'Ingredlents - - ,
1 quart dried Whole ears of com L PR
- Water ' S R
2 tablespoons bakmg soda.
1 Y teaspoonssalt. - .
Butter- SRR
' Sfeps _ _
1. 'Wash corn with warm water.
2. Put com in a stainless steel pan.
3. Add 2 quarts of water and baking soda.
4. Put 21id on the pan and let the mixtuze sit overnight.
5., Putpan on the stove and bring mixture to a b011
6. Simmer for 3 hours.
7. Drain the corn and put into cold water.
g
9

Rub the corn until the hulls are removed.
Drain corn and put in saucepan again with 2 more quarts of cold water.

10. Bringto boil.

11. Simmer for 1 hour.

12. Drain, put in cold water, and rub hulls off again. .

13. If hulls are not removed at this point, repeat boﬂmg/rubbmg process.
14. When hulls have been removed, drain and stir in salt and butter to taste.

Serves 4 to 6.

- ZUNI SUCCOTASH

: _Ingredlents :
- ¥ pound beef, cut into small squares
: 4cupswater SR A
“2"¢ans corn, drained o
. 2 cans string beans, drained
-1 cup sunflower seeds, shelled .
" Salt and pepper :

Steps
: _1 Boil beef squares in water until tender. .+ .

2. Add corn and siring beans and heat thoroughly. S
3. Mash sunflower seeds b lac d ‘

o . y placing seeds between waxed paper and p:ressmg Wlﬂil

4. Bring beef mixture to a boil again and add mashed g d
5. Simrmer until broth has thickened. ' = stlrrmg Weﬂ
6. Add salt and pepper to taste.

_ Serves 4 to 6.




e ‘BOILED SQUASH PUDDING

Ingredients

2 large acorn squash

3 apples

Water

Y5 cup maple Syrup or maple sugar (brown suoa.r may be substlmted)
¥ teaspoon salt '

Steps
1. Peel squash and cut into small chunks.
2. Put squash in sancepan and add water to about 1-inch deep.
3. Peel, core, and cut apples into chunks.
4. Add apples to squash.
5. Bring water to a boil.
6. Simmer over low heat until squash and apples are soft. Add Water if needed.
7. Remove pan from stove. : :
8. Mash and stir squash and apples.
9. Add maple syrup and salt and st1r thoroughly.
10. Serve warm or cold S R
Serves 6 to 8.

PR | POPCORN BALLS
. Note ThlS Was a spec:1a1 treat for the children danng maple symp bmhng nme

-'j_.ﬁIngredlents E ‘_J
. Yocup maple symup -
i _:3 cups popped popcom

) ‘S{‘e ' - '
- 1. Boil maple syrup in saucepan over medium heat untll it reaches 250 degrees or -
- the hard-ball stage, turning hard and crunchy when a drop 15 dropped mto cold
o water,
22, Pour maple syrup over popcorm in: a la_rge bowl. Stir quickly.
3. When syrup cools enough to be haridled, roll into balls.
o 4.._ - Put balls on greased waxed paper until they cool completely

Makes 5 to 6 medium-sized popcom balls. |




WILD RIGE WITH BLUEBERRIES

Ingredients _ : _
1 cup wild rice oo ‘ 1 teaspoon salt
2 Y cups water ' 1 cup blueberries

Steps
1. Wash and drain rice three times.
2, " Put rice, water, and salt into a sa,ucepan Cook over-low heat untﬂ water is

: absorbed and rice has softened (about 45 minutes).
3. Stir in blueberries. . :
- 4. Serve warm. -

Serves 4 to 6.
GROUND NUT CAKES
Ingredients _ o
I cup ground nuts _ 1 teaspoon vanilla
% cup maple syrup JA cup floar
Steps | |

1. Mix nuts, syrup, and vamﬂa L e
2. Stirin ﬂour -

3. Form dough into 1-inch balis.
4. Place on greased cookie sheets.
5. Bake at 350 degrees for 5 to 10 minutes or until firm and browned.

- Makes 15 to 20 cakes.

CORN AND EGGS DISH

- Ingredients . :
¥ pound solid bacon o - 1 cup cormn kernels
3 eggs - : R
Steps '
1. Cutbacon mto 1-inch cubes.
2. Fry bacon ina skillet over medium-high heat untﬂ crisp and brown
3. Pour off the liquid fat." _ - :
4. Reduce heat to low. e
5. Beat eggs in bowl and stir.in com. (o T
6. Pour egg mixture over bacon in skﬂlet o
7.

Stir and cook until eggs are done.

Serves 4.



