WILDWOOD DEAN’S COUNTRY ENCYCLOPEDIA 

Today we’re gonna take up “Poke Sallet.”

If, by the end of February your root cellar is empty, like mine always is, you are anxiously waiting for the poke to poke its head up.

Along Red River is no place to gather poke to eat unless you need to grind your teeth down. The blowing sand and sand splashing from rain drops makes eating poke sallet made from the poke that grows along Red River’s banks unbearably gritty. The best place to gather poke is the higher ground on top of the first bluff. 

The cleanest and most lush poke grows under cedars in groves of mature cedar trees.

To make really good poke sallet keep the poke plants as fresh as possible until you are ready to cook them.  Take a gunny sack and wet it in Red River then head to the poke patch. Choose plants no more than a foot tall and break them off just under where the first leaves branch out. Hold the stem of the newly gathered plant and give it a stiff shake which will dislodge most bugs and put it in the damp gunny sack. 

Half a sack full will make a really big mess, enough to feed 4 people. Adding scrambled eggs and bacon grease to it makes it so good it may only feed two people.                     

