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Native Food Summit
September 9-11, 2004
Milwaukee, Wisconsin

First FOOD Nations: Creating a Recipe For Change

Summit Report

Introduction

The second national Native Food Summit was held on September 9-11, 2004. Nearly 150
participants, representing tribes, nonprofit organizations, educational institutions, foundations,
and the federal government gathered in Milwaukee, Wisconsin to share their experiences and
knowledge, to think critically about Native agricultural assets and health, and to experience the

tastes and history of traditional foods.

General and topical sessions provided participants with a range of information
and discussion options, including an overview of Native food systems, strategies
for building agricultural economies and health, and resources and tools for
implementing projects. A sampling of themes in this year’s Native Food Summit
includes, Indigenous food patenting and genetic modification, public and private
funding, regaining good health, starting a food-related business, and marketing.
In addition to scheduled sessions, participants were afforded opportunities to
network and review exhibits, sample traditional Native foods from different
cultures, and to enjoy the cooking demonstrations incorporated into the Indian
Summer Festival as part of the Native Food Summit.

First Nations’ Food Sovereignty Assessment Tool (FSAT) was debuted at the
this year’s Native Food Summit and companion workshops were conducted that
introduced participants to systematic methods to assess their food and
agricultural assets. This publication and companion workshops will provide
Native communities with the means to analyze their assets and needs, and to use
the resulting information to leverage financial, technical, and in-kind resources.

The Native Food Summit continues to be a key component of First Nations’
Native Agriculture and Food Systems Initiative (NAFSI). With the goals of
informing policy change and strengthening Native agriculture and food systems
this event, in conjunction with the nearly $1.5 million First Nations’ has awarded
in NAFSI grants since 2001, continue to assist Native peoples in achieving long-
term goals for sustainable, healthy communities.

I'm really
overjoyed
that there are
this many
people who
are
passionate
about
preserving
our cultures
and
traditions, to
bring our
families as a
whole
together —
just as the
Creator
wanted us to
be” ~
Participant
evaluator
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Summit Proceedings

A pre-Summit reception was held the evening before the official beginning of Native Food
Summit 2004. A light buffet of Native foods was prepared for early arrivals, and Wilma
Mankiller, former Principal Chief of the Cherokee Nation was on hand to sign her new book,
Every Day Is a Good Day: Reflections by Contemporary Indigenous Women.

Day One: Thursday, September 9, 2004
Welcome and Plenary (9:15am — 9:30am)

After a prayer and welcome by Chairman Harold Frank and Bill Daniels of the Forest County
Potawatomi Community, Sherry Salway Black, Senior Vice President of First Nations
Development Institute, provided remarks to kick off the second Native Food Summit. Her
comments focused on the myriad, and positive, trends being created by and affecting Native
communities including the revitalization of food traditions through agricultural development,
renewal of historic trading practices, and increased awareness of and attention to the impacts of
diabetes on Native communities, all of which portray an emerging “food movement” among
Native peoples.

Keynote (9:30am — 10:15am)

Bea Medicine, Ph.D., a renowned Native anthropologist and Lakota elder, discussed the strong
cultural traditions that surround food and how they have evolved over the years. She stressed the
changes in diets and loss of traditional food systems that have adversely affected the health,
cultures, and spirits of Native peoples.

Plenary Session (10:30am — 12:00pm)

Mike Roberts, Vice President of Grantmaking at First Nations, moderated the panel that
discussed Ingredients for Change: Elements of a Native Food Movement. Andrea Carmen of the
International Indian Treaty Council, along with Mark Ritchie of the Institute for Agriculture and
Trade Policy and Lorelei De Cora of the SEVA Foundation’s Talking Circles Project provided
an overview of the sustainable food movement and led a discussion on food sovereignty. A
question and answer session addressed trends globally and nationally in Native communities,
food systems and multi-cultural competency, and institutional racism and its influence on food
systems.

Luncheon Keynote (12:15pm — 1:30pm)

The luncheon session included a keynote presentation by the founding director of the White
Earth Land Recovery Project, Winona LaDuke. Ms. LaDuke spoke about genetic modification
and patenting as a microcosm of world food security issues, specifically focusing on the Ojibwe
struggle to preserve wild rice in her community in northern Minnesota.
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Workshop Sessions (2:00pm — 5:30pm)

After lunch, participants broke out into selected workshop sessions, choosing among tracks on
Marketplace/Business, Culture, Diet & Health, Resource Development, or Nuts and Bolts (“how
to” sessions).

