TRADITIONAL PIT
OVEN Event Series

With the Karuk Tribe’s Food
Security Project
APRIL 4-5 & 7-8
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and the Pacific Marthwest. Unpublished Ph.O. Dissertation, Department of 4 ¢

Anthropolagy, Washington State University, Pullman.

Tuesday, April 4, 2017, 12:00-2:30pm

Meet at DNR at 12pm Noon! We will be collecting and testing cooking
rocks at a field location TBD in Orleans/SB and digging native, edible,

bulbs for roasting in a traditional pit oven. Come help and learn this
traditional method!

Wednesday, April 5, 2017, 10:00am-1:30pm

Meet at DNR at 10am in the Community Room and Frank Lake will
share expertise and resources for pit oven cooking method from 10-
1lam. We will then begin digging a pit and preparing it in the Native
Plants Garden area at DNR. The more the merrier!

Friday, April 7, 2017, 10:00am

Arrive at DNR at 10 am to help us load and start firing the pit oven.
Roots and meat will be added later in the day and the pit will be
monitored into the night to be shared at the following day’s event.

Saturday, April 8, 2017, 11:00am-3:00pm

THE BIG REVEAL! Come help unearth the pit oven’s contents at
around 1:30pm and share good food with everyone present at the
Spring Gathering at

DNR from 11lam to 3pm.
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