
Native Americ an                                        
 
 
 
 

Succotash 
 

Ingredients: 
1 lb bag of (large) Lima beans, 
1 16  oz  c an of C ream C orn 
1 (smallp iec e) S alt  P ork  (op t ional) 
1/ 2  (small) O nion (c u t  fine) 
2  t ablesp oons B u t t er 
1/ 2  c u p  S u gar 
S alt  &  P ep p er (season t o t ast e) 
 
P rep a ra tio n: 
W ash  lima beans and  p lac e in a large (5 q rt ) p ot .  
A d d  w at er(4  q rt s), salt p ork , bu t t er, su gar, salt  &  p ep p er.  
B ring t o a boil.  
C ook  t ill beans are t end er.  
A d d  c ream c orn and  c ook  ad d it ional 5  minu t es.  
R emov e from h eat  and  enj oy .  



Cherokee Fri ed  H om i n y  
 

Ingredients: 
Several Strips of Bacon 
O ne or tw o C ans of W h ite H om iny  
O nion if d esired  
Black  P epper to taste 
 
P rep a ra tio n: 
F ry  b acon crisp.  
R em ove from  pan.  
D rain m ost of g rease.  
D rain w ater off h om iny .  
F ry  h om iny  in b acon g rease.  
C ru m b le b acon &  m ix  in h om iny .  



Ac o r n  S q u a s h  w i t h  W i l d  M u s h r o o m  C r a n b e r r y  S t u f f i n g  
 

CRANBERRY STUFFING: 
1 1 1/2- t o  1 3 /4 -p o u n d  a c o r n  s q u a s h ,  h a l v e d  l e n g t h w i s e ,  s e e d e d  
1/2 c u p  d r i e d  c r a n b e r r i e s  o r  c u r r a n t s  
1/4  c u p  h o t  w a t e r  
4  t a b l e s p o o n s  ( 1/2 s t i c k )  b u t t e r  
4  o u n c e s  f r e s h  w i l d  m u s h r o o m s  ( s u c h  a s  s h i i t a k e ) ,  s t e m m e d ,  c h o p p e d  
1/4  c u p  c h o p p e d  o n i o n  
1 t e a s p o o n  d r i e d  r u b b e d  s a g e  
1 c u p  f r e s h  w h o l e  w h e a t  b r e a d c r u m b s  
 
P r e p a r a t i o n : 
P r e h e a t  o v e n  t o  4 25 ° F .  
P l a c e  s q u a s h  c u t  s i d e  d o w n  i n  8 x 8 x 2-i n c h  g l a s s  b a k i n g  d i s h .  
C o v e r  d i s h  t i g h t l y  w i t h  p l a s t i c  w r a p .  
M i c r o w a v e  o n  h i g h  10  m i n u t e s .  
P i e r c e  p l a s t i c  t o  l e t  s t e a m  e s c a p e .  
U n c o v e r  a n d  t u r n  s q u a s h  h a l v e s  c u t  s i d e  u p .  
S e a s o n  c a v i t i e s  w i t h  s a l t  a n d  p e p p e r .  



Corn, Zucchini, and Tomato Pie 
 

This pie is made from the overflowing bounty of the bac k yard garden.  F resh c orn and 
z uc c hini seasoned with dill bak e underneath P armesan-c rusted tomatoes to mak e a 
sc rumptious entré e that c an be served warm or at room temperature.  
 
Ingredients: 
3  c ups fresh,  or froz en and defrosted c orn k ernels 
5  small z uc c hini,  c ut into matc hstic k  piec es 
2  teaspoons salt 
1 teaspoon freshly ground blac k  pepper 
1 tablespoon fresh dill weed 
2  tablespoons melted butter 
3  to 4  vine-ripened tomatoes,  c ut into 1/ 2 -inc h slic es 
1/ 2  c up freshly grated P armesan c heese 
1/ 4  c up dry bread c rumbs 
2  tablespoons olive oil 
 
P rep a ra tio n: 
P reheat the oven to 3 7 5 ° .  
I n a 13  by 9 -inc h ovenproof bak ing dish,  c ombine the c orn,  z uc c hini, 1 teaspoon of salt,  
1/ 2  teaspoon of pepper,  the dill,  and the melted butter,  tossing to c oat the vegetables.  
C over the vegetables with the tomatoes.  
S prink le with the remaining salt and pepper.  
I n a small bowl,  c ombine the c heese and the bread c rumbs.  
S prink le the mix ture over the tomatoes and driz z le with the olive oil.  
B ak e the pie for 3 0  minutes,  or until the c heese is bubbling.  
R emove it from the oven,  and let it stand for 5  minutes before serving.  



