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March is Nutrition Month and this year 

dietitians will help Canadians Unlock 

the Potential of Food by highlighting 

how food not only nourishes, but also 

fuels active lives, inspires children, 

helps to heal, prevents chronic diseases 

ï and most importantly ï brings people 

together.  

Half of Canadians (49%) find it chal-

lenging to eat a balanced diet when they 

are busy, and one in 10 said they only 

occasionally or never cooked or pre-

pared food in the past month, according 

to a 2017 Ipsos survey. Multiple studies 

have also confirmed that lifestyle inter-

ventions, including improved nutrition 

and increased exercise, can lower the 

risk of developing chronic illnesses 

such as type 2 diabetes or heart disease. 

Another focus is having children part of 

the nutrition process such as having 

them help out with healthy cooking in 

the kitchen.  

An Ipsos survey found that 38 per cent 

of parents rarely or never let their chil-

dren prepare a meal.  Inspiring children 

to prepare and cook food sets them up 

for a lifetime of healthy eating. This 

Nutrition Month, is all about inspiring 

Canadians to see the potential of food 

beyond nourishment. 

  

The 2018 Nutrition Month campaign 

explores five topics that help Unlock 

the Potential of Food: 

Potential to fuel: Stay energized by 

planning nutritious snacks into your day 

Potential to discover: Foster healthy 

eating habits in children by teaching 

them to shop and cook 

Potential to prevent: Understand how 

food can help prevent chronic diseases 

like type 2 diabetes and heart disease 

Potential to heal: Learn how food can 

promote healing and how dietitians 

work with health care teams to make a 

difference 

Potential to bring us together:  

Enjoy the benefits of bringing families 

and friends together with food 

Dietitians play an integral role in help-

ing build health communities.  

They are regularly collaborating with 

other healthcare professionals, under-

taking scientific research, driving inno-

vation in the food industry, informing 

public policy and working with patients 

and communities. Like all regulated 

health professionals, dietitians undergo 

comprehensive and rigorous training, 

both on the job and in universities. 

Throughout March, dieticians and other 

nutrition experts will host events to 

help Unlock the Potential of Food, 

through healthy living tips, nutritious 

(and delicious) recipes and helpful 

links. 

Naandwechige-Gamig Wikwemikong 

Health Centre has dieticians available to 

assist citizens with nutritional guidance 

or needs. 

Furthermore, citizens can look forward 

to specific initiatives that will focus 

directly on nutrition, like the óNutrition 

BINGO Expoô being held Friday, 

March 2nd, 2018 (see poster below). 

For more information on nutrition and 

healthy lifestyles, please contact WHC 

to speak with a dietician or primary care 

personnel: 705-859-3164. 
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Naandwechige-Gamig Wikwemikong 

Health Centre (WHC) hosted a two day 

óRabbit Snaringô experience February 

15th & 16th, facilitated by Norman 

Assiniwe. 

The essence of bringing this opportuni-

ty to community members was to help 

create or re-create a connection with 

the land. 

According to coordinators of the snar-

ing experience, Daphne Corbiere-WHC 

Childrenôs Services and Roxanne Rec-

ollet-Nadmadwin (WHC), providiing 

this opportunity can help people in their 

healing journeys. 

ñItôs believed that having a direct con-

nection to earth and water provides 

healing in many ways; emotionally, 

mentally, spiritually and physically. 

People really óget in touchô with them-

selves on all these levelsô, says 

Corbiere. 

And what's more, this connection revi-

talizes tradition and culture. For Recol-

let, she recalls doing this as a child with 

her older brother, but doesnôt see too 

many youth doing it this day and age. 

ñAs our older community gets older, 

and the younger community gets 

heavily óconnectedô with modern tech-

nology, they become ódisconnectedô 

to the land and natural ways.ò 

She adds that when we look around 

we donôt see or hear enough about our 

youth living or being more with the 

land. 

Itôs for these reasons that both Recol-

let and Corbiere stress the importance 

of acquiring the knowledge of com-

munity citizens like Norman;  

a seasoned trapper/hunter/fisherman 

from Wiikwemkoong - to help teach 

the community. 

ñI started snaring rabbits as a child.

(back in the 80's). My grandmother 

would cook stew with the rabbits I 

caught. And as a kid I was able to 

trade my rabbits to my aunt (who had 

a little convenience store) for pop and 

chips,ò recalls Assiniwe. 

