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Omembers of Lewis and 
Clark’s Corps of Discovery 

what they ate. From those exhaus-
-

son assembled “The Food Journal 
of Lewis and Clark.”

“We know when the explorers 
ate the last of their butter and when 

-
son writes.

so on. While these rations enabled 

or one buffaloe to supply us plenti-
fully 24 hours.”

-
dition members were said to devour 
up to nine pounds a day — that’s 
nine pounds per man. And while 

-

-

buffalo.
Lest we describe their diet as 

meats were unavailable.

Journal of Lewis and Clark” fasci-
nated The Depot Restaurant owners 

-

-

($89). While hardly a note-for-note 
representation of what the Corps 

Based on what purveyors can 

the park.

shared stories of revelry as the 

to the event.
-

-

ate with what we were about to.
“The Chief Set 

before me a large platter of Onions 
which had been Sweeted. I gave 

part of those onions to my party 
and we eate of them, in the State 
the root is very Sweet and the tops 
tender.” —Clark, April 18, 1906.

-
dente Winery.

“I have eaten of 
duck in several parts of the Union 
and I think those of the Columbia 
equally as delicious.” —Lewis, 
March 9, 1806.

And while duck breast is a staple 

-

-

sauerkraut and thousand island on 
rye.)

“Dear Brother, we 
met with a great many Showonee 
and traded with them for Biar, 
Venison, Ducs, Tongues and Beaver 
Tales.” —December 18, 1805.

-

oven. The deep-hued pink stretched 
-

fectly even as to appear sous-vided.

joy. On the second bite he did it 

extraordinary.)

year.
“I prosue’d a 

gang of elk through bogs, in maney 
places I sunk into the mud and 
water up to my hips without nding 
any bottom on the trale of those 
elk.” —Clark, December 8, 1805.

and then some. A pheasant breast 
stuffed with potently seasoned elk 

-

make turducken feel inadequate. 

to the creamy corn and leek succo-
tash — you could actually eat it all.

“...we found a 
large quantity of Graze the Buff. or 
Rabite Berryes of which we eat free-
ly, they are a small red berry, Sower 
& good to taste. we have seen them 
pleanty in this Country.” —Lewis, 
August 15 1805.

line but the aftereffect. Besides the 

And while — after a transport-
 

enjoy my own little walk to the 

Lewis and Clark’s food journal inspires Depot dinner

Cranberry and pear bread pudding 
with red current glaze

Pheasant breast stuffed with elk sausage, wrapped with bacon on sweet 
corn and leek succotash, topped with red wine gastrique
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