History written by Paul H. Huber (son of Emma Rothmeyer & Joseph E. Huber)
At the start of this document, he recounts much of what is in Doane Robinson’s History of South Dakota. However, in his account, he states that Peter pre-empted six claims and four were timber claims. This contrasts with Robinson who states that he pre-empted 3 claims.

Here is where his account gives us info not found in Robinson:

It was during these years[footnoteRef:1], that they were often visited by curious, friendly Indians, who followed the James River to Missouri, and back again.  They traded their furs and animal skins for food, trinkets, beads, etc.  Many years later, when we[footnoteRef:2] were farming on the prairie, our family was visted by gypsies, medicine men and strangers walking through the country looking for work, a place to eat and sleep. Mother and dad tried to be good to these people. [1:  When Peter and Theresia first settled in Jamesville]  [2:  Refers to his family, the family of Joseph E. Huber and Emma Rothmeyer.] 


…. [My parents] lived on the prairie, about two miles from his parent’s home, where they built a two-room house with an attic and a cellar. Later, more rooms were added, as there were eight children born here – 6 girls and 2 boys, of which I am the youngest.

Mother was a very good cook and she loved the outdoors. She liked to ride horses, and plant and raise huge gardens. She also worked in the fields and raised chickens.

[bookmark: _GoBack]From little on, we all helped in the garden, milked cows, and did the farm chores. We provided most of our own food.  Pigs and cattle were butchered and the meat canned and salted and the lard rendered. Many rings of bologna were made from beef and pork that was ground, put into a large tub and spiced with salt, pepper, sage and garlic, and mixed well. Then it was put through a bologna machine, which was manipulated manually.  The bologna was then smoked and cured by hanging each ring on horizontal poles in a smoke house. There, under the poles, a smoldering fire, made from green ash wood, was kept going steadily, day and night until the meat was cured. This kept for months and was delicious.
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