IFood Sovereignty Lab and
Traditional Ecological Knowledges Institute

™ - i \ a2 = - : . a d .‘.__' H" ’ :
: ““‘ N | _.L"} :'P }’ *-" Py e ol

a, = "y

. .
. jﬂ:,
% -
iy W,
™
‘:.‘ - 7 B
ol g, i
. e

q
i

Foods
Festival

Planned & prepared by g O
Amy Ithurburn, MAA.S.S. . "0 = . "¢ _' e & .9
Graduate Research . .
Assistant




3
6
7

10
1
12
15
20
21
22

27
28

About
Booths
Schedule

Guest Quotes
Volunteers

Post-Event Data

Photos

Thank you & Donations
Food Summit

IFF/Food Summit Events

Financials
About the Lab

IFF- 2




About

On Saturday, April 16th 2022, the Rou Dalagurr Food
Sovereignty Lab and Traditional Ecological Knowledges Institute
held the Indigenous Foods Festival, as part of the Cal Poly
Humboldt's campus-wide Food Summit. This event was the first
of an annual festival that we plan to hold each year, focusing on
uplifting Indigenous food sovereignty across many regions. This
inspiring event centered around the important work that folks
across communities are doing to elevate Indigenous
knowledges and foodways. This first festival was attended by
over 350 people!

The event took place from 11 a.m. to 4 p.m. and featured an
outdoor tabling area with 14 tribal and non-profit organizations
and businesses from both our local and wider regions, offering
demonstrations, informational materials, food, merch, and art.
These organizations included: Blue Lake Rancheria, UIHS
Potawot Community Food Garden, Tolowa Dee-ni' Nation, The
California Indian Museum and Cultural Center, Save California
Salmon, Centro Del Pueblo, Heyday Books: News from Native
California, Native Women's Collective, The Food Sovereignty
Lab, The Cultural Conservancy, Cooperation Humboldt,
Foragers Gold LLC, SuWorhorm David Baldy, and Oceanside
Jams.

We also held speaker panels in the Native American Forum,
including students from the Food Sovereignty Lab and Food
Summit, The California Indian Museum and Cultural Center, and
Save California Salmon. Our Tending Nature screening area was
also a beautiful space, where guests heard from local
Indigenous community members, Loren Me'-lash-ne Bommelyn
of the Tolowa Dee-ni' Nation and Jude Marshall from United
Indian Health Service.
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About

The Rou Dalagurr Food Sovereignty Lab and Traditional Ecological
Knowledges Institute’s table featured informational materials and booklets,
FSL reports, Indigenize Knowledge shirts, and FSL tumblers! We are so very
grateful to Marlene’ Dusek, who made Indigenous Teas available for
attendees! These teas were made with Ti'ma (elderberry), Dukdu'rouwilh
(rose), and Vine Tea (yerba buena). We are also grateful to Alanna Nulph and
the Native Women's Collective for offering an Acorn processing and cooking
demonstration for guests. It was a beautiful event!

Rou Dalagurr:
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FEATURING

Indigenous organizations, food
producers, food vendors,

hands-on activities, music,
. - L » ¥
speakers, discussion panels, Gal Poly
and more! Humboldl

Funded by HEIF, Native American Agricultural Fund and Donors Like You!
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This event was in collaboration with the Cal Poly Humboldt Food Summit, funded by

Humboldt Fnergy Independence Fund (HEIF) and led by El Centro. The Lab also received

funding from the Native American Agricultural Fund, and individual donors!
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Rou Dalagurr:
Food Sovereignty Lab and Traditional Ecological
cal Paly Knowledges Institute's Indigenous Foods Festival

UL EUENT SCHEDULE

Wiyot Plaza Food Sovereignty Tabling Fair
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+ Save Calllornia Saimon

- Eﬂﬂdw

* THHID'II-H'H#H

-tﬁ.ll-lllm
mﬂm&mmmﬂ

‘n mi:ll.lurlll:wm

11:30 a.m. Dr. Cutcha Risling Baldy & Dr. Kaitlin Reed

Co-directors: Rou Dalagurr
Department of Native American Studies

Native American
Forum Food Sovereignty

Discussion Panels
12 B.m. - 4 p.m.