Marketplace/Business

“Buy Local, Get Native” was presented by Tim Bowser, Executive Director of the FoodRoutes
Network, a nonprofit organization that seeks to connect people with food by helping them
become more aware of where their food originates. FoodRoutes started a nationwide campaign
titled “Buy Fresh, Buy Local” in 2003, in an effort to support the rebuilding of local food
systems and to encourage consumers to buy locally. This session provided useful strategies for
grassroots organizations to bring food back into their communities to promote local food
systems.

In “Starting an Agriculture or Food-Related Business” participants learned more about the
“Made by Native Americans” trademark and how to use it in their marketing efforts. Speakers in
this session represented both Native business managers and interested buyers, including Jerry
Kinsman of The Cooking Post at the Pueblo of Santa Ana, Lynn Colangione of Red Tomato,
Inc., and Ross Racine, Executive Director of the Intertribal Agriculture Council.

Culture, Diet & Health
Kibbe Conti, a registered dietician from Northern Plains Nutrition Consulting, .
presented “Using Tradition and Regaining Good Health.” This workshop fe]e 7;?;”0‘;2’

provided examples of culturally- and historically-based nutrition models from

. . . / 1)
three different tribal regions. arger family

of Natives now

in the U.S. and
In “Understanding the Nutritional Value of Native Foods” participants were Canada that
provided with an overview of current projects documenting the effects that are very
foods have on Native health concerns like diabetes, alcoholism, depression, and  concerned and
healing. Workshops presenters included Margaret Adamek, Founder and working
Director of the Sugar Project at the Center for Urban and Regional Affairs at the  towards health
University of Minnesota, Teresa Showa, Water Research Engineer for the Jor people .
Navajo Nation, and Dr. Craig Hassel, Associate Professor in the Department of ~ €verywhere.
Food Science and Nutrition at the University of Minnesota and member of the ;vi er ng ant

Academic Committee of the Woodlands Wisdom Program.
Resource Development

In a two-part workshop “Fundraising 101: Program Development,” Aurolyn Stwyer-Watlamet, a
professor at Heritage University, provided the basics of writing effective proposals. Participants
were encouraged to develop proposals that highlight their organization’s strengths, demonstrate
significant need, communicate a plan for measuring its impact, and show the donor that the
proposed project is “doable.”
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Nuts and Bolts

Another two-part workshop was offered during the afternoon in the Nuts and Bolts track. “A
Measure of Food Sovereignty: Conducting a Community Food Assessment” served as an
introduction to the food security movement in Indian Country, with discussion of how a food
assessment could benefit participants’ communities. In one of the last sessions of the day, First
Nations’ new Food Sovereignty Assessment Tool (FSAT) was introduced, and participants
learned about the tool itself as well as how some Native communities are using it to strategically
assess their local food systems. Participants received a copy of the FSAT to explore techniques
for their own communities. First Nations staff Alicia Bell-Sheeter and Jackie Tiller, in
cooperation with Kai Siedenburg of the Community Food Security Coalition provided the
training in these sessions.

Day One culminated with participants loading onto buses for a visit to the Potawatomi Casino
and a wonderful buffet banquet of yet more traditional foods and good company sponsored
Forest County Potawatomi Community Foundation.

Day Two: Friday, September 10, 2004

The second day of the Native Food Summit began with a continental breakfast and networking in
the exhibit area, followed by a full day of sessions.

Workshop Sessions (8:30am — 10:00am)
Marketplace/Business

Pati Martinson and Terrie Bad Hand, co-directors of the Taos County Economic Development
Corporation, led “Adding Value to Your Agriculture Business.” This session provided
participants training about how to add value to their agricultural product by processing or
packaging it for sale. Participants actually developed product packaging during this session.

Culture, Diet & Health

“Building Native Food Systems into Education” presented new models that have been developed
to teach young people about their food system. These models explore the powerful relationships
between food, environment, and health in the classroom. Speakers for this workshop were
Loretta Barrett Oden, chef, educator, and Native Foods Historian, Dr. Craig Hassel of the
Academic Committee of the Woodlands Wisdom Program, and Will Allen of Growing Power.

Resource Development
“Government Funding,” led by Dr. Mark Bailey, a National Program Leader with CSREES,

USDA and Ross Ravine, Executive Director of the Intertribal Agriculture Council, taught
participants how to find available federal funds and how to control that funding for specific
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projects. This session debuted the Native Food and Agriculture Resource Manual (Native
F.A.R.M.), a collaborative effort of First Nations Development Institute and the Intertribal
Agriculture Council.

Nuts and Bolts

“Revitalizing Traditional Food Systems” explored the historical roots of current Native food
systems, identified areas for change, and proposed strategies for revitalizing Native agriculture
and food systems. Mike Fox and Susan Ricci-Fox of the Indigenous Diabetes Education
Alliance (IDEA), along with Andy Lewis of the Nat’Wani Coalition and Tamie Tootsie-Trottier
of the Hopi Health Care Center led this session.

