
O U T C O M E S  
                                                             Under the 

Native Agriculture 
                                                and 

  Food Systems 
IN IT IATIVE | 2015 to 2017 

. . . to strengthen American Indian 
economies to support healthy 

Native communities. We invest in 
and create innovative institutions 

and models that strengthen 
asset control and support 

economic development for 
American Indian people and 

their communities.

OUR MISSION

OUR GUIDING PRINCIPLE

  We believe that when armed with   

 the appropriate resources, Native peoples 

hold the capacity and ingenuity to ensure   

 the sustainable, economic, spiritual and 

  cultural well-being of their communities.
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At its heart, local food-system control is food 
sovereignty. For tribal communities, sovereignty is 

used as a term that recognizes the right of 
Native peoples to retain their cultural identity, 

to acknowledge and reserve fundamental 
rights granted in treaties or other legal 

documents, and the exercise of 
self-governance over people and 
place. Connected to this idea is the 
notion that Native people have the 
right to choose what they eat as 
individuals and as a cultural 
community. For many centuries, 
this right to choose what to eat 
has not been honored and the 
foods Native people dominantly 
consume were introduced through 
imposing a diet on them and their 

communities. Food sovereignty is 
about unraveling that diet and 

decolonizing our food system 
from perception to production to 

consumption. When Native people 
and communities can begin to feed 

themselves and control local food systems, 
they can truly be sovereign and continue to 

create sustainable futures for long-term survival.  
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Native Food
Sovereignty

Increasing access to locally 
produced healthy foods will 
reduce diet-related diseases 
and improve the health of 

Native peoples.

Traditional agriculture 
practices revitalize 

ceremonies of planting seasons, 
build the social bonds of the 

production process and strengthen the 
relationship of Native peoples to 

the land that sustains us.

Native 
communities 

create policies 
and programs 

aimed at Native 
food-system 

control and build 
strong Native 

institutions and 
governance 

capacity.

The development 
and cultivation of 
food markets and 
businesses foster 

the entrepreneurial 
spirit of Native 

peoples that leads 
to economic 

development.

T O W A R D                             Food System Control 
                      in Native American Communities 

A local food system includes all actions involved in the production, processing, transport, consumption 
and regulation of food. It also includes perceptions, understandings and values assigned to food within a 
given community. Prior to contact with Europeans, Native peoples had self-sufficient and sustainable food 
systems that persisted since time immemorial. Over time, removal from traditional homelands, limited 
access to traditional food sources, transitions to cash economies, and language loss, among other things, 
weakened tribal food systems. Today, many Native communities and households are food insecure, 
dependent on outside food sources, and maintain a diet of Western foodstuffs that are often linked to 
negative and deteriorating health, community and economic outcomes. 

Recognizing that the loss of self-sufficient food systems is a contributing factor to the myriad of issues 
Native communities face today, First Nations Development Institute (First Nations) works with and 
supports Native American communities in reclaiming local food-system control. Local food-system control 
is foundational to reversing years of colonization that aimed to destroy cultural and traditional belief 
systems and dismantle Native social and economic systems that were intricately connected to local food 
systems. If Native communities can control local food systems, food can become a driver for cultural 
revitalization, improving community health and well-being, and economic development.
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How First Nations Believes
    C H A N G E  H A P P E N S

• First Nations is able to capitalize Indigenous 
knowledge, innovation and solutions by 
providing grant support to local    
communities to implement Indigenous-led 
and designed programs that drive local 
change in food-system control. 

• Native communities develop and prioritize 
their own goals for community-based 

   food-systems change and capitalize on 
   their assets to develop programs that 

further change.

• Native organizations and communities gain 
additional tools, skills and knowledge that 
can help inform their work to increase local 
food-system knowledge and strategies. 

• Social and human capital 
   of Native communities 

are enhanced and 
developed so local 
communities can 
work to solve 
local challenges.

• Native communities 
develop stronger 
connections, create 
networks of mentorship and 
support across communities.

COMMUNITY-BASED CHANGE

Indigenous knowledge and practice 
guide identification of local action 

to solve a community challenge. 
Indigenous knowledge systems are 
the fundamental catalysts that drive 

change in Native communities.

Through grantmaking, First Nations is 
able to provide grant resources to 

Native communities to support 
Native-led and initiated change.

By providing resources, training and 
technical assistance to Native 

communities and organizations 
engaged in community-based work, 

First Nations is able to increase access 
to information, diverse practices and 
increase local knowledge that values, 
complements and enhances existing 

community-based knowledge.

First Nations provides regional 
and nationally-focused trainings that 

allow Native communities to come 
together, network, share best practices 

and lessons learned with the goal of 
building connections and momentum 

across Native communities.

BUILD MOVEMENTS and NETWORKS 
ACROSS NATIVE COMMUNITIES 

PROVIDE DIRECT FINANCIAL 
SUPPORT to NATIVE COMMUNITIES

PROVIDE RESOURCES, TRAINING 
and TECHNICAL ASSISTANCE

INDIGENOUS INNOVATION 
and RESILIENCY

$

STRATEGIES for CHANGE
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                                             by way of Iḷisaġvik College
Iḷisaġvik College is located in the northernmost point of Alaska. It is a two-year tribal college 
offering quality post-secondary academic, vocational and technical education aimed at 
matching workforce needs. It is “dedicated to perpetuating and strengthening Iñupiat 
culture, language, values and traditions.”

Iḷisaġvik College received $30,000 for the “Healthy Futures Program,” which delivers quality, 
hands-on instruction in nutrition, basic cooking and household budgeting to the Iñupiat 
people in seven remote villages of the North Slope Borough. Instructors traveled to the 
villages over the period of March 1, 2016 to February 28, 2017, and provided instruction 
specifically for Iñupiat youth ages five to 25, and included cultural instruction from village 
elders. The youth engaged in workshops that integrate traditional foods and knowledge, 
with the aim of addressing high rates of diabetes and obesity in arctic Alaska.

Amon Barry is the current Healthy Futures Program Coordinator, and he has seen the 
impact of the program on the seven North Slope villages over the many months since the 
grant concluded.

