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giweae hand with the haying, and in the period whmn labor was
gcarcely to be had for love or money, the "riders" scorned to
"hay'", and claimed that was a "farnm hmnd‘s‘job”, and not a

cowpuncher's, 0Of cource, on o cattle ranch our .men never

put their hands tc such menial toil as chores. A modern cattle
roaneh does not include chores cmong 1ts itinerary, and meny indeed
do not even have nilk, but to use & coloquial expression of
vowboy-dom , they Jjust "tiekle the tin"--~meoning they used conmed
millk. | |

?ié_aay, much @8 it is dreaded by the women of the
ranch, ic always a day approvdd by fthe mcﬁ, as is evidenced by the
relich with whieh they put dovn incredible quantities of spare-
rdbs,tthat are the first doy's offering. Ixhmekinmpgxonxmrfrayx
inxkha:lixingxﬂxacmx Thoy feed away with noisy and hearty
onjdyment. I, hovever have no appectite for pig, but uungh in
preference on dry toast, & poached efg, bubttermilk and ja

Imnch out of the way, we are back at oﬁr pig. While

lellie 1s doing +the dishes, her pig's head 1o boiling away on the

stove, and I tackle the ground sausage meat, I Imow llellie
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considers the grinding the hariest part, bul indeed there is

 bit of art cnd work in the mixing, I add the right proportionsv

of sage, summer savory, bread crumbs, pepper, salt and paprika,
test a piece on the Tfrying pan, ond fihd it good. Tuen I pack

ny mizture down tight dnto cmoll stone croclks, pour melted lard

over the top and my sousage meat is done and ready for future

use, Iellie, sfrong of arm, carries the crocks to the store

room, and I attach pmtt of the pigs head, the heart and other

small pieces that have been boiling on:the stove. These I run

through the grinder, end put back on the stove in & double W iler,