Plenary Session (10:30am — 12:00pm)

After a morning of workshops, participants attended a plenary with Dr. Gary Nabhan, Director of
the Center for Sustainable Environments at Northern Arizona University and several Native
community partners from the Southwest. (Due to a family emergency, scheduled speaker Alysha
Waters of the Native American Food Systems Project was unable to participate.) This session
showcased examples of how local community food systems project are creating healthier, more
traditional foods for citizens.

Luncheon Keynote (12:15pm — 1:30pm)

Loretta Barrett Oden, Chef, Educator, and Native Foods Historian was instrumental in creating
and coordinating the preparation of the traditional recipes enjoyed by Summit attendees (in
addition to the cooking demonstrations at the Indian Summer Festival). Ms. Barrett Oden took
time away from her tireless efforts in the Pfister Hotel kitchens to present a keynote luncheon
address titled, “Seasoned with Spirit,” with discussion of the past, present, and future of Native
foods.

Workshop Sessions (2:00pm — 5:30pm)
Marketplace/Business

During the “Marketing in the New Millennium” session, Jim Dyer of the Southwest Marketing
Network and the National Center for Appropriate Technology along with Jerry Kinsman of The
Cooking Post at the Pueblo of Santa Ana provided participants with expert advice on a range of
market considerations. Participants learned how to determine the needs of their customers,
develop a product or service to meet those needs, supply the product or service to the end user,
and finally to be able to communicate with the customer. They were also encouraged to consider
alternative marketing approaches such as direct, local, and niche marketing.

In “Selling to Institutional Customers,” Patricia Scott of the Defense Logistics Agency and
Aurolyn Stwyer-Watlamet of Heritage University provided information on selling food products
to casinos and the government. Participants received specifics regarding what institutions buy,
how much they buy, and who to contact regarding these opportunities.
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Culture, Diet & Health

“Native Chefs” explored the critical role that these professionals play in the integration of Native
foods into a healthy diet. Chefs Loretta Barrett Oden, Nephi Craig (founder of the Native
American Culinary Association), and Victor Zamora of the Indian Summer Festival spoke about
their efforts and ideas for the preparation of Native foods.

Members of the Indigenous Aquaculture Network, a collaboration of First
Nations Development Institute and the Institute for Agriculture and Trade
Policy (IATP), provided an overview of existing Native-controlled
aquaculture projects in “Building Institutional Structure for the Indigenous

“I am honored
to be a part of
this movement.

Aquaculture Network.” Dr. Michael Skladany, Director of the Fish and ieh e(jf tehésc;ze
Marine Conservation Program at IATP, David Vanderhoop of the and bring it to
Wampanoag Tribe of Gay Head Aquinnah Shellfish Hatchery, and Chaz my people. I
Wheelock of the Oneida Nation and Atlantic States Legal Foundation outlined  will never
key strategic dimensions for the advancement of aquaculture within the forget.” ~
context of sovereignty, standards, and food security. While there was great Participant
substance to this session, some may argue that the highlight was the fresh evaluator

oyster sampling that culminated the workshop.
Resource Development

Participants were offered a rare opportunity to speak directly with foundation staff about funding
criteria and processes during “In Search of Private Funding.” Dr. Gail Imig, Program Director at
W K. Kellogg Foundation, Kelly Kleppe, Grants Manager for the Bush Foundation, and David
Sternberg, of Indiana University Center of Philanthropy offered their perspective on what donors
are looking for in a support request. Participants learned about the difference between individual
giving and private foundation support in the United States, and of the growing interest of
foundations in environmental, food system, and health areas.

“Capitalizing Your Food Business” presented an alternative to private and public grant support
in capitalizing businesses. Native Community Development Financial Institutions (NCDFTIs)
were explained by Michael Utter, CEO of Rural Community Innovations as alternatives to
obtaining low-cost loans.

Nuts and Bolts

Participants were taught the basics of communications planning by Deanna Troust, Director of
Vanguard Communications, in “Communicating for Change.” This session including such topics
as press releases and message development for communicating more strategically and effectively
about projects.

Friday evening was scheduled as a “free night” for participants, although many took advantage
of opportunities to attend the premiere of the new Peter Buffet film, “The Seventh Fire” or enjoy
the opening of the Indian Summer Festival.
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Day Three: Saturday, September 11, 2004

Closing Plenary Session (8:30am — 11:15am)

The final day of the 2004 Native Food Summit began with a closing plenary titled “Creating a
Supportive Policy Environment for Native Food Systems.” Ethnobotanist Donna House spoke of
the importance of conserving culturally important and endangered species as well as her work on
landscape design for the National Museum of the American Indian at the Smithsonian. Bob
Shimek of the Indigenous Environmental Network highlighted the dangers of toxic environments
with his personal story of mercury poisoning in his traditional fish diet. Paul Smith of the Oneida
Nation of Wisconsin and the Indian Nations Program at Heifer International encouraged Native
people to think more strategically and constructively about ways to save and rebuild traditional
Native food systems. Richard Deertrack, President and Founder of Blue Corn Trading Company,
providing closing remarks that encompassed the range of issues discussed at Native Food
Summit 2004 — culture and food, Native food systems and businesses, and our environment.

