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 ¹The U.S. is the top producer, harvesting more than 375 million metric tons from about 

extremely heavy rains in the corn belt in June and July, planting was delayed; the USDA 
estimates this year’s yields will be at least four percent lower than last year — better 
stock up on Fritos and Four Roses before prices spike!
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FOOD WAYS

 ¹The word comes from the Mexican Spanish adaptation of nextamalli, the Aztec term for 
the process, which literally translates to “ashes” and “unformed corn dough.” Aztec and 
Mayan civilizations likely used limestone to make the alkaline cooking liquid, Native 
Americans used wood ash as a source of calcium. Whole nixtamalized corn is called 
hominy – the key ingredient in dishes like pozole and hominy grits. In communities that 
relied on dry corn as a main food source, but skipped the nixtamalization process (parts 
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homana
HOMADAMA
(sounds captured at farmer’s markets

Alex Bois

FOOD WAYS



10

-

-
-
-

-
-

-

-

FOOD WAYS

11

-

-

-

-

-

FROM THE FEILD

-

-



12

FROM THE FIELD

Teddy Moynihan raises organic produce, 
dry beans, grain, pork, and lamb with his 
wife, Faith, on their 20-acre farm in Bucks 
County. Here, he shares his motivations 
for growing polenta corn and explains the 
techniques he employs to help it thrive in 

Katherine Rapin
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FROM THE FIELD
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polenta corn at the Rittenhouse Farmers’ 
Market this fall.
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FROM THE FIELD

Seed
Stewardship
Alex Wenger

Alex Wenger is the founding farmer of The 

He has a Master’s in Sustainable Food 
Systems from Green Mountain College 
and his current projects include breeding 
disease-resistant tree fruit, developing 
Apios americana (a perennial vine with 

growing specialty produce for restaurants, 
as well as documenting regional agrobio-
diversity and foodways.
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RECIPES & TIPS
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The Field’s Edge will harvest their Floriani 
corn in October. You can reach out to Alex at 

their restaurants. 



16

RECIPES & TIPS
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How to prepare: 
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 ¹Even the most remote areas of the country 

-
panies also sponsor signs announcing the 
proximity or entrance of a town so when 
driving on a roads signs read: “Bienveni-

RECIPES & TIPS

Tiste
Ana Caballero 
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Kenan Rabah

Makes 4 servings

To make polenta: In a large pot, bring water 
to a full boil over high heat. Slowly pour 
the polenta corn into boiling water while 
whisking. Turn the heat to low and let 
simmer, covered, for about one hour, stirring 
occasionally. Remove from heat and add the 
grated parmesan cheese and butter (option-

To make roasted vegetables: Preheat the 
oven to 450F. Mix together the miso paste, 
vinegar, olive oil, grated garlic clove and co-
riander seeds. Set aside. Chop the vegetables 
into medium size cubes. Set one tablespoon 
of  the miso vinaigrette aside and mix the 
rest with the vegetables. Roast the vegetables 
in the oven for about 15-20 minutes until 
tender. Toss the roasted vegetables in the 
remaining miso vinaigrette, add fresh herbs, 
and serve over the cooked polenta.

200 g  Toasted ground polenta corn
1600 g Water
40 grams freshly grated parmesan cheese  
2 tablespoons butter 
50 grams miso paste
30 grams white vinegar 
20 grams olive oil
1 garlic clove
1 teaspoon crushed coriander seeds
2 medium Italian eggplant
2 medium green zucchini

1 cup fresh herbs leaves  
(mint, parsley, basil…), roughly chopped
Salt to taste 
Pepper to taste 

FUTURE

Whole Corn Polenta
w i t h  M i s o
Roasted Vegetables
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