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kiʔsuk kyukyit!  Taanishi!  Halu!  Hello!  

 

 

From Marie, Alison and Sheena  
Aboriginal Education Team at MBSS 
 
 

 

 

 
 

 

 
 

 
 

Acknowledging we are in the 
Home lands of the Ktunaxa People. 

 
 

 

 



 

 

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#/= 
 

Aboriginal Education Support Workers 
 
Alison Farkvam 
MBSS (250) 426-5241 ext. 748 
alison.farkvam@sd5.bc.ca 
 
Marie Dawson 
MBSS (250) 426-5241 ext. 755 
marie.dawson@sd5.bc.ca 
 
Sheena Rivers 
KES (250) 426-6677 
MBSS (250) 426-5241 ext. 747 
sheena.rivers@sd5.bc.ca 
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Orange Shirt Day 
 

September 30th 

 
 

The annual Orange Shirt Day opens the door to a 
global conversation about Residential Schools. It is 
an opportunity to create meaningful discussion 
about the effects of Residential Schools and the 
legacy they have left behind. A day for survivors to 
reaffirm that they matter. Every Child Matters, even 
if they are an adult, from now on. 

 

https://www.orangeshirtday.org/ 

 
   

https://www.orangeshirtday.org/


 

 

  Joan O’Neil 
 
 
 
 
 
 
 
 
 
 
 

    Pheb Goulet 
 

   
 

 

         Winnie Vitaliano 

 

 

 

 

 

       

 

 Marguerite Cooper 
 

 

 

 

 

 

    Dorothy Ratch 

 

 

 

 

 

 

ELDERS 
ASK AN ELDER- Do you have a 
question for an Elder? Please send your 
questions to Alison Farkvam 
alison.farkvam@sd5.bc.ca  

 

 

mailto:alison.farkvam@sd5.bc.ca


 

 

Happy First Day of Fall 
 

The autumn equinox arrives on 
September 22, 2020, officially 
marking the beginning of fall in the 
Northern Hemisphere.  
 

 

  

 

 

 

This day also signifies the beginning of the harvest season, when produce like 
gourds & apples, that have been nourished by Mother Earth’s soil are ready to 
eat.  

 

 
 
 

 

 



 

 

For Ktunaxa Community Members  
ʔaq̓am Community - St. Mary's Indian Band 

 

Hunt and Harvest Youth Camp 

• October 1st to the 3rd  

• Ages 10 + 

• Overnight camp  

• waȼkna making  

• Pit Cooking 

• Hide harvest process 

• Hunting with Ktunaxa Hunters  

 

If you know a youth who may be interested please contact:  Kristen Whitehead (250) 426-5717 ext. 3561 

 

 
 

 

https://www.facebook.com/aqam.community/?__cft__%5b0%5d=AZXP629DikJEt6r-wabwk88W_cr7Rhnf0GKImXblJLbIY-JsK2Bg-mffY71kR8WBfrGrlRNrZZSGf53NSixcr5doRu1c7LTLcGxg70y1_sHnVxTHzQLFHuZCY934KOcW3fT8N9QX9ovcQNFd2SJgTVPqFZ9ZHvRpSosBdraXHTe8QgPz0hITsPIeJ-xS6eB8acQ&__tn__=-UC%2CP-R
https://www.facebook.com/aqam.community/photos/a.626150154116845/3427998257265340/?__cft__%5b0%5d=AZXP629DikJEt6r-wabwk88W_cr7Rhnf0GKImXblJLbIY-JsK2Bg-mffY71kR8WBfrGrlRNrZZSGf53NSixcr5doRu1c7LTLcGxg70y1_sHnVxTHzQLFHuZCY934KOcW3fT8N9QX9ovcQNFd2SJgTVPqFZ9ZHvRpSosBdraXHTe8QgPz0hITsPIeJ-xS6eB8acQ&__tn__=EH-R
https://www.facebook.com/aqam.community/photos/a.626150154116845/3427998257265340/?__cft__%5b0%5d=AZXP629DikJEt6r-wabwk88W_cr7Rhnf0GKImXblJLbIY-JsK2Bg-mffY71kR8WBfrGrlRNrZZSGf53NSixcr5doRu1c7LTLcGxg70y1_sHnVxTHzQLFHuZCY934KOcW3fT8N9QX9ovcQNFd2SJgTVPqFZ9ZHvRpSosBdraXHTe8QgPz0hITsPIeJ-xS6eB8acQ&__tn__=EH-R
https://www.facebook.com/aqam.community/photos/a.626150154116845/3427998257265340/?__cft__%5b0%5d=AZXP629DikJEt6r-wabwk88W_cr7Rhnf0GKImXblJLbIY-JsK2Bg-mffY71kR8WBfrGrlRNrZZSGf53NSixcr5doRu1c7LTLcGxg70y1_sHnVxTHzQLFHuZCY934KOcW3fT8N9QX9ovcQNFd2SJgTVPqFZ9ZHvRpSosBdraXHTe8QgPz0hITsPIeJ-xS6eB8acQ&__tn__=EH-R


 

 

  

  

 

Email: skillstraining@mnbc.ca or phone 604-506-1989 

 

SEE PROGRAMS BELOW 

MNBC has a number of fully funded 
training programs available for Métis 
individuals. If you or anyone you might 

be interested in one of these programs, 
please apply or share! Click the images 
for program details or contact MNBC 
Skills and Training. 



