Saskatoon & Apple Fruit Leather by Chef jenni Lessard

Servings: zy4 Prep time: 15 min Cook time: 6 hours
INGREDIENTS DIRECTIONS
508 {abour 3 medinm ;]l,'rl,'lll;_"!i} 1. Combine LIE'PE'PI{'. Saskaroon berries, lemon juice,

apple. diced with skin on
soo g labout 1.5 cups) Saskatoon
Berries
45 ml {3 Thsp) lemon juice
45 ml (3 Thsp) maple svrup

2 piru:]'n_'!i of cinnamon

maple syrup and cinnamon in a por and bring to a
boil, Reduce for a simmer and cook just unril
apples are render.

2. Puree” in blender uncil smooch.

3. Spread onto a parchment covered baking sheer just
thin enough for the mixoure to cover the boreom,

4. Pur in oven set to 175 F. uncovered, for & hrs,

5. J AT (‘TLT' I..,"I.'I'n'l.l'lll.'l'{"l_\'. l'hﬂ'l'l l"'l”. l.l.l? .,"l.ltl.{ CLUr .I'l'ltt'l'
individual portions, using '|.'.I:l:|'|.'|'.|l.11|.'l1|.' paper in the
roll to prevent }li-;:!iiﬂg.

. 5core in an airtight container up o a week in the

ﬁ'idgu or up to three months in the freezer.

3 Sisters Spice Cookies by Chef Jenni Lessard*

Servings: z4

Prep time:

1o min Cook time: 12 min

INGREDIENTS
Yt cup soft vegan margarine or sunflower oil
Y cup granulated sugar
Ve cup brown sugar
Y cups .w-:n;]u.'m"l or lnlmpl{in puree’
1 tsp vanilla
v cup all-purpose flour
1 cup whole whear flour
Y cornmeal
1 5P cinnamon

W sp gn'umd. ginger

Vs espr sale
| th"l."‘ |:T:|]i'i|'|i.: MJ{IJL
1 tsp baking powder
t cup cooked black beans, rinsed and chopped

cinnamon & sugar for topping

DIRECTIONS

1. Combine METgArine or il gr:muiurud sugar,
brown sugar, squash purce” and vanilla in a
medium bowl and mix uneil |ig]'|l and Creany.

2. Mix :lll-’l:'i"ll1"|.‘ll'.'l!il."' flour, whole whear flour,
cornmeal, sale, cinmamon, ginger, baking soda and
baking powder in a lairge bowl.

3 Add wer ingredients as well as black beans ro dry
ingn:tli.unrs in bowl.

4. Scoop by rablespoonful, roll ince a ball and coar
with cinnamon sugar mixrure. Flarten berween
palms and place on a parchment lined baking sheer
and bake ac 450 F approximately 12 minures,

“These soft and moist cookics pay homage 1o the time-honoured
hl:ﬁgﬂuuu CoRpIion pf.urh'ng mvethod WEFRG ST, bean and qum:’fr.
The Black Ieans can be easily mistaken for chocolate chips! They are

wegan and can be made gluven free by substiouring che flowr for an equal

amoint of glien free flowr 1 eook squeash with fuse enough warer o

cover, until -'qrsﬂl'..'pr'rnni with a ﬁll’*., then drain and paree’, Canned

P.IHIIP*I'J! is gread, o’




Whole Wheat Bannock by Chef Jenni Lessard*

Servings: 24

Prep time: 15 min

Cook time: 30 min

INGREDIEMTS

3 l.'l.l]'?.‘i '\"u'l'll'ill." '“'I'Ii.'l.ll.' Hﬂ"l.l.r
3 cups ;II|-|1I.IT|'K.‘I-SL' Flour
3 Thsp baking powder
ISP salt
z Thsp brown sugar
Y cup oil or melred lard

b o 3 ¥ cu I.'.IS L'U]I.I water

*This recipe is not 2 super eradicional one, |
adapred it from a recipe given o me by my
Cirear Awne, I vou wane a stiffer dough, use
less warer, | use half whole wheat flour o
increase naeritional value and add a nucer,
mwre -|.'|.I:|L'I'|1|-L'x. I]l\'l.“l.r EHL: .'u EWLE AT A0 |I.k. oy

white flour i|-_\'|.||.| like.

DIRECTIONS

rna large bowl, combine both flours, baking
powder, sale and brown sugar,

2. Add warer and oil and mix with hands uncil all che
dry ingredients are incorporated. IF making
bannock on a stick, add the warer gr:ulu;ﬂl}' uneil
c|.l.1u1.‘,]1 is the CONSIEEency of a chick biscuit dough.
For baked bannock, use 3 % to 4 cups warer,

3. Turn our onto a floured counter and knead a few
minuees, Form into a 12 inch l‘:}' 1z=inch circle and

bake 3035 min at 375 F uneil golden brown.

Bison Calzones by Chef Jenni Lessard™

servings: 24

Prep time: 25 min

Cook time: 10 min

INGREDIENTS

3 Ibz ground bison (substinue
ground beef, moose or other mear)
1 Thsp oil
Y% cup onion, diced
2 garlic cloves, mineed
1 tsp each of crumbled dried sage,
dried basil, garlic powder, onion
powder, salt
Y tsp pepper
I Fl“ﬂ” LIl COTIELED 'I.'.lﬁ'!'t‘.'

z cups shredded mozearella

* Sometimes | like to brush the dmlglL with

butter or oil then sprinkle a bit of Tralian

M'J.u.ill-ll'li: an Il.l'l".

DIRECTIONS

t.)Heat oil in large skiller. Seramble fry bison with
gur]ic and onions until no F'Iil'lk remains.

z. Add herbs and spices and tomaro pasce and mix
well, Add a bic of warer if it seems roo dry,

'i. .‘i1.'-'| k.l." '\\'I]l‘lk' '\\'I".'Ht I‘:l“ﬂlﬂ.—k lll“.ls‘l'l llﬂ.'i.'“'l'l'.:l.i'l'lt." (14 ]
recipe, using a bir less warer, about 3 cups toral.

4. Roll dough our into a recrangle abour ¥ inch
think. Using a jar lid or circle curter, cur 24 circles,

5. Pur 2 Thsp bison filling in cenere of cirele and wop
"u"u'i rh 5-I'|TI.'".{L1L'1.] l:l'li.'\i."ﬁt'.

6. Fold over and pinch edges together wo seal well,

7. Place on an ungreased, parchment lined baking
sheer and either frecre and then store in Ziplock
bag up to ewo months or bake ar 375F for abour 45

min, until Fuld-,‘n hrown,




