
One Iroquois legend tells
of Woksis, an Indian chief,
pulling his tomahawk from

a maple tree.

 The chief's wife 
needed water to cook
so she used the water

from the tree to save a
trip to the spring. 
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The weather was
warm and the gash
dripped sap into a

bark vessel.

When the chief neared
home, he smelled the

odor of the sweet syrup
and when he ate his meal

he found the meat very
tasty.

 Indians began tapping
maple trees to secure this

tasty source of sweetening.
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Native American Foodways

From this Land: Honoring Native 
Foods of Winter
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Squash
Potatoes
jams
Carrots

1 .
2 .
3 .
4 .

9.  Pears
10.  Apples
11 .  Maple
12 .  Dry     
    cranberry

5 .  Tomato 
6 .  Onion
7 .  Pumpkin
8 .  Beans

WORD BANKWORD BANK
The thick

syrup
cools and

is
pounded

into
sugar

Sap flows
through the outer

layer of the 
 maple tree

People
'tap' the
tree with
a spout,
catching
sap as it

flows Sap is
boiled  till
it makes a

thick syrup

I Spy
Winter
Foods




I Spy...

Explore the border for foods
eaten during winter time.  

Find and color the foods in the pantry. 
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