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Trapline Beans

Serves: 20

3 pounds dry beans
8 slices of bacon
1 large onion
2 cloves garlic
1 16-ounce can of stewed tomatoes
Bay leaf (optional)
Salt and pepper to taste option: use salt-free sea-
soning such as Mrs. Dash

Soak beans overnight in cold water. Drain the 
next day and put in fresh water. Add remaining ingredients. Bring to a 
boil and simmer all day. Can be served with cornbread.

Lower Yukon Fried Bread

Serves: 20

�� �F�X�S�V �Á�R�X�U�� �P�R�U�H �R�U �O�H�V�V�� �G�L�Y�L�G�H�G option: use 
�K�D�O�I���Z�K�H�D�W���Á�R�X�U���I�R�U���D�G�G�H�G���À�E�H�U
1 tablespoon sugar
2 1/2 teaspoons salt
1 envelope active dry yeast
2 cups very warm water, 
about 120 degrees
2 tablespoons softened butter
3 cups vegetable oil

�,�Q �D �O�D�U�J�H �P�L�[�L�Q�J �E�R�Z�O �F�R�P�E�L�Q�H �� �F�X�S�V �Á�R�X�U�� �V�X�J�D�U�� �V�D�O�W�� �D�Q�G �\�H�D�V�W�� �%�H�D�W 
at low speed, then add water and butter. Beat at high speed 3 minutes. 
�$�G�G ������ �F�X�S �Á�R�X�U �D�Q�G �E�H�D�W �� �P�L�Q�X�W�H�V�� �.�Q�H�D�G �I�R�U �������� �P�L�Q�X�W�H�V �R�Q �D 
�O�L�J�K�W�O�\ �Á�R�X�U�H�G �V�X�U�I�D�F�H�� �3�X�W �G�R�X�J�K �L�Q �D �F�O�H�D�Q �E�R�Z�O�� �&�R�Y�H�U �Z�L�W�K �D �F�O�H�D�Q 
towel and let rise for about 1 hour. Take a handful of dough and press, 
forming a “pancake” shape at least 1/2 inch thick. Put the formed dough 
�R�Q �D �S�O�D�W�H �D�Q�G �U�H�S�H�D�W �X�Q�W�L�O �W�K�H �G�R�X�J�K �L�V �À�Q�L�V�K�H�G�� �$�G�G �� �F�X�S�V �Y�H�J�H�W�D�E�O�H 
oil into a medium to large stovetop kettle. Heat on low until oil begins 
to boil. Using a fork gently put in one prepared dough piece. Once the 
dough is brown on both sides take it out of the pan and repeat this step 
with another piece of dough. ALaSKa Na TIVE TRIB aL HEaLTh CO nSORTIUM

Yukon Salmon Soup

Serves: 20

3 16-ounce cans of salmon
3 medium potatoes, cubed
1 medium onion, chopped
1 16-ounce can cream of celery soup option: 
reduced sodium version
1 cup rice option: use brown rice, or half brown 
�D�Q�G���K�D�O�I���Z�K�L�W�H���U�L�F�H���I�R�U���D�G�G�H�G���À�E�H�U
1 tablespoon butter

Put potatoes, rice and onions in kettle. Cover 
�Z�L�W�K �Z�D�W�H�U�� �$�G�G �À�V�K �D�Q�G �V�H�D�V�R�Q�� �%�R�L�O 
15 minutes then add celery soup, pep-
per and butter.

Yukon Beef Soup
(a substitute for moose or caribou stew)

Serves: 6

4 cups water
2 pounds cubed beef
Soup bone, if available
1 envelope Lipton brand beefy onion soup mix
1 cup rice option: use brown rice, or half brown and half white rice for 
�D�G�G�H�G���À�E�H�U
1 cup elbow macaroni �R�S�W�L�R�Q�����X�V�H���Z�K�R�O�H���Z�K�H�D�W���P�D�F�D�U�R�Q�L���I�R�U���D�G�G�H�G���À�E�H�U
Any vegetables, such as onions, carrots, potatoes, celery, can of toma-
toes, can of mixed vegetables

Boil 4 cups water. Add beef. When the beef turns grayish/brown, add the 
onion soup mix, combine the contents, then add rice and macaroni (and 
any vegetables). Let boil for half an hour or until the rice and macaroni 
are soft in texture.