Beef, Pork, and Hominy Stew 
 

Ingredients: 
1 1/2 lb lean pork ribs, cut into 1-inch  pieces 
1 lb cured  bacon 
1 lb f lank steak, cut into 1-inch  pieces 
1 lb beef  sh ort ribs, cut betw een bones 
3  sw eet I talian sausag e links, cut into 1 1/2-inch  leng th s 
2 S picy  d ried  pork sausag e links, cut into 1 
1/2-inch  leng th s 
3  q uarts w ater 
6  carrots, cut into 1/2-inch -th ick round s 
1 1/2 lb butternut sq uash , peeled  and  cut into 
3 /4 -inch  cubes 
1 larg e boiling  potato, peeled  and  cut into 
3 /4 -inch  cubes 
2 red  bell peppers, cut into 3 /4 -inch  pieces 
1 tablespoon paprika 
3  ( 15 -oz )  cans w h ite h om iny , rinsed  
2 ( 16 - to 19 -oz )  cans w h ite beans, rinsed  
1 tablespoon salt 
1 tablespoon black pepper 
 
P rep a ra tio n: 
S tir tog eth er m eats and  w ater in a 12-q uart h eav y  pot and  bring  to a boil.  
R ed uce h eat and  sim m er, partially  cov ered , stirring  occasionally , 3  ½  h ours.  
A d d  v eg etables and  paprika, th en sim m er, partially  cov ered , stirring  occasionally , 
3 0  m inutes, or until v eg etables are tend er.  
A d d  h om iny , beans, salt, and  pepper and  sim m er, stirring  occasionally , 15  m inutes.  



Maple Mashed Sweet Potatoes 
 

Ingredients: 
6 lb sweet potatoes 
1  sti c k  ( 1 / 2  c u p)  u n salted  bu tter ,  m elted  
1 / 2  c u p h eav y  c r eam ,  war m ed  
2  tablespoon s pu r e m aple sy r u p 
1  teaspoon  salt 
1 / 2  teaspoon  blac k  pepper  
 
P rep a ra tio n: 
P r eh eat ov en  to 4 0 0 ° F .  
P r i c k  eac h  potato twi c e wi th  a f or k  an d  bak e i n  a f oi l-li n ed  sh allow bak i n g  pan  
i n  lower  th i r d  of  ov en  u n ti l v er y  ten d er ,  abou t 1  h ou r .  
R em ov e an d  c ool sli g h tly .  
H alv e potatoes len g th wi se an d  sc oop ou t war m  f lesh  i n to a lar g e bowl.  
M ash  potatoes wi th  a potato m ash er  or ,  f or  a sm ooth er  pu r é e,  
f or c e th r ou g h  a potato r i c er .  
S ti r  i n  bu tter ,  c r eam ,  sy r u p,  salt,  an d  pepper .  



Fry Bread 
 

Ingredients: 
4 cups whi t e  f l o ur  
1 / 2  t e a spo o n  sa l t  
1  t a b l e spo o n  b a k i n g  po wd e r  
 
P rep a ra tio n: 
C o m b i n e  a l l  i n g r e d i e n t s.  
A d d  a b o ut  1  1 / 2  cups l uk e wa r m  wa t e r  a n d  k n e a d  un t i l  d o ug h i s so f t  b ut  n o t  st i ck y .  
S ha pe  d o ug h i n t o  b a l l s t he  si z e  o f  a  sm a l l  pe a ch.  
S ha pe  i n t o  pa t t i e s b y  ha n d ;  d o ug h sho ul d  b e  a b o ut  l / 2  i n ch t hi ck .  
M a k e  a  sm a l l  ho l e  i n  t he  ce n t e r  o f  t he  r o un d .  
F r y  o n e  a t  a  t i m e  i n  a b o ut  l  i n ch o f  ho t  l a r d  o r  sho r t e n i n g  i n  a  he a v y  pa n .  
B r o wn  o n  b o t h si d e s.  
D r a i n  o n  pa pe r  t o we l s a n d  se r v e  ho t  wi t h ho n e y  o r  j a m .  


