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Welcome to the Intertribal Food Sovereignty Summit, an historical event on two accounts. 
This year marks the first time the Summit has traveled from its original host, Oneida Nation 
of Wisconsin, to a new location. It also marks the first time two Tribes have collaborated 
to bring it to life; Mashantucket Pequot Tribal Nation and Narragansett Indian Tribe 
have shown that intertribal cooperation improves the outcome while strengthening our 
communities. Both nations welcome you here to share successes and highlight the needs in 
rebuilding our legacy of food sovereignty. 

We cannot forget that our ancestors developed highly advanced food systems within cultures 
of generosity to feed our people and trade with neighboring nations. Hunger, obesity, and 
diet-related diseases are relatively new phenomena in Indian Country. Reversing their 
damage requires us to remember our cultural teachings while at the same time dream a new 
future. Each one of us has a role to play in food sovereignty, whether it be guarding seeds, 
restoring the waters, revitalizing our languages, or simply telling our stories – a powerful 
undertaking in itself.

Alongside the two host Tribes, several organizations have worked to make every aspect 
of the Summit rooted in sacred places and sacred foods. Foremost, Narragansett Food 
Sovereignty Initiative, Intertribal Agriculture Council and Natural Resources Conservation 
Service generously supported and contributed to organizing the event. Native American 
Food Sovereignty Alliance graciously provided the seed saving track. Mohegan Sun also 
kindly sponsored the Summit. A big thank you for donations goes to Onondaga Nation, 
Eighth Generation, Mic Mac Farms, and Séka Hills. We warmly invite you to participate 
fully in the events, meals, places and discussions that await you. 



Since 1987 Intertribal Agriculture Council (IAC) has worked to support American Indian agriculture 
through numerous efforts, including direct technical assistance, policy advocacy, and product 
marketing. IAC is proud to partner with Mashantucket Pequot Tribal Nation, Narragansett Indian 
Tribe, Narragansett Food Sovereignty Initiative, and Native American Food Sovereignty Alliance to 
bring you this event.

Within the Eastern Region, IAC staff has offered technical assistance to support budding and 
established Tribal farms and agricultural enterprises, seed banks, and community outreach programs. 
A strong focus on youth development has resulted in three regional youth summits reaching over 50 
youth. 

As a membership-based organization, IAC’s direction is guided by our member Tribes and Board of 
Directors. The work of IAC is of benefit to all Tribes regardless of membership, however, member 
voices and votes directly impact IAC’s focus. Each year, IAC encourages member Tribes to send a 
delegate to our Membership Meeting, held the second week of December in Las Vegas. Last year’s 
meeting drew 700 hundred agricultural producers, Tribal employees, USDA agency support staff, 
and other food and agriculture professionals.  Our organization also provided scholarships for over 70 
Native youth who participated in a special youth symposium.

IAC also administers the American Indian Foods program that supports Tribal food producers through 
extensive business development and marketing trainings.  The program then takes trained producers 
to major international food shows and guides the export sales process. American Indian Foods also 
offers the Made by American Indians trademark as a cost-free service for eligible producers and 
artists.

We thank you for your attendance and work in supporting Tribal agriculture.  Please always feel free 
to contact our staff if you need assistance with your efforts.

Sincerely,

Ross Racine
Executive Director
Intertribal Agriculture Council
www.indianaglink.com

Headquarters
100 N 27th St, Ste 500
Billings, MT 59101



Thank you to our sponsors

Thank you to our food donors

ONONDAGA NATION

Narragansett Food 
Sovereignty Initiative

Justice & Agriculture
Working Group



What to expect...
Tuesday 
Meet in the Pequot Museum for breakfast, opening ceremonies, and breakout sessions featuring a 
Q&A session with USDA leadership. Come prepared to walk 10 minutes uphill if you plan to tour the 
sugar shack. The Feast of the Green Corn Moon in the evening. If you have friends in the area who 
want to attend, a limited number of tickets available at the registration table for purchase.
Wednesday 
We’ll load up on buses at Foxwoods Fox Tower at 8am and head to Narragansett Crandall 
Minacommuck Farm for a full day of activities organized by Narragansett Food Sovereignty Initiative. 
Please plan for hot, muggy weather and an optional stop at the ocean. For those with special needs 
that would like to opt out of farm day, there are Pequot Museum tour tickets available for $12 at the 
Registration Table. Tours will start at 10am. At 6:30pm we’ll all meet back to the museum for dinner 
and evening entertainment.

