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´  Educator  
´  Indigenous Program and Curriculum Development Specialist 
´  Traditional medicines, indigenous gardening, heritage seeds 

and ethnobotany 
´  Traditional Birth Knowledge Keeper 
´  Revitalizing Indigenous Agriculture Project- WHP 
´ Mother of 2 sons- 21 years old and 19 years old 

Glenda Abbott 
Nehiyaw-Plains Cree 
Pelican Lake First Nation 
Treaty 6 



Land Based Experiential Learning- Plants as Food and 
Medicine 

´ Maskihkiy Askiw -4 year traditional medicine program 
Sturgeon Lake First Nation, SK 

´ Ethnobotany- 120 native plants for food and medicine 

´  International Agroecology certificate, Centre for 
Agroecology and Sustainable Food Systems (CASFS), 
CAAN. Santa Cruz, CA 

´  Indigenous Sustainable Communities Design Certificate, 
Traditional Native American Farmers Association 
(TNAFA), NM 

´ Slow Food Turtle Island  

´ Numerous plant lovers and experts, indigenous and non-
indigenous who walked the lands sharing our passions 
for our relatives with roots.  

 





Traditional foods of 
Turtle Island 

 
Hunting, gathering 

and ecosystems 
where Humans 

altered the land 
 

Food cache and 
trade 

 



For centuries, trade was a major part of the livelihood for Indigenous 
peoples living on the Great Plains. The Missouri River provided a trade 
transportation route for Indigenous, European, and trappers and 
traders. Agriculture-based tribes traded surplus food to nomadic tribes 
in exchange for goods, such as animal hides, feathers, and meat. The 
map above shows the prehistoric trade route between tribes of the 
Northern Plains.  



Indigenous Food Sovereignty 
Summits and Gatherings 



WHITE EARTH LAND 
RECOVERY PROJECT 

The mission of the White Earth 
Land Recovery Project is 
to  facilitate the recovery of the 
original land base of the White 
Earth Indian Reservation while 
preserving and restoring 
traditional practices of sound 
land stewardship, language 
fluency, community 
development, and strengthening 
our spiritual and cultural heritage. 

-  Farm to School 

-  Farm to Cafeteria 

-  Sustainable Communities 

-  Hemp Farming 



Indigenous Farming Conference 

´ The Inherent Rights of Plants, Stories of Maize, Food 
Storage and Preservation, Ceremony in Indigenous 
Agriculture, Wild Foods, The Indigenous Identity of Food, 
and much more!  

´ There are Native vendors, youth sessions, skiing, and 
delicious meals featuring healthy foods prepared by 
Native chefs.   

´ Hands on activities 

´ Family friendly 

´ Building Indigenous Networks of Turtle Island 











Native Food Sovereignty Summit  
´ First Nations Development Institute (First Nations) and the 
Oneida Nation of Wisconsin will co-host the 
Third Annual Food Sovereignty Summit to be held in Green Bay, 
Wisconsin,  

´ Applied Agriculture, Community Outreach, and Products to 
Market.  

´ Native farmers, ranchers, gardeners, businesses, policymakers 
and other practitioners from around the U.S. will share 
information, program models and tools to meet growing and 
marketing challenges, as well as provide inspiration, mentoring 
and networking opportunities. Among special features of this 
year’s summit are Experiential Learning Field Sessions (farm 
practices, food preservation, food handling, organic 
certification, etc.), a Chefs’ Corner (culinary creations from 
various tribal regions), and a “Connect the Dots” session to 
connect mentors and mentees with the goal of building healthy 
Native communities. 



Indigenous 
Food In the 

City 
 

Saskatoon 
Montreal 
Winnipeg 

Regina 
Thunder Bay 



Revitalizing Indigenous Agriculture 
Project (RIAP) 



Revitalizing Indigenous 
Agriculture Project (RIAP)- 
2015-2017 
This was the first of a five-year pilot 
project that is working towards 
building community as well as the 
physical structures for teaching 
traditional medicines and foods 
found within Opimahaw valley, as 
well as the organic garden food, as 
medicine. 

This project focused on indigenous 
cultural and spiritual protocols in 
engaging with land ending with a 
traditional harvest and ceremonial 
feast. 