Cooking Demonstrations (1:30pm — 3:30pm)

After collection of evaluations and the subsequent (and well-attended) drawing for prizes,
participants once again boarded buses headed for the Indian Summer Festival. Cooking
demonstrations were staged in the Children’s Theater on the Festival grounds and both Native
Food Summit participants and the Festival public enjoyed delicious entrees prepared by Loretta
Barrett Oden, Victor Zamora, and Nephi Craig. For two hours staff served up posole, wild rice
casserole, squash and other delicious Native traditional foods with a view of Lake Michigan.

What I liked most about the summit ...

“Serving Native foods at meals and speakers who motivated me and informed me about what is
going on with food, especially our Indigenous foods.”

“I loved all of the Native foods that I was exposed to — excellent! The speakers and other
attendees were very passionate about their jobs and the Native Food Movement —great
information and very inspiring!”

“Integrating coverage of physical health, economics, political and cultural interconnectedness of
food in Indian Country during the course of the summit.”
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Summit Program

Wednesday, September 8"

5:30pm — 7:30pm

6:30pm — 8:30pm

Registration
Welcome Reception — A Taste of Native Foods

Introduction: Rebecca Adamson, President and Founder, First Nations
Development Institute

Book Signing by Special Guest: Wilma Mankiller, former Cherokee
Nation Principal Chief

Thursday, September 9"

7:00am — 6:00pm
8:00am — 9:00am
9:00am — 9:15am

9:15am — 9:30am

Registration
Continental Breakfast
Prayer and Welcome

Introduction: Rebecca Adamson, President and Founder First Nations
Development Institute.

Prayer: Bill Daniels, Forest County Potawatomi Community.
Welcome: Harold Frank, Chairman, Forest County Potawatomi
Community.

Opening

A Native Food Movement: Creating the Recipe for Change

Speaker: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.
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Summit Program

9:30am — 10:15am Keynote

Building From Our Traditions

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.
Speaker: Bea Medicine, Ph.D., Native Anthropologist.

10:15am — 10:30am  Break & Networking in the Exhibit Display Area

10:30am — 12:00pm  Panel

Ingredients for Change: Elements of a Native Food Movement

Moderator: Mike Roberts, Vice President of Grantmaking, First Nations
Development Institute.

Speakers: Andrea Carmen, Executive Director, International Indian
Treaty Council. Mark Ritchie, President, Institute for Agriculture and
Trade Policy. Lorelei De Cora, RN BSN, Project Director, SEVA
Foundation-Native American Diabetes Project and Diabetes Wellness:
American Indian Talking Circles Project.

12:15pm — 1:30pm Luncheon Session / Keynote Presentation

Indigenous Foods Patenting and Genetic Modification

Introduction: Mike Roberts, Vice President of Grantmaking, First
Nations Development Institute.

Speaker: Winona LaDuke, Founding Director, White Earth Land
Recovery Project.

1:30pm — 2:00pm Networking in the Exhibit Display Area
2:00pm — 3:30pm Workshops
Marketplace/Business Track

Buy Local, Get Native: Creating a Food Movement that Supports
Positive Change in Reservation Communities by Voting
Consciously with Your Food Dollar

Introduction: Mike Roberts, Vice President of Grantmaking, First
Nations Development Institute.
Speaker: Tim Bowser, Executive Director, FoodRoutes Network.
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Summit Program

Culture, Diet & Health Track

Using Traditions and Regaining Good Health

Introduction: Sarah Dewees, Ph.D., Director, Native Assets Research
Center, First Nations Development Institute.

Speaker: Kibbe Conti, RD CDE, Registered Dietician, Northern Plains
Nutrition Consulting.

Resource Development Track

Fundraising 101 — Program Development (Part 1 of 2)

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.
Speaker: Aurolyn Stwyer-Watlamet, Professor, Heritage University.

Nuts & Bolts Track

3:30pm — 4:00pm
4:00pm — 5:30pm

A Measure of Food Sovereignty: Conducting a Community Food
Assessment (Part 1 of 2)

Speakers: Alicia Bell-Sheeter, Research Officer, First Nations
Development Institute. Jackie Tiller, Training and Technical Assistance
Coordinator, First Nations Development Institute. Kai Siedenburg,
Training and Technical Assistance Program Director, Community Food
Security Coalition.

