
Cornbread:   
Ingredients :  

● 1/2   cup   unsalted   butter   melted   (or   bacon   drippings)  
● 1   cup   all-purpose   flour  
● 1   cup   yellow   cornmeal   (or   polenta)  
● 1   tablespoon   sugar   (optional)  
● 2   teaspoons   baking   powder   (optional:   yields   a   fluffier   cornbread)  
● 1/2   teaspoon   baking   soda  
● 1/2   teaspoon   salt  
● 1   1/2   cup   buttermilk   shake   before   measuring  
● 2   large   eggs  

Directions:  
1. Preheat   the   oven   to   200C   |   400F   and   position   a   rack   in   the   middle.   Lightly  

grease   a   9-inch   cast   iron   skillet   or   9-inch   square   baking   dish   with   butter   and  
place   skillet/dish   into   the   oven   to   heat   up.   

2. (Alternatively   for   cast   iron   skillets:   heat   1/2   cup   of   butter   in   your   cast   iron  
over   stove   top   on   medium   heat   until   melted,   turn   heat   off   then   allow   the  
butter   to   cool   slightly   before   adding   to   the   batter.)  

3. In   a   large   bowl,   whisk   together   the   flour,   cornmeal,   sugar,   baking   powder   (If  
using),   baking   soda   and   salt.  

4. Make   a   well   in   the   centre   and   add   the   buttermilk   and   eggs.   Mix   together   well  
to   combine,   then   add   in   the   slightly   cooled   melted   butter.   Mix   again   until   'just'  
combined   (don't   over   mix).  

5. Carefully   remove   your   'hot'   pan   or   dish   from   the   oven   with   oven   mitts,   and  
pour   the   batter   into   the   hot   skillet   or   dish.   Listen   to   that   sizzle!   That's   what  
you   want.  

6. Bake   until   the   cornbread   begins   to   brown   on   top   and   a   toothpick   inserted   in  
the   centre   comes   out   clean   (about   20-23   minutes).   Allow   to   cool   for   about   10  
minutes   before   slicing   and   serving.  

Santa   Fe   Stew:   
● 1   Ib.   ground   meat  
● 1   packet   Hidden   Valley   Dry   Ranch   Dressing   Mix  
● 1   packet   Taco   Seasoning   Mix  
● 2   cans   of   kidney   beans  
● 1   can   corn  
● 2   cans   diced   tomatoes   (with   Italian   seasoning   works   well)  



Add   meat   (cooked)   to   the   pot.   Stir   in   the   seasoning   packets.   Add   canned   vegetables  
WITH   juice.   Simmer   for   about   ½   hour.  
 

How   to   make   your   own   butter!  
Ingredients:  

- Cold   heavy   cream  
- Salt   (optional)  

 

Directions:  
Fill   a   jar   (you   could   use   anything   from   a   clean   jam   jar   to   a   mason   jar)   half  
way   with   cold   heavy   cream.   Shake   the   jar   for   about   15   minutes.   Even  
after   you   start   to   see   the   butter   clumping,   keep   shaking!   You   know   you  
are   done   when   the   liquid   buttermilk   separates   from   the   solid   lump   of  
butter   (see   picture   below).   Then,   strain   the   butter   to   remove   the   liquid  
buttermilk.   Wrap   in   plastic   and   refrigerate.  
**Note:   You   can   also   do   this   using   a   food   processor   or   stand-mixer  
 

 

 
 
 
 
 
 



How   to   make   applesauce!  
 

Ingredients:  
- 6   apples;   peeled,   cored,   and   sliced  
- ⅓   cup   apple   juice   or   water  
- The   juice   of   ½   a   lemon  
- ¼   cup   brown   sugar  
- 1   teaspoon   cinnamon   

 
Directions:  

1. Add   the   apples,   apple   juice/water,   and   lemon   juice   in   a   pot   and  
bring   it   to   a   boil   over   medium-high   heat.   Lower   the   heat   and  
simmer   until   the   apples   are   soft,   about   15   minutes.   Add   the   sugar  
and   cinnamon   and   stir   until   melted.  

2. Puree   the   mixture   using   a   food   processor,   blender,   or   food   mill.   
**Note:   When   blending   hot   liquid,   first   let   it   cool   for   five   minutes   or   so,   then   transfer  
it   to   a   blender,   filling   only   halfway.   Put   the   lid   on,   leaving   one   corner   open.   Cover   the  
lid   with   a   kitchen   towel   to   catch   splatters,   and   pulse   until   smooth.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Create   a   fortune   teller   predicting   what   might   happen   on  
the   Oregon   Trail:  

 
Here’s   some   ideas   to   make   it   Westward   Ho   themed:  
 

Fortunes   you   might   include:   “You   reached   and   settled   in   the   West   successfully!”  
“You   found   gold   along   the   way!”   “Oh   no,   your   wagon   drowned   in   a   river.   Luckily  
you   are   safe,   but   now   you   have   nowhere   to   go”   “Your   family   has   become   sick”  
 
Objects/drawings   you   might   include   to   spell   out:   wagon,   pioneer,   gold,   Oregon,  
westward  