“The healthy futures program is imperative for the villages here in the North Slope,” 
Barry said. “I’ve seen many light bulbs light up when the participants are shown how 

to make some of their favorite foods or things they’ve always wanted to try. Some 
like the smell and taste of the food and that keeps them engaged, while others 
are fascinated by the science of why certain illnesses are spreading and the 
solution of how to prevent them through a change of diet. Some of these things 
are taught in school, but only for a day or so. This program is a great way to bring 
the youth closer to a healthier future through interactive cooking activities and 

fun-based instruction methods.”

The Healthy Futures Program also focused on increasing awareness of what food 
choices are available, and introduced hybrid meal planning to the participants. “We were 

successful with introducing hybrid meals and partnered with the school to promote and add 
more fruits and vegetables into the students’ daily diets. Adding subsistence foods was 
definitely something new for the program here and it was received well by the community 
as a whole.” Barry says the impact of incorporating traditional foods into the students’ diets 
made a big impression when it was held in an outdoor setting.
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Along with incorporating traditional foods 
such as salmon, caribou and tundra plants, 
some participants requested the use of a 
traditional knife, known as an ulu, instead of 
a kitchen knife. Other traditional foods and 
traditional cooking tools were incorporated 
into the program.

“Salmon berries were a big hit for our 
summer programming here. It’s very sweet, 
full of nutrition, and part of the traditional 
diet. We also used various plants indigenous 
in the area to make salves and lip balms that 
can help with various lip and skin problems. 

Ulus were used in our classes, 
especially for our outside 
activities such a preparing seal 
skins to make clothing, and 
butchering a caribou to make 
soup for the evening meal.”

Barry says they were most 
successful at the hybrid meals 
when the elders were along to 
help navigate the program, as 
they offered wisdom and 
knowledge and were often the 
first to try new foods.

“The elder involvement was essential for me to make any meaningful impact in the community. 
They are your eyes, ears and library of the town. We depend heavily on the elders to guide us 
to the right plants to cook and which plants to dry for later use. 

They have shown us the proper way to clean a fish and what kind of rock you can use to 
sharpen your knives when you are out camping. The elders, for me, made things a lot easier 
and prevented us from doing things incorrectly or irresponsibly. As long as you were prepared 
to listen, you were going to receive something priceless from them,” said Barry.

5



    W H O  A P P L I E D  for  S U P P O R T
Under the Native Agriculture and Food Systems Initiative?
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From 2015 to 2017, First Nations released annual requests for proposals to support Native American 
community-based food systems projects working toward food access that is environmentally sustainable, 
healthy and affordable, and that grows the community and the local economy. Similarly, in 2016 and 2017, 
First Nations released annual requests for proposals to support Native communities in conducting food 
sovereignty assessments. 

In total, First Nations received 356 grant requests from Native communities 
and organizations, totaling more than $10 million. Two hundred and 
twelve applications were from Native nonprofit organizations (60%) 
and 144 were from Native nations or departments (40%).

2015 to 2017

C O M M U N I T Y  PA R T N E R SReceiving Support
From 2015-2017, First Nations was able to provide 
46 grants to Native communities and funding for 
two important conferences totaling $1,082,155 in 
support. Additionally, $226,845 was granted to 18 
Native communities to conduct food sovereignty 
assessments. In total, 39 grants were awarded to 
Native-controlled nonprofits (59%) and 27 to 
Native nations or departments (41%).

2015 to 2017

WHO APPLIED for SUPPORT:

356 GRANT 
REQUESTS $10million IN FUNDING

REQUESTS=

WHO RECEIVED SUPPORT:

66 COMMUNITIES 
SUPPORTED

$1.3million AWARDED
=
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Tewa Women United and the “Healing Foods Oasis” 

“The Healing Foods Oasis is helping us tell a new story about Española, 
  one we’ve known has been there all along but can be obscured by the 

challenges of living in an economically-distressed area. This is a story of 
  a community with strong traditions and deep roots, and a community 
  that values working together and supporting one another.”

                                                                           ~ Corrine Sanchez, TWU Executive Director

Tewa Women United (TWU) works to end all forms of violence against Native women, 
girls and Mother Earth, and to promote peace in New Mexico. As an extension of its 
mission, it has created the Healing Foods Oasis (HFO) to be an edible garden and 
outdoor classroom where children and adults learn Native food traditions, languages 
and agricultural practices. And most importantly, it strengthens community bonds.

Community members co-created and transformed a barren slope in downtown 
Española into the edible food garden. The HFO, accessible to Española residents as 
well as the surrounding tri-cultural communities of the northern Río Grande Valley, 

provides food, medicinal herbs, accessible pathways and aesthetic beauty. The 
HFO is also a way to reconnect with traditional farming techniques, to learn how 

to make the most of every precious drop of water that falls in the high desert, 
and for children to be introduced to Native food traditions and languages. 
Most of all, it’s a way to for people to remember their relationship with the 
land while bolstering the beloved community of Española, an economically- 
distressed area. “In today’s society, many of the systems in which people 
work and live are compartmentalized and disconnected from the surrounding 

community. Building a garden with parts that work together can inspire 
people to act cooperatively in their own lives,” said Beata Tsosie-Peña, TWU’s 

Environmental Justice Program Director and the visionary behind the garden. 
“The HFO serves as a model of how a whole system can work together to grow a 

thriving, life-giving space.”

7
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         COMMUNITY PARTNERS’ 
COMMON OBJECTIVE FOCUS AREAS
• Increasing Access to Health Foods by Growing 

Their Own Foods Locally 
• Community Education Focused on Perpetuating, 

Generating and Disseminating Food Knowledge 
• Community Outreach and Engagement to 

Catalyze Key Community Stakeholders in 
Collaborative and Community-Led Change 

• Traditional Food Practices Focused on 
Perpetuating, Generating and Disseminating 
Traditional Food Knowledge 

• Business Training Focused on Providing 
Entrepreneurial Trainings for Individuals or Other 
Kinds of Business Trainings to Create, Grow or 
Sustain Local Food Businesses 

• Environmental Stewardship and Justice to Care 
for and Sustain Natural Resources (Land, Water, 
etc.) for Long-Term Community Benefit  

COMMUNITY OUTCOMES
5,000+ pounds of food harvested 
      (includes fruits, vegetables, fish and 
      other traditional medicines and plants)

• 23% of harvested foods entered the 
economic market through various 
outlets, earning over $72,000 in 
income for community producers.

