Summer is prime season for conventions, which are often catered. At a recent event held for Native Americans in Grand Ronde, Oregon, special effort was taken to feed attendees traditional food. KLCC’s Brian Bull reports.
================
[HONOR FLUTE SONG PLAYING, FADE UNDER AND CROSSFADE WITH CROWD AMBI]
 
Buffet lines at hotels and casinos are often filled with lasagna, fried chicken, and other vittles that are high in sodium, sugar, and fats. But at the recent Sacred Tobacco & Traditional Medicines Gathering at the Grand Ronde Tribe’s Spirit Mountain Event Center, the menu was more…pre-colonial.
 
AStorm01: “Some smoked trout, uhm, some sunflower cookies with apples and cranberries.  Wajapi, and I always feel like I’m mispronouncing it, so if I did that I am very sorry!’ (LAUGHS) (:10)
 
Amanda Storm works with Native American Rehabilitation Association Northwest, and helped coordinate the menu for this week’s event.  Another partner was Angey Rideout, Youth Tobacco Prevention Coordinator for the Confederated Tribes of Grand Ronde.
 
ARideout01: “All trying to make sure that the foods that we were serving here were going along with the theme of sacred tobacco, traditional medicine, and looking at food as medicine. And our Indigenous First Foods are medicine.” (:13)
 
Several chefs  and planners at the event center further developed the menu, to help offset national trends of obesity, heart disease, and diabetes among Native groups.
 
For National Native News, I’m Brian Bull in Grand Ronde, Oregon. 
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HOST INTRO: An Eastern Shoshone tribal member has received a Wayfinder Award from National Geographic for his work to restore bison to Indigenous lands. Wyoming Public Radio’s Hannah Habermann has more.
The National Geographic Wayfinder Award recognizes people who are pushing the boundaries in science, conservation, education, technology and storytelling – and Jason Baldes fits the bill. He’s the buffalo manager for the Eastern Shoshone Tribe and has helped bring more than 100 bison back to the Wind River Reservation in the last ten years. Baldes says pushing boundaries in his work looks like creating a paradigm shift – where bison are recognized as wildlife, not livestock.
Baldes_15: “They’re ecosystem engineers, they are keystone species. They store carbon, they increase plant and animal biodiversity. All of those are reasons enough to recognize this animal and its importance on the landscape, but we have a tendency to treat them like cattle.”

For Baldes, that shift means taking down fences and restoring migration corridors and wildlife habitat. The National Geographic award comes with $50,000 and the opportunity to apply for more funding in the future. SOC. ##
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NNN Script: Four Corners Food Coalition gives local produce and food knowledge to Native families
By Clark Adomaitis
07/17/24

HOST INTRO: An Indigenous-led food coalition in the Four Corners is giving locally grown produce to Native families. As Clark Adomaitis (ADDA-MY-diss) reports, this is part of an effort to address health inequity in the community.

CLARK: In a warehouse in Cortez, Colorado, Karlos Baca, a Southern Ute and Dine chef and food organizer is demonstrating how to fry green tomatoes in cornmeal grown on the nearby Ute Mountain Ute reservation.

KARLOS BACA (scene): flour egg wash and then this one's just corn mill. So it's yellow corn 

CLARK: 20 Indigenous families from the Four Corners area stop in to watch Baca demonstrate how to cook, and to pick up packages of produce from local farmers. One woman eats Baca’s fried tomato.

AMBI UP:  yeah. Good. Thank you. See you next week
I 
CLARK:  Baca has been working to feed Native people in the Four Corners region for 15 years. Now, he’s working with the Four Corners Food Coalition, an Indigenous-led nonprofit that received a grant to set up weekly packages of local produce, or Indigenous Shared Agriculture boxes for 20 families for 16 weeks. His work here is not just about providing food - it’s part of a larger social justice movement.

KARLOS BACA: one of the first systems of warfare is always destruction of people's food systems, their food stores, their, their agriculture, to make them make them subservient

CLARK: One of Baca’s food justice goals is to fight the effects of colonialism on Native people.

KARLOS BACA: if you look at colonization, the history of it didn't happen overnight. the change in diet, even though the enforcement of government rations, you could say, you know, really did massive damage to the indigenous diet and lifeways foodways, everything. /// if you look at our indigenous foods as microchips you know, and that on a cellular level, everything that your ancestors ate was, is still in your system. So as you're plugging each one of these individual items of food back into your body, you're also unlocking those memories, right? 

CLARK: The Four Corners Food Coalition hopes to grow the food distribution program in future years.



