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Sorry, No Oklahoma Grub on Menu

F YOU had wvisitors from oul of
state who wanted to sample
real Dklahoma food what would you
serve them? Where would voo take
them?

Boston has its New England
boiled dinner. New Orleans can of-
fer Shrimp Creocle and chicory cof-
fee. You can get a seafood meal with
local flavor at San Franclsco's
Fisherman's Whart.

In southern states, you may be
served grits and corn pone whether
or not you order them.” Florida
serves orange juice, Wisconsin
slices mere varieties of cheese than
you can eat, and Alaskans may brag
about their ability to eat and digest
sour dough biscuits.

In Hawall pol is made fresh daily
and served with pineapples. Texans
may invite you (o sample their chili
orother *Texican” dishes,

In Oklzhoma, you can find a lot of
things on the menus but You are not
apt to see anything that yvou could
claim is real “Oklahoma Grub,”

Somebady might suggest sofky or
other foods prepared by one of the

. 65 or TO Indian tribes represented in’

our state, The indians browght these -
recipes when they were relocated in
Indian Territory and the dishes
were not widely adopled by early
white setilers.

Buffale or hizon meat is native
but it i3 available only in limited
amounts. Other sources of prairie
meat, including deer, quail, rabhit
and sguirrel might be depleted
quickly if pepularized as food,

Hamburpers and French fries (po-
tatees sliced, cubed, curled,
chunked or stripped) could be Okla-
hema's faverite foods, but the
names trace origins of the dishes
back 1o Germany and France,

Cattle are Oklahoma's largest
source of farm income. Roasts and
steaks are abundantly awvailable,
but most of our animals are shipped
out of state for processing. The fin-
ished products we ¢at oftén are nol
the products of Oklahoma livestock.

Wheat i5 our biggest cash crop,
but where is an Oklahoma food
made from it? We grow it but some-
body else processes it, Much of our
bread is baked in Dallas and Wichi-
.

Annual kelache festivals at Yukoo

and Prague use wheat but the
events honor pastry speclalties ear-
Iy settlers brought from abroad.

During his administration as gow-
ernor, Dewey H. Bartlett promaoted
pride in the nickname OKIE and his
agricultural advisory commitiee
worked with the Oklahoma Restau-
rant Association to define and ad-
vartise “Certified OKIE Sirloln
Steaks."

These were offered om quite a
nember of meénus but Bartlett's sue-
cegsor squelched all references to
DKIE and the promotion died.

Oklahoma is populated by people
who moved here from other states
and nations. Just as setilers making
the “The Fun of "8%" brought along
recipes for [oods they had been ac-
customed to eating, 50 have later
immigranis brought food habits
from their old former homes.

Yau can find places serving foods
from just about every place except
Oklahoma. Nothing is readily identi-
fiable as Oklahoma Grub. Is this
something trivial that the commit-
tee planning the 1989 eclebration of
the centennial of “The REun™ ocught
10 be worrying about?