• 32% of harvested foods was donated 
to community members, improving 
access to healthy foods for 

 community members.
• 44% of harvested foods was used 
 for programmatic efforts including 

community education, food-related 
traditional and ceremonial practices, 
and more. 

• An estimated $250,000 was saved 
through food donations and other 
food uses.

RESOURCES LEVERAGED 
     by COMMUNITY PARTNERS
Community partners leveraged over    
                     $2.1 million 
to support community-based programs. 
                              In other words, 
for every dollar community 
partners received, they were 
able to match it with $1.60. 
Leveraged funds included financial 
resources committed to complete 
community projects by other funding 
partners and other in-kind resources.

                  PARTNERSHIPS 
In total, grantees had over 130      
             community partners 
to help them carry out their programmatic 
efforts. Partners included youth and elder 
groups and committees, local nonprofit 
partners and government agencies in 
local communities. The many partnerships 
formed by community partners demonstrate 
the power of cross-community collaboration.

Over 30,000 Native people were served 
by community-based projects including 
over 4,000 elders and over 7,600 youth 

  299 community gardens were created

  44 farmers’ markets created or sustained

  23 farm-to-school programs created 
        or sustained

  89 small businesses created or sustained

  432 community classes or workshops 
            held on a variety of topics including 
             healthy eating, food demonstrations 
             and traditional foods

  168 jobs created 

  143 internship opportunities created

Community Partner
            O U T C O M E S



In addition to financial support, communities supported under the Native Agriculture and Food Systems 
Initiative also received individualized and customized technical assistance and training. This dual approach 
of providing financial resources with additional non-financial support allows community partners to sustain 
their work after First Nations’ grants expire.

TRAINING and TECHNICAL ASSISTANCE 

   F O C U S                             Provided to Community Partners

TYPES of TECHNICAL ASSISTANCE 
and TRAINING PROVIDED

0% 5% 10% 15% 20% 25% 30%

Organizational or 
Programmatic Planning

Food Sovereignty 
Assessment-Related Training

Fundraising

Project Management and 
Communications and Engagement

Organizational Development

Evaluation

Other*

In a recent evaluation of the First Nations Native Agriculture 
and Food Systems Initiative, more than 60% of grantees noted 
that First Nations’ technical assistance was extremely helpful in 
furthering and growing their local food sovereignty work.

9

* “Other” includes Leadership Development, Food Hub, Financial Education and other kinds of specialized trainings.
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Hawaii Organization Farms Farmers 
                                      and Drives Change
Something amazing is happening in Waimea, Hawaii. Native Hawaiians are 
returning to farming, and driving long-term change for society. Families are 
coming together, and children are being raised in a culture people take 
pride in. 

It’s all part of a vision of Mike Hodson, president of the Waimea Hawaiian 
Homesteaders’ Association. He and his wife, Tricia, wanted to bring 
farming back to the community. But they wanted to teach it in a way their 
people best learned: Not from a manual, but through hands-on practice, 
on their own soil.

First Nations Development Institute (First Nations) was the first funder of 
the “Farming for the Working Class” project, investing in the potential that 
other funders couldn’t yet recognize. “We approached the State of Hawaii 
and the Native Hawaiian community, but we had no traction, and everyone 
looked at our project as just a theory,” Hodson said. “But First Nations 
saw what we wanted to do, and they believed in us.” First Nations 
provided initial seed money of $45,000 through a grant from the Native 
Agriculture and Food Systems Initiative.

Native Hawaiians come from a culture of farming, where they have 
fostered sustainability and a true sense of community. But through the 
years, they had begun to lose this heritage. Their population in Hawaii 
declined, and they looked off the island for their livelihood and future. 
Further, many Native Hawaiians were not farming their land, and were 
forced to return their allotments to the U.S. government pursuant to the 
Hawaiian Homes Commission Act.

Through the Farming for the Working Class project, families learn to farm 
again. They start with a hands-on, 17-week training course, where they 
study farming from “A to Z” and reconnect with their purpose and 
responsibility for the land.

10



From there, the project helps families build a greenhouse on their property, 
lay irrigation systems and it provides education and tools. The greenhouse 
model is an imperative part of the program because it decreases the labor 
involved in typical outdoor farming ventures by as much of 85%. This 
makes it possible for families to run a sustainable farm in just a few hours a 
day and not have to quit their “day jobs” to do it.

Through the project, families grow food to feed their families. They 
generate extra income, and they trade food with other families, thus 
reducing their own expenses. In addition, Hawaii gets a source of 
locally-grown food, which has become rare in the state, as 90% of food is 
shipped in from the mainland or Japan.

Through farming, the project also brings families together. In the recent 
past in Hawaii, there’s been a weakening of family units. The divorce rate 
among Native Hawaiians is 60%, and reports show that children from 
single-parent homes have been more likely to end up in Hawaii’s jails. 
Further, the stress of money and bills has contributed to high rates of 
domestic violence, with nine out of 10 domestic violence cases stemming 
from financial issues.

The Farming for the Working Class project brings families together to 
work, and adds as much as $20,000 a year to the family budget, reducing 
the strain of making ends meet.

“People may just see a greenhouse on a piece of land,” Hodson said. “But 
they don’t see the social impact that greenhouse has. It lets people invest 
in themselves, and it keeps families together. To me, that’s the number one 
thing that is occurring.”