B35 166

Lecture Hall Tending Nature

Film Screenings
1 p.m. - 4 p.m,




Native
American
Forum
Schedule

Rou Dalagurr:
Food Soveraianty Lab and Traditional Ecologica

rNow i edges INnstituLe
Indigenous Foods Festival

Native American Forum Schedule



Rou Dalagurr:
Food Sovereignty Lab and Traditional Ecological

Knowledges Institute
Indigenous Foods Festival

TENDING
LACL: o1

Gul Poly
I Bvmrwhaded i

Screenings in BSS 166 Lecture Hall Ry
30 minute short films followed by discussions Wtiese! /bt v/ 3%suTeh

Healing the Body with United
Indian Health Service

Short Discussion:

Jude Marshall
Community Nutrition Marager, UIHS

Protecting the Coast with the
Tolowa Dee-ni"

Short Discussion:

Loren Me'-lash-ne Bommelyn
Tolowa Dee-ni' Nation

Cultivating Native Foodways with
the Cultural Conservancy

Short Discussion:

Evie Ferreira

Mative Foodways Manager, The Cultural
Consenvancy

Tending Mature is a free series
produced by KRCET. To see all of
the episodes, wisit their websile
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“It was a great event with a wide variety of organizations, artists
and community members. | really like the food demonstrations; it

was amazing to taste acorns and the traditional teas. | think having

booths with items to purchase to support local Native people,
Tribes and organizations is wonderful.”

“Loved it! It was so much fun. The tea was delicious. | believe this

food festival has the potential to be one of the biggest events in
the community.”

‘It reminds people that Native folks are still here and have always
been here despite colonial efforts to erase them, their identities

and culture.”

“Having community events like this with so many people with

wisdom to share, where Indigenous voices are uplifted rather than

just studied, and having the space to be able to support
Indigenous people in a respectful way that did not involve cultural
appropriation is key."

“Building bridges between the university, Tribes, and the public is
important for a resilient community.”

“Decolonize our minds and practices and create unity within the

community. Support our local tribes and pay respect to the land
we are settled on.”

“We all need the knowledge. We need to work together to repair
our earth.”
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We had 22 volunteers t

FSL Volunteers:

Klara Hernandez
Asha Moore

Delaney Schroeder-Echavarria

Tara Drake

Kayla Fitzpatrick
Zachary Erickson
Kamaya Killebrew
Georgina Quinn
Arianna Bucio
Joahnna Tool
Raylene Borrego
Clio Gentry
Emily Curry
Starsong Brittain
Ezra Huebner
Jada Wright
Crane Conso
Juliana Suzukawa
Yaire Barboza

Amanda Kanaly
Mia Blaine
Brittany Long
Karter Bloxsom
Sylvia van Royen
Robin Freiberg
Daniel Holsapple
RNENVELIYE]
Victoria Budke
Alice Finen

Olie Espinoza
Madeline Odom




Post-Event
Data

Around 50% of the people

that attended were Total Don ations

affiliated with Cal Poly
Humboldt, while 50% of .
people also represented & Sales’
various different Tribal
organizations, s 1 1 92
community and non- Y J

profit organizations, and
local businesses,

Cal Poly Humbold

Gardener
4.5%
Herbalist & Healer
4.5%

Community Member
4.5%

Cal Poly Humboldt Staff
13.5% Cal Poly Humboldt Student
63.5%




Post-Event
Data

Outreach
e 12 Instagram posts
. e 11 Facebook posts
Q""‘:k Stats e Sent 13 IFF Press Release
o Dates: April 4 - April 22, Packets to various news and
2022 radio outlets
e 8 events held over e El Centro webpage
three weeks * Living program webpage

e 400 attendees for all
FSL events!

