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Hickory<Oil on Settler Tables

By WAYNE GUTHRIE
Did you ever hear of or see hickory rnut oil? I

never did until the

subject was presented to me the

other day by Ernest (0. Asher, New Augusta.
Hig attention was drawn to it by a letter written
vears ago by Tnomas Jefferson.

In that mussive Jefferson
said that hickory nut oi! was
marketed at a good price
New Orlean?, [a, and Mo-
bile, Ala,

Asher

ar

wrote

that the prod-
uct was made
hy early Indi-

ana settlers
and bv the In-
dians.
Nevertheless
one of
Asher's local
elders

ever ¥
heard of that
product.

not

Guthrie

“Perhaps some source in
vour acquaintance will come
up with some interesting
ments rding this Income
| producer of Ladiana pioneers,”
i he added.
:

COM-

os1ty wollld not
o to Miss
Iibrarian of
Smith me-

the Indiana

Ty

ne received some
to a nroduct known

nonhe to

tprom her

reference

N
One writer ke of bick
vy miik as be wweet and
rich as fresh cream. He con
tinued:
“To make it they Ffirst

nounded the nuis i
or on a flat stone
i cast them inte be

a mortar
and 1hen
aling water

served the maost oilly part of
the fluid.

“It was used as an ingredi-
ent 1 most of their cooking
specialiv . in homny  and

corn cakes, as well as fur-
nishing an agreeable dnink
Sometime they skimmed off
the oil and left it in pourds
» earthen vessels, using it as
we do butter on their corn
cakes or to give body and
flavor to their broth when
mear was scarce.’

HICKORY MILK ;

MADE BY INDIANS

Another writer descrnibed |
hickery mull “a whitish oil !
obta i by Indians from |

rushed hickory nuts.”
H
oted spoke of the shagbark.
the Indians calle
s," as stunding highest
1ong the con
tinued:
“Thew
shell a

e

hivkortes. 1t
ounded up the uuote

L. m water and
prured off the emulsion allnw
ng it to ferment, The drink
wae then called pawenlickora,

X
i
1
1

authority '

(1L P
1 “kis-

sa far as the drink was can- |
cerned. His des net tell
us {he pron at after sub-
sequent dro!

milk added ‘n

enis nroth ur employed
makimg nice hot «orpmeal
cakes doubtless put the In-
dians in a kKindly mood faver-
iy tha les 1ot

“Roastec sweel  polatoes |

sweet emuisinn partly evapo-
rated and stored earthen |
ars made a thick rich cream
whtch had excellent keeping |

1

gualities when lidden in a'!
safe place
“Hickory nut oid pressed

from seasoned shagbarks was |
a staple arucle of diet among |
the Virginia colonists.”

Still another described hick-

'
ory milk as “an oily, tough!
thick white substance, cailed |
by the traders hiccory milk !
atd by the Indians the flesh
or fat of hiccory-nuts  with

which they eat their bread.”
Miss Dunn found some ref-

erences in one of the works |

under »il uuis but added that |

most of them indicate it to be |
a commun name for huffain
nut and the butrernnt !




