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REFER TO WEBSITE FOR FURTHER INFORMATION ON PROJECT TEAM

Project Team
The UOFS project team has been working collaboratively on this project for 4 years, each member 

of the team, past and present has their own experiences, shared memories and learnings from the 

project and its work. In addition, each team member brings a different but complimentary set of 

skills that actionizes this project. As a part of the evaluation project team members were asked to 

share about themselves, their work and some of their experiences and thoughts on the project.  

LEFT TO RIGHT: RACHEL BROWN, TYLER WABOOSE, SHELBY GAGNON, IVAN HO, COURTNEY STRUTT, SILVA SAWULA, 
JESSICA MCLAUGHLIN, AND CHARLES LEVKOE

TABLE OF 
CONTENTS

FORT WILLIAM 
FIRST NATION 

JAMES
BAY

BIINJITIWAABIK 
ZAAGING 
ANISHINAABEK

NAMAYGOOSISAGAGUN 
FIRST NATION 

BINGWI NEEYASHI 
ANISHINAABEK

NETMIZAAGGAMIG 
NISHNAABEG 

PAWGWASHEENG 
FIRST NATION 

BIITIGONG 
NISHAANABEK

WHITESAND 
FIRST NATION

GINOOGAMING KIASHKE ZAAGING 
ANISHINAABEK

LONG LAKE #58 
FIRST NATION

ANIMBIIGOO 
ZAAGI’IGAN 
ANISHINAABEK

RED ROCK 
INDIAN BAND

AROLAND 
FIRST 

NATION

PROJECT TEAM MEMBERS  ............................ 4

DEEP THANKS TO ALL INVOLVED  ...............6 
from Jessica McLaughlin & Shelby Gagnon,  

Project Co-ordinators, & Ivan Ho, TBDHU

INTRODUCTION & CONTEXT ..........................7

METHODOLOGY  ...................................................8
Evaluation

Guiding Values  

Ways of Working

PROJECT OUTCOMES  .....................................10
Project Common Themes Progress .............................. 11
COVID – 19 Response  ................................................. 13

FIRST NATIONS COMMUNITIES 

Namaygoosisagagun First Nation................................ 16
Whitesand First Nation................................................ 18
Fort William First Nation ............................................20
Biinjitiwaabik Zaaging Anishinaabek .......................... 22
Bingwi Neeyashi Anishinaabek ................................... 24
Netmizaaggamig Nishnaabeg  ................................... 26
Animbiigoo Zaagi’igan Anishinaabek ......................... 28
Pawgwasheeng First Nation  ......................................30

Biitigong Nishaanabek ............................................... 32
Ginoogaming First Nation ..........................................34
Kiashke Zaaging Anishinaabek ................................... 36
Long Lake #58 First Nation ........................................ 38
Red Rock Indian Band ................................................40
Aroland First Nation  ..................................................42
Gathering and Knowledge Sharing Through Video .....44 

Fish Emulsion................. ................................................................44
Preserving........................................................................................44
Harvesting..................... ..................................................................45
Bear Grease Making................. ...................................................45
Red Rock Trapping................. .....................................................45
Aroland Trapping..........................................................................45
Anishawbewi Gitchi-Gami and Animbiigoozaagiigan... 45
Resources...................... ..................................................46

CONNECTING PARTNERS .............................. 47

ELDERS & KNOWLEDGE KEEPERS.................48
 

LEARNING POINTS & REQUESTS FOR 
SUPPORT................. ..................................................................49 

LEARNING POINTS & HOPES FOR GROWTH 
AND FUTURE CHANGE................. ..............................50



EVALUATION REPORT 7

I would like to take the opportunity to share how honoured I 
feel to be part of this project. This experience has enriched the 
understanding of my own food sovereignty, and how that interacts 
with my surrounding food environment. I am thankful for the work, 
as it is fulfilling to see community progress that is self-determined, 
and leads to relationships and networks that cascade into other 
areas of community life. On behalf of the Thunder Bay District Health 
Unit, I can share the enthusiasm we have for continuing this work, 
and look forward to continuing and strengthening the processes of 
Indigenous engagement and collaboration. 

– IVAN

I want to thank every spirit I have crossed paths with during this 
project; the relationships and interconnectedness to all living things 
have opened my perspective and understanding of the land we live 
on. Inspired by the communities’ resilience and power of working 
together, I am thankful for all the knowledge shared. The food and 
medicines we put in our bodies is a process of reciprocity and I want 
to express my extreme gratitude. This work has truly changed me, 
I have learned and witnessed the reclamation of so many integral 
teachings. This is knowledge I will continue to transfer and continue to 
practice for the rest of my existence.

– SHELBY

I am extremely thankful for my experience working on the 
Understanding Our Food Systems project over the past four phases, 
I am sad that I will be leaving this post and I wish the Thunder Bay 
District Health Unit the best of luck in the future of this project. I am 
most thankful for the relationships I have formed with fourteen First 
Nations and the humans that work and live within them. I am most 
humbled and grateful for the experiences and learnings I have been 
able to have and look forward to the future work in Northern Ontario 
Indigenous Food Sovereignty movements. 

Miigwech 

– JESS

CHI MIIGWECH 

IN PREVIOUS REPORTS, we have focused on 
highlighting the project outcomes and the 
accomplishments of the individual First Nation 
communities. This report will expand on this and 
includes an evaluative component that examines the 
broader systemic outcomes, relationships developed 
throughout the project, and strengths and barriers for 
continued success. The approach to this evaluation 
will remain community driven, and will focus on core 
indigenous values and ways of working.

There are many stories that circled our work and 
brought it to new and unexpected places. It is 
these stories that are the most important outcome 
of this project. They represent the power of the 

This Understanding Our Food Systems (UOFS) report builds on over three years of an 
evolving partnership between fourteen First Nations communities, the Thunder Bay District 
Health Unit, the Indigenous Food Circle, Lakehead University’s Sustainable Food Lab and 
numerous of organizations and individuals in Northwestern Ontario. With Indigenous food 
sovereignty and self-determination at the core of our collective work, the project team has 
been part of a learning journey that has been extremely impactful. Ostensibly, the intention 
of the project was to support the fourteen First Nations in establishing and implementing 
their food sovereignty visions yet, over the years, there is no doubt that we have gained 
as much, if not more from the communities. We could not have anticipated the incredible 
amount of wisdom and experience that each First Nation brought to the table, and the ways 
that we would all grow and learn together about the culture and the people. 

Introduction  
& Context

interconnections between Indigenous culture and 
tradition, food systems, and self-determination. Moreover, 
they demonstrate the value of intercultural partnerships 
and meaningful and trusting relationships built over 
time. For example, the relationships built through the 
UOFS have sparked a number of new initiatives such 
as COVID-19 support for the First Nations and the 
new Northern Ontario Indigenous Food Sovereignty 
Collaborative, and most importantly, a further step 
towards self-determination and Indigenous food 
sovereignty for the fourteen First Nations. To share some 
of these stories in this report we use text, images, photos, 
and quotes with the hopes of giving a fuller picture of the 
Understanding Our Food Systems project.  

LEFT: WOLF TRACKS SPOTTED WHILE UOFS TEAM AND YOUTH LEARNED ABOUT TRAPPING, AROLAND FN, WINTER 2020. RIGHT: A TRAP 
THAT HAS BEEN SET DURING THE SHARING OF KNOWLEDGE AROUND TRAPPING, AROLAND FN, WINTER 2020
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Methodology
This document serves as an evaluation piece that 
interweaves with project and activity outcomes. 
This involved listening and holding space for 
expression of the multi-faceted nature of this work 
and exploring how it takes on different but related 
forms and meanings for each community, partner, 
and team member.

Our approach to evaluation has been through 
the direction of the fourteen First Nations with 
support from the UOFS team. This is important as 
the perspective and beliefs of each community are 
used to determine the progress of current activities 
and outcomes, as well as acknowledge areas for 
further improvement. These perspectives and 
beliefs are shown as symbolic icons. The guiding 
values represent the underlying principles that are 
important for the communities, and the ways of 
working represent the tangible process evaluating 
and improving upon the activities and outcomes.

The outcome of this evaluative process is portrayed 
through the reflections and recommendations at 
the end of the report. Similar to the community 
activities and outcomes, these reflections and 
recommendations have been built upon year 
after year and serve to provide direction for the 
project, but also highlight barriers that need to be 
addressed. This is crucial as it is the collaborative 
aspect of this project that has led to open and 
trusting relationships that allow for systemic 
changes to be made.
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The methods used to implement the 
projects have evolved throughout 
the progress of the UOFS project. 
These methods have been evaluated 
and themed into what we now call 
the guiding values and ways of 
working, which serve to both inform 
the approaches by the First Nations 
communities to work towards 
self-determined food systems 
and sovereignty.

GUIDING VALUES
The UOFS project has been guided by the 
following values. These values represent the 
core principles and framework that have 
allowed for the accomplishments made. Each 
value is represented by a symbolic icon, along 
with a description of their meaning. Where 
relevant, these icons will be woven throughout 
the report to symbolize which specific value(s) 
was considered in making a certain decision.

COMMUNITY-LED  
Stepping back to let communities 
take the space to develop the most 
appropriate means or ways of 
engaging and/or developing a food 
system that meets their needs and 
works for them. 

SHARED LEARNING/
CULTIVATION OF KNOWLEDGE  
Acknowledging the existing and 
evolving knowledge and wisdom 
within community. Responding when 
a community is asking for further 
knowledge on a subject, and bringing 
information in a way that is respectful 
and open to adaptation. 

RELATIONAL  
Recognizing that relationships are 
at the core of any work. Engaging in 
and fostering action that reflects this, 
showing up. 

RECIPROCITY  
Shared, cyclical experiences and how 
one relates to land, and to each other 
is part of a natural cycle.

COMMITTED/LONGTERM  
Committing to taking the time to 
engage in a collaborative process 
throughout all stages of the work. 

WAYS OF WORKING 
Similar to the guiding values, the ways of 
working symbolic icons represent the tangible 
process of contributing to an activity or an 
outcome. Each way of working is represented 
by a symbolic icon, along with a description of 
their meaning. Where relevant, these icons will 
also be woven throughout the report.

GROWTH/UNFOLDING  
When events, initiatives, ideas, 
and activities have impacted the 
project, participants and the broader 
community. This work allows for 
community to inform and empower 
themselves and other communities. 

CHOSEN  
How communities invest in the work 
through partnerships. Honouring and 
supporting community’s decisions 
about who they choose to partner with 
and how that partnership unfolds. 

SEASONS  
Recognizing that this work is 
continuous and occurs through all 
seasons extending through generations 
so there is ultimately no time limit. 

