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Why Have Hominy?'
Hominy is an economical source of carbohydrate or energy food.
It adds variety to the
diet and is often a popular food s~rved with pork
and greens. It also combines well with meat and
cheese in casserole dishes. In addition to carbohydrate, hominy has some protein and a small amount
of iron and calcium; but most of the food value
originally found in corn is destroyed in the process of making hominy.

Recommended Varieties
Large, flat kernels of corn are best for
hominy, as they require less time for lyeing.
Recommended varieties of white corn for hominy
are TRF-3, .Texas 17-W, and Surecropper. In the
humid area of the Gulf Coast use Tuxpan, or as an
alternative, Surecropper. White corn makes a more
attractive hominy, but yellow corn can be used.
Texas 30 is a yellow variety recommended for
hominy.

Selection of Corn
Select corn with uniform-sized kernels. The
kernels from the butt and tip of ears are usually
off-shape and should be culled. New corn which
has dried in the field under normal weather conditions is best. If it is too dry, a longer time
is required to remove the hull, and the starchy
portion of the kernel is burned by the long lye
treatment.

Steps in Making Hominy
1.

Place 2 quarts of dry corn 1n an 1ron,
enamel or porcelain pan.

2.

Add 2 gallons (8 quarts) of water and
4 tablespoons (2 ounces) of lye.

3.

Boil vigorously 30 minutes; then allow
to stand for 20 minutes.

4.

Rinse off the I ye wi th several hot water
rinses, followed by cold water rinses,
to cool for handling. Work hominy with
hands until dark tips are removed (about
5 minutes). Separate the tips from corn
by floating them off in water or by
placing the corn in a coarse sieve and
washing thoroughly.

5.

Add sufficient water to cover hominy
about 1 inch and boil 5 minutes. Change
water and repeat 4 times. Then cook until kernels are soft - 30 to 45 minutes
- and drain.

6.

This will make about 6 quarts of hominy.

Canning Hominy
1.

In glass jars - Pack hot hominy 1/2
inch from top of jar. Cover with boiling water, leaving 1/2 inch headspace.
Add 1/2 teaspoon salt to pints; 1 teas p 0 0 n to qu art s .
Ad jus t jar 1 ids.
Process in pressure canner at 10 pounds
pressure:
Pint Jars

60 minutes

Quart Jars

70 minutes

As soon as jars are removed from the
canner, complete the seals if closures
are not of the 2 piece self-sealing
type. Cool and store in a cool, dark,
dry, place.

2.

In tin cans - Pack boiling hot hominy
to 1/4 inch of top of can. Fill to the
top with boiling water. Add 1/2 teaspoon salt to No.2 cans; 1 teaspoon
to No. 3 cans. Seal cans immediately.
Process in pressure canner at 10 pounds
pressure:
No. 2 cans

. .60 minutes

No. 3 cans .

. . 70 minutes

Cool cans in cold water, and store in a
cool, dark, dry, place.

RECIPES

USING HOMINY

Hominy and Tomato Sauce
2 cups hominy
1 cup milk or liquid
from hominy
2 tablespoons butter
or margar1ne
2 tablespoons flour
1/8 teaspoon black pepper

1 medium on1on (chopped)
1 stalk celery (chopped)
2 tablespoons parsley
(chopped) optional
1 cup tomatoes
1 teaspoon salt

Cook one cup tomatoes with onion, celery and parsley until tender. Melt butter or margarine, add
flour, salt and pepper. Blend well. Add; gradually
to tomato mixture; add milk or liquid from hominy,
cook until thickened. Add hominy; heat thoroughly.
Serves 6.

Baked Hominy and Cheese
2
1
1
1

cups hominy
cup grated cheese
tablespoon flour
tablespoon butter

1 cup milk
1/2 teaspoon sal t
Buttered bread crumbs

Place in buttered baking dish, alternating layers
of hominy and cheese. SeasDn each layer of hominy
with salt and pepper. Make white sauce bv blending
melted butter, flour and salt. Add milk slowly
and cook until thickened. Pour over hominy and
cheese, cover with buttered bread crumbs. Bake in
moderate hot oven (350 o F.) about 30 minutes or until crumbs are brown.
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