11



From 2015 to 2017, First Nations trained 332 individuals on First Nations’ curriculum The Business of 
Indian Agriculture. The Business of Indian Agriculture was released in 2014 and was designed to help 
farmers and ranchers succeed in developing and managing their businesses. Offered at tribal colleges 
and through individual trainings, the curriculum’s five modules cover:

THE BUSINESS of  
   I N D I A N  A G R I C U L T U R E  

12

1 Business: Native Agribusiness, Preparing a Business Plan, Risk Management

2 Accounting: Basics of Accounting & Bookkeeping, Journals & Ledgers, Preparing 
 Financial Statements, Analyzing Financial Statements, Preparing for Credit & 
 Assistance Applications

3 Financial Management: Spending-Saving-Budgeting, Understanding Credit, 
 Understanding Insurance, Financial & Strategic Planning

4 Agribusiness Economics & Marketing: Inputs (Supplies & Services), Marketing, 
 Value-Added Products

5 Land Use & Management: Overview, Knowing Your Land, Understanding Land 
 Transactions & Rights, Understanding Indian Land Regulations & Processes

The Business of Indian Agriculture curriculum was custom-developed to provide a solid foundation for 
tribal members who are engaged in efforts to strengthen the local food economy on tribal lands, 
including food production, processing, and/or distribution. Each participant in the training sessions 
receives a copy of this curriculum for future reference. First Nations offers two separate training 
methods – producer-focused and train-the-trainer-focused. The producer-focused workshop is designed 

to help farmers and ranchers 
succeed in managing their 
personal businesses. It 
covers topics on how to 
develop a business plan, 
how to set up bookkeeping 
systems, agribusiness 
economics and marketing, 
and land use and 
management. It also covered 
important topics like risk 
management, personal 
financial management, and 
using credit wisely. The 
train-the-trainer workshop 
provides insights and 
strategies on how to train 
producers in local 
communities, with a focus on 
how to teach adult learners. 
It also takes a deep dive into 
curriculum components.

  Number of Number of  
Location Date Participants  Scholarships

                         TRAIN the TRAINER
Albuquerque, New Mexico  June 1-3, 2015 56 23

Scottsdale, Arizona  March 17-18, 2016 41 18

Tulsa, Oklahoma  August 16-18, 2016 37 20

Albuquerque, New Mexico March 21-23, 2017 36 27

Phoenix, Arizona June 27-29, 2017 47 29

                       TRAINING PRODUCERS
Green Bay, Wisconsin  June 7-9, 2016 35 16

Denver, Colorado  June 14-16, 2016 32 15

Flagstaff, Arizona  July 24-25, 2017 13 13

Rapid City, South Dakota November 13-15, 2017 35 27

TOTAL TRAININGS:  9  332 188

TRAININGS CONDUCTED 2015 to 2017

Provided



    L E S S O N S  L E A R N E D
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There is a high percentage of unfunded projects in Native communities. 
For example, from 2015 to 2017, First Nations was only able to meet 
roughly 13% of funding requests. The sheer number of proposals 
received demonstrates that Native communities are focusing on issues 
of food, diet and health but need additional financial support to 
actualize or scale these projects. There needs to be more funding and 
funders willing to support community-based food sovereignty efforts 
targeting Native food, diet and health. Related to this, funding is 
needed for both new and emerging projects and those that are looking 
to scale up and grow their programs. 

Native communities are engaged in transformational community-based work to improve health 
outcomes and improve local economic circumstances as it intersects with food. But many outside 
of Native communities see these projects as “cute little projects” in Native communities – not 
fully acknowledging the transformative work aimed at changing local communities. For example, 
community partners are working toward feeding their communities healthy foods, something 
global food systems have yet to accomplish. Native communities have also created new food 
businesses that help boost local economies. This work is transformational change for Native 
community development and critical for Native nationhood.

Recognizing innovation, resiliency and transformation.

Native communities have remarkable ability to leverage small investments.

Many community partners had a strategic youth component. Youth are viewed 
as the key focal point in building a sustainable multigenerational food 
sovereignty movement in Native communities. Engaging receptive and curious 
youth creates persuasive advocates and ambassadors to older generations 
(teachers, parents, uncles, aunts, grandparents), peers (siblings, cousins, 
classmates), and future generations. As one community partner noted, “Youth 
possess access to abundant natural, cultural and community resources” and 
this can be leveraged in the local food-systems work of Native communities.

Communities supported leveraged over $2 million to support local food sovereignty efforts 
aimed at increasing local food-system control. This leverage came from matching grants, tribal 
contributions and in-kind support from community partners. The grant support from First 
Nations continues to be the first funding that many groups receive and which then catalyzes 
local food-system efforts. In sum, the amount of funds leveraged by community partners shows 
that Native people and communities have the ingenuity and creativity to maximize investments 
for food sovereignty.

Youth development and engagement is a key focus area in 
strengthening Native food systems.

There is a vibrant food sovereignty movement occurring in Native communities 
and additional support is needed to spur Native innovation in action.
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Community partners leverage relationships and 
partnerships to expand local food-systems work. Many 
also noted that development of partnerships takes 
time. The time that needs to be invested in building 
partnerships and relationships can slow progress. 
However, these partnerships are needed to advance 
food-systems work in Native communities.

As documented in this report, 
nonprofits continue to lead the way in 
developing programmatic efforts to 
increase local food-system control. But 
these programs cannot and should not 
operate in a vacuum. Nonprofits need to 
engage tribal leadership and continually 
update and bring them along on the 
food sovereignty journey.

Tribal government support Food sovereignty assessments

Community partners reported that the technical assistance (TA) and trainings provided by 
First Nations were critical to building their organizational capacity to deliver services to 
their communities. This included specific requests for one-on-one TA (ad hoc), and 
participation in webinars, conferences and trainings. Technical assistance and training were 
essential components to food-system partners, without which many grantee projects would 
have had limited success and impact.

One area of expansion that many tribal partners noted would be useful to their efforts is 
mentorship and partnership with other tribal businesses. No doubt tribal businesses face 
special challenges and opportunities as they look to create food businesses or other 
programmatic efforts to reclaim local food-system control. Native nations can form stronger 
bonds of partnership and share resources to learn from one another.

Food sovereignty assessments continue 
to be an important tool for community 
planning and mobilization in Native 
communities. But additional resources are 
also needed to mobilize plans into action 
in Native communities.

Technical assistance and training can help grow and sustain programs.

Partnerships across Native communities are 
important to furthering food-systems work.
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A significant number of community partners took advantage of resources available 
to network with other Native communities. Native communities need more 
opportunities to network and share best practices to nourish and grow Indigenous 
communities of practice around different elements of food sovereignty. Without 
these forums to come together and share information, Native communities will 
miss out on the opportunity to learn from one another and share Indigenous 
knowledge that will grow Native food sovereignty.