OFFERINGS  
The work needs to be entrenched in 
reciprocity. 

POWER OF  
INDIVIDUALS TOGETHER  
The work is happening within the 
collective efforts of numerous people 
together. 

BIINOOGI  
Biinoogi is the Anishinaabemowen 
word for, ‘cultivating life.’ Biinoogi in 
this work reflects the foundation of 
sustainability that has been created 
and weaved throughout. 
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Project 
Outcomes

Over the course of this project the 
team has always striven for outcomes 
that work towards supporting the 
fourteen First Nations in realizing 
their food sovereignty visions.  
These outcomes have evolved and 
additionally new emerging outcomes 
have been realized and achieved. 
This section captures what has 
transpired through this phase along 
with reminding us of the outcomes 
that have continued throughout the 
project as well as those happening 
at the community level. We see the 
project outcomes as the building 
blocks to food sovereignty that 
have been realized through deep 
community driven supportive 
relationships. These outcomes 
have proven to be supportive and 
successful in the community driven 
change happening in the fourteen 
First Nations. 

PROJECT COMMON THEMES PROGRESS 

Understanding Our Food Systems has 
had multiple and deep impacts over the 
past three years, in year one there was 
an extensive survey conducted with the 
fourteen communities where eleven common 
community themes arose. All of these 
themes identified were either similar gaps 
communities had or common ideas or needs 
communities shared. Over the course of the 
project the team and the communities have 
been working hard at filling those identified 
gaps and supporting those identified ideas. 
Below are those common community themes 
identified in phase one, with a brief list of the 
tangible work that has occurred to address 
that theme. 

“ The individuals in the communities who have championed the projects have initiated many 
questions and are seeking out ways to approach their gardens with curiosity and excitement.” 
ERIN, ROOTS TO HARVEST

SUSTAINABLE FUNDING 

NORTHERN FRUIT AND VEGETABLE EXPANSION 
FUNDING PERMANENT BASE FUNDING AT TBDHU

DIRECT COMMUNITY SUPPORT  
OVER THREE PROJECT PHASES 

2 COMMUNITIES ACCESSED 
AGRICULTURE AND AGRI-FOOD CANADA’S 
INFRASTRUCTURE AND EQUIPMENT GRANT 

2 COMMUNITIES ACCESSED MULTI-YEAR FUNDING  
WITH CANADIAN FEED THE CHILDREN 

ESTABLISHMENT OF NORTHERN ONTARIO 
INDIGENOUS FOOD SOVEREIGNTY 
COLLABORATIVE 

An overview of individual and collective community progress, 
outcomes and their developments for future plans
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“ Well, we’re setting up 
things to be used in 
the future, like forever. 
That’s the way that 
we’re setting  
it up to be.”  
JOANNA, RED ROCK 
INDIAN BAND

“ Just keep it coming, 
thanks for the support, 
we’re all enjoying 
this and I think if it 
wasn’t for having the 
raised bed program 
for the community this 
summer a lot of people 
would’ve went bonkers. 
It gives them something 
to focus on and gets 
them out of the house 
and take pride in what 
they’re growing, they’re 
doing well, they’re 
looking forward to next 
year already.” DEBBIE, 
PAWGWASHEENG FN

EDUCATION & CAPACITY BUILDING

2 PRESERVING WORKSHOPS

5 LARGE UOFS GATHERINGS 

7 LEARNING VIDEOS 

1 TRADITIONAL HARVESTING POSTER 

1 TRADITIONAL HARVESTING GAME BOARD

FULL-TIME STAFF-FOCUS ON FOOD

1 PART TIME FOOD SOVEREIGNTY STAFF 
IN ONE COMMUNITY 

4 COMMUNITY HEALTH 
CENTRES FOCUSED ON FOOD 
SECURITY AND SOVEREIGNTY 

4 COMMUNITY SCHOOLS WITH 
GROWING PROGRAMS 

MORE PEOPLE DOING  
FOOD WORK 

FOOD STRATEGIES & PLANNING

1 OPERATIONAL PLAN 
FOR BUTCHER SHOP 

5 COMMUNITY WORKPLANS 
DEVELOPED AND UTILIZED 

1 FOOD SOVEREIGNTY CONTINUUM DEVELOPED 

14 COMMUNITY FOOD SOVEREIGNTY  
VISIONS DEVELOPED

COMMUNITY GARDENING & EDUCATION 

4 COMMUNITY HOUSEHOLD 
RAISED BED PROJECTS  
(50 BEDS OVERALL)

2 COMMUNITIES WITH GROW TOWERS

8 GARDENING WORKSHOPS 
3 GARDEN INFORMATION SHARING RESOURCES 

5 COMMUNITY GARDENS

4 SCHOOL GARDENS 

COMMUNITY FREEZERS & HARVESTING  
KITCHENS 3 FREEZERS 

5 PRESERVING SUPPLY KITS 

FISHING NETS
4 SINKS
2 STAINLESS STEEL KITCHEN TABLES 

1 INDUSTRIAL DEHYDRATOR 

1 DISHWASHER
2 FRIDGES 
1 STOVE
BACK-UP GENERATORS FOR FRIDGES/FREEZERS 

SAP COLLECTION & BOILING SUPPLIES

4 KITCHEN SETS (POTS PANS) 

1 MOOSE HANG 
1 BUTCHER SHOP 
3 COMMUNITY KITCHEN RENOVATIONS 

INFORMATION 

1 ACADEMIC JOURNAL 
4 PROJECT REPORTS (1 EVALUATIVE) 

1 SHORT DOCUMENTARY 
7 TEACHING VIDEOS 

1 WEBSITE 
1 EXTENSIVE COMMUNITY EMAIL LIST 

COVID-19 Response

UNDERSTANDING OUR FOOD SYSTEMS  
COVID-19 RESPONSE 

When the COVID-19 Global Pandemic surged 
in Thunder Bay in March of 2020 the Thunder 
Bay District Health Unit became the first point 
of contact for virus testing, education, and first 
response. Much of the ongoing community 
programming was to be postponed or 
canceled, considering safety protocols. When 
quarantine was first introduced there was an 
immediate panic around food everywhere. 
Similarly, the fourteen First Nations were also 
concerned about the food response in their 
communities. In the first two weeks the UOFS 
project, the team heard from all of them. The 
TBDHU decided that the UOFS project needed 
to remain functional and should be one of the 
community programs that would operate at 
full capacity during the pandemic. The project 
team partnered with The Northwestern Ontario 
Women’s Centre’s Good Food Box, The Thunder 
Bay Community Foundation, Community Food 
Centres Canada, Louden Brothers, Roots to 
Harvest and nine of the partner communities 
to conduct a six-part good food box delivery 
for each household in each community. The 
delivery was focused heavily in the beginning 
of the pandemic and tapered off in the early 
summer. Red Rock Indian Band has continued 
to provide a Good Food Box for their members 
and now has the full community capacity to 
order, pack and deliver. 

WAYS OF WORKING

TOTAL GOOD FOOD BOXES 3265 

8 FIRST NATIONS 

6 PARTNER Organizations 

1 PROVINCIAL GOVERNMENT PROGRAM RENEGOTIATED

2 NEW FIRST NATIONS  
CONNECTED WITH NFVP FRESH FRUIT/VEGGIE PROGRAM 

NORTHERN FRUIT AND VEGETABLE PROGRAM 
(NFVP)

The negotiations for continuation of the 
NFVP’s fresh fruit/vegetable component was 
another collaborative effort that was part of 

GUIDING VALUES 

the COVID-19 response from the TBDHU 
and the UOFS project team alongside a 
number of regional District Health Units, 
the Ontario Growers Association and the 
Social Planning Council of Sudbury. When 
these collective efforts were successful, the 
NFVP was reallocated to be delivered to 
communities rather than schools. This gave 
an opportunity for First Nations who do not 
have a school in their community to access 
the program. The UOFS team connected 
two partner communities with the program 
during the height of the fist wave of the 
pandemic. 
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First Nations 
Communities
An overview of each community’s progress, 
development and future plans.
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Namaygoosisagagun is accessible by train, portage 
trails, and snow machine. With no community store, 
living off the land makes for a strong, resilient 
community. However, the protection of traditional 
lands is integral. The community has a deep 
knowledge of food and how it sustains through 
the seasons. Namaygoosisagagun has a number 
of existing projects, such as a community freezer 
program, community garden, school culture-based 
programming and support for household energy 
through generators. UOFS has been able to help 
enhance sustainability of the food systems already in 
place through the funding support provided. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

NAMAYGOOSISAGAGUN 
FIRST NATION

Strong community’s 
food system in place 
(land-based harvesting 
and sharing) 

Knowledge of hunting, 
gathering, and storing 
exists in the community

Food storage 

 

Sharing of knowledge 
for survival 

Less access to funding 
due to not having 
reserve status 

Back-up generators for 
freezers/fridges

Freezer 

 

Community 
programming 
incorporating food

Community Emergency 
planning 

School in community 

Hold skills in living 
off the land, teaching 
generations

 

2 Connecting Partners 
(Canadian National Railway; Twin City 
Refreshments – Kitchen Supplies)

LONG TERM OUTCOMES 
CONTINUED SUPPORT OF COMMUNITY 
FOOD SYSTEMS

 CONTINUED SUPPORT OF COMMUNITY 
PROGRAMS ALREADY IN PLACE

GROWTH OF RELATIONSHIPS 

WAYS OF WORKING 

“Lots of young families going back to 
the land and raising their families in that 
environment, especially because they have 
access to a school.” Jessica (Community 
member)

TIMELINE

2019
back-up 
generators for 
the community 
fridges/freezers

2020
bulk order of 
food

2018
freezer for food 
storage area

 

CHOSEN SEASONS BIINOOGI

RELATIONSHIPS

The UOFS team established a relationship with the 
Namaygoosisagagun Band Manager in 2017 and 
have maintained this through communication and 
updates. The team at Namaygoosisagagun works 
hard for the community in negotiations with the 
federal government for reserve status and energy. 
Many of the members residing in the community 
have close relationships because of the remoteness. 
The members who live in Namaygoosisagagun 
have a close relationship with the land. Much of 
the household food is harvested from the land. 
Namaygoosisagagun is a community committed to 
household self-sufficiency and has put most of their 
UOFS program dollars towards helping households 
achieve this. 
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Whitesand First Nation displays a strength in how they 
come together as a community through their food work. 
With strong leadership the work that is being done is 
starting in the younger generations, and is spreading 
through the community creating stronger ties to the land, 
learning with all generations involved. Whitesand has two 
community gardens, ten raised beds at individual homes. 
They are a community of hunters. Some are looking to 
start setting nets along Lake Nipigon, learning from elders 
who are no longer able to set the nets themselves, but can 
pass on the knowledge. Those who are hunting and fishing 
are also sharing that food with the elders who have taught 
them. With the support of the UOFS team, Whitesand was 
able to purchase a freezer to start their own food bank 
run with donations of wild meat and vegetables from the 
community. This food bank was meant to begin this year, 
however with COVID-19, the plans were put on hold. Much 
of the work in Whitesand is centred around learning and 
sharing knowledge, with a desire to reconnect to the days 
of their ancestors and an understanding that they are 
doing this together and for each other. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