Thursday
A full day of breakout sessions, tours, and hands-on workshops at the Museum. Come prepared to 
walk 10 minutes uphill if you plan to tour the sugar shack. We’ll break at 4pm. 
Friday
Optional activities available! See page 9.

Monday Evening Reception
5-7pm on the Terrace

Featuring hors d’oeuvres from Chef Sherry
and a cash bar

Get registered, enjoy local food, and meet some new friends

About the Farm
The Narragansett Crandall Minacommuck Farm is a 150-acre farm 
surrounded by 100 acres of white cedar forest in southern Rhode Island, a 
site of historic and cultural significance for the Narragansett Indian Tribe. 
Through Narragansett Food Sovereignty Initiative (NFSI) the Tribe provides 
workshops, demonstrates farming practices, and supports community-based 
economic development. NFSI uses an economically sustainable model 
where produce sales support maintenance and community programming. 
NFSI values intertribal cooperation and strong government-to-government 
relationships that have transformed the space into a beautiful community-
focused demonstration farm.



Tuesday, 8.21
8:00am Breakfast by Chef Sherry Pocknett: Gathering Space
9:00am Opening Ceremony: Terrace
10:30am Breakout Sessions

Cooperatives in Indian Country: Auditorium
Laura Manthe and Aaron Stam share how cooperatives engage community members to build 
food sovereignty literally from the grassroots up.

Youth Leading Food Systems Change: Fleet Room
Joy Persall shares her experiences and learnings with youth engagement using a seasonal 
cultural framework to deepen community ownership.

Saving Seeds: Library Conference Room
Rowen White, Mary Arquette, and Liz Charlebois lead a hands on workshop to save seeds.

Tribal Conservation Districts: CL&P
Angela Peter, Kristi Harper, and Barry Hamilton have seen the benefits of Tribal Conservation 
Districts. Learn why and how to establish one for your nation.

12:00pm Lunch by Chef Sherry Pocknett: Gathering Space
1:00pm Keynote Sean Sherman: Auditorium
2:00pm Breakout sessions

Decolonizing our Diets: Auditorium
Dr. Martin James Reinhardt tells the story of his study exploring how indigenous diets positively 
and powerfully impact health and disease.

Food Sovereignty Assessments: Fleet Room
Danielle Hill covers the quantitative aspects of a food sovereignty assessment and how this first 
step uncovers hidden needs in your community.

Tribal Food Codes: Library Conference Room
Colby Duren of Indigenous Food & Agriculture Initiative provides updates on the Farm Bill, 
recent developments to the Tribal Food Code Project, and more.
Maple Sugar Tour: Registration
Gary Carter leads you on a talk & taste of medicinal and edible plants to the Mashantucket 
Pequot sugar shack where Jeremy Whipple shares how the operation began and expanded.

3:00pm Networking Break



3:30pm USDA Leadership Q & A: Auditorium
Leonard Jordan, Acting Chief, Natural Resources Conservation Service (NRCS)
Jimmy Bramblett, Deputy Chief for Programs, NRCS
Martin Barbre, Administrator, Risk Management Agency
Kurt Messner, Regional Administrator, Northeast Region, Food and Nutrition Service
Steven Peterson, Acting Associate Administrator, Farm Service Agency (tentative)

4:30pm Breakout sessions
Micuwôk: Mohegan food: Fleet Room
Rachel Sayet explores contemporary Mashpee Wampanoag, Abenaki, Mohegan, and 
Narragansett cooks and their approach to Native American cuisine.

