Slow Food Turtle Island
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On February 22, representatives from Indigenous food projects
around the country gathered at the Taos County Economic
Development Corporation (TCEDC) with representatives from
Slow Food USA (and Skyped in Slow Food International) as well
as the Christiansen Fund, to discuss the possibility and
mechanics of establishing a Slow Food chapter specifically for
Indigenous people from Canada, the US, and Mexico. Participants
felt that having a Slow Food association separate from the
national organizations would give Native communities better
opportunities to network, develop presidia to protect Indigenous
foods, and send Native delegates to Terra Madre in Italy.



https://gardenwarriorsgoodseeds.com/2014/07/08/taos-county-economic-development-corporation-taos-nm/
https://www.slowfoodusa.org/
http://www.slowfood.com/
https://www.christensenfund.org/
https://gardenwarriorsgoodseeds.com/2014/11/03/terra-madre-and-salone-del-gusto-slow-foods-international-turin-italy/

To give a little background, the Slow Food Manifesto was drafted
In 1989, with support from 15 international delegates. Today, Slow
Food has over 150,000 members and is active in more than 150
countries, including national associations in Italy, the U.S.,
Germany and Japan. There are more than 170 chapters and
2,000 food communities in the United States alone. The goal of
Slow Food is to support the development of grassroots projects
and activities, as well as the presidia project (which involves
groups of producers who work together to protect and market their
foods) and the Ark of Taste (an online catalog of foods that are at
risk of extinction).



http://www.slowfoodusa.org/history
http://www.fondazioneslowfood.com/en/slow-food-presidia/
http://www.fondazioneslowfood.com/en/what-we-do/the-ark-of-taste/

Nations like the US, Italy, Canada, Mexico, etc, have national
associations, which come with certain obligations, including the
registration of members, coordinating activities on the ground, and
fundraising activities for both local projects and to support
International campaigns. Rather that starting a new national
association like this, our group decided to start a regional
association, similar to the Terra Madre Balkans network.



http://www.essedra.com/

Becoming a regional association would allow the group to still
nominate presidia and coordinate networking among members
and their communities, without the financial obligations of a
national association.

Kyra from the Christiansen fund noted that Slow Food has been
recognizing increasingly over the past 10 years that its
relationship with indigenous communities should be different than
with nations, and has been working to develop this relationship.
The first step was the creation of an Indigenous Terra

Madre space within within the Terra Madre/ Salone de Gusto, as
well as the establishment of a separate Indigenous Terra Madre
event (in 2015 this took place in Shillong in India). This most
recent gathering ended with 70,000 people at a food festival. In
future years this event will potentially be hosted in Kenya and
Canada.



http://shillong2015.indigenousterramadre.org/

But the group gathered in Taos this past February hopes to take
this a step further, and establish a separate Slow Food regional
association dedicated just to supporting Indigenous people on
Turtle Island.

One of the programs within Slow Food is the establishment of
presidia, in order to sustain the quality production of foods at risk
of extinction, to protect unique regions and ecosystems, to
recover traditional processing methods, and to safeguard native
breeds and local plant varieties. Today, 472 Presidia involve more
than 13,000 producers worldwide. In the USA, there are 5
presidia, three of which involve Indigenous foods: the Navajo
Churro Sheep Presidium; the Anishnaabeg Manoomin (wild rice)
Presidium; and the Makah Ozette Potato Presidium. Roy Kady
from the Navajo Churro Sheep Presidium also reported that they
have nominated the sumac berry as a presidium.



http://www.fondazioneslowfood.com/en/slow-food-presidia/navajo-churro-sheep/
http://www.fondazioneslowfood.com/en/slow-food-presidia/anishinaabeg-manoomin/
http://www.fondazioneslowfood.com/en/slow-food-presidia/makah-ozette-potato/
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Conversations came up at this gathering about how to protect
other important foodsi like taro (an important food stuff in Hawaii),
heritage corns, maple syrup, chiltapenes (wild chilis in the
Sonoran desert currently threatened by over-harvesting and
environmental contamination), the California Tan Oak (currently
threatened by blight), and the Broad Leaf Yucca Fruit. (To learn
more about the guidelines to establish a presidium, here is a
document shared with us by Slow Foods: PresidiaGuidelines.
Once a community has determined that they want to nominate a
food for a presidium, they would fill out this form: Presidium
Nomination Form).