Food policy is still an area of intrigue for many Native communities

Utilizing a targeted approach to business planning, The Business of Indian Agriculture is 
highly effective in engaging Native communities – including Native farmers, ranchers, 
producers, practitioners, numerous Native-controlled nonprofits and tribal agricultural 
programs – in thinking about the local food system as a means to generate economic 
development. In trainings, participants were not only provided with practical skills and 
training on business plan development, but they were also connected to agribusiness 
funding opportunities as ways to gain access to capital opportunities through local and 
regional community development financial institutions (CDFIs), USDA agencies and other 
nonprofits and cooperatives. More trainings are needed to boost the capacity of 
agribusiness development in Native communities. As this occurs, access to financing 
will also likely occur. Nonetheless, both training and financing will be key ingredients 
to growing local food economies in Native communities.

Networks of practice continue to remain important for 
Native communities in food-systems work

Business planning is crucial for Native agribusinesses to move forward

Tribal policy remains a key area for further developing tribal food sovereignty. This 
opportunity is especially ripe in communities that have been working on food 
sovereignty efforts over many years. Within these communities, community partners 
and tribal governments may be ready to initiate new systematic change rooted in law 
and policy to strengthen tribal food-system control. But the passage of tribal policies 
must also ensure that there are enforcement mechanisms in place to support policy 
implementation and an evaluation framework in place to evaluate the effectiveness of 
tribal food-system policies.
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Cheyenne River Youth Project, Inc. • Eagle Butte, South Dakota   |   $25,000 
PROJECT:  Winyan Toka Win (Leading Lady) Garden 

The garden is one of the key components of the Cheyenne River Youth Project. Relying on Lakota values and 
traditions, the garden helps Cheyenne River youth reconnect to the land, improves overall health and wellness for 
the Cheyenne River community, aids in building a sustainable food system within the community, allows for greater 
sustainability of the organization by incorporating its produce into existing social enterprises, and provides 
opportunities to share knowledge with youth and community members that encourages food sovereignty, building 
local food systems and economic development through agriculture. 

Choctaw Nation of Oklahoma • Durant, Oklahoma  |   $26,000 
PROJECT:  Choctaw Nation Food Distribution Hoop House for Nutrition Education 

The program brings together Choctaw elders, youth and low-income Native families through Choctaw Nation 
Food Distribution. This project teaches the community about the Choctaw Tribe's food assets and increases access 
to local, healthy and traditional foods. Participants gain an understanding of Native foods and build food security 
throughout the community.

Institute of American Indian Arts • Santa Fe, New Mexico   |   $400 
PROJECT:  Senior Hunger Videos 

The Institute of American Indian Arts' Senior Hunger Videos project produced two short documentary videos. One 
documentary addressed changing food systems on American Indian reservations and how those changes have 
affected the health and well-being of Native Americans today. The second film brought to light the problem of elder 
hunger. Many Native American seniors live day-to-day without the security of knowing where their next meal will come.

Northwest Indian College • La Conner, Washington  |   $20,162 
PROJECT:  Growing Our Own: Developing Youth and Elder Garden Curriculum for the 13 Moons  
    Community Garden Program

This project focused on developing and implementing K-12, elder garden and traditional foods curriculum. The 
NWIC Swinomish site campus and existing 13 Moons Garden are central to the Swinomish community. This 
project engaged NWIC students, K-12 students and elders in shared learning and garden-based activities.

Oneida Nation of Wisconsin • Oneida, Wisconsin  |   $25,000 
PROJECT:  Youth Entrepreneurs in Agriculture Program 

The program has been a success in exposing high school youth to healthy snacks and entrepreneurship through 
the product development of the Very Berry Mix.  Continuance of this project helped increase involvement with 
youth and their communities through healthy foods while developing an entrepreneurial-related food venture. It 
works to promote the principles of "paying it forward" as the concept is introduced to the Lac Courte Oreilles 
tribal youth and their community.

Pueblo of Pojoaque • Santa Fe, New Mexico  |   $24,500 
PROJECT:  Tewa Farms Crop Expansion Project 

The project worked to expand the existing Pueblo of Pojoaque farm project. It worked to expand the capacity and 
production of the farm to grow year-round crops and expand the output of traditional blue and yellow corn to turn 
into value-added products. 

Ramah Navajo School Board, Inc. • Ramah, New Mexico   |   $12,000 
PROJECT:  Traditional Foods for Schools Project 

This project worked toward the creation and utilization of an orchard planted with historical and traditional wild trees 
and shrubs for use in the Pine Hill Schools Cafeteria and the Pine Hill community. An orchard with about 100 plants 
was established to meet these goals. Pinion trees were substituted for other species of pine tree that produce pine 
nuts in seven years and produce a regular crop thereafter. This atypical orchard will serve as a repository of 
traditional foods found by wild harvest. Once established, the orchard products will be used for the education 
of students in the community as well as for the state extension department at New Mexico State University.

Red Willow Center • Taos, New Mexico   |   $26,000 
PROJECT:  Growing Community Food Systems at Taos Pueblo 

This project applied existing infrastructure, staff and programs to the goal of providing increased community access to 
Taos Pueblo-produced foods.  Since 2005, RWC has been steadily developing food-system infrastructure, while growing 
food year-round at 7,000 feet in greenhouses, seasonal fields, and selling food at RWC's farmers’ market since 2007. 16



The Center Pole • Garryowen, Montana   |   $25,955 
PROJECT:  Well-Known Buffalo Indigenous Foods Project 

Based on the Crow traditional food cycles, the project worked to revitalize traditional foods in the Crow 
community, particularly among youth, in an immersive demonstration project. The project included organic 
gardening, hunting, gathering and preparing other traditional products to sell at a farmers’ market and store.

The Oneida Tribe of Indians of Wisconsin • Oneida, Wisconsin   |   $10,000 
PROJECT:  2015 Food Sovereignty Summit 

The Food Sovereignty Summit is a forum of sharing and collaboration to build healthy food systems within 
Native communities.