Press Coverage

e The Lumberjack: "Indigenous Foods

Festival highlights the importance of food o™ _ ™ "3

sovereignty” ﬁ { #4 ‘~ -
» The Times Standard: "Indigenous foods : e F"-'_-'*'-f;'f*'

fest planned at university" T ““‘“*-“'"’j”"":%
e Humboldt Now: "Food Summit Features e S .LL‘

Indigenous Food Festival, Workshops,
Lrrpetimees o [ned sovr gy

Volunteer Opportunities”
e KHSU Diverse Public Radio: North Coast
Conversations: Food Sovereignty Lab



https://lcae.humboldt.edu/food-summit
https://docs.google.com/document/d/1YVqCJ4FAjf_Bba9EdVmuDp6eokEx0Qlm/edit
https://thelumberjack.org/2022/04/29/indigenous-foods-festival-highlights-the-importance-of-food-sovereignty/
https://www.times-standard.com/2022/04/07/indigenous-foods-fest-planned-at-university/
https://now.humboldt.edu/news/food-summit-features-indigenous-food-festival-workshops-volunteer-opportunities
https://www.khsu.org/show/north-coast-conversations/2022-04-19/north-coast-conversations-food-sovereignty-lab

Post-Event
Data:
Attendance

Gathering for Indigenous Empowerment, April 7t 2022
Allerdance: 12

Indigenous Garden Valunteer Day, April 10th 2022
Atterdance: 8

Max-ambar keynote Spea<er tvent, Agrill 3th 2022
Attendances]

Gather Bim Screening, April 14th 2022
Attendance: s
2

Indigenous Faoas Festival, Acril 1 6rn 2022

2
Attendance: 250 i(
\e

Indigenous Garden Vcluriear Day, April 1510 2022

Atendancea !

tedicinal Praperties of Plants, April 19th 2022 P,|

Altendance; 7

Indigenous Garden Volunteer Days are ongoing!

|
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https://alumni.humboldt.edu/giving/cahss/hsu-giving-native-american-studies-food-sovereignty-lab
https://www.youtube.com/watch?v=AXf9jxERzRg

Cal Poly Humboldt

O0OD SUMMIT
by Katie Koscielak

Spring 2022

In Spring of 2021, a student from El Centro named Angelica Alvarez submitted an Idea to the
Humboldt Energy Independence Fund requesting funding support for an event that would bring a
speaker to campus to elevate Latinx perspectives on sustainability. The HEIF Committee liked the idea
enough to allocate funding for two student positions (at a rate of 10 hours per week) in Fall 2021 to
develop the concept and prepare more detailed plans, budget figures, and feasibility information. The
selected students Liszet Burgueno and Darin Torres collaboratively developed a proposal to host a full
suite of workshops and activities focused on "generating awareness of BIPOC contributions and
knowledge of food and discussing how the campus community could build greater food resiliency and
equity." Their proposal was for a funding allocation of roughly $30,000 to support a suite of programs
during April of 2022. Of the allocated funding, $10,000 was allocated to support the 'soft launch' of an
Indigenous Food Festival that would be coordinated by the Native American Studies Department under
the banner of their newly established Rou Dalagurr Food Sovereignty Lab & Traditional Ecological
Knowledges Institute and $3,500 was allocated for student assistant wages to plan and coordinate
the Food Festival. With these pieces in place, a group of collaborators then came together to
implement the first annual Cal Poly Humboldt Food Summit in Spring 2022.

The group was led by El Centro, supported by administrative
staff of HEIF and the Office of Sustainability, and further
composed of representatives from the Rou Dalagurr Food
Sovereignty Lab, Oh SNAP, Green Campus, WRRAP, Associated
Students, La Comida Nos Une, Umoja, the Center for Community
Based Learning, and the Social Justice Equity Inclusion Center. _ _
Ultimately the collaborating groups pulled together a multitude
of speaker events, opportunities to volunteer in local gardens,

Indigenous Foods Festival $10,000

social events with community tabling and networking Student Assistant Wages S~
opportunities, events where free food was served or made

. .. Gathering for Indigenous
available, and hands-on workshops where participants could e W LA

learn new skills or information. In summation, the group
implemented 22 discrete events, activities, and workshops from
April 6th through April 20th and saw roughly 775 attendees TOTAL
throughout the suite of programs. The Indigenous Food Festival
achieved the highest volume of attendees, but other tabling

events and those that served food for free to attendees also

saw significant participation from Cal Poly Humboldt students. £
The Summit was held in a mix of in-person, virtual and hybrid :
formats, ensuring a variety of different audiences and catering
to a wide variety of accessibility needs. Qverall, the Food
Summit in full was deemed a success with anecdotes from
attendees being generally positive.

