
Ingredients
2 lbs squash, peeled, cleaned, and cut
into 2” cubes (butternut squash, acorn
squash, pumpkin, or any other similar
winter squash works!)

2 tbsp sunflower oil

2 cloves garlic, crushed

1 small yellow onion, cut into 2” pieces

1 tsp ground cumin

2 tsp ancho chile powder (regular chili
powder may be substituted)

2 tsp salt

1 cup shelled walnuts

¼ cup sunflower oil

Toasted pepitas or shelled sunflower
seeds to garnish

Preheat the oven to 400° F. Line a sheet
pan with parchment paper.

Directions
In a medium bowl, mix together the cubed squash, garlic, onion, ground
cumin, ancho chile powder, and salt. Drizzle with 2 tbsp sunflower oil and
toss to coat. Spread the squash mixture in an even layer on the prepared
sheet pan. Roast in the oven until the squash is golden brown and
completely fork tender (about 30-40 minutes).

Set roasted squash mix aside to cool, and while the oven is still hot, toast
the walnuts.

Spread the walnuts on a clean sheet pan or pie plate. Toast in the oven until
just fragrant and golden, about 5 minutes. Set aside to cool.

When squash mix and walnuts have cooled to room temperature, place
them in a food processor with the ¼ cup sunflower oil. Blend the mixture
until very smooth. If the mixture is still chunky, add water a little at a time
until the mixture is smooth and thick. Adjust seasoning to taste with salt
and pepper.

Sprinkle with toasted pepitas or sunflower seeds to garnish, and serve with
corn chips or fresh veggies for dipping!

Roasted Squash Dip
The star of this recipe, of course, is the squash! This is a dish that can and would be made all across Makasing, and I envision there
would be regional variations depending on where it is being made; specifically in the variety of squash available. In Cahokia, people
might use something like a Cherokee Candy Roaster squash or Choctaw Pumpkin, whereas someone in Coyote City might use a Navajo
Hubbard squash. The walnuts would be foraged, and the spices would be traded from other regions.

serves 8-12



For the salmon skewers
2 lb center cut salmon filet, skin removed
(center cut salmon will be a nice thick
piece, with an even thickness throughout
the filet, making it easier to cut evenly sized
cubes for the skewers!)

3 tbsp sunflower oil
1 tbsp ground juniper berries

1 tbsp salt
8 bamboo skewers (6”) soaked in water, or
metal kebab skewers

For the carrot dip
1 lb carrots with tops
2 tbsp sunflower oil
1 clove garlic, chopped
½ cup chopped yellow onion
2 tsp salt
¼ tsp smoked paprika
pinch cayenne pepper
2 tsp whole grain mustard
2 cups water
4 scallions, finely sliced

Directions
Thoroughly scrub the carrots and rinse the tops. Cut the tops from the carrots, set
the tops aside. Cut the carrots into large pieces (about 2”). In a medium saucepan
over medium heat, saute the onion and garlic in the 2 tbsp sunflower oil until the
onion is softened and golden brown (reduce heat if garlic starts to brown before the
onion is ready!). Add the carrots, salt, smoked paprika, cayenne, mustard, and water.
Bring to a simmer and cook until the carrots are fork-tender. Set the mixture aside
to cool.

When carrot mixture is room temperature, transfer it to a food processor or blender.
Puree until completely smooth - add a little more water if mixture is too thick.
Transfer the blended carrot dip to a bowl. Remove the tougher stems from the
reserved carrot tops, leaving only the tender, feathery leaves. Finely chop the leaves
and add to the carrot dip along with the sliced scallions, folding the herbs into the
carrot dip until evenly distributed.

Cut the salmon filet into 1 oz cubes (you should have 32 total cubes). Place the
salmon pieces in a mixing bowl, drizzle with sunflower oil, sprinkle with ground
juniper and salt, and toss to evenly coat. Thread each skewer with 4 pieces of
salmon.

Preheat a cast iron griddle pan or skillet, or an outdoor grill if available, over high
heat (the cast iron pan should be almost smoking, this high heat will sear the fish
quickly and prevent it from sticking). Sear the salmon on each side just until golden
on the edges (about 30 seconds per side). Serve the salmon skewers alongside the
prepared herbed carrot dip!

Juniper Crusted Salmon Skewers with Herbed Carrot Dip
This dish is all the flavors of the Ti-Swaq Alliance! The salmon would be fished from the Sikugami Ocean where, for the Coastal Salish people, the
salmon are seen as gift-bearing relatives. They are treated with great respect and each run of salmon is greeted with ceremony. The juniper used to
season the salmon is foraged from juniper trees growing in forests up and down the coast. Juniper has both culinary and medicinal uses, such as
protection from malevolent forces. This dish can really only be prepared in the region of the Salish Alliance, since the fresh salmon is not normally
transported to other regions the way that their smoked, dried, and salt-cured salmon would be. The recipe could be prepared anywhere across the
continent using a regionally available fish, since juniper and the rest of the ingredients are available everywhere.

serves 8



For the meatballs
2 lbs ground bison
1 can white hominy, drained & rinsed (or 2
cups fresh homemade hominy)

2 eggs
¼ cup minced garlic
1 cup finely sliced scallions (wild onions when
available)

2 tbsp finely chopped fresh sage
2 tbsp salt
1 tbsp ground black pepper
Cooking oil (sunflower oil, olive oil, avocado
oil are all good!)

