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Pinole Corn Bread
Batter:
1 ½ cup creamed corn
¾ cup pinole
½ cup flour
¾ cup buttermilk
½ cup melted butter
½ — 1 medium onion, chopped
2 eggs
½ teaspoon baking soda

1 ½ — 2 cups cheddar cheese
4 — 5 fresh green chiles, finely chopped, or one 4 oz. can of diced 
green chiles

Mix corn through baking soda well. Turn ½ batter into greased 8” 
or 9” pan. Sprinkle with ½ cheese, the chiles, then rest of cheese. 
Top with remaining batter. Bake 1 hour at 350 degrees. Let cool 15 
minutes. Cut into squares.

Pinole Pudding
1/3 cup sugar
¼ cup cornstarch
3 Tablespoons pinole
2 ¾ cups milk
2 Tablespoons butter
1 teaspoon vanilla

Mix sugar, cornstarch, and pinole in 2-quart saucepan. Gradually add 
milk. Cook medium heat, stirring constantly, until boils. Boil one 
minute. Remove from heat and stir in butter and vanilla. Chill.

Pinole Bars
1 cup butter
1 cup sugar
2 large eggs
½ cup pinole
1 cup flour

Cream butter and sugar. Beat in eggs, then pinole. Stir in flour just 
until mixed. Spread in greased 9x13” pan. Bake 15—20 minutes at 
375 degrees.

Pinole Yeast Bread
3 cups whole wheat flour
3—4 cups unbleached white flour
1 ¼ cup pinole
2 teaspoon salt
2 packages dry yeast
1/3 cup oil
2 ¼ cup very warm water
2/3 cup molasses

In large bowl mix 2 ½ cup white flour, pinole, salt, and undis-
solved dry yeast. Add oil. Gradually add water and molasses 
and beat two minutes. Add ½ cup whole wheat flour beating 
2 minutes more. Stir in rest of whole wheat flour and enough 
while flour to make a stiff dough. Turn out onto lightly 
floured board; knead until
Smooth and elastic about 8—10 minutes. Cover; let rest 
20 minutes. Divide in half, shape into 2 loaves and place in 
greased 9x5 inch loaf pans. Cover, let rise in warm place, until 
doubled in bulk, about 45 minutes. Bake 35 minutes at 375 
degrees or until done. Remove from pans and cool on wire 
racks.
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