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Long before Europeans came to the New World, Native Americans
feasted on an abundance of wild game and plants. Deer and buffalo
were plentiful, as were fish in the streams and oceans. There was a
multitude of roots, berries, fruits, and vegetables. The land fed millions,
for millennia. Native Americans were experts at using what the land
provided.

Many Native Americans were also skilled farmers, growing crops
that helped sustain their tribes through the winter. The practice of
growing corn, beans, and squash together, known as the “Three
Sisters,’” is a good example of Native American agriculture ingenuity.
The corn grows tall to support the beans and the squash covers the
ground to hold water and prevent weeds. The three work together to
help each other grow.

Native Americans shared their food and food-getting skills with the
colonists; generosity that allowed the newcomers to survive in
the New World.
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This particular recipe is from the Choctaw.

important, and even sacred, to the Choctaw people.]
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COrn was a staple, or major source of food, for many Native American
groups. Most cooked a version of this simple bread made from cornmeal.

Classroom Connection For centuries, the Choctaw lived in what is now
Mississippi and Alabama. They were primarily farmers who augmented
their diet by hunting. One of their most important religious ceremonies
was called the Green Corn Dance. They held the celebration at harvest
time. What can you conclude from this? [That corn was extremely
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Often referred to as the “Three Sisters,” squash, corn, and beans were
raised together by many Native American groups. Not only do the three
crops help each other grow, they come together to make a delicious and
very nutritious meal. Succotash is made using the Three Sisters.

Classroom Connection Indians of Mesoamerican often grew the Three
Sisters together in fields called “milpas” Milpas are marvels of productivity
and soil conservation. If a one-acre milpa could feed a family of five, how
many acres of milpas would be needed to feed a village of 240 people? /48]
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