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INDIGENOUS FOOD
CULTURE

SEPTEMBER 30, 2021



WELCOME FROM
JOSHNA

Hello Everyone!

Welcome to week one of our campus cook along

sessions! This week we're going to spend some time

talking about indigenous food and broadening our

understanding of local eating. There are lessons about

food and eating in this land, and we're going to bring

them to life on the plate!

In these notes, we're sending you a viewing link for

further information. There's no pressure to do this

viewing, it's there if you're interested. We want this to be

easy and comfortable. If you've got any questions,

please reach out to us at

communallunch@gmail.com

Remember, we'll meet you where you are with food

skills, and want to help you have a great time. We're so

glad to have you along for this good food journey, see

you on Thursday!

Warmly,

Let's learn more about
the food of the people

on turtle island!

SEPTEMBER 26,  2021
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Sean sherman
The Sioux Chef



papas a la huancaina
(potatoes with cheese sauce)
roasted turnips with honey
glaze
scallion vinaigrette

Equipment

Cucumber
Purple potatoes
Scallions
Spinach
Microgreens
Tomatoes
Hakurei Turnips

olive oil
rice vinegar or lemon
honey
dijon mustard
sriracha/hot sauce
garlic
feta (4oz)
whole milk (125ml)
sunflower seeds

Extra Stuff 
You'll Need:

Local food is
indigenous
food.

This week's box from Superior Seasons:

The Menu:
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chef's knife
cutting board
medium bowl

medium saucepot
baking sheet

parchment/foil
measuring spoons

glass jar with lid
whisk



scallion
vinaigrette

scallion
vinaigrette

papas a la huancaina
 roasted turnips
with honey glaze

1 bunch scallions 

2½ tbsps extra-virgin olive oil, divided

1 tbsp rice vinegar or lemon juice

1 tsp honey

½ tbsp Dijon mustard

1 tsp sriracha or hot sauce of your choice

salt & pepper

Toss the scallions with ½ tablespoon of the oil and

season with a pinch of salt. roast until just charred,

turning once, about 2 minutes. Chop and transfer to a

food processor and add the vinegar, honey, mustard,

sriracha, and 3 tablespoons water. Pulse until

combined. Add the remaining 2 tablespoons oil and

pulse again.
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Our friends at Superior Seasons have
curated your student food boxes with

produce from Belluz Farms and Pitch
Creek Farm. It's a collection of fresh local
produce, and these farmers are delighted

that their food is getting to students!

No grill? No problem. Toss the
scallion with the oil and roast
under the broiler, or toss on
top of the turnips roasting!

@superiorseasons

@pitchcreekfarm@belluzfarms



 roasted turnips
with honey glaze

Cover potatoes with water in a medium pot and season
well with salt, then briskly simmer, covered, until just
cooked through, about 20 minutes. Drain and cool, then
peel.
Meanwhile, mince and mash garlic to a paste with a pinch
of salt, then blend with remaining ingredients in a
blender until very smooth and thicker than heavy
cream (if necessary, thin with milk). Season with salt.
Cut potatoes crosswise into 1/4-inch-thick slices.
Spoon some sauce onto 8 small plates, then top with
sliced potatoes. Serve remaining sauce on the side.

2 pounds medium potatoes such as purple Peruvian or
Yukon Gold (about 8)

1/2 teaspoon chopped garlic
1/4 pound queso fresco or feta, crumbled (scant 1 cup)

1/2 cup whole milk
1 tbsp chopped onion
1 tbsp olive oil
1 tbsp bottled ají amarillo or ají mirasol paste (any good
hot sauce will work)

Garnish: chopped pitted black Peruvian or Kalamata
olives; lime wedges 

1.

2.

3.

4.

INDIGENOUS FOOD CULTURE PAGE 4

2 lbs turnips
 1 small butternut squash or 2 delicata squash(about

2lbs total)
 2 tbsp fresh sage

 2 tbsp coarse sea salt
 2 tbsp honey

 ¼ cup sunflower seeds
 

1

preheat oven to 425f.
Line 2 baking sheets or roasting pans with parchment or

foil. Trim and cut turnips into 1-inch chunks
Peel squash, halve, scrape seeds and membranes, then

cut into 1-inch chunks
Chop sage

Toast sunflower seeds on baking sheet for 5 minutes
2

In a large bowl, toss the turnips and squash with the
oil, sage and salt. Divide the mixture between the 2

baking sheets, then spread in an even layer.

3

Transfer to the oven on the middle and lower shelves,
and roast for 20 minutes, stirring the vegetables and

rotating the baking sheets halfway through. Reduce the
heat to 400 degrees and continue to roast until tender
and caramelized, another 10 to 20 minutes, stirring and

rotating again halfway through.

4

Remove from the oven and brush with the honey. Return
to the oven and cook until the vegetables appear glossy,

2 to 3 minutes. Serve with sunflower seeds scattered on
top.

 

 

papas a la
huancaina

from epicurious.com from sagegardenproject.com


