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Housekeeping 

• To make a comment or ask a 
question, use the chat function 

• This webinar will be recorded and 
available on our website 

•  A PDF of the slides and any 
attachments will be emailed to you 
after the webinar 

• Please take the survey after the 
webinar     



Garden Memos 
Farm to School and School 
Garden Expenses (SP 06 -2015)  
• Underscores the opportunities 

that program operators have to 
use funds for farm to school 
and school garden costs. 

School Garden Q&As (SP 32-
2009) 
• Clarifies that NPFSA funds can 

be used for some garden 
expenses 



Frequently Asked Questions?   
Q: Can the school food service use funds 
from the nonprofit school food service 
account to purchase seeds for a school 
garden? 
 
Q: Can the school food service use funds 
from the nonprofit school food service 
account to purchase items for the school 
garden such as fertilizer, watering cans, 
rakes, etc.? 
 
Q: Can a school sell food grown in their 
school garden that was funded using the 
nonprofit school food service account? 

 



Frequently Asked Questions?   
Q: Can the school food service use funds 
from the nonprofit school food service 
account to purchase seeds for a school 
garden? 
 
Q: Can the school food service use funds 
from the nonprofit school food service 
account to purchase items for the school 
garden such as fertilizer, watering cans, 
rakes, etc.? 
 
Q: Can a school sell food grown in their 
school garden that was funded using the 
nonprofit school food service account? 

YES! 



Summer 
Local Foods and Related 
Activities in Summer Meal 
Programs (SP 07-2016, SFSP-
07-2016) 

» Provides guidance on 
incorporating local foods and 
nutrition and agriculture-
based activities into Summer 
Meal Programs. 



Gloria Ann Begay, Presenter 



Why “traditional” native foods? 



Historical Perspective 
Federal policies & native food systems 
1851-1864  Scorch Earth Campaign 
1864-1868 “Prison Food” Ft. Sumner 
“Kill the Indian, Save the Man” 
Trading Posts, 1968 Store, CDC Study 
Supplemental food programs-SNAP… 
Cultural shifts by Western education 
Impact: coal, uranium, fracking, water,  
 land in trust, jurisdiction, economics 



       
                             Hweeldi Map 1868 – Navajo Long Walk  



Navajo reservation in 1868 



Current Food System on Navajo Nation 



Snack Chips/Crisps 

• High in fat – 35 percent 
of total calories from per 
1 ounce serving 

 
• High in sodium – 250 mg  

 

 



Pouring on the Pounds 

• Sweetened Beverages (SB) 
have small nutritional value. 

• Consumption doubled 
between 1977 and 2002. 

• SB replaced milk in 1995. 
• Serving size increased from 

6.5 oz to 20 oz since 1950s. 
• Causes diabetes, heart 

attacks, etc. 

 



Q: What Is Indigenous Food? 
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Q: Why is indigenous food healthy?   
• Special preparation of soil and seeds 

begin with ancient values & songs 
• Seeds & planting  practices 

originated many generations ago 
• Grown locally with no chemicals, 

freshly prepared & preserved 
• Celebrations for each stage of 

planting, harvesting, consuming  
 
 
 

 



























Train the Trainer Onsite Farm? 



Intergeneration of youth & elders 



Tonita’s Food as Medicine Lesson 



 Indigenous Cultural Strategies 
 
• Contact Elders at local Sr. Centers 
• Partner with Native Leaders 
• Teach Native Language 
• Practice songs & rituals for seeds, 

planting, harvesting, feast days… 
• Cosmology values & knowledge   









School Gardens 

http://images04.olx.ie/ui/4/04/81/64990381_1-Pictures-of-Allotments-Grow-your-own-Community-gardening.jpg


Contacts &Resources 

• Gloria Ann Begay, Educator/Advocate, 
stargazer.begay@gmail; 505.923.0378 
• Philmer Bluehouse, Dine’ Medicine Man, 
pbluehouse@yahoo.com; 505.713.5483 
• Tonita Gonzales, Medicine Woman, 
Tonita@temazcalito.com; 505.681.5602 
• Roberto Nutlouis, Black Mesa Water 
Coalition, r_nutlouis@yahoo.com 
928.380.4913 
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Thank You! 
Questions? 
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