INGREDIENTS:

- Bear fat (no meat on the fat)

YOU WILL ALSO NEED:

- Heavy cast iron pot
- Small amount of water
- Sterilized mason jars

REC'PE Bear Grease

FROM THE KITCHEN OF: Efder Alice Rigney

DIRECTIONS:

Cut bear fat into half-inch thick pieces. Add cut pieces into a large heavy cast iron pot
over a hot campfire with a little bit of water (the water helps with the rendering
process). It is important that you do not stir this, at all.

As the fat starts to render, it will foam right to the top of the pot. This is the water
boiling off and if you stir it, the fat will boil over and catch on fire. Do not stir.

Eventually the water will have evaporated and you will see the precious Indian
Popcorn float to the top. Remove the crisp rendered fat onto a paper towel. Remove
pot from the fire and let cool slightly.

Have sterilized jars ready for filling.

When the grease is slightly cool, put a piece of cheesecloth over the jars and fill the
jars with the grease. Wipe the rims and secure lids.

Set to cool and enjoy with drymeat, dryfish, pounded pemmican or bake bannock with
it. Share the Indian Popcorn with friends and especially with bannock and a little salt.
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As the fat starts to render, it will foam right to the top of the pot. This is the water boiling off and if you stir it, the fat will boil over and catch on fire. Do not stir.
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