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  Chinle Veteran’s Center | Chinle, AZ
  Tolikan Master Plan | Tolikan, AZ
  Tuba City Long Term Care | Tuba City, AZ
  Chinle Justice Center| Chinle, AZ
  Navajo Nation Office of Youth Development, 

Shiprock Multipurpose Building| Shiprock, NM
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  Tule River Justice Center | Tule River, CA
  Riverside Indian School | Anadarko, OK
  Rough Rock Community School Fire Station | 

Rough Rock, AZ
  Zuni Public School District, Teacherage Im-

provement and Repair |Zuni, NM
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As we transition from the warm days of summer 
into the cool and colorful days of fall, we find our-
selves in the midst of the harvest season. Harvest 
stretches from about August until November and 
each tribe celebrates the season in a unique way. 
During this time, acorns, beans, berries, corn, 
peas, pecans, peppers, cotton, potatoes, pump-
kins, wild rice, squash, 
tomatoes and many other 
crops are gathered, dried, 
smoked and stored for 
winter. 

Harvest was about more 
than food, too. For many 
villages, Harvest Time was 
also a time to prepare 
homes for the coming cold 
of winter. And, Harvest 
Time was time for great celebration. Here are just 
three  of many important harvest-season feasts 
and festivals:

Green Corn Festival
The Green Corn Festival is first celebrated after 
the first full moon in August, when the young 
corn is tender enough for harvest. The celebra-
tion begins with ceremonial fasting, cleansing, 
and prayer. A sacred fire is built that can’t be 
extinguished during the feast days. Roasted corn 
is eaten first in celebration of the first harvest. 

Corn-based dishes, like corn soup, tortillas, and 
cornbread are eaten after. The festival includes 
games, dancing, singing, and a drumming circle.
The Green Corn Festival is typically 3 days, and 
is celebrated by several nations, including the 
Iroquois, Creek, Cherokee, Seminole, and Yuchi 
Tribes. The Santa Ana Pueblo tribe celebrates a 

similar festival as a part of 
their feast days known as 
The Corn Dance.

Harvest Moon Festival
This festival is held during 
September, when several 
crops are ready to be har-
vested. Traditionally, the 
festival was held to thank 
each living thing around 
a Native community that 

helped the people to live. This festival includes 
dancing, singing, drumming circles, and games. 

Feast of the Hunter’s Moon
The Feast of the Hunter’s Moon is not widely 
celebrated today. It used to be celebrated be-
tween September and October, and was a time 
for neighboring hunting bands to come together. 
Some groups, like the Tippecanoe County Histori-
cal Association, hold an annual re-creation of the 
historical gathering. 

Blue Corn Mush 

Servings: 16

1 cup Juniper Ash
1 cup cold water
3 cups boiling water
4 cups blue corn meal

Mix the Juniper Ash with 1 cup 
of cold water. Pour the cold water 
and ash mix into the boiling water 
and stir. Add the blue corn meal, 
stirring constantly. Boil for 30 min-
utes, or until it thickens. Reduce 
heat. If mush is too thick, add a 
little water. Add a dash of salt or 
sugar, if desired, for taste.

Enjoy!

“ “

Each tr ibe 
celebrates the 
season in a 
unique way.

C E L E B R A T I N GA Taste of Fall

CORN
One of the 3 sister foods, also 

known as maize.

SQUASH
One of the 3 sister foods, there 
are a variety of squash plants.

Beans
One of the 3 sister foods, there 
are over 6,000 species of bean 

plant.

TOMATOES
Tomatoes are rich in 

antioxidants and lycopene.

PECANS
Among other things, pecans 
are great for heart health.

BERRIES
Dark berries pack a ton of 

great antioxidants.

PEPPERS
Eat peppers in a variety of colors 

for a vitamin rich diet.

Tools of  the (Pumpkin Car ving) Trade
Here are a few tips to help you carve the perfect pumpkin this Halloween!

 � Look for solid, even colors when choosing 
your pumpkin

 � Check for soft spots and surface rot 
 � Pumpkins with flatter sides are great for carv-

ing intricate designs

 � Draw your pattern with a marker, or print one 
out and tape it to the pumpkin

 � Use a pin (or pumpkin poker) to outline your 
pattern

 � Use a raker for etching designs
 � Mix it up! Try using the stem as the nose of 

your cut out face.