Gather Film Honorarium $500

~

$14,400

SoN1RG )

El Centro
Académico Cultural
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Gathering jor
Indigenous

Empowerment
Workshop

Throughout the three-week campus Food
summit, the Fcod Sovereignty Lab also hostea
workshops, volunteer days, a film screening, and
speaker events, Our first workshop was
Gathering for Indigencus Empowerment, led by

M‘Jrlef“‘) Dusex anc Karley Rojas, on Thursday, - Rou Dalagurr

/\l; I Thl‘_j ovont D f)\fl ‘|Cd UUC._) g \'/\/‘Lh ' mmwuh&.rmll
: Ecological Knowledges Institute

Indigemniss Fonds Fastival In-Foersan Aoty

STHIE SCTTWITY (84 FRE ROCUTSITE MM OTHER
EELECT PSS FUMMIT WLHLERSRH

Gathering for Indigenous

know
good relations with those whose land you
occupy, as well as with the land and more-than
human oeings. Facilitators discussed

t"d"i,r_' around the necessity of being in

approaching relationships wizh lanascape in a Empowerment . o
coond way, a way Lhat respects Indigenous | TRWIAY, AL A =
£000 Wdy, d Wd b = 230 pom. PST, BSS 166

sovere gnty and self determination. Marlene | jotts 1o e the Indligenous Toods Pestheal activicy wir’

: 1 Marlene’ Dusek sivl ey Fofas’
Dusek (Payomkawichum, Kuupangawish, Piviine, i wridbeoilappropeli o, aad Lxty
. e T pank periective claching. We sl e

Kumeyaay) is a graduate student with the uliewing blackberny bewvies o gift 0 the Wit Tribe

Ecvironment and Community Program, &

member of the Lab's Steering Committee, and a
Traditional Gatherer and Plant Medicine .
Practitioner. Karley is the research assistant for e s S sl
the Lab, an Ethnobotanist and herbalist, __""“"“"'-"'"“‘"""'“'"""T"""'“'““‘“”"'"“""“"’"""

This workshop featured hands-on gathering of
Himalayan Blackberry leaves,

|FF - 22
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mak-‘amham
+ Keynote Speaker

¥y resne Webinar discissm with
mak-mmham

REGISTER ATNOUT
HERE! MAK-"AKHAM
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On April 13th, our Indigenous Foods Festival opening i
Keynote Speaker event was with mak-amham/Cafe ,
Ohlone, where Dr. Kaitlin Reed hosted a wonderful L
discussion with Vincent Medina and Louis Trevino.
mak-'amham/Cafe Ohlone is a “cultural institution
empowering our community with tradition—and we
teach the public, through taste, of our unbroken

MAK-'AMHAM

mak-'amham (mahk-am-haam) means our food in the Chochenyo > &
Ohlone language. 'We are an Ohlone cultural institution
empowering our community with tradition—and we teach the
public, through taste, of our unbroken roots'.
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On Thursday, April 14th, we
hosted the ‘Gather’ film
screening as part of the
Indigenous Foods Festival and
Food Summit, as well as our
Spring 2022 Film Series, where
we were so grateful to be joined
by Nephi Craig, chef from the
White Mountain Apache Nation
featured in the film. This was
an inspiring event, where
guests won CIMCC Acorn Bites
and Wahpepah's Kitchen
Indigneous Bars!

You can watch our discussion
with Nephi Craig here!

