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Grandma's Famous Fry Bread is Top Secret at Inter-Tribal Pow-Wow
By KELLY HOOVER NEWS-PRESS CORRESPONDENT
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There will be many food booths to choose from Saturday at the 17th annual Inter-tribal Pow-Wow at the Live Oak Campground in Santa Ynez, but one in particular has developed quite a following over the years.
The Chumash taco stand, which serves up tins of traditional Native American fry bread, has become a highly anticipated highlight of the event.
Fry bread is a flat dough that is fried in oil, shortening or lard and leavened with yeast or baking soda. The Chumash, as is customary, serves the fry bread "taco style," topped with ground meat, lettuce, cheese and tomatoes.
While different people have their own versions, some say no one does it like 88-year-old Eva Pagaling.
The Chumash elder, known as "Grandma" to many on the reservation, is the mastermind behind the tribe's successful taco stand. Last year, servers at her taco stand went through eight 25-pound bags of flour and 140 pounds of ground meat to feed the hungry people who came from near and far to taste Grandma's delicious fry bread.
"My mom's bread tastes different because of the secret ingredients in it. It is lighter and not as thick," said 51-year-old Laura Colgate, who is accustomed to hearing people rave about her mother's fry bread.
Ms. Pagaling, who has lived on the Chumash reservation most of her life and has borne 10 children, has been frying up the rich bread as long as she can remember. Her mother taught her the family recipe.
For Ms. Pagaling, making fry bread for special occasions several times a year is second nature.
"I don't' even think about it. I just go ahead and make it," she says.
The feedback is always fantastic.
"People are always asking why their fry bread didn't turn out like mine," said Ms. Pagaling with a grin.
While she enjoys the compliments, she is not about give up her recipe.
"It's a family secret, I am teaching my kids how to do it so when I go they will know what to do," said Ms. Pagaling.
But even after watching her mother make the bread for decades, her daughter hasn't duplicated the taste.
"I am still trying to figure it out," laughs Mrs. Colgate. "I learn by watching her and have to use the exact same bowls so I know just how much to use."
Teaching someone how to make her famous bread is easier said than done.
"I don't use cups or teaspoons," Ms. Pagaling said. "They didn't have those things back when I was learning. I do everything by sight."
Now that she is older, making the bread is getting more difficult.
"You have to be careful of the hot lard so you don't get burned," says Ms. Pagaling, who these days does more directing than cooking. "I fix all of the ingredients and I teach my kids how to do it."
Her children and grandchildren will work the booth while she oversees the operation.
Ms. Pagaling plans to be a part of the event and help make her family bread as long as possible.
"People are always asking me, 'Are you going to make it this year?' and I say, 'As long as I am here,'" the Chumash elder said with a laugh. "As long as I am alive I will make it."
Meanwhile, her daughter is determined to get the recipe down and do her family's legacy justice.
"One day I will learn how to make it like she does," Mrs. Colgate said.
It's not just fry bread. Her mother is also known for her tamales, empanadas and tortillas.
"I make my own, I don't like the way the ones in the store taste," Ms. Pagaling says.
The money raised at the taco stand is split among the children who work the booth.
The Santa Ynez Band of Chumash Indians is holding the Intertribal Pow-Wow from 10 a.m. to 10 p.m. Saturday and from 10 a.m. to 6 p.m. Sunday at Live Oak Campground, 4650 State Route 154 in Santa Ynez.
The event draws about 3,000 spectators including members of tribes from across the country.
In addition to food, the Pow-Wow features Native American art, dancing and drum competitions.
Admission is free but parking is $5. For more information call 805-688-7997.
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