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kiʔsuk kyukyit Taanishi Halu Hello  

 

 

 
 

 

 
 

 

 
 

 
 

Acknowledging we are in the 
homelands of the Ktunaxa People. 

 
 

 

 

 

 

 

 

 

 

 



 

 

Aboriginal Education Support Workers 
(250) 426-5241 Ext. 25016 
 
Alison Farkvam  
alison.farkvam@sd5.bc.ca 
 
Marie Dawson 
marie.dawson@sd5.bc.ca 
 

Mount Baker Secondary School Website 
Mount Baker- 
https://www.sd5.bc.ca/school/mbss/Pages/default.aspx#/= 
 
School District #5 - 
http://www.sd5.bc.ca/Pages/default.aspx#/= 
 

 

Ask an ELDER  

Do you have a question for an Elder?  
Please send your questions to Alison Farkvam 
alison.farkvam@sd5.bc.ca 
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KNOWLEDGE HOLDERS 

Do you know of an adult from your 
nation who would like to share 
their knowledge about their 
indigenous culture? 

Some suggestions are… 

• Language 

• Native Plants 

• Beading 

• Moccasin Making 

• Capote Making 

• Weaving 

• Basket Making 

• Story Telling 

• Hunting/Trapping/ Fishing 

• Cooking 

• Dance 

 

Please contact Marie 
marie.dawson@sd5.bc.ca 
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We are seeking parents to be on our ABED Council.   
 
We meet once per month to enhance the achievement 
and success of all Aboriginal students.  
  
The council will focus on:   

• Supporting the school.  

• Supporting Aboriginal Education learners as outlined in the 
SD5 Aboriginal Education Enhancement Agreement.  

• To ensure and strengthen Aboriginal voice and aid in decision 
making at MBSS.  

 
If you are interested, please contact Marie at  
marie.dawson@sd5.bc.ca 
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BECOME A REGISTERED MÉTIS CITIZEN 

FIND OUT HOW HERE 

https://www.mnbc.ca/mnbc-ministries/citizenship-info/become-a-registered-
metis-citizen/ 
 

 
https://www.cranbrookmetis.com/ 
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March 2021 Contest Corner Winner 

Hailey Dawson  

 
Can you answer this question? 
 
Name one of the five Ktunaxa bands in Canada. 
 
Find your answer here: 
https://www.firstvoices.com/explore/FV/sections/Data/Ktunaxa/Ktunaxa/Ktun
axa 
 

Contest Closes: April 30th, 2021!  
Winners will be announced in the May Newsletter. 
 
Email answers to Marie Dawson: Marie.Dawson@sd5.bc.ca 
 
All MBSS/KES students to email an answer, will be placed into a draw to 
win ABED logo swag- Earbuds, Safeway gift card, mask, pin and decal.  
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Bannock  

3 cups flour 3 tbsp baking powder 1/2 cup sugar 

1 tsp salt Vegetable oil for frying 
 

Raspberry compote 

2 cups raspberries 1/2 cup white sugar 

1/2 lemon. Juiced and rind 1 pinch salt 

Instructions: 

1. Preheat vegetable oil in a deep frying pan to 350 degrees on stove top or over camp fire.  

2. Mix flour, sugar, baking powder, and salt together in a medium-sized bowl. 

3. Add water and mix until dough becomes thick and sticky. Do not over mix or the dough will become tough. 

4. Roll the dough into a large ball and slice into 12 equal pieces. 

5. Flatten each ball of dough with your hands. 

6. Drop dough into the oil and fry until it is golden brown on both sides, soft, but cooked inside. 

1. For the raspberry compote cook the berries in a saucepan over medium heat until soft. 

2. Add sugar, lemon juice, rind, and salt. 

3. Continue cooking until the sugar is dissolved. 

4. Serve bannock drizzled with compote. 

 