\FF - 24
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- Hpring 2022 Online Film Series
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FEATLRE FIL S

Thursday, April 14th @ 7pm pst
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https://www.youtube.com/watch?v=Zat0BqDcLx0

Medicinal
Properties
of Plants

Workshop

iIn-person/hybrid vvorkg P

. . —— Rou [:r_nl.ngurr
pr?senteq by EVIe Ferrlera and Kar|ey ,",': _.ll' Food Soversignty Lab & Traditional
Rojas, which introduced participants et Beciouionl Komnivdums ineitie

to herbalism in an Indigenous-facing
modality. Evie Ferreira (Ancestral

Heritgge: Yloeme, Mestiza; Mexican Plabite W wiH]m”
American) is an HSU alumnus and _ \e
works for the Cultural Conservancy "
as the Native Foodways Manager.
Karley is the research assistant for
the Lab, an ethnobotanist and
herbalist.

¥ A PRE-REQUISITE FOR THIS CLASE IS GATHERING
FOR INTHGENOLIR EMPOWEREMENT®

Medicinal 1'}?2!.%:IL'I'I ies of

We discussed the history of
herbalism, touched upon herbal
energetics and actions, and
discussed food as medicine. We
focused on specific plant species that
are accessible with which
participants could start forming a
relationship, and discussed how to
prepare oxymels. Participants
recevived their own oxymel to take
home, and a recipe card.




Throughout the month of April, we also
hosted several volunteer days in our
new Rou Dalagurr Food Sovereignty Lab
& Traditional Ecological Knowledges
Institute’s Indigenous Garden on
campus! These events were ground-
breaking, and we are so grateful to all of
our amazing volunteers. We are
planning for more volunteer days
coming soon. Stay tuned!

https://hsu.link/volunteerfood
sovgarden

https://hsu.link/communityv
olunteerfoodsovgarden



https://forms.gle/LEN7R6jkjfxGJSVK9
https://forms.gle/LEN7R6jkjfxGJSVK9
https://forms.gle/RVioeuoRQEBRrVSo8
https://forms.gle/RVioeuoRQEBRrVSo8

Honorariums & Payments

Printing, Marketing, &
Merch

Booths & Supplies

Student Assistant Wages

Other (Misc. Printing)

TOTAL

HEIF

NAAF

Lab Trust

NAS MSF Funds

TOTAL

HEIF, NAS MSF, & NAAF S515

HEIF & Lab Trust $6,300

HEIF & NAAF $5,104
HEIF $3,500

S129

HEIF

$20,148

The total cost for the IFF and FSL-
B affiliated Food Summit events was
$20,148. The Humbaoldt Energy
Independence Fund will be

reimbursing the Lab $14,400 and
the remaining $5,748 was

$2,952

$1,434

covered by various NAS funding

SRS Sources.

$20,148
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About the Lab:

The Rou Dalagurr Food Sovereignty Lab and Traditional Ecological
Knowledges Institute is an interdisciplinary, collaborative effort
that is student- designed and community-informed. The purpose
of the FSL is to provide an opportunity to work directly with the
surrounding communities, tribal nations, and national and

international scholars and community leaders to center, learn, and

engage with Indigenous science, environmental management, and
preservation practices. The lab will build national and

international connections that foreground Indigenous voices in
rigorous academic research, publications and community-
centered programming, connecting youth to higher education,

\_ policy development, economic development, and climate

III, resiliency.

The Food Sovereignty Lab is a space to facilitate research by
foregrounding Indigenous input that upholds Tribal autonomy

and self determination. This lab is about ensuring Indigenous QET
sovereignty is upheld, and that Indigenous communities maintain UPDATES!

self- determination over how their knowledges are approached,
researched, engaged with, represented, and managed.

How to get involved:

Courses: T

- -NAS33w: Indigenous Natural Resource Management Practices
=+~ - NAS 325: Tribes of California i
71 - NAS 333: Food Sovereignty Lab ‘ﬂﬁr :

Eg < Internships: Call for applications each Spring (707.826.4329) b’_ﬂ-" *’!r \
Volunteer: Email nas@humboldt.edu


https://alumni.humboldt.edu/giving/cahss/hsu-giving-native-american-studies-food-sovereignty-lab
https://docs.google.com/forms/d/e/1FAIpQLSeqw8Z5qQgt_fmR1dNV0AO30x25Iru0wp8XCj0YRQbV0ojaZg/viewform
https://www.facebook.com/FoodSovereigntyLab
https://www.instagram.com/hsu_nas/?igshid=yig47ri3ow99&hl=en