WHITESAND  
FIRST NATION

Sharing extra meat 
and vegetables 
among community 
members 

 

Younger generations 
providing wild game 
for elders who are no 
longer able to get out 
on the land

 

Learning how to set 
nets 

Younger generations 
hunting moose 

Sharing of food, when 
there is excess 

 

Looking for funding 
to start a greenhouse 
project 

2 community gardens 

Community raised 
beds 

 

Looking ahead at 
what can make the 
food sustainability 
better, i.e. building a 
greenhouse for full 
year growing 

Seeing COVID-19 as 
an opportunity for 
community growth 

 

Elders teaching 
younger generations 
about harvesting wild 
meats 

Elders teaching 
younger generations 
about gardening 

Bringing in 
organizations to teach 
about gardening-
Roots to Harvest 

RELATIONSHIPS

The UOFS team established a relationship with 
Whitesand First Nation in 2017. The Whitesand 
team is incredible and their team and the UOFS 
team have become great friends. The Health team 
within Whitesand have led the charge and helped 39 
households start their own gardens and are beginning 
the process of supporting household food security 
and sovereignty. Over the past two years through the 
health center garden these relationships are realized 
through the gathering of community around harvested 
fresh food and soup making. Every connection to a 
community partner Whitesand handles with respect 
and reciprocity and it is realized in their continued 
partnership growth. Whitesand is a community 
committed to building capacity around growing and 
storing food and is always interested in meeting a 
connecting partner for training or collaborating.

6 CONNECTING PARTNERS  
(Silver Mountain Buying Group; Twin City 
Refreshments; Roots to Harvest; Stalls Sod; Regional 
Food Distribution Association; Northwestern Ontario 
Women’s Association – Good Food Box)

2 COMMUNITY PARTNERSHIPS  
(Fort William First Nation; Kiashke Zaaging Anishnaabek)

1 COMMUNITY STORY 
video for sharing 
1 community working towards 
working together in the right ways 

LONG TERM OUTCOMES 
GREENHOUSE FOR ALL YEAR GROWING 

BRINGING IN A SPACE FOR LEARNING 
AROUND GARDENING, COMPOSTING,  
AND RAIN BARRELS

CONTINUE WORKING TOWARDS A 
COMMUNITY FOOD BANK 

PURCHASING A SHED FOR STORING 
GARDENING TOOLS 

“ Doing the food work for me brings me 

closer to myself and being cultured. Just 

my inner self, being able to show that I’m 

able to accomplish and grow something. 

I’m able to make a community soup or you 

know feed the elders, or feed anybody, 

myself, or my partner. It brings joy to my 

heart because I know that I grew those 

things and I was able to care for them, and 

now I’m able to feed somebody.”  

Brad (Community member)

WAYS OF WORKING 

GROWTH OFFERINGS

POWER OF 
INDIVIDUALS 
TOGETHER

BIINOOGI
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The UOFS team works with Fort William First Nation on 
two projects, the Sugarbush Collective and the Ontario 
Works Garden project. The Sugarbush Collective is made 
up of families who come together to learn and reconnect 
around their ancestral tradition of gathering sap. The 
Sugarbush has been silent for 35 years, and since 2013 the 
families have started revisiting the Sugarbush again. The 
garden began from a vision for better access to fresh fruits 
and vegetables for the community. Community members 
have worked hard to learn about gardening, caring for the 
plants, and continue to build the garden. The community 
has recognized that there has been a lack of pollination of 
some of their garden plants. Through the UOFS project the 
community will be the host of new bee hives in the 2021 
Garden season. Led by the community, both projects are 
engaged with funding and personal relationships through 
UOFS project and are a means through which community 
can learn and share knowledge about food security and 
sovereignty. The garden has become a place of reciprocity 
where community members feel confident to come and 
engage knowing it’s a safe space. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

FORT WILLIAM  
FIRST NATION 

Community led 
harvesting

Community organized 
preservation

 

Excess fruits & 
vegetables used for 
food bank

Individual family 
garden boxes 
delivered 

Knowledge & 
equipment to collect 
& boil down sap

 

Opened opportunity 
for a traditional 
medicine garden 

Sharing about 
gardening knowledge 

Deeper understanding 
of the support the 
trees give

Space created for 
learning & traditional 
ceremonies

 

Enabled growth 
in amount of sap 
collected 

Equipment for 
gathering and boiling 
down sap

 

Developed gardening 
resources for sharing 
in the community and 
with other community 
partners 

Increased 
collaboration

Collective coming 
together for the 
tapping, harvesting, 
and visiting of the site 

 

TIMELINE

2014
Start of the 
Sugarbush 
Collective

Garden 
planning & 
development, 
w Roots to 
Harvest

2015
Ground 
breaking 
ceremony 

Roots helped 
plant first year

2016
First year 
planting on 
their own in 
community 
garden

Fresh food 
bags to elders

2017
Growing map

First year 
growing 
potatoes

2018
Built a 
greenhouse

Started 
companion 
planting

Learned and 
taught jarring 
and pickling

First time 
planting three 
sisters

2019
UOFS 
purchase of 
buckets, taps, 
and boiling 
equipment

Trying out bale 
growing

Gave out 
garden boxes 
for homes (30)

Garden team, 
joined up with 
youth team 

Planted a 
traditional 
medicine 
garden

2020
Started 
growing 
strawberries 
& blueberries

Tried out 
vertical 
growing

Started the 
foundation 
of new 
greenhouse

COVID-19, 
cancelled 
the season 
of collecting 
sap

RELATIONSHIPS
The UOFS team established a relationship with the FWFN 
Diabetes team in 2017.  It’s here the working relationship 
began through collaborative projects such as Good Food 
Box and On the Land Family activities such as Ice Fishing and 
Community Feasts. In 2018 a relationship with the Ontario Works 
departments and their garden initiative began. The UOFS team 
and the FWFN teams are both young teams engaged in similar 
work within Thunder Bay and communicate in many different 
unconventional ways such as text message, Facebook Video and 
Chat and Phone Calls. Within the projects that the UOFS project 
has supported within FWFN there are many other relationships 
that exist. FWFN Sugar Bush Collective members have noted 
the relationships that they have fostered with each other as well 
as with the Maple Trees themselves. Within the Ontario works 
garden project there has been extensive relationship building 
among the staff and the clients, the garden acts as a tool for 
communication and gathering as well as food for those clients. 
The UOFS feels confident to interact with FWFN in any capacity 
and is proud of the relationship the two groups have formed. 
FWFN is a community committed to making space in the 
community to walk, do ceremony and engage with each other 
around food and other cultural connections with the land. 

 

3 CONNECTING 
PARTNERS (Roots to Harvest; Bears, Bees 
and Honey – Bee Knowledge Exchange; Good Food Box)

2 INTERDEPARTMENTAL 
COLLABORATIONS  
(Ontario Works; Diabetes Prevention) 2 community 
knowledge exchanges (Aroland; Whitesand) 

2 UOFS WORKSHOP 
SUPPORT DURING COVID-19 
(Online Growing with FWFN Grower Beau Boucher; 
Trapping Beavers & Martens in Aroland First Nation) 

WAYS OF WORKING LONG TERM 
OUTCOMES 
TO BUILD A SUGAR SHACK IN 
THE SUGARBUSH 

ATTAIN ACCESSIBLE & 
ONGOING FUNDING, WHEN 
CONSIDERING BUILDING A 
SUGAR SHACK 

TO CONTINUE TO BUILD THE 
COLLECTIVE AND INVOLVE 
MORE COMMUNITY MEMBERS 

CONTINUING GROWTH, 
LEARNING WITH THE TREES 

TO GROW A FULL-TIME TEAM 
FOR THE GARDEN

ATTAIN ACCESSIBLE & 
ONGOING FUNDING TO PAY A 
FULL-TIME TEAM

TO WORK TOWARDS 
READYING THE SPACE FOR 
BEES HIVES IN THE 2021 
GARDEN SEASON  

TO HAVE AN APPLE ORCHARD, 
RE-GROW THE TREES THAT 
DIED IN PAST YEARS 

WORKING TOWARDS 
DEVELOPING A MARKETPLACE

CONTINUE COMMUNITY 
GARDEN BOX PROJECT, 
APPROX. 30 BOXES NEXT 
YEAR

GROWTH CHOSEN SEASONS BIINOOGI

HAVE FOUND IT DIFFICULT TO FIND 
ACCESSIBLE & ONGOING FUNDING FOR 
CONTINUAL GROWTH OF COMMUNITY 
GARDEN IN A WAY THAT IS MEANINGFUL 
FOR THE GARDEN AND COMMUNITY 
THAT PARTICIPATES

ALTHOUGH RELATIONSHIP IS 
SOMETHING THAT DRIVES PROJECTS, 
ONE OF THE BIGGEST BARRIERS IS 
ALSO RELATIONSHIPS WITHIN THE 
COMMUNITY & SOMETIMES AMONG 
TEAM MEMBERS 
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BZA has worked towards food sovereignty and 
security before the relationship with the UOFS team 
began. Because of their location, it’s possible to 
become isolated quickly if roads get blocked. This 
makes the community vulnerable to accessing food. 
The community has strong leaders who have paved 
the way for sharing traditional and learned skills like 
preserving and cooking with fresh produce and meats, 
healthy gathering, and growing. The community centre 
has acted as a community kitchen for sharing. The 
UOFS project supported replacing an industrial sink 
in the kitchen, and a dishwasher. These two additions 
enabled people to make full use of the space. There 
have also been workshops about preserving, slow 
cooking, breadmaking, and more that help build 
capacity for food sovereignty. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

BIINJITIWAABIK  
ZAAGING ANISHINAABEK

Fisherfolk with 
commercial licenses 
who generate their 
own source of revenue

Community Orchard

Gardening Program 

Tools to preserve

Kitchen Space  

Fisherfolk with 
commercial licenses 

Reclaiming ancestral 
knowledge about 
Lake Nipigon 

Understanding how 
to store food in 
sustainable ways 

Increased opportunity 
for learning (increased 
access for community 
members) 

Provided necessary 
infrastructure for 
learning activities  
(i.e. canning) 

Sink 

Dishwasher

Pressure Canning  

Community 
programming 
incorporating food

Community 
Emergency planning 

Workshops 
(preserving, slow 
cooker, breadmaking, 
cooking white fish, 
smoking fish) 

 

2015
Health Centre 
and School 
Gardens 

 Rototiller 
Program 

 Household 
Garden Help 

TIMELINE

2016
Health Centre 
Orchard 

2018
 Community 
Kitchen 
Industrial Sink 

 Small 
Renovations 
on Community 
Kitchen

2019
Preserving 
supplies, 
including 
a pressure 
canner, pots, 
pans, etc. 

Preserving 
workshop

RELATIONSHIPS

The UOFS team established a relationship with the 
BZA Health team in 2017. BZA’s food work happens, 
through preserving, cooking, and growing at the health 
centre’s gardens. Through relationships ,the UOFS team 
was introduced to the Education department where 
the community school has two large gardens. BZA is 
committed to building capacity around growing and 
preserving food and is always interested in meeting a 
connecting partner for training or collaborating with 
other community departments and other communities. 