 

 

  

 

MNBC is pleased to offer a fully funded 27-week Health Care Assistant Training 

Program for Métis individuals. The program is primarily online. DETAILS. This 

program starts October 29. Email: skillstraining@mnbc.ca or phone 604-506-1989. 

https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D5c87416f7e-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=IRaWEH3Ar5qrX8w91pu45WOdBT2u0j6HU4sknU0nVeE&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D2ef34d5d6e-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=sOIIfZxKHFGmHlQnEncznUDAESHnNdLfj-G2flzXsTA&e=


 

 

  

 

MNBC is pleased to offer a fully funded 5-week Microsoft Office Fundamentals Program 

for Métis individuals. DETAILS. This program begins September 29! Email: 

skillstraining@mnbc.ca or phone 604-506-1989. 

https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D0af529e76e-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=vvVkn2VD9Fs19rBSQtDeIrQkvIqEaipUrPi3PRd9KGw&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D7c87b1b024-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=5EOcZKz3st1iJ37ZuUwJycRXkYTptZMXmpqBkQuaMUs&e=


 

 

  

 

MNBC is pleased to offer fully funded Class One Driver Training in the Lower Mainland 

and Prince George for Métis individuals. DETAILS. Email: skillstraining@mnbc.ca or 

phone 604-506-1989. 

https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D7b18a8a6d1-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=LKDpid4I3MRw8wXWP0qeNiYkB_dMXPvG-ljQD9v2aJQ&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D36fb63f79c-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=Bl9JX_dWlgGPq8x4_infM1V5KAKGjA_w-54ldrTt5OA&e=


 

 

  

 

MNBC is pleased to offer a fully funded 11-week Introduction to Construction Training 

Program for Métis individuals. DETAILS. This program starts October 19. Email: 

skillstraining@mnbc.ca or phone 604-506-1989. 

https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D201fb28b20-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=jjnLZTp4PxZZrYmzL4xDwdBQVob-SQjG51Zt3kdtFZg&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D7f27e30ad6-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=20VJFr0OXkriYyPIiMrGOV6z10JXV7ftVA1JY6g3IRI&e=


 

 

  

 

The Professional Project Administrator – Certificate program is designed to connect 

Métis students with employment-focused online training for an in-demand segment of the 

economy. This program will provide the skills needed to set students on the path to a 

successful career in the rapidly growing profession of project administration. DETAILS. 
  

 

https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D80d53d824c-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=YTDUniG7yuo5XPRdWTZeNwM5mMTOlVQblL6saeCnhnE&e=
https://urldefense.proofpoint.com/v2/url?u=https-3A__mnbc.us12.list-2Dmanage.com_track_click-3Fu-3D8d7d51f6e6d946ea400617dfa-26id-3D6c4a2f78c9-26e-3D6af03f3bb0&d=DwMF-g&c=WWNMshTjEavPe7JKpvBkKA3fCAQllAdAGRjOWFzJ42c&r=Iz69teYorKwXWliRbc5sDWeUyWgIPpE0CeIr6q6Cw1I&m=_oxhF2RITelGzqL88JTs4pPyZ2z1O7z_diaOnPwdFPg&s=TDCnassmzUD4BHmOJMYozvokRyd3mN13-OmgZKS1vQE&e=


 

 

Apple Crisp with Oat Crumble  

APPLE FILLING: 

• 8 medium apples (or 10 small apples), peeled, cored and sliced* 

• 1/4 cup white granulated sugar 

• 2 tablespoons light brown sugar packed 

• 1 tablespoon all-purpose flour 

• 3/4 teaspoon ground cinnamon 

• 1/4 cup water 

CRUMB: 

• 1 1/4 cup quick-cooking oats (or rolled oats for a chewier crumb) 

• 1 1/4 cup all-purpose flour 

• 3/4 cup light brown sugar packed 

• 1/4 cup white granulated sugar 

• 1 teaspoon ground cinnamon 

• 1/2 teaspoon salt 

• 1/4 teaspoon baking powder 

• 3/4 cup (180 g) unsalted butter melted 

INSTRUCTIONS 

Preheat oven to 350°F (175°C). 

1. Arrange the sliced apples into a 9x13-inch baking dish. Add the sugars, flour and cinnamon over the 
apple slices. Pour in the water and mix everything through until apples are evenly coated.  

2. In a bowl, combine the oats, flour, sugars, cinnamon, salt, baking powder and melted butter. Mix well 
using a metal spoon or your fingertips, until the butter has soaked through the dry ingredients (about one 
minute of mixing or less). Sprinkle evenly over the apple filling.  

3. Bake for 40-45 min or until crumble is golden-brown and apples are tender. 

 

 NUTRITION: Calories: 393kcal | Carbohydrates: 71g | Protein: 3g | Fat: 12g  

 

https://www.amazon.com/gp/search/ref=as_li_qf_sp_sr_tl?ie=UTF8&tag=cafedeli-20&keywords=baking%20dish%209%20inch&index=aps&camp=1789&creative=9325&linkCode=ur2&linkId=94dde28883bcf693603fdbaaa8acbfbe