Thunder Valley Community Development Corporation • Porcupine, South Dakota   |   $18,091 
PROJECT:  Thunder Valley CDC Food Sovereignty Initiative 

Thunder Valley Community Development Corporation serves citizens of the Oglala Lakota Nation, especially in 
the Porcupine District. It works to strengthen food sovereignty on the Pine Ridge Indian Reservation through an 
enhanced Native food system; improved availability of locally-grown, healthy, traditional Lakota food; and 
healthier community members who are more informed about the health, environmental and economic benefits of 
supporting a local food system.
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California Indian Museum & Cultural Center • Santa Rosa, California   |   $30,000 
PROJECT:  Bi Du Ka Nemay: Advancing Cultural Opportunities for Reclaiming Nutrition (ACORN) 

The project sought to increase consumption of acorns by California Indians and others and advance local tribal 
traditions associated with acorn gathering and processing. About 20 Native youth developed a recipe for an 
energy bar made of acorn flour and other local, healthy ingredients, and determined the needs associated with 
producing and selling the product commercially.

Crow Tribe of Montana • Crow Agency, Montana   |   $30,000 
PROJECT:  Crow Nation Youth Farm and Ranch Leadership Program 

The program was a pilot project to serve 10 to 12 youth in junior agriculture production as beginning farmers and 
ranchers on the Crow reservation. Participants were mentored by seasoned agricultural leaders and learned about 
financial literacy, livestock evaluation, conservation management, animal husbandry, marketing, ranch 
management and related topics.

Diné College • Tsaile, Arizona   |   $20,190 
PROJECT:  DPI (Diné Policy Institute) Comprehensive Land Reform Study 

Diné College worked with local farmers and ranchers to identify barriers in putting land into agricultural 
development and production. The college also created five traditional organic farms and measured economic, 
social, legal and cultural impacts of traditional agriculture on Navajo communities. The college also worked to 
identify core and pragmatic reforms to Navajo Nation land laws that will allow for the diffusion of traditional 
agriculture across the reservation.

FAST Blackfeet • Browning, Montana  |   $7,335 
PROJECT:  Blackfeet Reservation Center for Food Safety Assessment (CFSA) Dissemination 

This project enabled dissemination of the CFSA findings on the Blackfeet Reservation, raising awareness of the 
need to address the widespread hunger issue and need to engage in food sovereignty activities.

Fond du Lac Tribal and Community College • Cloquet, Minnesota   |   $23,650 
PROJECT:  Supporting Local Food Initiatives 

The college hosted community-engagement efforts to raise awareness of issues related to food, diet, health, 
agriculture and economy. The college engaged the community in planning next steps of the Fond du Lac Fresh 
Food Initiative.

Fort Belknap Community Economic Development Corporation • Harlem, Montana   |   $30,000 
PROJECT:  Red Paint Creek Greenhouse Project

The project constructed a greenhouse to grow fresh produce. This ensures the residents an opportunity to 
purchase fresh organic garden vegetables to instill healthy eating and lifestyles. The residents currently have a 
diet of high-carbohydrate, processed foods found in stores in neighboring communities. The youth of these 
communities have the opportunity to practice this life-changing event and promote healthy eating habits. 17
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Hannahville Indian Community • Wilson, Michigan   |   $29,385 
PROJECT:  Food Sovereignty Phase II 

The project improved the facilities, storage space and, thus, food safety for an existing greenhouse and 
aquaponics facility that produces a variety of herbs, vegetables and fish. Of the production, some is served in the 
school lunch program and some is sold at local farmers' markets.

Iḷisaġvik College • Barrow, Alaska   |   $30,000 
PROJECT:  Healthy Futures Program

The program, established in 2014, delivers quality, hands-on instruction in nutrition, basic cooking and household 
budgeting to Iñupiaq residents in seven remote villages of the North Slope Borough. Instructors travel to the 
villages to provide instruction tailored to participants ages 5 to 25, along with elder involvement. Participants 
engage in workshops that integrate traditional foods and knowledge, with the aim of addressing high rates of 
diabetes and obesity in arctic Alaska.

Intertribal Agriculture Council • Billings, Montana   |   $1,000 
PROJECT:  Great Lakes Intertribal Food Summit

The council planned the Great Lakes Intertribal Food Summit hosted by Gun Lake Pottawatomi Tribe at its 
Jijak facility.

Keweenaw Bay Ojibwa Housing & Community Development Corp. • L’Anse, Michigan   |   $30,000
PROJECT:  Keweenaw Bay Fishers' Association

The project served the Keweenaw Bay Indian Community by increasing efficiencies in local fish production, 
increasing the volume of local tribal-member fish production enough to sustain an eventual fishers' cooperative, 
increasing tribal-member control of local fish production and the local fish market, and increasing awareness of 
and access to locally-caught fresh fish.

Laulima Kuha'o • Lanai City, Hawaii   |   $10,000
PROJECT:  HO'OULU - A Nonprofit Enrichment Project

Laulima Kuha'o supports pig farmers on the island of Lanai, Hawaii. It looked at the feasibility of creating a 
commercial kitchen for joint use of pig farmers. Moreover, it built on drafting a business plan to examine the 
feasibility of formalizing a food hub and developing other materials like a brand for products, a website, etc. This 
business will go far in subsidizing the household incomes of Native Hawaiian pig farmers.

Meskwaki Food Sovereignty Initiative & Local Foods • Tama, Iowa   |   $27,439
PROJECT:  Seed to Seed: Healthy Traditional Food Access through Seed Sovereignty

The project supported wellness through food and seed sovereignty activities and increased the connection and 
access to traditional foods for the Sac and Fox Tribe of the Mississippi in Iowa. The project impacted students 
and staff at the Meskwaki Settlement School by expanding and supporting the farm-to-school program activities 
and gardens.

Native Village of Port Heiden • Port Heiden, Alaska   |   $30,000
PROJECT:  Meshik Farm Reindeer Sustainability Project

The project worked to increase the reindeer population at the tribal/community reindeer farm, 
helping put the farm on the path to long-term food sustainability for the village. The project 
has taken action to purchase and transport additional reindeer, which over 10 years can 
increase the herd by more than 500. This project is a cultural, economic and community 
effort that positively impacts the people and economy, and provides a much- needed 
additional food source.

Northern California Tribal Court Coalition • Talent, Oregon   |   $1,500
PROJECT:  Restoring Balance: A Food Sovereignty Gathering

This project worked to support the "Restoring Balance: A Food Sovereignty 
Gathering" conference that was hosted by the coalition.

