SUET RECIPES
more recipes and instructions at www.sialis.org/suet.htm
Malinda’s Mix 

· 1 cup lard 

· 1 cup crunchy peanut butter 

· 1 cup (yellow) cornmeal 

· 3 cups oats ("Quaker" cereal type) 

· 1 cup sugar (less is ok, but the full cup is great for a winter calorie boost in cold climates) 

Melt lard and peanut butter together (microwave works fine - keep an eye on things). Stir until blended. In a large bowl, mix dry ingredients, except for the oatmeal. Then, pour-in the melted lard and peanut butter. Next, start adding the oatmeal 3 or so cups at a time. The "suet" should be thick. Add extra oats if it is not thick enough, until it is too stiff to stir. 

Pour the mixture into a greased pan (or glass pans - no extra greasing needed), cool in refrigerator and cut or spoon into the proper shape for your feeder. If you don't use it up quickly it can be frozen until needed. You can add extra chopped peanuts, chopped raisins, chopped sunflower hearts, and powdered sterilized eggshells.  Malinda gets boatloads of blues on her log feeder using this recipe. 



Bluebird Banquet (Linda Janilla Peterson)© 

· MIX 1 cup peanut butter 

· 4 cups yellow cornmeal 

· 1 cup unbleached or whole-wheat flour 

· ADD 1 cup fine sunflower seed chips 

· 1 cup peanut hearts (or finely ground nuts) 

· 1/2-1 cup Zante currants (or raisins cut in halves, or chopped dried cherries) 

· DRIZZLE and STIR IN 1 cup rendered, melted suet 

Cool.  Resulting mix will be crumbly and should have bean/pea sized lumps from the drizzling of the melted suet. If too sticky after cooling, mix in a bit more flour. If too dry, drizzle in more melted suet. Refrigerate any mix you are not using to prevent suet from turning rancid. 

You can use a commercial pure bird suet cake, or render your own suet. Grind or cube butcher store suet. Melt over low heat. Watch carefully as suet is a fat and can start on fire with too high heat. A microwave can be used. Strain out the stringy bits (cracklings). Cool. 

NOTE: This mixture is very popular with bluebirders. Some say you can use solid shortening in place of the suet and it works fine. You may want to double up on the amount of suet if the recipe is too crumbly. Nutritional analysis: Protein 12.7%, Carbohydrates 45.9%, Fat 32.7%, Fiber 5.9%.  Used with permission.  
Brenda's Super Mix

· 5 pound can of Crisco 

· 1 large jar crunchy peanut butter 

· Melt over low heat and remove pot from stove 

· Stir in 5 pounds of corn meal 

· Add 3 pounds of white flour 

Stir until mixture is a flaky consistency. You can add or subtract flour as desired. 

"I store this concoction in a large Tupperware holder on my counter. I also freeze it. I mold this mixture into a standard basket-type suet hanging feeder also." ... Brenda

Z Combo Suet Recipe (Bet Zimmerman)

MIX 

· 1 cup peanut butter (crunchy style) 

· 3 cups yellow cornmeal 

· 1 cup unbleached or whole-wheat flour (can use regular white flour) 

· Some oats (about a cup) - Quaker cereal style (quick cooking) 

ADD 

· 1 cup fine sunflower seed chips (or a high quality seed mix like Lyric) 

· 1/2-1 cup Zante currants, raisins cut in halves), and/or dried blueberries. 

· 1 cup melted lard or Crisco 

· 1 cup of honey (warmed so it's more liquid) or sugar 

· Other optional items: ground oyster shells for calcium (available at feed stores for poultry), chopped peanut hearts. 

You can melt the peanut butter and lard together first in the microwave if you want (about 1.5 - 2 minutes on high). You can also mix together all the dry ingredients first to make sure they are evenly distributed. Sometimes I use less cornmeal, and equal parts peanut butter and lard/shortening. 

Mix it together so it sticks (might want to use rubber gloves. If you can convince a spouse or child to mix it by hand, go for it - double batches are hard to mix with a wooden spoon.). Add more lard or honey if too dry, more flour if too sticky - it should be the consistency of thick (but not dried up), crumbly cookie dough. 

Crumble or cut into bird-bite size chunks for bluebirds (and store in a Ziploc freezer bag), and put the crumbles in a separate feeder for them. (You can throw some on the ground for the juncos.) 

For suet cakes: Smush mix into a greased 9.5 x 11 brownie pan and refrigerate. (I double the recipe and use a giant cake pan). Then cut into a size that will fit into a suet feeder, separate with waxed paper, and store in a freezer Ziploc bag. Chickadees, nuthatches, downy woodpeckers and titmice will gobble this up.
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