Break & Networking in the Exhibit Display Area
Workshops

Marketplace/Business Track

Starting an Agriculture or Food-Related Business

Introduction: Mike Roberts, Vice President of Grantmaking, First
Nations Development Institute.

Speakers: Jerry Kinsman, Santa Ana Agricultural Enterprises. Lynn
Colangione, Director of Development, Red Tomato, Inc. Ross Racine,
Executive Director, Intertribal Agriculture Council.
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Summit Program

Culture, Diet & Health Track
Understanding the Nutritional Value of Native Foods

Introduction: Sarah Dewees, Ph.D., Director, Native Assets Research
Center, First Nations Development Institute.

Speakers: Margaret Adamek, Founder and Director, The Sugar Project,
Center for Urban and Regional Affairs, University of Minnesota.
Teresa Showa, Water Research Engineer, The Navajo Nation. Craig
Hassel, Ph.D., Academic Committee, Woodlands Wisdom Program.

Resource Development Track
Fundraising 101 (Part 2 of 2)

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute
Speaker: Aurolyn Stwyer-Watlamet, Professor, Heritage University

Nuts & Bolts Track

A Measure of Food Sovereignty: Conducting a Community Food
Assessment (Part 2 of 2)

Speakers: Alicia Bell-Sheeter, Research Officer, First Nations
Development Institute. Jackie Tiller, Training and Technical Assistance
Coordinator, First Nations Development Institute. Kai Siedenburg,
Training and Technical Assistance Program Director, Community Food
Security Coalition.

6:10pm Buses begin to depart The Pfister Hotel lobby entrance for the
Potawatomi Casino

6:30pm — 8:30pm Reception — Potawatomi Casino

8:15pm Buses begin to depart Potawatomi Casino and return to The Pfister
Hotel
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Summit Program

Friday, September 10"

7:00am — 5:00pm Registration
8:00am — 8:30am Continental Breakfast & Networking in the Exhibit Display Area

8:30am — 10:00am Workshops
Marketplace/Business Track
Adding Value to Your Agriculture Business

Introduction: Mike Roberts, Vice President of Grantmaking, First
Nations Development Institute.

Speakers: Pati Martinson, Co-Director, Taos County Economic
Development Corporation. Terrie Bad Hand, Co-Director, Taos County
Economic Development Corporation.

Culture, Diet & Health Track
Building Native Food Systems into Education

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.

Speakers: Loretta Barrett Oden, Chef, Educator, Native Foods
Historian. Craig Hassel, Ph.D., Academic Committee, Woodlands
Wisdom Program. Will Allen, Growing Power.

Resource Development Track
Government Funding: Beyond Commodity Cheese

Introduction: Jackie Tiller, Training and Technical Assistance
Coordinator, First Nations Development Institute.

Speakers: Mark Bailey, Ph.D., National Program Leader, CSREES,
USDA. Ross Racine, Executive Director, Intertribal Agriculture
Council.

Proceedings of Native Food Summit 2004 Page 12



Summit Program

Nuts & Bolts Track
Revitalizing Traditional Food Systems

Introduction: Sarah Dewees, Ph.D., Director, Native Assets Research
Center, First Nations Development Institute

Speakers: Mike Fox, President, Indigenous Diabetes Education
Alliance (IDEA). Susan Ricci-Fox, Director, Indigenous Diabetes
Education Alliance (IDEA). Andy Lewis, Nat’Wani Coalition. Tamie
Tootsie-Trottier, Hopi Health Care Center.

10:00am — 10:30am  Break & Networking in the Exhibit Display Area
10:30am — 12:00pm  Plenary
Exciting Tried and New Recipes: Native Food Systems Models

Introduction: Alicia Bell-Sheeter, Research Officer, First Nations
Development Institute

Speakers: Gary Nabhan, Ph.D., Center for Sustainable Environments,
Northern Arizona University and Southwest community partners.

12:15pm — 1:30pm Luncheon Session with Keynote Presentation

Seasoned with Spirit

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute
Speaker: Loretta Barrett Oden, Chef, Educator, Native Foods Historian

2:00pm — 3:30pm Workshops
Marketplace/Business Track

Marketing in the New Millennium

Introduction: Mike Roberts, Vice President of Grantmaking, First
Nations Development Institute.

Speakers: Jim Dyer, Project Director, Southwest Marketing Network,
and National Center for Appropriate Technology. Jerry Kinsman, Santa
Ana Agricultural Enterprises.
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Summit Program

Culture, Diet & Health Track

Native Chefs and their Role in Native Food Systems

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.