Conservation in Partnership: Auditorium
Tina Van Zile discusses how Wisconsin Tribes became leaders in nation-to-nation cooperation 
and the increase in conservation funding for Tribal projects.

Seed Banks: War Theater
Rowen White, Mary Arquette, and Liz Charlebois share seed banking guidelines, successes, and 
lessons learned from around Indian Country.

Cooking with Hot Rocks: Terrace
Roger Cook demonstrates this traditional cooking method with samples.

5:30pm Feast of the Green Corn Moon by The Sioux Chef: Gathering Space
All Summit attendees are welcome to attend this banquet dinner. A small number of tickets are 
available for purchase at the registration table for local family and friends.

FEAST OF THE GREEN CORN MOON

hominy cakes & smoked trout
roasted squash + maple + pepitas
apple chips & dried rabbit

Mohawk Red Corn bread + berry sauce
smoked turkey + cranberry bean soup
bison & cranberry meatballs

Followed by a book signing with Sean Sherman



Meet the Chefs

Angela Ferguson, Onondaga Nation
Seeing the need for healthy, traditional foods in her community, Angela 
began cooking for Tribal Council and community events. Her dream to start 
Onondaga Nation Farm and feed the community was realized in 2014. Since 
then, Angela has led the farm to grow thousands of pounds of food and 
distribute it to the community.

Laura Manthe, Oneida Nation
Laura has prepared Tuscarora White Corn for 25 years. She recently started 
a cooperative in her community called Oheláku or “Among the Cornstalks” 
made up of ten families who tend six acres of white corn for subsistence and 
community donations. Laura has a passion for the various varieties of corn that 
are grown by indigenous communities across Turtle Island and South America.

Sherry Pocknet, Mashpee Wampanoag
Sherry owns and operates Sly Fox Den Catering, started 18 years ago. A 
resident of Mashpee and a member of the Mashpee Wampanoag Tribe, 
Pocknett named the business in honor of her father, the late Chief Vernon “Sly 
Fox” Pocknett. Rooted and raised in Mashpee, Chief Vernon learned the food, 
hunting, gathering, and culinary tradition of his ancestors and taught them to 
his children. Sherry carries on his teachings through her work.t

Sean Sherman, Oglala Lakota
Born in Pine Ridge, SD, Sean has been cooking for the past 30 years, and has 
become renowned nationally and internationally in the culinary movement of 
indigenous foods. In 2014 he opened The Sioux Chef as a caterer and food 
educator in the Minneapolis/Saint Paul area.  His first book, The Sioux Chef’s 
Indigenous Kitchen was awarded the James Beard medal for Best American 
Cookbook for 2018 and was chosen one of the top ten cookbooks of 2017 by 
the LA Times and Smithsonian Magazine. This year, Chef Sean was selected 
as a Bush Fellow. The Sioux Chef team of 13 continues with the mission to 
help educate improve access to as many communities as possible through the 
recently founded non-profit North American Traditional Indigenous Food 
Systems (NATIFS).



Wednesday, 8.22
8:00am Pick-up at Fox Tower
8:30am Breakfast at Minacommuck Farm & Welcome Messages
9:30am Farm Sessions or Berry Basket Making with Glenn Swamp

Indigenous Knowledge: Practices & Customs: Village
High Tunnels & Horticulture: High Tunnels
Soil Health, Mother Earth & Creation: Field
Water is Life: Irrigation System

12:00pm Lunch by Chef Sherry Pocknett
12:45pm Farm Sessions or Berry Basket Making with Glenn Swamp

White Cedar: Culture, Medicine & Conservation: Culvert
Gifts from the Forest and Land: Forest Edge
Farm Planning for the Next Generation: Tent
Changing Climate and Cultural Resiliency: Weather Station

