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Sam P. Arnold : Eating Up the Santa Fe Trail before purchasing it in order to gage whether or not it would be
worth my time, and al praised Eating Up the Santa Fe Trail:

0 of 0 people found the following review helpful. Five StarsBy Jacob Rael Use this book for a class research in
college.0 of 1 people found the following review helpful. Great read. Would recommendBy Dawn CypertGreat read.
Would recommend.7 of 7 people found the following review helpful. A unique addition to any cookbook collectionBy
Midwest Book ReviewEating Up The Santa Fe Trail: Recipes And Lore From The Old West combines authentic
recipes used by trappers, traders, settlers, Native American tribes, Mexicans, and frontier soldiers with anecdotes and
stories drawn from the American West. This superb compilation of western history and recipes were gathered together
by food historian Sam Arnold and ranges in origin and background from Missouri, across Kansas, to Bent's Fort,
Colorado, and on to Santa Fe, New Mexico. Here are step-by-step instructions on preparing awide variety of trail fare
including buffalo, elk, carne, washtunkala (jerked meat stew); and traditional eggnog -- the drink of choice after a
hanging! Eating Up The Santa Fe Trail is a unique addition to any cookbook collection and will have a specia appeal
for students and enthusiasts of the America West.

A delightfully entertaining and informative book, Eating Up the Santa Fe Trail isfilled with rare information
painstakingly culled from thousands of sources, including the diaries and journals of many who rode the trail. Eating
Up the Santa Fe Trail contains recipes of trappers, traders, settlers, various Indian tribes, Mexicans, and military


http://f3db.com/pub/links.php?id=0870811878

soldiers. From Missouri, across Kansas to Bent's Fort, Colorado, and on to Santa Fe, New Mexico, learn in the words
of the travelers themselves how to prepare such trail fare as buffalo, elk, crane, Indian "washtunkala' (jerked meat
stew), and "belly washes," such as Injun Whiskey (made with black gunpowder, red pepper, and tobacco juice). Eating
Up the Santa Fe Trail isfilled with the delicacies and oddities of the Old West and is a must for the professional chef,
historian, buckskinner, and gastronome.



