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Acorn Processing, From Raw Nuts to Flour


Background Preparation for Educators

· A non-Indigenous perspective on the preparation of acorns for eating and cooking from the Old Farmers Almanac:
https://www.almanac.com/how-prepare-and-cook-acorns

· A video about traditional acorn processing techniques of the Pomo Indians of California that appears to be from the 60s:
https://www.youtube.com/watch?v=zhqNTgMaJIc&t=16s

The above article and video should provide enough information to guide the identification, collection, drying, processing, cooking, and storage of acorns. There are many recipes and further tips available online. 

An Essential Understanding

While the video contains some inaccurate information, it is a worthwhile illustration of some of the tools and techniques traditionally used by the Native peoples of California and Oregon. A very important takeaway from this video is the lesson that while the basic processing techniques and tools are common among acorn people, the cultural norms—stories, prayers, songs, and ceremonies—have varied highly from tribe to tribe or band to band. It is also vital for young people to understand that Native American people still practice these various traditions today. Native American people are, in fact, experiencing a time of cultural revitalization that includes the re-establishment of traditional foodways and cultural practices. 

Guidelines

Please note that acorns are a sacred food. As such, teaching and learning about oak trees, acorns, and traditional ways of knowing should be done with reverence and respect. Cultural appropriation exists as a constant threat to the physical health and spiritual wellbeing of Native American people. No part of this teaching should be seen as an opportunity to make money or otherwise misappropriate tradition.