3:15pm Depart to Ocean (optional)
4:15pm Depart to Foxwoods (for those not visiting the ocean)
5:30pm Depart to Foxwoods (for those visiting the ocean)
6:30pm Dinner by Angela Ferguson with Storytelling by Thawn Harris 

& live music by Lyla June 

Lyla June is a poet, musician, anthropologist, 
educator, public speaker and community organizer of 

Diné, Cheyenne and European lineages. Her dynamic, 
multi-genre performance style has invigorated and 

inspired audiences across the globe towards personal, 
collective and ecological healing. 

Thawn Harris has shared his culture with 
the greater community for the past  twenty  years.  
Following in the traditions of his ancestors, Thawn 
plays the Cedar flute and hand-drum, is a social dancer 
and singer, as well as a former  W orld  C hampion of the 
Eastern War Dance.



Thursday, 8.23
8:00am Breakfast by Chef Sherry Pocknett: Gathering Space
9:00am Breakout Sessions

Indigenous Food Hub: Auditorium
Richard W. Thomas, Jr. directs She Nah Nam Seafood and has built an indigenous food hub to 
bring more Native products to market.

National Forest Access for Tribes: Fleet Room
Tommy Cabe talks about improvments to Tribal access and harvesting on U.S. Forest lands.

Food As Medicine: Library Conference Room
Linda Black Elk discusses wild medicinal plants and easy ways to cook with them.
Maple Sugar Tour: Registration
Gary Carter leads you on a talk & taste of medicinal and edible plants to the Mashantucket 
Pequot sugar shack where Jeremy Whipple shares how the operation began and expanded.

10:00am Networking Break

10:30am Breakout Sessions
Tribal Farms Feeding the People: Auditorium
Angela Ferguson and Michael Snyder share how their nations began Tribal farming operations 
and the benefits they bring to the community.

Mother Corn & A People’s Agroecology: Fleet Room
Keely Curliss, Kristen Wyman, and Nia Holley cover how an unlikely alliance brought corn back 
to its ancestral growing grounds and how A People’s Agroecology helped that process.

Seed Rematriation: Library Conference Room
Rowen White, Mary Arquette and Liz Charlebois speak to how seeds make their way from 
museums and companies into the hands of Tribes and lead a discussion on protocols and 
opportunities.

Basket Coiling: Terrace
White Hair Smiling demonstrates basket coiling and leads a tour through the basket exhibits.

12:00pm Lunch by Laura Manthe: Gathering Space



1:00pm Breakout sessions
Food Sovereignty Across Indian Country: Auditorium
Elizabeth Hoover takes you across Indian Country and into the food sovereignty movement.

Tribal Farm Businesses: War Theater 
Fred Corey and Chris Roper drive two very different farming operations that take a creative 
approach to Tribal farming at Aroostook Band of Mic Mac and Quapaw. 

Edible Native Landscapes: Fleet Room
Ken Parker speaks on the opportunity we have all around us to plant native, edible foods around 
our buildings, houses, and parks.

Talk & Taste: Terrace
Chef Sherry takes you on a tour of local edible and medicinal plants.

2:30pm Bartering & Gathering: Gathering Space
Cornhusk dolls
Dawn Spears demonstrates the art cornhusk doll making in a hands-on class.
Bartering Market
Bring your wares and set up to trade traditional foods, crafts, tools & seeds.

4:00pm Closing

Friday, 8.24 - Optional
Local Activities

Tour Pequot Museum
Tickets available for $12 at the Summit Registration Desk during the week. Tour starts at 
10:00am.

Mohegan Sun & Museum
The oldest Native American museum is just a few minutes drive away.

Schemitzun
Mashantucket Pequot Tribal Nation’s annual pow-wow takes place just minutes from Foxwoods.

Lantern Hill Hike
This 2.5 mile loop features beautiful wildflowers and waterways.




