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Author’s note: Foods in this book may be unfamiliar, especially to those who have never been to the Southwest. I urge readers to be absolutely certain to identify wild edible plants, flowers, and herbs before eating them and to adhere to any special instructions or warnings I have included in the recipes. Most states have laws against the removal of some of their native plants from their natural habitat and on the collection of seeds and fruits. Check regulations in your own state for the law and to see if any plants are protected or endangered before harvesting anything that grows in the wild. This ensures and protects these plants and makes them available for future generations. I also suggest that inexperienced hunters purchase game meats from a butcher or meat supplier, as wild animals may carry disease.
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FOREWORD

The first edition of Lois Frank’s Native American Cooking came out at a time when America was just waking up to its own culinary history. As chefs across the country rushed to investigate regional differences in American cuisine, from Creole to California cuisine, it became clear that many of these styles were inspired by Native American cooking traditions and methods—one of the reasons that studying the history of Native American cooking is so important today. With their rich history of farming, plant usage and diversification, and careful natural observations, Native Americans were America’s first great cooks.

Lois has spent a lifetime studying the history, culinary culture, and complexities of Native American food and its people, and in doing so has developed a deep understanding of the complex cultural importance of food and how it unites people to the land and the rest of the natural world. As an accomplished photographer, Lois is able to capture the diversity of people and their heritages in her images. She also uses her camera to document the wonders of a seemingly simple food like corn. She and I have traveled from the Peabody Museum in Boston to the wilds of the Andes and have gone on exotic journeys through the grasslands of Mexico, where the first domesticated corn was grown. We visitied a 500-year-old cornfield in the mountains of Oaxaca, where the corn stalks grew to more than 20 feet tall. She has traveled over the mountains of Bolivia searching for ancient corn recipes, taking photos of corns that haven’t been seen by the modern world. Like the Southwest Indian Nations themselves, the food of the region has a great story to tell, and nobody tells that story better than Lois. She weaves together seamlessly the story of the food and the people, and her years of living among Native Americans and her education in anthropology give her work a depth that is unparalleled.

In this new edition of her book, Lois brings us close to the beauty and simplicity of Native American cooking. Although the roots of the cuisine that she presents are ancient, the recipes in this book are timeless. Recipes for stews and dumplings—examples of the original “comfort foods”—reflect a modern appreciation for fresh herbs and spices. And the use of traditional Native American foods, like elk, rabbit, and other wild game, as well as prickly pear and piñons, reflect current chefs’ search for regional and seasonal ingredients.

Whether you are an avid fan of Southwest or Native American cooking or just a casual weekend cook, the following recipes will fascinate you and your friends with the diverse tastes and aromas of the cuisine. These recipes tell the story of the origins of the foods that we eat and enjoy today.

—Mark Miller, chef/owner, Coyote Cafe, Santa Fe, New Mexico
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FOOD WAYS AND INDIAN IMAGES

Lois Ellen Frank has fulfilled an impressive and inquisitive assignment about foods eaten and prepared by Indian Nations in the American Southwest. Through her photographs and words, Frank shares an endowed history of American Indians as agricultural and wild game specialists and further demonstrates their ingenuity as cooks. Photographing images that honor and respect the foods eaten by Native peoples in the Southwest is a more complex task than one might think at the outset. Frank’s accomplishment in this project rests in her skill as a gifted photographer combined with her sincerity in working with the subject of food and Indians upon which she focuses fondly.

Photographs of American Indians are trademarks in the history of America and in particular, Indians in the Southwest have been celebrated in photographs depicting us in our original homelands usually in colorful regalia demonstrating our art and life ways in magazine spreads. There is a special character and a settled quality of life associated with living in the arid desert and mountains of the Southwestern United States but the effects of over a hundred years of tourism have made the native populations in the region resistant to being photographed for commercial purposes. Moreover, the private and personal lives of the Diné (Navajo), Indé (Apache), Pueblo, O’odham, and Nahuatl are naturally reserved for family and community sharing which they choose to share or not with outsiders today. That said, Lois Ellen Frank is a very special person with whom many indigenous families have
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