Red Willow Center • Taos Pueblo, New Mexico   |   $30,000 
PROJECT:  Growing a Food System at Taos Pueblo - Growing Healthy Kids Initiative

The initiative focused on strengthening partnerships and collaborating with several tribal 
programs and a new partnership with the Taos Pueblo Day School on creating a healthy community food 
system. This included planning, planting, growing, harvesting, preparing and educating the community on how 
to grow food, which foods to grow, and healthy meal planning, as well as developing a healthy meal plan for 
school students, building a school garden, and developing an age-appropriate science curriculum based on 
traditional and modern methods of farming and healthy eating and cooking. 18



The Hopi Foundation • Kykotsmovi Village, Arizona   |   $1,000 
PROJECT:  7th Hopi Agriculture and Food Symposium 

The Hopi Foundation sponsored the "Hopi Agriculture and Food Symposium."

Tyonek Tribal Conservation District • Anchorage, Alaska   |   $28,000 
PROJECT:  Developing Food Systems for Alaska Native Villages 

The project involved outreach, training and technical assistance to Alaska Native 
farmers and ranchers in 13 Native villages to primarily enhance food security by 
increasing knowledge, skills and tools available to them. The effort demonstrated 
sustainable agricultural practices, planning, and business and operational processes 
to support local food production and increase access to healthy and fresh foods, 
while linking with traditional customs and economic opportunities.

Waimea Hawaiian Homesteaders' Association, Inc. • Kamuela, Hawaii   |   $30,000 
PROJECT:  Waimea Nui Farmers’ Market 

The market serves the region’s agricultural lessees under the Hawaiian Homes Commission Act. Specifically, 43 
families who have participated and completed the "Farming for the Working Class" program and are now 
farming in the association. The new farmers' market services the entire Waimea Community of 15,000.

White Earth Reservation Tribal Council • White Earth, Minnesota   |   $23,651 
PROJECT:  White Earth Food Sovereignty Initiative Development 

White Earth worked to expand outreach and branding for its mobile market. It also worked across tribal 
departments and organizations to form a food sovereignty working group to build consensus for food 
sovereignty work. Finally, it mapped community needs around food access and developed plans to meet these 
needs in at least eight communities.

White Mountain Apache Tribe Water Resources, Ndee Bikiyaa, The People’s Farm • 
                     Fort Apache, Arizona   |   $2,000PROJECT:  Farm Camp 

The While Mountain Apache Farm Camp provided 35 Apache youth with attendance at a local farm for a week- 
long celebration of Apache food traditions and an activity-filled introduction to the concept of food sovereignty. 

Wiyot Tribe • Loleta, California   |   $29,393 
PROJECT:  Wiyot Tribe Healthy and Traditional Food Systems Initiative 

The initiative is a multifaceted approach to securing greater food sovereignty and sustainability within the Wiyot 
tribal community. It involved the development of the tribe's community and traditional gardens, creation of a 
food pantry and distribution program, food education workshops, and the reclamation of traditional plant- and 
marine-harvesting practices.  

2 017
Akwesasne Task Force on the Environment • Hogansburg, NewYork   |   $35,000 
PROJECT:  Kanenhaká:ion - Ancient Seeds

The task force assisted Akwesasne community members by supporting traditional agricultural practices such as 
planting community gardens; maintaining apple trees; planting strawberries; tapping maple trees; canning and 
drying produce; sharing Haudenosaunee seeds and knowledge with other tribal nations; and advocating for 
traditional cultural practices and language. Hundreds of community members benefited from projects including 
Mohawk children, youth, parents and elders. Seeds, trees and berry plants were also traded with other 
Haudenosaunee communities during seed-keeper meetings.

American Indian Health Commission for Washington State • Sequim, Washington   |   $3,148
PROJECT:  2nd Tribal Food Sovereignty Policy Summit, Honoring and Sharing Sacred Traditional 
    Food Wisdom for Seven Generations 

The commission increased awareness and understanding about food sovereignty and interest in policy, systems 
and environmental-change approaches to address food sovereignty and other issues related to accessing healthy, 
nutritious food. This included understanding and defining food sovereignty and the landscape of work in 
Washington and throughout the country by including national experts and unique work that is taking place 
among tribes and urban Indian communities in the state.

2016 Award Tota l :  $444,543
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American Indian Resource Center • Tahlequah, Oklahoma  |   $30,000
PROJECT:  GADUGI

The effort built a sustainable food source for three communities in order to increase consumption of healthy foods 
with a special focus on tribal schools. Families were reintroduced to growing and gathering their own foods while 
making healthier lifestyle changes.

Confederated Tribes and Bands of the Yakama Nation • Toppenish, Washington  |   $35,000
PROJECT:  Kamiakin's Gardens

The garden project served American Indian/Alaska Native families residing on or near the Yakama Nation 
reservation. This project cultivated community gardens for families of all ages that have inadequate 
access to nutritional foods, using traditional history of the original gardens grown by Chief 
Kamiakin in the 1840s. Traditional food gathering of roots and berries are an integral part of 
the program. Partnerships between multiple agencies, educational systems, and health 
programs provided educational and cultural programming to build sustainable access to 
food sources to reduce health disparities.

Black Mesa Water Coalition • Window Rock, Arizona  |   $13,000
PROJECT:  Dzil Yijiin Food Sovereignty Project

This pilot project created opportunities for the residents of Burnt Corn Valley to learn 
and engage them in developing land stewardship and agricultural management through 
the use of the Diné philosophy. This was achieved through research, workshops, forums 
and a recommendations report.

Flowering Tree Permaculture Institute • Española, New Mexico  |   $21,000
PROJECT:  The Pueblo Food Experience/Kwi-tewah

The project started when Flowering Tree and another organization, Honoring Our Pueblo Existence (HOPE), 
combined efforts to teach and build 15 traditional adobe ovens for the community throughout the years. This led 
to building a Buwah-tewah (traditional bread house) and then the Kwi-tewah (women's ceremonial house), all 
centering around The Pueblo Food Experience Project.  The Pueblo Food Experience is about getting 
communities to eat traditional foods for their own health, keeping their native seeds alive by growing out the 
traditional crops, and supporting the spiritual and ceremonial life of the culture through connecting to the food. 
The growing, harvesting, preparing and eating of traditional crops are all woven together with the teaching of the 
language and traditions that are vital to keeping the culture alive and healthy.