Each successive year will invite new 
and old participants as we 
introduce a new initiative balancing 
best practices, decolonizing diet 
and promotion of indigenous 
culture.   
 

RIAP participants 2015 Tobacco and 3 sisters 

Participants learned seeds songs for working and 
harvesting in the garden.  We also sang the songs for 
engaging with the sacred plants. 



Buffalo Birds Garden 

Singing to the Corn  

Woman hoeing her garden with 
traditional bison shoulder blade 
hoe, Buffalo Bird Woman's Garden. 



7 Sisters Garden: têpakohp  nîtisânak kistikân  
 

ᑌᐸᑯᐦᑊ ᓃᑎᓵᐣᓇᐠ  ᑭᐢᒋᑳᓂ 



7 Sisters Garden 



Decolonizing land through our 
Indigenous Native Plant Garden 

We planted 2 Indigenous Pollinator 
Gardens one for “interpretive” learning 
with plants that support diverse 
indigenous species, medicinal, and 
sacred plants. 

The second garden sits in the center of 
our organic garden and food forest. 

Within the gardens are 40 species of 
native plants and 6 native grasses that 
were grown. Each plant is indigenous to 
Wanuskewin and will support the 250 
species of native  Saskatchewan bees.  

Decolonizing our diet using culturally 
significant plants that have been grown 
have been the Indian Bread Root, 
otherwise known as the prairie turnip.  
This plant was a mainstay of the 
Indigenous diet in the Great Plains 
region.   



Native Plant Garden 



Indigenous Bees  

250 species of Indigenous Bees in Sask 
350 in Alberta 
800 in Canada 
Most are solitary bees 
Most do not sting 
No species have honey 
Range in size from 2mm to large bumble 
bees 
Specific bees will pollinate specific flowers 

The honey bee can 
travel about five 
kilometers looking for 
food, while a bumble 
bee travels about one 
kilometer, but many other 
species only travel 200 
metres from the nest. 
Dr. Cory Sheffeld 



Example of Plant Relationships 

Rose Hips 
Bark: Feminine issues with 
menstruation 

Roots-child diarrhea, chest colds 

Eat raw to prevent cold and fever 

Petals for heart 

Vitamin C  

 

Raspberry 
Leaf: Feminine birth and aftercare, 
slow 

Roots and Stems for child diarrhea, 
stomachache, boiled for fevers,  

Fruit is good for heart 

Giant Hyssop: powdered leaves for cooling fever, leaves for chest 
pains related to coughing and weak heart, magnesium, calcium 



Plains Indigenous Survival Foods 

Have you ever wondered what your Indigenous 
ancestors did to survive long winters? What were 
Indigenous Survival foods?  

Native 
Harvesting and 

food 
preparation  



Final 
Thoughts 

Rebuild Trade relationships through nation to nation 
agreements between indigenous nations 

Training on Building Sustainable economy and 
communities for First Nations 

Build Social economy projects and utilize relevant 
curriculum in the schools at the First Nation Level 

Develop Food policies and Rights to Food Strategies, 
specifically for children's Right to Food at all levels of 
governance 

We will not be sovereign until we can feed our people. 



Indigenous Food Sovereignty  
and Security Workshops 

February 21st-22nd 

North	  Battleford,	  SK	  
These	  workshops	  will	  provide	  foundational	  
knowledge	  on	  Indigenous	  Food	  Systems	  to	  

Indigenous	  peoples	  who	  want	  to	  work	  towards	  Food	  
security	  and	  Sovereignty.	  

The	  2-‐day	  workshop	  will	  begin	  with	  understanding	  
the	  historical	  impacts	  of	  colonization	  in	  Indigenous	  

Food	  Sovereignty	  and	  Security.	  	  
The	  Second	  day	  will	  focus	  on	  Indigenous	  Seeds	  and	  
Traditional	  Gardening	  with	  some	  hands-‐on	  seed	  
saving	  demonstrations	  and	  tobacco	  growing	  

information.	  



 
 
 

 
 

•  Seed Saving 
workshops 

•  Pemmican Making 

•  Traditional Foods 
workshops 

•  Traditional Gardening 
Programs 

•  Sacred Tobacco 
workshops-growing for 
seed and ceremony 

•  Prenatal and 
Breastfeeding Foods 

Glenda Abbott 
306-930-5531 

saskpdj@gmail.com 