 

3 Connecting Partners 
(Diana Bockus – Homesteader, Master Preserver; Twin 
City Refreshments – Kitchen Supplies; Bears, Bees and 
Honey – Bee Knowledge Exchange)

5 Interdepartmental 
Collaborations  
(Health, Education, Public Works, Lands and Resources, 
Emergency Planning) 

2 community knowledge 
exchanges (Whitesand First Nation)

LONG TERM OUTCOMES 
CONTINUED WORK ON THE ORCHARD

 POLLINATOR FOR THE ORCHARD, BEES 
HAVE BEEN DISCUSSED

 BUILDING COMMUNITY KITCHEN 
FURTHER 

BUILDING GARDEN 

WAYS OF WORKING 

“ Community members who are cooking 

more, who are cooking from scratch more, 

and are using the foods that are around 

their area, those things are beautiful things 

around this project.” Jessica (Community 

member)

GROWTH CHOSEN BIINOOGIOFFERINGS
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BNA is a displaced community, which has recently 
begun to re-inhabit their land. BNA has started to 
build infrastructure on their land, and people are now 
living there full time. Some major milestones have 
included the construction of a sawmill, establishment 
of a government office, upgrade of road system and 
the construction of permanent housing. BNA has 
developed different food system supports such as a 
community greenhouse and is planning for a store 
where different tools for food processing will be 
accessible, such as a freezer and dehydrator. The first 
greenhouse is being built on the land this year and will 
be an opportunity for the community to participate in 
growing their own food. Some of BNA’s work happens 
off their land, in the city of Thunder Bay at their 
different community sites. That work includes healthy 
eating, cooking lessons, and ideas around shopping 
for groceries. With the re-establishment of their home 
community BNA’s food work is looking to a more 
sustainable future. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

BINGWI NEYAASHI  
ANISHINAABEK

Decision making 
within communities 
& hired community 
partners

Growing fresh foods 
on community site

 

Moving back to land 
that was part of 
traditional territory

First greenhouse built 
on community land 

Roads, plans for a 
community store, 
houses, as well as 
the greenhouse has 
enabled food work to 
transition from in the 
city to on the land

Freezer

Food dehydrator

Working through a 
hired third party who 
can support their 
work 

 

Opportunity for 
BNA members to 
participate in a 
workshop about 
growing food in a 
greenhouse

TIMELINE

2018
Focus on 
community 
food system 
development on 
the land 

2019
Purchase of a 
dehydrator & 
freezer

2019
Plans to build a 
greenhouse

RELATIONSHIPS

The UOFS team established a relationship with BNA in 
2017, when there was an initial meeting with Chief and 
Council and program staff. In early 2018 a relationship 
with the Infrastructure Development Coordinator 
was established as the key staff building growing 
infrastructure in the community. BNA Chief and Council 
take direction from the community membership and all 
community projects are built on community relationships 
between members and staff. BNA is a community 
committed to building their infrastructure to support their 
and food system. 

 

3 Connecting 
Partners (Roots to Harvest; 
Twin City Refreshments – Dehydrator & 
Refrigerator; Thunder Bay District Health 
Unit – School Nutrition)

3 Interdepartmental 
Collaborations  
(Public Works, Lands and Resources, 
Infrastructure) 

LONG TERM OUTCOMES 
ESTABLISHING LOCAL FOOD 
PRODUCTION

ONGOING FUNDING TO SUPPORT 
PROJECTS 

CONTINUED SPACE FOR COMMUNITY 
TO HAVE A VOICE IN A MEANINGFUL 
WAY ABOUT THEIR FOOD

WAYS OF WORKING 

“ We were able to get the dehydrator and the freezer last year which will be 

incorporated into what we do with that greenhouse. There will also be a community 

store, which is planned to be completed by 2022. All of these things are different 

pieces of a bigger picture of food security and food sovereignty.”  

BRIAN (Community member)

2017
Support 
for First 
Nation urban 
population 
through 
workshop 
support

GROWTH SEASONS BIINOOGI
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Netmizaaggamig has invested in all members of 
the community, with an accessibly built community 
kitchen to allow for any member being able to 
participate in programming. The UOFS project 
supported the community kitchen through the 
purchase of supplies and infrastructure such as a new 
stove. In the coming years, there is hope for growth 
and more clear focus in food planning. The community 
came up with an integrated food plan during the 
COVID-19 pandemic. Netmizaaggamig has food 
work interwoven through much of their planning and 
programming, moving towards reconnection to their 
food systems in their own ways.

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

NETMIZAAGGAMIG 
NISHNAABEG 

Community programs 
working with food

Kitchen supplies 

Dedicated to living 
in a way based on 
wisdom of elders*

 

Limited food funding

Enabled purchase of 
kitchen equipment & 
infrastructure

Accessible kitchen Programming using 
the kitchen

 

2 Connecting Partners 
(Good Food Box; Twin City Refreshments – 
Kitchen Supplies)

2 Interdepartmental 
Collaborations  
(Health & Family Wellbeing)

1 community knowledge exchanges 
(Kiashke Zaaging Anishinaabek)

LONG TERM OUTCOMES 
CONTINUED GROWTH IN RELATIONSHIP 

FOCUSED PLANNING & COORDINATION 

CONTINUED HEALING WORK OVERALL 
WELLBEING

WAYS OF WORKING 

“ The community decided on an accessible 
kitchen as we have lots of members who 
are in wheelchairs and Elders who have 
a hard time walking stairs, making the 
space this accessible with the ramps 
makes the space more usable.…” Michelle 
(Community member)

TIMELINE

2018
Kitchen supplies 
purchased for 
programming

2019
New stove for 
kitchen

2016
Community 
Food Bank 
established 

Accessible 
Community 
Kitchen 
Renovated 

Increase in 
community 
food 
programming 

GROWTH CHOSEN OFFERINGS

RELATIONSHIPS

The UOFS team established a relationship with the 
Netmizaaggamig Health Centre in 2017. This relationship 
has continued since and has been enhanced via their 
Health Coordinator. The UOFS team also worked with 
the Family Wellbeing Department to begin supporting 
the community kitchen. Netmizaaggamig prides itself on 
its inclusive programming. The extensive programming 
around wellbeing, health, mental health and addictions 
has laid the groundwork for relationships to be fostered 
well into the future. The accessible community kitchen 
space helps foster relationships within the community. 
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AZA is committed to food work. As a dispersed 
community, most members live across Beardmore, 
Jellicoe, Geraldton, Thunder Bay, and Nipigon regions. 
They are hosting cooking classes, canning workshops, 
and holding a yearly fish harvesting. They actively 
distribute Good Food Boxes, and are working on 
bringing more raised beds to individual homes. Since 
COVID-19, some of the programming has been made 
more accessible by moving cooking programs and 
harvesting teachings online, but the in-person contact is 
missed. AZA is building a strong connection with food 
in their gratitude for the food given, in the pursuits of 
learning to grow their own food, and in their desire for 
further workshops and knowledge to be shared around 
preserving, cooking, and harvesting. With some past 
experience growing gardens and many creative ideas for 
future food work, AZA looks forward to more years of 
coming together.

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

ANIMBIIGOO ZAAGI’IGAN 
ANISHINAABEK

Moving materials 
across different 
Municipalities for 
community members 
to have access to 
garden boxes

Online access to 
programming

Technology training & 
devices given out

Coming together from 
many different places 
over food

Goose Harvesting 

Fish Harvesting 

Reclamation of 
traditional lands 

Fish, moose meat, and 
berries delivered to 
elders unable to hunt

Helped mobilize 
food programing but 
consistent funding is 
needed

Garden boxes, built & 
used by community

Team of people 
planning & 
orchestrating food 
work across many 
different towns & 
cities 

 

Cooking classes 

Canning workshops

Garden packages sent 
out after workshops

 

 

5 Connecting Partners 
(Roots to Harvest; Good Food Box; Pharmalat; Boles 
Seeds; Got Wood - Geraldton)

3 Interdepartmental 
Collaborations 
(Elders; Family Wellbeing; Comprehensive 
Community Planning)  

LONG TERM OUTCOMES 
FUNDING FOR PURCHASE A DEHYDRATING 
SYSTEM FOR FOOD LEFT BEHIND FROM GFB 

FUNDING FOR MAKING PROGRAMS ACCESSIBLE  
BY VIDEO 

SKILLS SUPPORT FOR MORE GARDEN BOXES 
STARTED 

FURTHER HARVESTING & PRESERVATION 
LEARNING 

“ Being able to hear different stories 
from other communities on how they 
are enhancing the traditional foods and 
working together in the community by 
doing workshops and stuff. That has 
been so eye opening to where we can 
move next in our community.”  