He adds he began trapping commer-

cially about 5 years ago. 

And now, he takes community groups 

onto the land every season for  spear 

fishing, netting, fishing, maple syrup 

making, waterfowl hunting, deer hunt-

ing, moose hunting and trapping. And 

most of these experiences begin with 

óhow toô type sessions or orientations. 

 

 

 ñIt is very important to go through 

safety before we start any of our out-

door activities. I explain to the partici-

pants the importance of what we are 

doing. For example, harvesting fresh 

meat while out hunting to the roll that 

trapping plays in wildlife manage-

mentò. 

He adds some experiences also involve 

cultural teachers/advisors who give 

teachings about the activity. 

And lastly, when it comes to health and 

nutrition, for Assiniwe, trapping, hunt-

ing and fishing is all about harvesting 

your own food for the table. 

ñIt is important for people to know 

where their food comes from. When we 

harvest fish from our waters or animals 

from our forests, we know 100% that 

there are no additives or preserva-

tives;...or the phrase used now a 

days ...100% organic.ò 

Out on the Land - ñSnaring Rabbitsò with Norman Assiniwe 

Connecting or Re-Connecting to Land, Culture, Self and Health  

Norman Assiniwe 
Trapper, Hunter, Fisherman 

Facilitator 



 

 

 
Wiikwemkoongôs Little Citizen, 

Karleigh, Cutting off Hair and 

Donating to óBeautiful Lengthsô 

Since birth, Karleigh Kaboni has 

been growing her hair but come 

March 9th, most of it will be 

gone. 

The brave and anxious 4 year old 

will cut off a ôponytailô and then 

donate it to the ôPantene Beauti-

ful Lengthsô campaign; a partner-

ship between the Canadian Can-

cer Society and Procter & Gam-

ble Canada.  According to the 

Canadian Cancer Society web-

site, the campaign receives 

ódonatedô hair which is then used 

to make wigs that help women 

living with cancer, who have lost 

hair, regain their confidence and 

sense of self . 

It takes 8 to 15 óponytailsô to cre-

ate 1 real-hair wig and so far 

70,000 ponytails have been do-

nated since the campaign began 

in 2007. The campaign also raises 

funds by collecting pledges in 

support of the individual partici-

pating. 

Karleighôs mother Anna Kaboni 

says she is very proud of her 

daughter, not only for being 

brave but also because she is 

learning and at the same time, 

teaching. 

ñHer empathy for people has 

grown. Sheôs now thinking about 

what SHE can do to help other 

people feel better and to be hap-

pier. Sheôs even teaching me how 

to see óthings in lifeô more simply 

rather than getting caught up in 

perceived óchallenges or compli-

cationsô that may be involved.ò 

Everyone is welcome to join Kar-

leigh, family, friends, community 

and Cancer Society representa-

tives on March 9th. (see poster) 

Community Wellness Set 

to Take Front and Centre 

Come celebrate Mino Maadiziiwin 

this month at the Wikwemikong 

Health Centre (WHC) 2018 Well-

ness Gathering & Open House, 

March 21st, 2018 at the Wik-

wemikong Arena (upstairs). 

The Gathering is bringing together 

healing information from both 

traditional and western perspec-

tives. 

The day will feature Anishinaabe 

teachings on the óEight Pointed 

Starô as well, information on natu-

ral healing remedies.   

Western medical practitioners will 

also be on hand discussing the 

various aspects of western medi-

cine and healing. 

According to event coordinator, 

Roxanne Recollet, WHC 

Nadmadwin Mental Health Clinic 

Wellness Facilitator, the Gather-

ing will bring to light the many 

healing resources available in our 

community. 

ñItôs all about looking at our rela-

tionship with medicines and self 

guides in the healing journey. So 

weôre looking at a holistic ap-

proach which may include western 

and traditional approaches blended 

together.ò 

And on that, community citizens 

will also be sharing their personal 

healing and how they blended or 

óare blendingô both traditional and 

western approaches.  

Also at the Gathering, WHC is 

hosting its annual Open House as 

well awarding bursaries for this 

yearôs óNaandwechige-Gamig 

Wikwemikong Health Centre 

Health Studies Award Program. 