So what would the benefits be of establishing a Slow Food
assocliation for I ndigenous peo
attendees thoughts with their photos below:



https://gardenwarriorsgoodseeds.files.wordpress.com/2016/03/presidiaguidelines.doc
https://gardenwarriorsgoodseeds.files.wordpress.com/2016/03/presidium-nomination-form.doc

Winona LaDukeH{onor the Earflstanding
here in the TCEDC greenhouse), cited tf
value i n the ooppo
international food movement. The
opportunity to hang out with cool food
people from around the world who are lik
us. In my experience | found that my
international exposure was enlightening.
When | sent people to Italy, they came
back empowered about how cool our foo
was and we were as cool any as anybod
i n the world. 6 Hon
to garner support for their pipeline
opposition through hosting Slow Food
dinners. (Photo by Elizabeth Hoover)



https://gardenwarriorsgoodseeds.com/2015/02/02/honor-the-earth-pipeline-ride-saving-minnesotas-water-and-wild-rice/

Clayton Brascoupe (Traditional Native American Farmers Association)
described utilizing educational materials created by Slow Food about food
production and climate change in his community. He also described how
Nhoeing weeds, talking to children a
churro. We know itos I mportant. But
organizations at the international level, it reinforces what our elders in our
communities have been telling us all these years. Then we can pass that along

to our kids and our grandkids. Youor
important. People all over the world are doing this. In isolated communities,
marginali zed communities, the work t
us working in the fields that evenin
knowing that whatever our leaders left us and they knew how important it was,

t hereds people all over the gl obe en

do that, having the water to do that, having the seeds and control of the seeds
to do that. | think we need those allies to ensure that once we are being
impacted, we have allies all over the world behind us, and they know us, and
they understand what our struggl e 1 s
Clayton also spoke about traveling, and meeting other land-based people
whose languages and foods were threatened,;



https://gardenwarriorsgoodseeds.com/2014/07/30/traditional-native-american-farmers-association-tnafa/

NnWe can bring that
our own kids, our grand kids. To see
this, the work tha
point 1 snoOot just
anymore its for my kids, grandkids,
great grandkids. Those relationships
weobdore building no
my family but we gotta think further
and further. The faces are still coming.
That 6s the work th
now. WedOre opening
greeting one another for our kids and
our great grandki d
Elizabeth Hoover)




Roy Kady (in the green hat) with the Navajo Churro Sheep Presidium,
described the benefit that this presidium has provided for his community. He
sent young representatives to the last Terra Madre in 2014 and to the
Indigenous Terra Madre gathering in 2015, and described how they came back
Aignited. o Having the Navajo Churro
cherished and protected through the development of this presidium has meant
receiving better prices for their pr
the Executive Chef for the Navajo Churro Sheep Presidium. Dan Cornelius from
the Intertribal Agriculture Council highlighted the importance of working with

Native chefs Ato build excitement an
Photo by Elizabeth Hoover



http://www.indianaglink.com/

Angelo McHorse with Taos Pueblo Young Growers emphasized

that for him it was ANot | ust
how can we share these resilient indigenous food traditions with
t he worl dé we can share | esson

get back our food system, to establish food sovereignty beyond
our nationsé WedOre the ones wi
taught to improve the health of people and the enwronment and

health of the worl d. o
Photo by Elizabeth Hoover r



https://gardenwarriorsgoodseeds.com/2014/06/26/red-willow-farm-taos-pueblo-nm/

Pauline Terbasket from the Okanagan Nation Alliance,

emphasized that Indigenous people need to have more agency in
the preservation of indigenous foods. She mentioned
organizations in Canada who have budget line items for

| ndi genous food sovereignty wo
from them. nNnWe are the power,
ones who are responsible for t
has been Areinvigo e d g ng e
by interacting with people internationally
through Slow Food gatherings who are
going through similar struggles.

Photo by Elizabeth Hoover
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Terrol Johnson (looking thoughtful on the far right) from Tohono
O0odham Commuhghlighted thecimportamce of Native
contr ol over native food prese
Native people who put many of those foods on the Ark of Taste.

He then brought up the question, whose permission should you
get to put a food on the Ark of Taste or in a presidium. Elders?
Tribal council? Who are any of us to take that responsibility or
control over foods owned by entire communities over countless
generations? Definitely questions to consider going forward. To

his right is Samantha Felix, also from TOCA, and to her right is
Denisa Livingston from the Dine Co ' '
Photo by Elizabeth Hoover.



https://gardenwarriorsgoodseeds.com/2014/09/17/toho-oodham-community-action-toca-sells-az/

The name Slow Food Turtle
Island (this tentative logo was
created by Wi nq
chosen to denote a regional
organization that would include
Indigenous people from
Canada, the US (including
Hawaii), and Mexico. But there
was not complete consensus
on this name: other contenders
Included Slow Food Red
Nation and Slow Food Four
Directions.



Kaylena Bray from the Cultural Conservancy gave an eloquent defense
of the Turtle Island designati on
cultural meaningi it brings to mind certain essence, the creation of land
and how wedre connection to that.
here. Part of what | ove consi der e
the elements of the earth. | know four directions does also but
something about the turtle and ¢t}
described the Haudenosaunee creation story in which a woman fell from
the Sky World and | anded on a tur
grabbing the land- all of the elements,

the comfort of the landi coming through the

turtl eds back, I n our creation st
coming down and landing on the turtle.

This is how | see this connection that we all

have to the work that weoOre doi ng
Photo by Elizabeth Hoover



