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Written and Illustrated by Leah Marie Dorion
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The Métils People

The prairie s a place of many: gififis. Tfis hills, r
valleys, and coulees are rich witih brilliant co
diffiere

many.
cultural principles: It was during this time fhat we
made our living fromi fihe land that we call otr
home.
the land provided Us with
sunvive, At the fime, Mé

0

prairie benry fo' sURViv

The ftlime when the buffale humt was img nift fio
 the people of the prainiestis called ‘fhe pemmican
days.” Today, we make pemmican in the same way: a@s
olr ancestors did in fhose long age days. To make
pemmican we harvest fwo 1o

chokechenry: and saskatoomn: b

hang in long clustiers and are

amounis fihan saskatioon bert
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 hundreds of yeans. It was made with dried and
Chushed buffialo meat mixed with grease and dried
berries: We made buffialo pemmican for our own
family to use and we traded the rest fio the locdl

fur frade com Ipanies in order fo buy differemnt:

goods! for our fa nmﬂ{h/ Mhousehold:

Pemmican was: also very: importani for European
seffilers dunring the long, hard winters on the

prairies beeause of s high nutiritional value. During
fhis same time, it was Used as a form of momney.

ihat was i wjl@(o! i 90 pound bags. Each bag was called
a falreaur

Today, we still
make pemmican
bu it isine lengen
al stiaple food. It s
now: considered a
superfood and can
be purchased in

sifores.




Beliing Careful

We are taughi' by tihe Elders to wash our berries
and dry. them in the hot sun' and warm wind. These
elements namurally: clean and preserve our berries.

Chokecherries need heat fio dry propekly,

The ripe, dark purple chokechenry: isi safie fio eai off the
Tree. However, our Elders fell Us thati if we swallow fioo
many. chokechenry: seeds we will getft an Upset stiomach.
The seeds cani be poisondus n large amounts i fihey:
are nof polnded. The Elders feach Us fo always pound
chokecherries Mo crushi the seeds making fhem! saife for

eating.

Once our chokecherry: berries are stindried on flour
sacksior hides, oun fiamilies erush them wifih polnding
stones fo make meal. These p‘okunding sfones are
passed down firough the generations. Our Cree
ancestors called the chokecherry: e “benry: that (s
crushed’ becalse fihey, 0o, polnded fhe benries fo

make pemmican.




We Give Thanks