For the chile sauce
2 dried ancho chile
2 dried guajillo chile
2 dried pasilla chile
2 cans (14 oz) fire roasted tomatoes
2 tsp smoked salt
2 tsp smoked paprika
2 tsp cocoa powder
4 cups boiling water

Directions
Preheat the oven to 325° F. Line a sheet pan with parchment paper (if available).

Place drained hominy in a food processor, puree until smooth, and transfer to a large
mixing bowl. Add remaining ingredients and use hands to mix together until the mixture
is uniform and sticky.

Portion the meatball mixture into 1 oz portions (a portion scoop is very handy for this!).
Drizzle hands with cooking oil and roll each portion into perfectly round, even meatballs.
Place meatballs on the sheet pan, evenly spaced - close, but not touching. Bake the
meatballs for 10-15 minutes, until they are golden brown and reach an internal
temperature of 140° F.

Remove the seeds and stems from the dried chiles. Heat a skillet (preferably cast iron, but
any skillet will work with the exception of non-stick coated skillets) over medium high
heat until very hot but not smoking. Place the chiles in the dry skillet and toast until just
fragrant and starting to brown. Turn the chiles to toast on the opposite side (work in
batches if all the chiles will not fit in a single layer in your skillet). Transfer the toasted
chiles to a bowl and pour the boiling water over to cover them. Weigh the chiles down
with a plate to keep them submerged. Allow the chiles to soak until they are softened and
the water has cooled enough to pull the chiles out by hand (about 15-20 minutes).
Remove the chiles from the water and place them in a blender. Reserve the soaking liquid.

Combine the remaining ingredients in the blender with the chiles and about 1 cup of the
soaking liquid. Puree the sauce until it is smooth and silky. If the mixture is very thick/
pasty, add additional chile soaking liquid until the sauce is coating consistency.

Transfer the sauce to a large pot and set it over medium low heat. Add the cooked bison
meatballs and bring the mixture to a simmer. Reduce the heat to low and allow the
meatballs to simmer in the chile sauce for about 20 minutes to allow the flavors to meld
before serving.

Bison Meatballs with Smoky Chile Sauce
Because bison is the meat of this dish, it originates in the plains region and is normally not prepared outside of the Free Lands and Cahokia, since fresh
meat is not usually transported across regions. The hominy is an ingredient at the heart of Native food across Makasing. Every tribe cultivates their
own variety of corn, so the hominy in this recipe would be an ingredient particular to the individual preparing this dish, and would carry the significance
of an ancestral seed passed down through generations. The dried chiles used in the sauce could be grown across the continent in greenhouses, but the
best chiles would be ones brought in from the Dine Republic, where they originated.

serves 8-12



Ingredients
1 cup pure maple syrup
¼ cup toasted finely chopped black
walnuts

½ tsp flaky sea salt
6 craft sticks (AKA popsicle sticks)

Directions
If there happens to be an abundance of clean snow on the ground where you are,
gather up about 8 cups of it, pack it into a 9x13 metal cake pan and set it in the
freezer. If you don’t have actual snow, make your own by pulsing ice in a blender, or
you can use the slower-but-snowier “granita” method: fill a 9x13-inch metal cake
pan with about ½ inch of water, freeze for 30 minutes. The edges and top of the
pan should have begun to freeze, scrape the mixture with a fork and return to the
freezer. Repeat this process every 30 minutes until the mixture is completely frozen
and appears dry and flaky in texture, like fresh snow. However you make your snow,
keep it in the freezer until maple mixture is ready to form into candy.

Make sure you have your snow tray ready in the freezer and the toasted walnuts,
salt, and craft sticks handy before you begin cooking the syrup, the process goes
pretty quickly once the syrup is ready! Set a piece of parchment paper or wax paper
on the counter to use as a landing pad for the finished candy.

Place the maple syrup in a small saucepan over high heat. Bring the syrup to a boil,
stirring often, until a candy thermometer or digital thermometer registers 240°F,
about 10 to 12 minutes. Remove from the heat.

Take the prepared pan of snow out of the freezer and place it on the counter. Pour
the hot syrup into 6 long strips over the snow. Quickly sprinkle the toasted walnuts
and the salt over each syrup strip. Working quickly, use a craft stick to press onto
one end of each strip, then gently roll the slightly cooled maple candy onto itself on
the end of the stick, forming each strip into a candy pop at the end of each stick.
Place the finished candy pops on the parchment or wax paper as you complete each
one, then enjoy the candy right away!

Black Walnut and Maple "Snow" Candy
This simple dessert is a showcase for the fruits of the Haudenosaunee. Black walnuts have many uses, both culinary and medicinal, and
are foraged by people all over Makasing. Maple syrup is a delicacy that has been produced by tribes in the Northeast region of the
continent using the same traditional methods passed down through generations since before memory. It's a well-loved wintertime
tradition in the North to make use of the abundance of freshly fallen snow to create maple syrup candies, and this recipe takes that
tradition to a new level with the toasty, crunchy addition of black walnuts.

serves 6