Speakers: Loretta Barrett Oden, Chef, Educator, Native Foods
Historian. Nephi Craig, Chef and Founder, Native American Culinary
Association. Victor Zamora, Chef, Indian Summer Festival.

Resource Development Track

In Search of Private Funding for Your Project

Introduction: Rebecca Adamson, President and Founder, First Nations
Development Institute.

Speakers: Gail Imig, Ph.D., Program Director, W.K. Kellogg
Foundation. Kelly Kleppe, Grants Manager, Bush Foundation. David
Sternberg, Associate Director, Public Service and Strategic Initiatives,
The Fund Raising School at Indiana University Center of Philanthropy.

Nuts & Bolts

3:30pm-4:00pm

4:00pm-5:30pm

Communicating for Change (Repeats at 4:00pm)

Introduction: Sarah Dewees, Ph.D., Director, Native Assets Research
Center, First Nations Development Institute.

Speaker: Deanna Troust, Director, Vanguard Communications.

Break & Networking in the Exhibit Display Area

Workshops

Marketplace/Business Track

Selling to Institutional Customers

Introduction: Alicia Bell-Sheeter, Research Officer, First Nations
Development Institute

Speakers: Patricia Scott, Defense Logistics Agency. Aurolyn Stwyer-
Watlamet, Professor, Heritage University.
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Summit Program

Culture, Diet & Health Track

Building Institutional Structure for the Indigenous Aquaculture
Network

Introduction: Jackie Tiller, Training and Technical Assistance
Coordinator, First Nations Development Institute.

Speakers: Michael Skladany, Ph.D., Director, Fish and Marine
Conservation Program, Institute for Agriculture and Trade Policy.
David Vanderhoop, Wampanoag Tribe of Gay Head Aquinnah
Shellfish Hatchery. Chaz Wheelock, Oneida Nation and Atlantic States
Legal Foundation.

Resource Development Track
Capitalizing Your Food Business
Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute.
Speaker: Michael Utter, Chief Executive Officer, Rural Community
Innovations.

Nuts & Bolts
Communicating for Change
Introduction: Sarah Dewees, Ph.D., Director, Native Assets Research
Center, First Nations Development Institute. Speaker: Deanna Troust,

Director, Vanguard Communications.

Free Night — Indian Summer Festival starts.
Spirit Production — The Seventh Fire
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Summit Program

Saturday, September 11"

7:30am — 12:00pm
8:00am — 8:30am

8:30am — 11:15am

11:15am — 11:30am

12:30pm

1:00pm

1:30pm — 3:30pm

4:00pm

Registration

Continental Breakfast

Closing Plenary

Creating a Supportive Policy Environment for Native Food Systems
Introduction & Moderator: Rebecca Adamson, President and Founder,
First Nations Development Institute.

Speakers: Donna House, Botanist and Ethnobotanist. Bob Shimek,
Indigenous Environmental Network. Paul Smith, Heifer International.

Traditions are Key Ingredients

Speaker: Richard Deertrack, President and Founder, Blue Corn Trading
Company

Closing (and Raffle)

Speaker: Sherry Salway Black, Senior Vice President, First Nations
Development Institute

1° bus departs for cooking demonstrations at Indian Summer
Festival grounds

2" bus departs for cooking demonstrations at Indian Summer
Festival grounds

Cooking demonstrations and tasting

Introduction: Sherry Salway Black, Senior Vice President, First Nations
Development Institute

Chefs: Loretta Barret Oden, Chef, Educator, Native Foods Historian.
Nephi Craig, NACA Chef and Founder. Victor Zamora, Chef, Indian
Summer Festival.

One bus will return guests to The Pfister Hotel
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Summit Participants

Maggi Adamek

Director

The Sugar Project, University of Minnesota
330 HHH Center, 301 19th Avenue
Minneapolis, MN 55455
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madamek@umn.edu

Mary Annette Pember
Independent
Press

Maggie Arzdorf-Schubbe
Consultant

Bush Foundation

332 Minnesota Street, Suite E-900
Saint Paul, MN 55101
651-227-0891 / 651-297-6485
maggie@bushfound.org

Mark Bailey

National Program Leader
CSREES, USDA

4427 Waterfront Center
Washington, DC
202-401-1898 /
mbailey@crees.usda.gov

Loretta Barrett Oden

Native Chef, Educator, Native Foods Historian
Corn Dance Enterprises, Inc.

Route 4, Box 81

Tecumseh, OK 74873

405-598-1399 /

loroden@charter.net

Patti Bigboy

Member

Gitiganing Garden Restoration Project
70496 Caville Rd.