Dorothy (Community member)

GROWTH
POWER OF 

INDIVIDUALS 
TOGETHER

BIINOOGI

WAYS OF WORKING 

RELATIONSHIPS

When the UOFS team established a relationship with the 
community of AZA in 2017, there were already existing 
relationships as some of the AZA team and UOFS 
team had worked together in the past. AZA has been 
a consistent participant in all of the UOFS gatherings 
and actionizes ideas and projects smoothly. AZA is a 
community committed to building their community 
infrastructure to support their future community and 
food system. They are also committed to the internal 
relationship within the community and this is realized 
through their extensive community programming around 
food, community, and culture.
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Pawgwasheeng FN is passionate about food work 
and has been interested in engaging their community 
in the projects that they have established to move 
towards food sovereignty. Over the past few years, 
Pawgwasheeng has been building knowledge and 
wisdom together through gardening, although, this year 
was a bit different and slower because of COVID-19. 
The community as a whole has been deeply engaged 
in knowledge sharing between individuals, households 
and communities by attending different events focused 
around food. With a new kitchen, garden beds at 
individual households, and a community ready and 
willing to share skills, Pawgwasheeng First Nation is 
whole heartedly engaging their relationship with land, 
and hoping to focus more on re-engaging cooking with 
traditional foods. The UOFS project has been welcomed 
in to be a part of providing canning equipment this past 
year. Pawgwasheeng looks forward to workshops and 
more knowledge sharing between community and with 
the various partners. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

PAWGWASHEENG  
FIRST NATION

Learning gardening 
skills through using 
resources available

Community members 
building garden boxes 
given to individual 
homes 

Community garden 

Using Zoom through 
COVID as a way of 
keeping programs 
going

Bringing garden beds 
to individual homes

Good Food Boxes  

Learning cooking  
from elders

Growing food as a 
community, and at 
individual homes 

Enabled activity 
through a stressful 
time (COVID-19) 

 

New kitchen

Canning equipment 

Community and 
household raised beds 

Working with the 
passions of the 
community, building  
in those areas 

Community members 

Teaching cooking 
throughout COVID 19 
on zoom

 

TIMELINE

2019
Kitchen 
renovation 

Household 
Raised Garden 
Beds 

2020
Food 
Preserving 
tools and 
supplies 

Community 
expands

RELATIONSHIPS

The UOFS project team assisted the community in building 
a relationship with Roots to Harvest, when the first garden 
beds started in 2018. The project and this relationship also 
gave them the tools to build garden bases and distribute 
these garden boxes during COVID-19. A relationship with 
UOFS team has given the opportunity to start preserving 
food with a pressure canner. A relationship has been built 
with Loudens, a local community store, and relationships 
with various organizations have allowed for donations, and 
purchases throughout COVID-19 especially as some basic 
things take a long time to restock on the store shelves. 
Although relationships reach outside the community, 
there are also strong relationships internally as well. 
Pawgwasheeng had people from their own community 
make up the garden boxes that were handed out this year. 
And as the gardening continues, people want to share 
their knowledge. One community member offered to 
share their knowledge around fish emulsion for the garden. 

 

5 Connecting Partners 
(Roots to Harvest; Twin City Refreshments 
– Kitchen Supplies; Stalls Soil and Sod; Eco 
Superior – Seeds; Good Food Box)

3 Interdepartmental 
Collaborations  
(Health; Family Wellbeing; Diabetes)  

2 community knowledge exchanges 
(Red Rock Indian Band) 

1 online UOFS / Northern Manitoba 
Food Community Culture 
Collaborative Joint Growers Call 

LONG TERM OUTCOMES 
INTRODUCING COMPOSTING TO THE 
COMMUNITY 

BUILDING ON THE GARDENS

CONTINUING WORK ON A MEDICINE GARDEN 

INTRODUCING CANNING WORKSHOPS 

 BRINGING IN KNOWLEDGE TO TEACH MORE 
AROUND GARDENING 

WAYS OF WORKING 

“Just being proud of growing stuff in my own garden, 

that’s really made me proud, and then because you grew 

it you want to eat it. My kids too, I have one that’s not 

very much of a vegetable eater, she tries it out now.”  

Debbie (Community member)

2018
Fridge 
purchased 

Health Centre 
raised garden 
beds 

Roots to 
Harvest 
community visit 

GROWTH BIINOOGIOFFERINGSCHOSEN



EVALUATION REPORTUnderstanding Our Food Systems: JAN – DEC 202032 33

 

Biitigong has a deeply engrained sense of 
intergenerational learning. Starting at a young age, 
the day care has a gardening program, and the 
school has a Moose Camp and Fish Harvesting Camp 
that welcome families to participate in hunting and 
harvesting. This intergenerational sharing of knowledge 
and wisdom drives the community food work, 
including the programs like food bingo, distribution 
of a good food bag, and meals on wheels. Although 
COVID-19 has slowed programming down this past 
year, the community still found ways to connect 
through food. Online forums became a way to share 
pictures knowledge, and different skills for personal 
gardens. The hope is that in the year to come this will 
lead to a community garden and further development 
of individuals gardens, opening space for more 
learning and moving towards sovereignty, and having 
fresh food available to the community members. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

BIITIGONG  
NISHAANABEG

Harvesting programs 

Day Care Gardening

Replanting of wild rice 

Online space to share 
knowledge about 
gardening

Information provided 
at UOFS gatherings 

 

Families harvesting 
together

Kids learning the 
process of receiving 
food from the land 
along with parents

Community sharing of 
traditional food 

Looking for ongoing 
funding to build a 
butcher shop

Acquired multi year 
Funding through Feed 
the Children Canada 

Fridge for food 
storage

Team of people re-
vamping food work 
plans

Starting to meet with 
all band departments 
and connect food 
programing 

 

Moose Camp

Fish Harvesting 

Good food bag

 

 

RELATIONSHIPS

The UOFS team established a relationship with the 
Biitigong Health team in 2017.  There are many other 
departments conducting forms of food security or 
sovereignty work within the community and all of these 
departments and people intersect. Within the community 
of there is a strong sense of coming together, older 
generations teaching the younger ones about how to 
harvest moose and fish. Departments are trying to work 
together to realize the connections and relationships with 
food. 

Biigtigong is a community committed to sovereignty and 
deep cultural understanding and its well on its way in this 
aspect through their current food work as well as other 
band related projects.  

 

3 Connecting Partners 
(Canadian Feed the Children- Funding; Good Food Box)

2 community knowledge 
exchanges (Red Rock Indian Band)

LONG TERM OUTCOMES 
MORE KNOWLEDGE SHARING AROUND 
PRESERVATION

 COMMUNITY INSTRUCTION ON 
GARDENING

YEAR-LONG HARVESTING EVENTS 

 MONTHLY TRADITIONAL MEAL FOR 
COMMUNITY 

BUILDING A MOOSE HANG, WOULD BE 
USED FOR MOOSE CAMP

PLANNING FOR A BUTCHER SHOP 

WAYS OF WORKING 

“ There’s always going to 

be so much we can do, 

we can always do more 

and more…” Sharon  

(Community member)

GROWTH CHOSEN BIINOOGI
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Ginoogaming is reconnecting to the land through 
food and food related projects. Ginoogaming engages 
with food work in a variety of ways. They hunt, have 
a holiday Good Food Box, they have a community 
kitchen as well as a kitchen at their Healing Lodge. The 
Healing Lodge has been built up to be a camp where 
different events, teachings, and community events 
happen. With the UOFS Project supporting their 
raised beds project, as well as a Bear Grease Making 
workshop at the Healing Lodge, their ways of healing, 
connecting, and reconnecting as a community, with 
food and land are getting hands touching dirt and 
holding bear fat. Ginoogaming has taken opportunities 
of funding and used them as a way to learn together 
and to share knowledge. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

GINOOGAMING  
FIRST NATION 

Hosted Bear Grease 
Making workshop 

Have their own spaces 
they are developing

Different staff and 
community members 
growing food in raised 
beds, access to fresh 
vegetables 

 

Engaging community 
in Bear Grease making 
workshop

Re-engaging/
engaging with the 
land

Future financial 
support for furthering 
raised beds, and to 
engage in building on 
existing community 
projects

Raised garden beds in 
the community

An overarching plan 
for wellness and 
traditional access, 
through food

Roots to Harvest 
came two consecutive 
years for building 
on the raised beds 
program, providing 
information on 
gardening where 
requested 

RELATIONSHIPS

The UOFS team has been establishing relationships 
with Ginoogaming First Nation for many years based on 
previous relationships and other projects. The UOFS team 
began working with the Health team in Ginoogaming 
in 2017. Ginoogaming is a community that works in 
collaboration with a number of organizations outside of 
this project on food related programs. The community 
centers’ relationships have made this possible by the 
establishment of their Healing Campground Lodge – 
Ginoozhay Zaagiigan where they are beginning to host 
more community gatherings and teachings. Ginoogaming 
members hunt, fish, trap and harvest in various ways 
as accessible to them in a reciprocal relationship with 
the land. There is access to a community kitchen that is 
utilized for food system development. The space also 
acts as a community storage and food hub. This space 
is called the Training Centre and has large open space 
for programming such as the community food bank 
distribution or any other food distribution/programming. 
The space alone fosters many relationships. Ginoogaming 
is a community committed to relationship and capacity 
building within their own 
community and have utilized 
their relationship with the UOFS 
project team and the support for 
food security and sovereignty as 
a way to harness these. Although 
Ginoogaming was already on 
this path the UOFS relationships 
have empowered the current food 
incorporation into community 
relationship building.

 

3 Connecting Partners  
(Root to Harvest, Bear Grease Knowledge Keeper – 
Shelia Karasiewicz; Good Food Box; Community Food 
Centres Canada; Thunder Bay Community Foundation; 
Twin City Refreshments – Kitchen Supplies)

1 community knowledge 
exchanges  
(Fort William First Nation)

LONG TERM OUTCOMES 
THE NATURE OF RELATIONSHIP 
IS THAT IT DEVELOPS OVER TIME, 
CONTINUAL DEVELOPMENT OF THESE 
RELATIONSHIPS 

CONTINUING TO MOVE THROUGH THE 
WAYS THE PROJECT IS SLOWED DOWN

ONGOING FUNDING FOR COMMUNITY 
LED PROJECTS, LIKE THE BEAR 
GREASE MAKING, AND RAISED BEDS 
PROJECT 

WAYS OF WORKING “Reconnect and build 

relationships in that area and 

really support people that I grew 

up with. Really listen to them and 

hear about the awesome things 

that I never even knew happened 

in those communities.”  

Sheri (Community member)GROWTH CHOSEN

POWER OF 
INDIVIDUALS 
TOGETHER
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KZA sees hope through their food work. It is seen through 
their gardening project, fish derby, and moose hunt 
that food is being engaged with intentionally.  Hope is 
also demonstrated through the community members 
participation in events. Although being locked down for 
a portion of this year due to COVID-19, KZA continued 
with the gardening work, and continues to build their 
knowledge and reconnection of and about the land. 
They’ve learned about older potato fields started 
by elders, and have been encouraged by this work, 
continuing to offer opportunities to the community for 
growing their own food. This includes giving out extra 
seeds after planting their community garden. The work 
for KZA is a continual patience in learning and teaching, 
around the skills of traditional food knowledge.

