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Celebrating Orange Shirt
Day at KSS

Mondays with Rosie
Indigenous Education
Advisory Committee
People who might be interested in
participating on the Indigenous Education Advisory Committee...please
contact Rosie McLeod-Shannon at
250-954-3041. Meetings occur Monday mornings at 10:00am.

Mondays, out of Winchelsea
Place—starting on November
20th , from 3:30-5ish (snacks
provided) there will be a variety
of workshops, crafts, (Rosie said
it has to be fun!) activities. Everyone welcome. There will be a
variety of presenters, topics and
resource people. The first day
will start off with bannock making and then
some beadwork. The
following Monday will
focus on peyote stitch
beaded pens...and we
will go on from there.
Schedule will be confirmed in the next newsletter.

Amelia G. at EES is showcasing her art work!

Clams
Clams have been a mainstay of a Indigenous diets on
Vancouver Island for generations. They are readily
accessible, delicious and easy to preserve. Traditionally people have dried them for use later, eaten them
fresh and put them into soups. Today people often
freeze or can their clams. Some people though continue to dry them ...some traditionally in smoke houses and some in ovens and dehydrators.

Fewer people eat clams in today’s world because of
pollution on the beaches.
There are several varieties of clams on Vancouver Island...littlenecks,
butter clams, geoducks, razor clams and horse clams. And then there are
cockles and oysters and scallops as well.
The two pictures show family members clam digging together. The top
picture at Qualicum Bay (about 1969) and the bottom one at Nanoose Bay
(in the 1920s) clam digging continues to be a family activity...where often
all members of families come together to provide food for the table.

Making Corn Husk Dolls

At Springwood Elementary
School the student s in Lydia
Chandra’s grade 1/2 class made
dolls with Indigenous Liaison
worker Dallas Phillips!

Three Sisters Soup

Ingredients:
1 can of corn, drained
1 can of kidney beans, rinsed and drained
2 cups of butternut squash, peeled and cubed
1 ½ cups of potatoes, peeled and diced
5 cups of water
1 chicken or vegetable bouillon cube
2 tbsp. butter
2 tbsp. flour
¼ tsp. pepper

After sharing how to make the corn
husk dolls at Springwood Elementary
Dallas Phillips (Indigenous Liaison
Worker) is sharing this soup recipe
she found and altered to make it better! It is based on cultures from eastern Canada where Indigenous people
farmed and harvested traditionally,
beans, squash and corn. Anishnabe,
Mohawk, Wendat, Mik’maq, and Haudensosaunee Cultures are amongst
those First Nations who have traditionally enjoyed what they refer to as
‘The Three Sisters’.

Steps:
In a big pot, put the corn, beans, squash and potatoes.
Next, add the water and the chicken or vegetable cube.
Bring to a boil then turn the heat to low. Simmer for 10 minutes
Now mix the flour and the butter together and then add to the soup, stir
well.
Turn the heat up to medium and cook for 5 minutes or until the soup thickens.
Now add the pepper.
Simmer until everything is cooked.
Eat and enjoy!

Pentlatch
Pentlatch is the language of the land within most of SD 69. Traditionally Pentlatch territory ran from Komox to Parksville, including Hornby, Denman and Lasqueti Islands.
Pentlatch is a Salish language and the last speaker (Juliana Jim) died in the 1970s. Before that the last fluent speaker is said to have been Joe Nimnim in Comox and he died in
the 1930s. Most Salish languages are interwoven and there are elements of
Hul'qami'num, Snuneymuxw, Squamish, Komoks, Sechelt, Hulqemeylum, Stziminus,
Hunkamenum, and Pentlatch that are the same and different. (These 9 languages are
spoken regionally between Campbell river to Malahat, and on the mainland from Bute Inlet south to Musqueum and east to Hope.)
There are a group of people working at reviving some of the Pentlatch language although
not enough of it was recorded to wake the language up entirely. (The school district
teaches Hul'qami'num language.) But we are working on waking up some of the Pentlatch
words. For example the word for frog in Hul'qami'num is waxus. In Pentlatch it is waxum. Quite similar. My particular favorite word is the one for Wolf. It is tatlh ciol muxw.
It translates literally to “the ones who live in the forest”. I think that word along speaks
volumes as to traditional relationships with the natural world.