Fort Belknap Community Economic Development Corporation • Harlem, Montana  |   $35,000
PROJECT:  Red Paint Creek Kitchen Project

This project’s purpose was to create a commercial kitchen equipped with NSF-certified equipment, to increase the 
food capacity for the Red Paint Creek Trading Post and satisfy the healthy food needs of the Lodge Pole 
community. A community garden has been established, however this can only be accessed for a short growing 
season. The commercial kitchen allows for locally-grown food preparation, preservation techniques, and culinary 
classes that satisfy the needs of having healthy foods for a longer period of time. Fort Belknap is experiencing high 
rates of obesity, diabetes and heart disease. Fresh and locally-grown produce will ensure healthy eating habits and 
lifestyles prolonging lives.

Grand Traverse Band of  Ottawa and Chippewa Indians • Peshawbestown, Michigan   |   $35,000
PROJECT:  Grand Traverse Band Edible Forest Project

The band worked to establish forest gardens, community plant nurseries, and a seed bank to offer plants and 
seeds for community members to plant in their own yards. Once established, these public and backyard forest 
gardens will enhance the local Native food system for seven generations, complementing local fish and wildlife, 
re-emerging wild rice beds, existing foraging lands, home gardens and local farms.

Indigenous ReGeneration • Valley Center, California   |   $35,000
PROJECT:  Indigenous ReGeneration Garden Project on San Pasqual

Indigenous ReGeneration, The San Pasqual Education Department and the Ecology Center worked to establish 
and operate an educational outdoor gathering space programmed for Native youth from the San Pasqual Indian 
Reservation. Programming included regenerative living concepts through food cultivation, medicinal farming, 
culture and eco-village education to achieve the long-range goals of the tribe, including strengthening community 
and increasing the access to outdoor spaces while providing education and hands-on learning about gardening 
and sustainability practices. This project is increasing  access to fresh fruits and vegetables on the reservation, 
reducing food insecurity and working toward increasing food sovereignty.
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Laulima Kuha’o • Lāna’i City, Hawaii   |   $35,000
PROJECT:  Building Lanai's Food Systems

This project worked to develop and build Lāna’i's food systems while addressing the needs of Native agricultural 
producers and families by providing access to food though production development and building a Community 
Mala 'Ai (Food Garden). The community of Lāna’i is located 2,500 miles away from the continental United States 
and in one of the most geographically-isolated places in the world. Once a thriving pineapple plantation, 
agriculture production has since ceased with ranching operations closing in 1951 and the last pineapple harvest 
in 1992. In 2016, the first agricultural leases in 35 years were awarded to four farmers, two of whom are Native 
Hawaiians. The project supported the new opportunities of these Native farmers and Native Hawaiian families 
to define, develop and recover control of the local food system. The project in helping build the capacity of 
Native Hawaiian families by engaging in integrated farming practices, economic development, and food 
sovereignty initiatives.

Ma Ka Hana Ke ‘Ike • Hana, Hawaii   |   $35,000
PROJECT:  Mahele Farm: Reclaiming Ancestral Abundance Through Community-Based Food Production

Mahele Farm is a program of Ma Ka Hana Ka 'Ike that reclaims ancestral abundance through the 
community-based production of local, healthy, organic foods including traditional staple foods such as kalo 
(taro). After each harvest, the farm shares these foods according to Native Hawaiian systems of reciprocity, thus 
decreasing the community's food insecurity as well as the overreliance on a cash economy. The project served 
the community of Hana, Maui, Hawaii. 

Nipmuc Indian Development Center • Grafton, Massachusetts  |   $10,000
PROJECT:  Reclaiming Traditions, Becoming Ourselves - Assessment

The Nipmuc Indian Development Center's Reclaiming Traditions, Becoming Ourselves - Assessment developed 
a survey, collected necessary youth, family, and adult data, analyzing food sovereignty within the community.

North Leupp Family Farms • Leupp, Arizona  |   $32,000
PROJECT:  NLFF Community Food Enterprise Program

The mission and goals of this project were to develop and present comprehensive solutions to address 
deficiencies in the community food system, encourage healthy lifestyles, and promote food security through 
partnerships with local producers, schools and business entities. This project sought to conduct a feasibility study 
and develop a business plan for a local food enterprise to aggregate, process, store, market and distribute fresh, 
locally-grown vegetables to the residents of the western Navajo Nation.

Pueblo of Nambé • Nambé, New Mexico  |   $19,356
PROJECT:  Nambé Pueblo Community Farm Project

The goal of the project was to expand and increase the production of healthy and nutritious food. Nambé Pueblo 
recently acquired a 7.5-acre vineyard that is another step toward becoming a truly sovereign Native people and 
benefits the community as a whole. The Pueblo of Nambé is isolated in an area that is considered a food desert 
and it is vital that it continues to foster community involvement in revitalizing fields that have long sustained them. 
Involving the entire pueblo has thus far provided tribal members, most notably youth, with farming knowledge 
gained over centuries, while incorporating the importance of language preservation.

Tewa Women United, Inc. • Española, New Mexico  |   $35,000
PROJECT:  Española Healing Foods Oasis

The project serves the diverse tribal and non-tribal communities located in northern New Mexico. These include 
the six Tewa-speaking northern Pueblos – Nambé, Ohkay Owingeh, Pojoaque, San Ildefonso, Santa Clara and 
Tesuque – that lie within the geographic boundaries of Rio Arriba and northern Santa Fe counties. The Healing 
Foods Oasis provides opportunities for the communities to both experience the benefits of sustainable agriculture 
and expand knowledge of the linkages between foods, Native cultures and involvement in food justice.

Turtle Mountain Band of Chippewa Indians • Belcourt, North Dakota  |   $16,000
PROJECT:  Healthy Food, Healthy Families

The project is helping address  the needs of Turtle Mountain to explore opportunities within the agricultural sector 
and to become an active community in healthy-foods initiatives. The goal of this project was to create and 
develop partnerships that will assist the tribe in exploring, obtaining and creating individual opportunities while 
strengthening the community's capacity to expand and sustain healthy food initiatives.

2017 Award Tota l :  $424,504
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