Kenkey
(Fermented Maize Dumplings)

Ingredients:

3 cups white stone-ground cornmeal (not de-germinated)
1 tbsp corn starch

3 cups warm water (105-115°F)

1 tsp salt

dry corn husks

Directions:

Put cornmeal and cornstarch into a bow.

Add the warm water and stir until you get a smooth batter/dough.

Loosely cover the bowl the bowl with a cloth or wax paper and set in a warm out of the way place for 2
days.

When you are ready to use the dough start by scraping off and discarding any mold that might have
formed. *see note in discussion

Divide the dough in half.

Bring 2 cups of water to a boil in large sauce pan. Once the water is boiling, add the salt and reduce to
medium heat.

Add half the dough to the water and mix it in. Let it cook for 10 minutes and stir to prevent scorching.
Remove the pan from the heat, stir in the remaining dough, and mix thoroughly.

Divide the dough into 3 or 4 large portions and put them onto corn husks.

Shape the dough into balls.

Wrap the corn husk around the ball tying it at the top.

Let the Kenkey dumplings cool for ten minutes



