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Native American (American Indian) Corn Bread.  
 

Harvest corn, strip off its husks, lay the cobs with their seeds intact in the sun in order to dry.  Scrape off the seeds.  Pound them soft into a meal.  Add water to make a dough.  
 

Coseche el maíz, remueva sus cáscaras, ponga las mazorcas con sus semillas intactas en el sol para secarse. Raspe las semillas.  Golpéelas hasta que son suaves para una comida.  Agregue el agua para hacer una pasta o masa.  Azucare esto o déjelo puro.  
Sweeten this or leave it plain.  Next bake it in an oven of clay or adobe in ashes or by putting it into hickory bark by a fire.  Pueblo breads often had bits of chili peppers.  Many Eastern Amerindians cooked without salt until the Europeans came and brought with them sugar and baking soda.  
 

Siguiente metelo en un horno de arcilla o adobe o por ponerlo en corteza de nogal americano a largo de un fuego.  Tipos de pan por los amerindios puebos  a menudo tuvieron pedacitos de pimientas de chile. Muchos Amerindios del este cocinaron sin sal hasta que los europeos vinieron y trajeron con ellos el azúcar y bicarbonato de sosa.
 

 

Amerindian Juice Drinks.  
 

Clean the desired fruit or fruits.  Put them in a container.  Boil with a moderate heat uncovered until they become soft.  Strain and mash the fruit and juice through a sieve.  Drink it as it is or sweeten it with some honey.
 

Limpie la fruta o las frutas que quiere.  Póngalas en un envase.   Llevelas a ebullición con un calor moderado sin cubierta hasta que llegan a ser suaves.  Cole y haga puré la fruta y el jugo por un tamiz.  Bébala como es o azucárela con un poco de miel.
 

Apple Dumplings.
 

Make a crust of 1 quart of flour, 2 tablespoonfuls of cream-tartar, 1 tablespoonful of baking soda, 1 tablespoonful of butter, a little salt, and enough milk to make a dough that can be rolled out.  
 

Haga una corteza con un cuarto de galon de harina, de dos cucharadas grandes de crema de tártara, una cucharada grande de bicarbonato de sosa, un tablespoonful de mantequilla, un poco de sal, y suficiente leche para hacer una masa que se puede hacer rodar. 

 

Cut this dough into eight pieces, roll them out think, put slices of sour apples upon them, fold them up tight, steam or bake.  Baking will require twenty minutes; steaming will require an hour.
 

Corte esta masa en ocho pedazos, ruédelos hasta que son flacas, ponga rebanadas de manzanas amargas sobre ellas, doblélas firmemente, cuecelas al vapor o cuecelas al horno. El hornear o la cocción requerirá veinte minutos; el cocer al vapor requerirá una hora.
  

Blue Berry Pie  
 

Take 2 quarts of unripe blueberries, or more if you want more pies.  Pick them over and wash them.  Boil until soft with just enough water to wet the bottom of your pan or kettle.  It must not be of iron or the berries would turn black.
 

Tome dos cuartos de un galón de arándanos inmaduros, o más si quiere más pasteles de frutas.  Limpielas y lávelas.  Llevelas a ebullición hasta que son suaves con apenas de agua suficiente para mojar el fondo de su cacerola o caldera.  No debe ser de hierro o las bayas se harán negras. 
 

When soft add a teaspoonful of butter, a little nutmeg and sugar to sweeten to your taske.  Bake with a top crust.  This makes good tart pie.  Or if you add more water while boiling, then you can make a sauce to be eaten with hot biscuits, butter and tea.
 

Cuando son suaves agregue una cucharadita de mantequilla, un poco de nuez moscada y azúcar para azucararlas a su gusto. Cueza al horno con una corteza superior.  Esto hace un buen pastel de fruta agrio y sabrosa. O si agrega más agua mientras que hierve, entonces se puede hacer una salsa para comer con  bizcochos (panecitos) calientes, mantequilla y té.
  

Boiled Cherry Pudding.  
 

Rub a light pound of butter into a pound of flour.  Add 3/4 pound of preserved cherries, 3/4 pounds of chopped stoned raisins.  Beat six eggs very lightly and mix them graduall.  Put this pudding in a form or cloth at 9 o'clock and boil until 2 o'clock.
 

Cherokee Fried Cabbage.  
 

Fry a small cabbage cut into bite-sized pieces along with a few tablespoons of meat drippings inside a kettle or other vessel over moderate heat until the cabbage starts to wilt and brown a bit, for example about 9 minutes.  Add some slices of green pepper, stirfry until the pepper stops being green.  Put the lid on, turn heat to low and let the cabbage wilt about 12 minutes.  Season it to suit your taste buds, toss it and serve it.
 

Flaxseed Lemonade.  
 

Pour 1 quart of boiling water over 4 teaspoons of flaxseed.  Don not boil it but do steep it for three hours.  Afterwards strain and sweeten it.  Add the juice from two lemons.
Iriquois Nut Meat.
 

