
 
 
   

 

  

  

   
 
 
  

CLOSING FEAST  
   

2:00-2:30 
Elder Yoga w/ Michelle Derosier 
This session will blend land-based movement & gentle yoga.  All abilities welcome. Manifesting love & longevity.                                                                                                                                                                                                                                       Location:  TBA 

BREAK FROM 4:00-6:00PM 
  

9:00-4:00 
Moose Hide Tanning w/ Guest Hide Tanner, Tammy Cote 
Tammy will guide participants through the steps of how to tan 
a moosehide.  This learning space includes Elders Cathy 
McGuire, Maggie Baxter & Edna Skunk. Today, you will wring 
and soften hides.  
Location:  Mooz (Moose) Tent 

9:00-4:00 
Deer Hide Tanning Apprenticeship w/ Nate Johnson & Larissa Speak 
There are 8 pre-registered participants who be a part of this apprenticeship. The 
learning space welcomes those who are curious and who may want to observe 
or help.  Today you will learn how to sew holes, prepare for final smoking. 
Location:  Waawaashkeshi (Deer) Tent 

FWFN CULTURE CAMP AGENDA JUNE 20TH -DAY 4  
 9:00-4:00 

Anishinaabemowin Language Immersion Program w/ Cassandra Spade & Bimikawe 
This is an intensive language learning space.  There are 10 pre-registered participants for 
the full 5 days.  If you are not registered, you are welcome to drop-in to listen and observe. 
With respect to learning Anishnaabemowin, there is NO English speaking permitted in this 
space.  Please enter and leave quietly.   
Location:  Anishinaabemowin (Language) Classroom 

10:00-4:00 
The Art of Smoking Meat w/ Knowledge Carrier AJ Esquega 
AJ will teach how to traditionally smoke moose meat & fish.  
He will have Elders Grace Esquega, Teresa Moonias and Tom 
Moonias visiting, helping, and sharing throughout the week.   
Location:  Ozaawaabasige (To Smoke) Tent 

1:00-4:00 
Visit w/ Knowledge Carrier Jeordi Pierre 
Today Jeordie will show you how to prepare a goose for cooking.  He is a 
storyteller and will share teachings with you.  He will make a pot of goose 
dumpling soup for us to enjoy!    
Location:  Ishkode (Fire) Outside 

1:00-4:00 
Cook a Moose Tongue w/ Edna Skunk  
Learn how to cook this traditional delicacy: the moose tongue.  Edna will 
speak to the importance of honoring the animals and the importance of 
Anishinaabeg food ways. 
Location:  Jiibaakwewigamig (Cooking) Tent 

6:00-7:00 
Poplar Bud Salve Making w/ Shelby Gagnon 
Learn how to prepare poplar buds to make your own salve.  This salve is used to take care of your skin. Hide tanners 
work hard and this can help relieve pain and offer comfort.  Participants will leave with a sample to bring home. 
 

7:00-9:00 
Anishiinaabemowin BINGO w/ Elder Charlotte Marten 
Come have fun playing -BINGO in the language. Bring your dabbers. There will be prizes. Game starts at 7PM sharp! 
Location:  Pavillion 
 

10:00-4:00 
The Ancestor Project w/ Betty Carpick 
This community project has been contributed to by people of all ages, abilities, 
and backgrounds. This beading project honours the many teachings of First 
Nations and Metis people. Land is the source of inspiration. 
Location:  Manidoomin (Spirit Berry) Tent 

1:00-4:00 
Skinning a Beaver Pelt w/ Elder Maggie Magiskan 
Maggie grew up on the trapline and loves bush life.  Learn how to skin, flesh 
and board a beaver.   
Location:  Gikino’amaage (Learning) Tent 

10:00-12:00 
Bone Tool Teachings w/ Elder Andrew Mandamin 
The bones of the moose can be made into tools to prepare your moosehide for leather.  Andrew will show how to 
make a tool using a moose leg. 
Location: Mooz (Moose) Tent 

9:00-12:00 
Filleting Fish w/ Knowledge Carriers Leo Bannon & Todd Pelletier 
Todd and Leo will bring fresh fish to cook up.  They will show you the finesse of filleting a fish.                                                                                                                                                                                                                  Location:  Gikino’amaage (Teaching) Tent 

10:00-3:00 
The Gifts from our Relation the Moose w/ Kaaren Dannenmann  
This one-day workshop will be offered 3x this week. Kaaren will share teachings about Respecting All Our Relations.  
You will leave this workshop with a deeper respect for your relationship to the web of life.   
Location:  Kokum & Shoomis (Elder) Tent 

 

10:00-12:00 
Ancestral Teachings w/ Audrey Deroy 
Audrey will share about spiritual protocols & the importance of sacred belongings. 
Location:  Ishkode (Fire) 

10:00-4:00 
Open Fire Cooking featuring The Beardy Family 
Join this intergenerational team, Isabel Beardy with her daughter, Brenda 
Beardy and grand-daughter, Janelle Beardy. They will provide us daily with 
traditional and non-traditional foods throughout the week. 
Location: Jiibaakwewigamig (Cooking) Tent 

10:00-3:00  
Manoomin Bowls w/ Sarah Gorrie 
Food is medicine & sharing these foods help strengthen our connection to the land, culture and community.  Build 
your own manoomin (wild rice) bowl featuring  a tasty spring tamarack drizzle.  Come enjoy our traditional foods.  
Location:  Jiibaakwewigamig (Cooking) Tent  


