
Sept. 27, 28 & 29, 2011 

Seven Generations 

Education Institute 
Seven Generations  

 Education Institute 

OUR PHILOSOPHY 
Seven Generations Education Institute is 

cognizant of the strengths, values and 

traditions passed down through the 

generations of the Anishinaabe.  Seven 

Generations Education Institute honours 

those who have walked ahead of us, 

respects those who walk with us and 

considers those yet to come. 

 

Seven Generations Education Institute 

encompasses the traditional education 

process by blending culture, tradition, 

information and technology.  This 

philosophy provides opportunities to 

demonstrate our commitment to the 

values, needs and learning styles of 

our communities. 

 

Our goal is to continue developing 

and implementing an education 

system that always takes into 

account the effects of our decisions 

and actions on the next Seven 

Generations.  We will meet the 

needs of the present without 

compromising future generations 

and educate our people so they will 

succeed in the modern world. 
 

Dagwaagini 
Manoominike 

Fall Harvest 

Preparations 

Workshop 

Fort Frances: Main Campus: 

Location:  

 1455 Idylwild Drive 

 Nanicost Complex 

 Fort Frances, ON 

Mailing Address: 

 P.O. Box 297 

 Fort Frances, ON  P9A 3M6 

Telephone: 

 807-274-2796 

Fax: 

 807-274-8761 

 

Thunder Bay Office: 

Post Secondary Student Support  

Program 

Location: 

 409 George Street, Main Floor 

 Thunder Bay, ON  P7E 5Y9 

Telephone: 

 807-622-1711 

Fax: 

 807-623-3120 

 

Kenora Office 

Apprenticeship Programs 

Location: 

 115 Chipman St., 3rd Floor 

 Kenora, ON 

Mailing Address: 

 P.O. Box 1640 

 Kenora, ON  P9N 3X7 

Telephone: 

 807-468-3096 

Fax: 

 807-468-7358 

 

www.7generations.org 



For more information, please call or email: 

Phone: 807-274-2796 

Fax: 807-274-8761 

Email: brians@7generations.org 

www.7generations.org 

Fall is the time the First Nation peoples 

prepared for the long winter ahead.  The 

different techniques used have been 

developed and passed 

down from one 

generation to the other 

for thousands of years.  

Elders in our 

community have 

maintained this 

tradition and now they 

offer you an 

opportunity to learn 

what they have learned.   

 

If you would like to learn how to process 

wild rice, butcher a deer, tan a deer hide, 

smoke a deer and fish, and have fun, you 

are invited to join us on September 27, 28 

& 29, 2011 at the 

Nanicost grounds.  

Elders from the 

Fort Frances area 

will be sharing 

their skills and 

knowledge during 

this three-day 

event. 

All interested  

people are more  

than welcome to  

join in.  Please  

check the weather  

each day and  

dress accordingly  

as activities are  

outdoors.  If you  

would like to learn, 

or have tools to help 

you do the work (scrapers, filet knifes, 

rubber gloves, etc) bring them along.  We 

will have a daily feast using the foods that 

we have prepared during this event.  Come 

ready to work hard and learn skills many of 

us do not use in our contemporary lifestyle.  

Dagwaagini 
Manoominike Registration Form 

Name: _________________________________ 

 

Contact Number: ________________________ 

 

Contact Address: ________________________ 

______________________________________ 

 

Community: ____________________________ 

 

School: ________________________________ 

 

Day Attending:  Tuesday  Wednesday  Thursday   

Arrival time: ________________________ 

 

Are you a:  (circle one) 

teacher, supervisor or interested individual 

 

Will you be bringing students with you?   

   Yes        No 

 

If so, how many? ________ (ages 9 & up only) 

 

Grades: _______________________ 

 

Number of Chaperones:  _______ 

Please Register by: 

September 20, 2010. 

Three-Day Workshop Activities 

Daily 

* Opening Prayer from Elders 

* Remarks from Coordinator 

* Overview of events of the day 

On Going 

Projects to be covered but not limited to the following: 

Tanning Hides 

Preparing 

 Wild Plants 

 Wild Meat 

 Wild Rice 

 Fish & Ducks 

Preparing and Making 

Traditional Foods: 

 * Tallow 

 * Traditional Teas 

 * Bannock (on a stick) 

  * Wild Rice 

 * Wild game 