Ashland, WI 54806

715-682-2310 /
kakagon23@yahoo.com

Will Allen

Director

Growing Power

5500 W. Silver Spring Road Drive
Milwaukee, WI 53218
414-527-1546 / 414-527-1908
will@growingpower.org

Ramona Antone Nez

Program Coordinator/Director
Northern Arizona University
PO Box 15095

Flagstaff, AZ 86011
928-523-0001 / 928-523-1600

Terrie Bad Hand

Taos County Economic
Development Corporation

PO Box 1389

Taos, NM 87571
505-758-8731 / 505-758-3201
tcedc@tcedc.org

Lucy Barnes

Distribution Clerk

St. Regis Mohawk Tribe - Food Distribution
412 State Route 37

Akwesasne, NY 13655

518-358-2272 / 518-358-4437
srmtfood@northnet.org

Jaime Barrientoz

Little Traverse Bay Bands of Odawa Indians
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Shari Burton

Director of Development
Heifer Project International
2647 Glen Eyrie Lane

Delaun, WI 53115
262-728-8808 / 262-740-1774
shari.burton@heifer.org
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Austin Craig Nephi Craig

Independent NACA Chef Founder

Press Native American Culinary Association
8010 East Oak Street

Scottsdale, AZ 85257
480-661-0051
nephi_craig@yahoo.com
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Director, O.F.D.P. and O.P.E.N. Tribal Chairwoman

Oneida Tribe of Indians of Wisconsin Oneida Tribe of Indians of Wisconsin

PO Box 365 PO Box 365

Oneida, WI 54115 Oneida, WI 54155

414-869-1041 / 414-869-1668 920-869-4475 / 920-869-4040
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Two Harbors, MN 55616 PO Box 948

218-834-3992 / 218-834-0983 Tahlequah, OK 74465
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Jim Good

Staff Member

InterTribal Bison Cooperative
1560 Concourse Drive

Rapid City, SD 57703
605-394-9730 / 605-394-7742
itbc@enetis.net
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Debra Horn

Inter-Tribal Council of Nevada - WIC
PO Box 7440

Reno, NV 89510

775-355-0600

DHornD@aol.com
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Lori Monty

Center for Sustainable Environments
Northern Arizona University

PO Box 5765

Flagstaff, AZ 86011

928-523-0653 / 928-523-8223
Laurie.Monti@nau.edu
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Ella Sands

Cherokee Nation Food Distribution Program
PO Box 948

Tahlequah, OK 74465

918-456-0671 / 918-458-6281
esands@cherokee.org
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Ross Racine

Executive Director

Intertribal Agriculture Council
100 North 27th Street, Suite 500
Billings, MT 59101
406-259-3525 / 406-256-9980
rracine@indianaglink.com

Susan Ricci-Fox

Director

Indigenous Diabetes Education Alliance
PO Box 936

Spearfish, SD 57783

605-642-3041 / 605-641-3028
ricci@rapidnet.com
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Danny Sam

Board Representative
InterTribal Bison Cooperative
1560 Concourse Drive

Rapid City, SD 57703
605-394-9730 / 605-394-7742
itbc@enetis.net
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10 S.E. Squaxin Lane

Shelton, WA 98584
360-432-3955 / 360-427-2789
nwellman@squaxin.nsn.us
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Proceedings of Native Food Summit 2004

Page 27



Summit Evaluation

Day One — September 9, 2004

Evaluation Responses — Total of 67 Respondents for Day One

) Average 2.50
Overall evaluation of Day 1
3 (Excellent) = 46 1 (Disappointing) = 1
2 (Satisfactory) = 14 0 (NoResponse) = 6
. Average 2.51
Content of presentations
3 (Excellent) 47 1 (Disappointing) = 1
2 (Satisfactory) = 13 0 (NoResponse) = 6
) Average 2.33
Length of presentations
3 (Excellent) = 38 1 (Disappointing) = 2
2 (Satisfactory) = 20 0 (No Response) = 7
) ) Average 2.50
Quality of presentations
3 (Excellent) = 45 1 (Disappointing) = 0
2 (Satisfactory) = 15 0 (No Response) = 7
Average 2.60
Knowledge of speakers
3 (Excellent) = 55 1 (Disappointing) = 0
2 (Satisfactory) = 5§ 0 (NoResponse) = 7
) . . Average 2.36
Networking opportunities at the reception
3 (Excellent) = 42 1 (Disappointing) = 0
2 (Satisfactory) = 16 0 (NoResponse) = 9
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Summit Evaluation