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

KIASHKE ZAAGING  
ANISHINAABEK (KZA) 

A community garden 
lead who is self-taught 
& eager to learn new 
things

Community members 
had access to food 

Youth bringing fresh 
vegetables from 
garden to elders

Community members 
access to food 

Skills existing on 
growing corn in a 
short growing season

Hunting, fishing and 
harvesting 

Looking for further 
funding around full-
time staff for food 
work specifically 

Community garden 

Ontario Works team, 
planning out the 
garden

Roots to Harvest initial 
garden building

Self-directed 
education 

RELATIONSHIPS

The UOFS team established a relationship with the KZA 
Education and Health teams. KZA collaborates within 
their administration and the staff work together on food 
related ideas and initiatives. The Garden is good way 
to generate relationships with plants and seeds but has 
proven difficult for community involvement. The KZA 
staff continue to persist and are interested in deeper 
funding relationships to support more garden staff. KZA 
is a community committed to building their food system 
and supporting their members accessing food. The 
KZA team has vocalized the importance of the UOFS 
gatherings and that the coming together of like minds 
has helped empower them within this work. 

 

3 Connecting Partners 
(Roots to Harvest, Good Food Box; Green Industries 
Class Hammarskjold High School; Traditional Wild Rice 
Harvester Wiliam Yerxa; Nick Turovic)

2 Interdepartmental 
Collaborations 
 (Ontario Works & Health) 

LONG TERM OUTCOMES 
FUNDING FOR A BUILDING THAT 
IS FOR FOOD PREPARATION & 
PRESERVATION 

BUILDING COMMUNITY INTEREST 

 RAISED BEDS FOR INDIVIDUAL 
COMMUNITY MEMBERS 

WAYS OF WORKING

“It’s changed me, I’ve become more 

aware, made some friends along the 

way. And it’s opened the door to 

different opportunities for me. And in 

return I’ve been educated on certain 

things that I can now pass on to other 

people who are willing and wanting 

to learn. I think this is a good way to 

educate people on basic life skills.” 

Kateri (Community member)

GROWTH CHOSEN
POWER OF 

INDIVIDUALS 
TOGETHER
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Long Lake #58 have their own community store, a fish 
derby, community feasts, collaboration in food ordering 
between the store and school, as well as fishing, and hunting 
activities. Food work has touched most of their planning and 
is incorporated into much of the programs and learning that 
goes on in the community. With the support of the UOFS 
project, Long Lake has been able to plan and organize a way 
of ordering for their store. There were recent changes to their 
school curriculum that involved teachings around how the 
community valued and focused on food historically. The UOFS 
team supported the school in supplies for their hunting and 
fishing activities with the purchase of prospector tents in 2019 
and 2020, the project supported the purchase of grow towers 
for the school and will be connecting with Roots to Harvest 
for a workshop. They will also be getting seeds for growing 
traditional medicines. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

LONG LAKE 
#58 FIRST NATION

Food work built 
into the ways that 
programs are 
functioning

Access to a fully 
functioning store

Food programming 
weaved throughout 
community (day 
care, school breakfast 
program)

Access to growing 

Hunting and Fishing 

Community Ran Store 

Continued funding 
for working alongside 
different school 
projects 

Consistent funding 
for the purposes of 
planning for the future

Prospector tents 

Nets 

School & community 
store have 
coordinated their 
ordering, store orders 
for the school

 

Roots to Harvest 
planned visit to 
community 

Learning through 
planning around the 
store

 

RELATIONSHIPS

The UOFS team’s relationship with Long Lake #58 First 
Nation is rooted in family and community connection. 
Personal relationships to the community are held 
within the project team and it is realized through the 
many interdepartmental connections and networks. 
The initial relationship began with all departments and 
the community decided its priority was for the UOFS 
project to work with the General Store, and School and 
Day Care. Long Lake #58 is committed to sustainability 
and envisions a community that can provide quality 
access to food for their members from many different 
local sources. Many members hunt, fish and harvest and 
recognize the relationship with the land and its benefits. 
This is actionized through the community’s many land 
based programs offered.  

 

3 Connecting Partners 
(Roots to Harvest – Gardens and Grow Towers; Northern 
Ontario Heritage Fund Corporation- Grants; Good Food Box)

3 Interdepartmental 
Collaborations 
(School; General Store; Daycare; Covid-19 Response)

2 community partnerships 
(Ginoogaming and AZA) 
 

LONG TERM OUTCOMES 
CONSISTENT AND ONGOING FUNDING 
FOR PROJECTS AND LONG-TERM 
PLANNING

PLANS FOR EXTENDING THE STORE, 
REQUIRES FUNDING

WORKSHOPS WITH ROOTS TO 
HARVEST 

SCHOOL STARTING TO GROW 
MEDICINES 

CONTINUED WORK IN CONNECTION 
WITHIN COMMUNITY, PLANNING & 
COORDINATION 

WAYS OF WORKING

“ 20 years ago when they decided 

they wanted their community to 

have access to a store, they made 

a choice to begin a sovereign 

movement.”  

Jessica (Community member)

GROWTH CHOSEN SEASONS
POWER OF 

INDIVIDUALS 
TOGETHER
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Red Rock Indian Band has created space in their 
community where food is a priority. Along with 
starting a non-perishable food storage unit, they are 
setting themselves up to use their Maamawitaawining 
(“At the Gathering Place”) butcher shop, tannery, 
and moose hanger for years to come. They have 
established programs outside of the UOFS project 
like a community garden, kids in the kitchen, Family 
Day ice fishing, fall harvest, a salmon derby, and 
celebratory meals for Mother’s Day and Father’s 
Day. They’ve engaged in canning workshops, have 
vouchers for the community members in need, a 
yearly community clean-up meal, breakfast for certain 
programs or community groups, Elders’ Christmas, 
cooking workshop lunch and learns (with the option 
for a diabetic alternative cookbook), bannock making 
contests, and are looking into wild rice harvesting. 
With the recognition that food brings people together, 
Red Rock continues to move towards their food 
sovereignty vision as a community. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

RED ROCK 
INDIAN BAND

Staff applying to be 
full-time with food 
work

Non-perishable food 
storage

Inclusion of all in food 
work

Options for diabetic 
cooking 

Food planning with 
future generations in 
mind 

Trapping 

Providing food for 
the community by 
community 

Small pots of program 
dollars, stretching 
dollars to their full 
capacity

Secured multiyear 
funding through Feed 
the Children Canada 

Secured Agriculture 
Canadas Infrastructure 
Fund 

Maamawitaawining 
“At the Gathering 
Place” (butcher shop, 
tannery, & moose 
hanger) 

Team of people who 
are committed to 
working towards food 
sovereignty

Community food 
vision & plan

Have been able to 
meet most of the 
medium-term plans 
from original food 
sovereignty vision

 
Canning workshops 

Training butchers 

Kids in the Kitchen

Looking into wild rice 
harvesting

RELATIONSHIPS

The relationship with the people who are involved with 
food projects and the team of UOFS has been productive in 
enabling requested funding for a community garden, which 
has allowed for fun community gatherings such as, the 
sunflower and pumpkin growing contests. These gatherings 
are helping to build more internal community connection, 
participation and relationships. The relationship with the 
UOFS project team has developed into many phone calls, 
frequent visits to the community, and conversations with 
many different committed community members. The 
team has fostered great friendships with the community 
and committed people doing the work which has led to 
increased progress all around. The community is fully 
operating their own Good Food Box program which began 
from a committed relationship with the Thunder Bay Good 
Food Box for transfer of knowledge. This relationship has 
also led to a community relationship with Loudens Food 
Distribution which delivers the food for the Community 
Good Food Box monthly. 

 

LONG TERM OUTCOMES 
CONTINUED BUILDING AROUND 
AWARENESS OF FOOD SECURITY

TEAM BUILDING IS REWARDING, 
CONTINUED WORK WITH THIS

CONTINUED, ONGOING FUNDING FOR 
PROJECTS TO SUPPLEMENT PROGRAM 
DOLLARS 

WORKING THROUGH DIFFERENCES OF 
OPINIONS WITHIN TEAMS 

CONTINUED INFORMATION SHARING 
BETWEEN COMMUNITIES 

WORKING TOWARDS MEDIUM & LONG 
TEAM FOOD SOVEREIGNTY GOALS 

WAYS OF WORKING 

“ I was just thinking that food work 

is a way to sustain our future. You 

know, teaching the youth about food 

security and the work that we’re 

doing right now is towards the future 

generation.”  

Jessica (Community member)

CHOSENGROWTH
POWER OF 

INDIVIDUALS 
TOGETHER

BIINOOGI
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Aroland is located along Esnagami Lake, and has 
a yearly fishing derby that draws people from 
surrounding First Nations and municipalities. 
Community members are engaged in hunting and 
fishing, and a variety of programs offer on the land 
experiences and cultural teachings. The Aroland Youth 
Blueberry Initiative (AYBI) has also made experiences 
accessible for the youth, through picking and selling 
local blueberries to outside organizations. With 
support from the UOFS project Aroland purchased 
a sink, stainless steel kitchen work table, and a walk-
in refrigerator. Aroland is in the process of building 
their community warehouse space into a community 
kitchen and food hub. 

SHARED LEARNING/CO-CREATION OF KNOWLEDGE 

AROLAND 
FIRST NATION 

AYBI a way to 
generate funds for 
youth programming

Building a kitchen so 
that the community 
has access to a 
kitchen space for 
programming, feasts, 
and gathering around 
food

Reclaiming trap lines 
over time 

Engaging on the land 
through events & 
programming 

Continued funding 
for the infrastructure 
of the community 
kitchen 

Industrial sink for the 
kitchen and Table 

Walk in refrigerator 

Stainless steel working 
table for future 
kitchen use

Working with UOFS 
to develop kitchen 
plans, and purchasing 
of further kitchen 
appliances

School has on the land 
programming

AYBI picking and 
selling blueberries 
in Thunder Bay and 
Region, as a way to 
earn money for youth 
opportunities 

Community Kitchen 

Historical Traplines

RELATIONSHIPS

Aroland’s food system work is relationship focused especially within 
their community. Many different programs work together and connect 
their work. Throughout the UOFS project, Aroland has spent time doing 
workshops in the Roots to Harvest kitchen. After seeing the possibilities 
of the kitchen, Aroland has started planning for their own community 
kitchen.  The relationship with Roots to Harvest and the UOFS 
team helped the community envision their goal. The community’s 
relationship to the land is also integral to the food work in Aroland. 
This is seen through the slow, committed work that has been done to 
reclaim the traditional trap lines that were taken and given to settler 
families by the provincial government. The AYBI is another example 
that centers relationships.  The relationships that have been fostered, 
help to connect with people and business in the Thunder Bay region 
and have helped the community carry forth food related projects.  
Aroland holds a relationship with the land, receiving food from hunting, 
trapping and fishing.