Grind nuts.  Boil then skim off the oil for use as a flavoring, but mix the nut meal into foods such as puddings.  Hickory and butternut oils were traditionally, commonly fed to babies.
 

Leek And Potato Porridge.  
 

Mix 2 cups of water, 1 1/2 inch of cubed fatback, 10 potatoes, 3 big quartered leeks, and a teaspoon of maple syrup.
 

Pioneer Days Soda Pop.  
 

Mix 1 glass of cold water with some brown apple cider vinegar, sugar, any fruit juice you desire and just a pinch of baking soda.
 

Raspberries With Cream.  
 

Boil 1 quart of sweet cream.  Remove it from the heat.  Stir it until it is cool.  Add raspberry juice and sweeten to suit your taste.
 

Roast Venison.  
 

When successful at deering hunting, pioneers and Amerindians ran a stick through a deer's haunch or neck, held it carefully over a lively fire and it turned it often in order to prevent it from burning and at the same time tossing on some salt, onion or flour dust.  When cooking in a cabin they might heat a gridiron over coals, greae the griddle, put on  a steak broiled well while turning and saving the gravy, then serving the meat with currant jelly.  
 

Stir-fried Crawdads/Crayfish.  
 

Clean then salt the creatures.  Stir fry them with bear grease or other grease for about 7 minutes.  Drain off the grease.  You may add some cleaned wild garlic or spices to add flavor.
 
INDIAN JUICE DRINKS
 

Clean the desired fruit or fruits.  Put the fruit into a container.  Boil itt with moderate heat uncovered until it is soft.  Strain and mash if through a sieve.  Drink it as it is or sweeten it with honey.
 

Succotash.  
 

Grind corn into meal then cook with lima beans or some other kind of beans.  You may add some chopped onion, pepper or hickory nut oil.
 
Sweet Potato Pone.  
 

To one grated sweet potato add 2 large tablespoonfuls of butter, well creamed, with 3 of brown sugar and 1 teaspoonful of grated nutmeg or ground allspice.  Beat the yolks of 4 egss lightly then add to the preceding.  Beat the whites and put them in.  Beat all well together and bake in a well buttered pan.  This is excellent, hot or cold and it keeps for days.
 

White Cake.  
 

Put together 1 1/2 cupfuls of sugar, 2/3 cupful of butter, 1 cupful of sweet milk, the whites of 4 eggs, 2 1/2 cupfuls of flour, 2 teaspoonfuls of baking powder.  This never fails if baked in a deep dish like a 2 quart basin.
 

 

CINAMMON STRAWBERRY ICE-CREAM
 

Get a container of ice-cream.  Let the ice-cream partly unthaw to make it soft.  Sprinkle with cinnamon then stir in strawberries.

 

Obtengan un envase de helado.  Permitan que el helado descongela hasta que es suave.  Espolvorean canela  entonces remuelvan fresas.

 

COCOA CHILE
 

Make a pot of regular chile but add a box of cocoa.  Put it in the refrigerator and keep it there overnight.  The next day take it out of the refrigerator and stir the chile.  Put it in the refrigerator again.  Keep doing this for several days.  Finally warm up the chile and eat it.  You will find that the cocoa makes it thicker and it also has more flavor because it was allowed more time.
 

Hagan una olla de chile regular pero agreguen una caja de cacao.  Metanlo en el refrigelador y mantenganla alla para la noche.  Quitenlo del refrigelador y remuelven el chile.  Metanlo en el refrigelador de nuevo.  Sigan haciendolo asi para unas dias mas.  Finalmente calenten el chile y comelo.  Va a descubrir que el cacao lo hizo mas denso y tiene mas flavor a causa de que recibio mas tiempo.
 

 

INDONESIAN PEANUT BUTTER DIP
 

Put peanut butter into a bowl then add honey, sesame seeds, and a small amount of soybean sauce.  Mix these thoroughly.

 

Pongan cacahuate en una olla entonces anadan miel, semillas de sésamo, y una cantidad pequena de salsa de aceite de soya.  Mezclenlos bien.

 

 

BARB'S AVOCADO SANDWICH
 

Cut open a ripe avocado.  Remove the flesh then put it into a bowl.  Add  then mix mayonnaise.  Put the mixture on two slices of bread.  On the bread add anything else you want or leave it with only the avocado-mayonnaise mixture.  Eat it.
 

Corta abierto un avocado maduro.  Extraigan la pulpa entonces ponganla en una olla.  Anadan entonces mezclen mayonesa.  Pongan la mezcla en dos rebanada de pan.  En el pan anaden cualquier cosa que desea o dejala con solamente la mezcla de avocado con mayonesa.  Comanlo.
 

Perhaps some do not like mayonnaise.  In that case you can use spicy mustard or something different.
 

Tal vez hay personas a quienes no les gusta la mayonesa.  En ese caso pueden usar mostaza picante o algo diferente.
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