Day Two — September 10, 2004

Evaluation Responses — Total of 53 Respondents for Day Two

) Average 2.77
Overall evaluation of Day 2
3 (Excellenty = 43 1 (Disappointing) = 0
2 (Satisfactory) = 9 0 (No Response) = 1
. Average 2.66
Content of presentations
3 (Excellent) = 41 1 (Disappointing) = 0
2 (Satisfactory) = 9 0 (NoResponse) = 3
. Average 2.51
Length of presentations o
3 (Excellent) = 33 1 (Disappointing) = 2
2 (Satisfactory) = 16 0 (No Response) = 2
) . Average 2.57
Quality of presentations o
3 (Excellent) = 36 1 (Disappointing) = 0
2 (Satisfactory) = 14 0 (NoResponse) = 3
Average 2.80
Knowledge of speakers
3 (Excellent) = 46 1 (Disappointing) = 0
2 (Satisfactory) = 5§ 0 (No Response) = 2
) ) Average 2.74
The working group met your expectations
3 (Excellent) = 46 1 (Disappointing) = 3
2 (Satisfactory) = 2 0 (NoResponse) = 2
) . . ) Average 2.26
The working group provided information on
. 3 (Excellent) = 33 1 (Disappointing) = 3
funding resources useful to your work ,
2 (Satisfactory) = 9 0 (No Response) = 8
) Average 2.26
The working group addressed common goals and o
key issues pertinent to your work 3 (Excellent) = 39 1 (Disappointing) = 2
2 (Satisfactory) = 5§ 0 (No Response) = 7
) . . Average 2.23
The working group provided ample time for
articipant engagement on various issues 3 (Bxcellent =30 I (Disappointing) = 2
p P gag 2 (Satisfactory) = 13 0 (NoResponse) = 8
) ) ) Average 2.28
The working group was helpful in networking
. P 3 (Excellent) = 35 1 (Disappointing) = 2
with other organizations .
2 (Satisfactory) = 7 0 (No Response) = 9
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Summit Evaluation

Day Three — September 11, 2004

Evaluation Responses — Total of 58 Respondents for Day 3

Overall evaluation of Day 3 Average 2.33
3 (Excellent) = 39 1 (Disappointing) 0
2 (Satisfactory) = 9 0 (No Response) = 10
The working group adequately addressed Average 2.31
policy issues 3 (Excellent) = 36 1 (Disappointing) = 4
2 (Satisfactory) =11 0 (NoResponse) = 7
The working group provided ample time to Average 2.22
discuss your particular policy concerns 3 (Excellent) 30 1 (Disappointing) = 1
2 (Satisfactory) 19 0 (NoResponse) = 8
The working group developed a plan of Average 2.21
action that you could implement when you 3 (Excellent) 31 1 (Disappointingg = 3
return to your organization 2 (satisfactory) 16 0 (NoResponse) = 8
Oh a whole, the working group session was helpful Average 2.57
3 (Excellent) = 46 1 (Disappointing) = 0
2 (Satisfactory) = 6 0 (NoResponse) = 6
Presentation of action plans to larger group was Average 1.19
helpful 3 (Excellent) =17 1 (Disappointing) = 2
2 (Satisfactory) = 8 0 (No Response) = 31
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Summit Evaluation

Overall Summit
Evaluation Responses — Total of 32 Respondents for Overall

) ) ) Average 2.81
Impression of the Native Food Summit
3 (Excellent) = 28 1 (Disappointing) = 0
2 (Satisfactory) = 3 0 (NoResponse) = 1
o ) Average 2.88
Organization of the summit
3 (Excellent) = 28 1 (Disappointing) = 0
2 (Satisfactory) = 4 0 (NoResponse) = 0
) ) ) ) Average 2.78
Satisfaction with topics covered
3 (Excellent) = 25 1 (Disappointing) = 0
2 (Satisfactory) 7 0 (NoResponse) = 0
o ) Average 2.81
Met personal objectives for attending
3 (Excellent) = 26 1 (Disappointing) = 0
2 (Satisfactory) = 6 0 (NoResponse) = 0
) ) Average 2.78
Quality of presentations
3 (Excellent) =25 1 (Disappointing) = 0
2 (Satisfactory) = 7 0 (NoResponse) = 0
) ) o Average 2.84
Networking and collaboration opportunities
3 (Excellent) = 27 1 (Disappointing) = 0
2 (Satisfactory) = 5 0 (NoResponse) = 0
) . ) Average 2.72
Information presented can be implemented in . o
our work 3 (Excellent) =23 1 (Disappointing) = 0
Y 2 (Satisfactory) = 9 0 (NoResponse) = 0
. Average 241
Usefulness of summit book
3 (Excellent) = 23 1 (Disappointing) = 0
2 (Satisfactory) 4 0 (NoResponse) = 5
) o Average 2.60
Summit facilities
3 (Excellent) = 25 1 (Disappointing) = 2
2 (Satisfactory) 3 0 (NoResponse) = 2
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