FWFN CULTURE CAMP AGENDA SUNDAY JUNE 215T-DAY 5

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 sew holes in your hide and learn how to final smoke your
moosehide..

Location: Mooz (Moose) Tent

10:00-11:00

Tool Sharpening w/ Andrew Mandamin & Nate Johnson

Take the time to learn how to sharpen your tools. This skill is a necessity for a hide tanner or anyone who roams the
bush with a knife or axe.

Location: Mooz (Moose) Tent

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

10:00-4:00
The Ancestor Project w/ Betty Carpick

Location: Manidoomin (Spirit Berry) Tent

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.

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

10:00-3:00

Manoomin Food Offering 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 fresh berries, pumpkin seeds, maple syrup & a tasty spring tamarack
drizzle. Come enjoy our traditional foods.

Location: Gikino’amaage (Teaching)Tent

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

LUNCH

1:00-3:00 1:00-4:00
Ancestral Teachings w/ Audrey Deroy
Audrey will share about spiritual protocols & the importance of sacred belongings.

Location: Kokum & Shoomis (Elder) Tent

3:00-4:00

Cooking Moose Heart w/ Elder Edna Skunk
She will show you how to prepare and cook a moose heart. Edna will share about the old ways of cooking traditional foods.
Location: Jiibaakwewigamig (Cooking) Tent

CHI MIIGWECH TO EVERYONE FOR BRINGING THEIR GOOD MEDICINE AND KNOWLEDGE TO CELEBRATE THE 7TH ANNUAL FWFN CULTURE CAMP.

Closing Ceremony w/ Laura Calmwind
Location: Ishkode (Fire) Outside

KEEP SHARING YOUR LOVE & LIGHT. SAFE TRAVELS BACKTO YOUR HOME FIRES