LONG TERM OUTCOMES 
ONGOING FUNDING FOR THE 
CONTINUED BUILDING ON THE 
COMMUNITY KITCHEN 

 CONTINUED COMMUNITY SUPPORT IN 
FOOD PLANNING & COORDINATION

WAYS OF WORKING 

“Aroland has done a really good 

job at reclaiming their communities 

historical trap lines. Because trap lines 

were lost in colonization. Trap lines 

were lost, and what Aroland has done 

is done a real great job of buying and 

kind of getting those lines back for 

their community members.”  

Jessica (Community member) 

GROWTH OFFERINGSSEASONSCHOSEN
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Indigenous people frequently have gatherings around ceremonies and food. They have always 
held deep ties to community along with a respect and honouring for all forms of life. With that 
understanding, over the past three years, the UOFS project team has made gathering a central 
element of the project. Gathering has brought people together to share stories of their work, meet 
people from near and far, to learn and plan together, and ultimately to build strong and vibrant 
indigenous communities. The original plan for the UOFS project was to host a large summer 
gathering at the Chalet Lodge and Butcher Shop Site in Red Rock Indian Band. The gathering was set 
to have a major workshop component around sharing and learning traditional food skills, for example, 
featuring the butcher shop, tannery and moose hang. However, the COVID-19 pandemic meant that 
an in-person gathering was not feasible. Instead, the UOFS team shifted the plans and decided to 
hold six smaller gatherings in the community that would be recorded and shared virtually with others. 
The workshops would focus on sharing traditional food knowledge and skills. In addition, there was 
one main virtual gathering with keynote speaker, Winona LaDuke. With the additional support from 
a successful grant from the Laidlaw Foundation, Indigenous youth played a major role in the smaller 
gatherings. The grant also gave the project the capacity to work with two Indigenous videographers, 
Cedar Productions and Crow Creator, to capture the events.

Gatherings and Knowledge 
Sharing through Videography
GUIDING VALUES 

FISH EMULSION WITH ROOTS TO HARVEST 
WAYS OF WORKING 

Traditional Indigenous practices for fertilizing soil 
involved the use of fish emulsion, which enriches the 
soil with natural fertilizer from the land and water. This 
workshop video captures the techniques used in such 
practices, with the goal of encouraging communities to 
be self-sufficient. This workshop took place on August 
17th, 2020 at the Volunteer Pool urban farm site run by 
Roots to Harvest.

PRESERVING BLUEBERRY JAM AND MAKING 
BONE BROTH WITH ARLENE MEEKIS
WAYS OF WORKING

The process of food preservation was a skill and practice 
used by Indigenous communities prior to settlers 
and involved sugaring, pickling, drying, dehydrating, 
and freezing. The methods used revolved around the 
Thirteen Moon Cycle, and was aligned with harvesting 
food sustainably according to the season. This video 
specifically captures the process of traditional preserving 
of blueberry jam and bone broth. This workshop took 
place at Roots to Harvest on August 25th, 2020.

All seven videos will be accessible on the UOFS website and will be shared with all community 
partners. The following are brief descriptions of each event: 

WHITESAND FIRST NATION COMMUNITY 
AND HOUSEHOLD GARDENING 
WAYS OF WORKING 

Traditionally, gardening was a practice used by certain 
communities, whilst others relied on foraging, harvesting 
and hunting. This workshop captures the indigenous 
ways of growing food, but communicates it in a way that 
can be applied to individual households to improve food 
security. Both household and community gardens are 
becoming popular as a means to improve access to food. 
This workshop took place in Whitesand First Nation on 
August 27th, 2020 in partnership with Roots to Harvest.

BEAR GREASE MAKING IN GINOOGAMING 
FIRST NATION – GINOOZHAY ZAAGIIGAN 
WAYS OF WORKING

Traditional Indigenous ways of hunting was very 
respectful and utilized all parts of the animals they 
harvested. These included uses for food, ceremony, 
medicine, art, clothing and tool making, amongst others. 
In this specific workshop, the range of uses of Bear 
Grease are highlighted, such as for cooking, relieving 
joint pain, skin irritations or burns, as mosquito repellant, 
and to waterproof leather or hide. This workshop took 
place on Ginoogaming First Nation on October 14th, 
2020.

TRAPPING MARTIN WITH KNOWLEDGE 
KEEPER TOM BORG WITH RED ROCK 
INDIAN BAND 
WAYS OF WORKING

Trapping has always been a way of life for Indigenous 
people for thousands of years. Yet, there is a long 
political history of trapping and trapline acquisition 
following settler colonialism. This workshop focused 
on sharing some of the teachings and stories around 
trapping, as well as highlighting the largely negative 
impacts from colonialism. This first trapping workshop 
took place on October 17th, 2020 in Red Rock Indian 
Band.

TRAPPING WITH KNOWLEDGE KEEPER 
MARK BELL - AROLAND FIRST NATION 
WAYS OF WORKING

The second trapping workshop is slightly different in 
that it focuses on a younger generation trapper, who 
shares their experiences, knowledge and skills from 
more recent times. This video highlights the difficulties 
surrounding sustainable livelihood from trapping due 
to the impacts of settler colonialism. This video took 
place on November 7th to 9th, 2020 in in Aroland first 
Nation.

BUILDING INDIGENOUS FOOD 
SOVEREIGNTY IN AND AROUND 
ANISHAWBEWI  
GITCHI-GAMI AND ANIMBIIGOO 
ZAAGIIGAN 
WAYS OF WORKING

The final workshop was the core gathering that invited 
community partners to share stories and experiences 
around their journey to a self-determined food system 
and food sovereignty. In addition, this workshop 
invited a keynote speaker, Winona LaDuke, who is 
renowned activist working on issues of sustainable 
development, renewable energy, and food systems. 
The major goal of this workshop was to work towards 
food sovereignty through community driven methods 
that are sustainable, culturally relevant and that 
promoted long term commitment. This event was held 
online on September 16th, 2020.
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Resources

1.  TRADITIONAL FOOD HARVESTING POSTER 
AND EDUCATIONAL RESOURCE 
Historically the Anishinaabe/ Anishinaabeg/ 
Anishnabek of the Lake Nipigion and Lake 
Superior regions used the sun, moons, planets 
and stars to guide community practices 
around time, harvesting, gathering, storing 
and preparing food and medicines. The most 
common is the use of the moon cycles and 
community practices. This resource includes a 
snap shot of some of the cultural practices of 
the Anishinaabe/ Anishinaabeg/ Anishnabek 
in the past and present. Every community and 
region have their own way of recognizing moon 
cycles and the time of year certain harvests 
take place. This harvesting map represents a 
broader example of the teachings that surround 
the two lakes. These cycles remind us of our 
special relationship to the natural world and our 
commitment to teaching younger generations 
about the good life. 
This resource has been printed in the form of 
a poster for each community and connecting 
partners and will be made accessible virtually 
for easy downloading and printing. The resource 
is also being turned into an educational resource 
where the thirteen moons and the harvestable 
items will be game pieces that can be discussed 
and put in place. Each community partner will 
receive one educational resource and it will be 
accessible in the Thunder Bay District Health 
Unit’s Library. 

2.  GUIDING VALUES AND WAYS OF WORKING 
The guiding values and ways of working 
hold the project team accountable to the 
communities and to do the work in a good way.

3. VIDEOS 
In this phase of the project the videos are used 
as teaching tools and have been shared widely 
with the communities and other networks. 
The project team hopes the videos empower 
communities and other partners to explore 

those teaching. In the past phases of the project 
videos were also educational in nature but also 
had an advocacy component within.

4. PROJECT REPORTS 
In each phase of the project, reports have 
been created as a reference. There are tools 
built within each report bringing a variety of 
supports that can be utilized. An example, is the 
social network map completed in phase two of 
the project.

5. WEBSITE
The website is the tool that makes all the 
resources accessible for the communities, 
partners and public.

6. COMMUNITY FOOD SOVEREIGNTY VISIONS
These initially helped communities visualize the 
work they wanted to do at the community level 
but became a guiding document for planning 
into the future. There have been three different 
versions of the community food sovereignty 
visions.

7. DECISION MAKING FRAMEWORK 
Originally developed in phase two of the 
project, the project team shared this tool 
early with the communities and has been 
utilized planning projects. The decision-making 
framework was the basis for the ways of 
working that guide this work. 

8. NETWORK(S) 
The UOFS project team shares valuable 
networks of people, organizations and 
resources with the community partners 
to ensure a breadth of collaboration and 
support. This provides the communities with 
full autonomy to connect with other partners 
outside of the project. 

The UOFS project has been working with the 
intention of developing many tools and resources 
that support the communities in determining their 
own food systems.  The project team understands 
that tools and resources that are accessible and 
useable in community are the best support options. 
Below are images with descriptions of eight tools/
resources we have collectively developed over the 
project’s life, all are accessible to all of our partners. 

GUIDING VALUES

Connecting Partners
Throughout the UOFS project it has been clear that none of this work happens in a vacuum 
and that for genuine ethical support to happen it needs to be shared among a breadth of 
different organizations holding similar values and supporting interconnected work. 

We have called them connecting partners throughout the project, they have supported 
and worked with the project team, communities in various ways. As part of the evaluation 
process the connecting partners share about their work, our collective work and how this 
work impacts them and their organizations. 

THE RDFA

The RFDA has supported the UOFS project 
since the beginning. They have supported the 
project through gathering space, connections 
and supports for the communities and always 
been able to support the project through food 
donations. Throughout this year, the RFDA has 
continued to partner with the UOFS project, 
to support communities with food access, 
especially during emergency needs due to 
Covid-19.

foodbanksnorthwest.ca

THUNDER BAY AND AREA  
FOOD STRATEGY
The Thunder Bay and Area Food Strategy 
(TBAFS) acts as a central hub where all food-
related partners can connect, and collaborate 
through collective engagement on food-
related topics.  

The TBAFS has provided a space for 
discussion for the UOFS project on the topic 
of indigenous food sovereignty and self-
determined food systems from a broader 
perspective.

tbfoodstrategy.com

THE GOOD FOOD BOX
The Good Food Box (GFB) is coordinated by 
the Northwestern Ontario Women’s Centre and 
has been running since 2005. Its focus is on 
providing affordable, fresh fruits and vegetables 
to people on low income or those struggling 
with food access.  Through partnering with the 
UOFS project, the GFB has been established 
in a number of the communities as a means of 
responding to increased needs from Covid-19. 

nwowomenscentre.org

ROOTS TO HARVEST
Roots to Harvest (R2H) is a grassroots 
organization that focuses on community 
engagement and development of sustainable 
food production practices that engage and 
provide training to youth and communities.  

R2H has supported the project through 
providing direct community support such as 
workshops on community gardens, household 
raised bed development and capacity 
transfer.  They have partnered at each of the 
UOFS gatherings to providing a sustainable 
community food approach to food sovereignty.

rootstoharvest.org
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Elders and 
Knowledge Keepers
MARCEL BANANISH is from Long Lake 58 First 
Nation. Marcel has been engaged with food on a 
deeper level for around 30 years and offers support 
and care to the project. He believes this work is 
part of learning to know ourselves. Traditional food 
for Marcel completes who he is, it is his lifeline.

Marcel holds knowledge of the seasons, teachings 
and language that has guided this project at 
various times. From his knowledge of food, Marcel 
has noticed the detached nature through which we 
interact with food, for example the plastic wrapped 
vegetables we buy, or using a fork to eat. Food is 
medicine, and this sense of touch between humans 
and food has been lost over time because of the 
order of things. 

Marcel sees in this world more and more people 
who don’t know who they are, he is thankful for 
the ways that the team have opened up doors for 
people to learn about food and in turn learn about 
who they are. He sees that the way this project has 
been entered into, gives life.

MARLENE TSUN is Ojibwe, affiliated with 
Alderville Reserve near Peterborough Ontario. 
Marlene’s Anishinaabe name is Bushkwedeyasa-
bizhiki zaawaazid Kwe (Brown Buffalo Woman). 
Marlene has worked on food projects in the 
past. She got involved because food sovereignty 
interests her. She sees a need for self-supporting 
projects, so that families can have a food system 
that works for them. 

Marlene grew up in the city, and from many 
conversations with elders has learned that over 
the years, food systems have made elders and 
community sick. Although it’s a broad topic 
to cover, it’s important that the recognition of 
wild food in the diet of some is essential to the 
health and survival of those individuals. Marlene 
watched her uncle fight for the wild rice fields to 
be maintained as they always have been, keeping 
machinery out of the process, and keeping to 
traditional practice of respect and care for the 
earth at the forefront. 

Marlene sees that in the future these projects need 
to create jobs for the communities. She sees this as 
something that funding can address, however more 
funds are needed to be successful. She sees that the 
communities have capacity to go out and get food 
for themselves, and when it comes to cultivating food 
for the entire community, there needs to be some 
sort of system that gives back into the lives of the 

people cultivating that food.

Through all these things, Marlene sees the 
importance in starting small and building slowly.

GERRY MARTIN sees the people who have 
come before him as making him who he is, along 
with his learning over the past years. Gerry is from 
Mattagami First Nation. He is from the Bear Clan, 
is a medicine person, and is a pipe carrier. He has 
a background in nursing, and is also a traditional 
teacher. 

Gerry sees that michiim (food) is fish, wild rice, 
moose, deer, caribou, berries, roots, and other 
things that would have been natural to the land 
before contact with settlers. Gerry has learned 
throughout his life the skills of gardening to grow 
things wherever he is, and sharing this skill with 
others. 

Gerry enjoys passing on what he has learned 
in his life to the younger generation. And has 
been encouraged by all the learning he has seen 
throughout the UOFS project. As he witnessed his 
mother give to him all that she could, he does the 
same. He sees that we are missing this piece about 
sharing in our current food system. He sees that if 
we can be open about what is possible beyond just 
the commercial system, it is a way forward.

GENE NOWEGEJICK’S Anishinaabe name is 
Makoons ‘Little Bear,’ Dodam is Makwa (Bear) 
and is living on the west side of Lake Nipigon 
(Nimbegong), in the Robinson Superior Treaty 
Area. He sees himself as one of the Anishinaabek 
people who are sovereign. He’s a father, 
grandfather, and great-grandfather.

Gene holds much wisdom around traditional 
food. For him, tradition means Anishinaabe law. 
Traditional food means food that rightfully belongs 
to Anishinaabe. He also sees sustainability as linked 
to this.

Gene has watched his community change from 
self-sustaining and receiving from the land to 
watching the welfare system try to take away that 
relationship. 

Gene sees how packaged and processed food is 
toxic for communities, and so he sees this work as 
something good, as an opportunity for opening 
of people’s thinking, and planting a seed so that 
further exploration can move forward. 

SKILL BUILDING/LEARNING OPPORTUNITIES 

1.  Identification of opportunities around funding 
and grants, which grants to focus on, and the 
application process     

2.  Creating, developing and mobilizing  knowledge 
and educational tools to support raising 
awareness on indigenous and community food 
insecurity/security 

3.  Participating, creating and sharing workshops 
and tools around local traditional Indigenous food 
practices (i.e. harvesting and gardening) 

4.  Creating and developing frameworks and toolkits 
to support community planning and organizing 
(i.e. Food Sovereignty Continuum) 

SPACES 

1.  Development of local community gathering 
spaces for food-related initiatives (e.g. preserving, 
preparing, cooking)

2.  Development of community spaces for 
food production and season extension (e.g. 
greenhouses)

3.  Development of community holding or 
gathering spaces for community ideas to be 
heard, resourced and implemented around food 
sovereignty

INVOLVEMENT 

1.  Understanding that communities may progress 
at gradual and varying paces to ensure whole 
community buy-in and participation

2. Ensuring community input on all aspects of the project

3.  Expand and gather support for shared decision 
making and contribution at the community level  

4.  Acquire and allocate funding to recruit 
community champions to support local food 
sovereignty and food system projects

Learning Points &  
Requests for Support 
The following recommendations are compiled from the learnings that have been 
synthesized from three months of discussions with specific community members. Most 
of the information came from a series of general questions about the UOFS project 
captured through interviews, however some has been gathered from genuine on-going 
conversation throughout the project. The text below represents communications from 
these individuals and specific requests for support in their work and communities.

ACCESS 

1.  Enrich project collaboration by facilitating direct 
engagement (e.g. communication, resource 
allocation) between the TBDHU and communities.    

2.  Consideration for broader systemic factors that 
influence or serve as barriers to indigenous food 
sovereignty, such as geographic location, cost of 
food and transportation, and ensuring continued 
resource support and funding. 

3.  Examining barriers and finding solutions to 
facilitate a stronger food distribution and supply 
network for Northern Ontario Indigenous 
Communities     

RELATIONSHIP 

1.  Continue to centre relationship building and 
collaboration within community and with partners 
as a way to enhance communication and project 
goals 

2.  Continue to facilitate sharing of stories and 
experiences with each other as a means of 
building strong, respectful relationships 

3.  Increased engagement with urban indigenous 
serving or led organizations and the communities 
to facilitate food-related work

FUNDING

1.  Ensure consistent and ongoing funding as a way 
to a more comprehensive approach to planning 
for food systems level work

2.  Ensuring shared decision making and workload, 
and ensuring adequate funding for food systems/
sovereignty focused staff
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OWNERSHIP  
 
1.  Everything is shared. The work that we take 

part in are gifts and we have the option to 
partake in the reciprocity of that giving. 
In addition, regular self-reflection is an 
appropriate method to ensure we are doing the 
right thing.

MEMORY   
1.  Process and institutional memory are integral 

to this project. This means that building upon 
the work that comes before it is integral to 
ensuring the sustainability and momentum of 
this project. 

2.  Open minds and respect are vital along with 
recognition and remembrance of power, where 
it is held (power dynamics), and how this can 
impact the project. 

SYSTEM NEEDS 
1.  Institutions need to support communities to 

address systemic issues and the lack of basic 
needs in some communities. For example, if 
a garden is built there needs to be access to 
clean water. 

LEADERSHIP 
1.  Recruiting and preserving passionate people to 

take on leadership roles is integral to ensuring 
the momentum of this project     

2.  Continued Indigenous leadership is essential to 
move forward in this work.

3.  Understand the need to balance community 
needs and priorities for self determined food 
systems and food sovereignty with parameters 
of the project, and to identify where flexibility 
and leniency is needed        

RELATIONSHIP 
1.  Understanding and appreciating the 

importance of how this project is built and 
centered around relationship building

2.  Community and project team collaboration 
on the creation of contingency plans for 
project and administrative processes in case of 
unforeseen or unexpected circumstances (I.e. 
COVID-19 pandemic)     

3.  There is a need for further collaboration at the 
community level. This means working with the 
community in their physical spaces     

Learning Points & Hopes 
for growth & future change
The following are the learnings that have been compiled from three months of 
conversation with the community partners, the UOFS team, as well as Elders and 
Knowledge Keepers (these have also been edited by the project team). The text below 
is a synthesis of the reflections that came from the questioning how this work can 
continue and be successful. While many of these reflections and recommendations have 
been made in past reports, it serves to highlight the areas that need to be continually 
reinforced to ensure progress. It has been noted repeatedly throughout the that 
progress is gradual. The intent of these reflections is to imagine a process in which the 
project can work more cohesively and move farther. The UOFS project should continue 
to be led by the fourteen First Nations, work within the capacities of the communities, 
and serve to benefit the communities and their members.

SPACE, PLACE & TIME 

1.  An understanding of the gradual nature of 
doing this work has served communities well. It 
is essential to  
follow the lead of the community and allow 
them to set the pace. 

2.  It is important to support learning and 
unlearning, and provide safe spaces for project 
team members and community partners to do 
this.

3.  Acknowledge that political landscapes often 
limit the self-determination of food systems. 

HUMAN BODY & LAND 

1.  Acknowledgement that the physical 
environment is changing because of our 
changing relationship to land. This has a major 
impact and influences our food system.

2.  Integral to this work is an understanding of the 
relationships between seasons, animals, plants, 
and how this works in reciprocity with the 
human body and ecosystems.  

ACCESS/FUNDING 
1.  Recognition that there are different 

organizational and community operating 
frameworks and processes.  To ensure 
continued collaboration, a commitment around 
balancing parameters surrounding resource 
allocation, with flexibility and leniency to 
support community needs. 

2.  Adequate funding is integral to support 
continued and on-going network and 
relationship building.

3.  Recognition that there needs to be greater 
accessibility and freedom to foods as an 
inherent right (i.e. food justice).

4.  Acknowledge that communities are 
resourceful around food, and at times, other 
priorities may take precedence over food-
related work     

STRUCTURES, SYSTEMS, & CAPACITY
1.  Acknowledgement that there are limited 

personnel working towards the goal of self-
determined food systems and food sovereignty, 
and as such, progress may be gradual.

2.  There are different operating frameworks 
between settler colonial structures and 
Indigenous ways of working, which may create 
tension. Ensuring there are open conversations 
around these tensions with progress towards 
collective understanding are integral to this 
work.  




