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MUCKLESHOOT TRADITIONAL FOOD MAP
HOW TO NAVIGATE YOUR FOOD RESOURCES

LOCATIONS IN PARENTHESES ARE PROPOSED OR FUTURE FOOD RESOURCE SITES AS OF APRIL 2011,
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Foop SysTEM RESOURCES

» MUCKLESHOOT

Traditional & Accustomed
Hunting & Harvesting Grounds

Mznaged, protected and preserved by the Muckeshoar
Preseevation and ¥ildiée Programs, whose mission s to
assist In the perpetultion of game resources withim the
Point Elboet and Medione Craek Trzaty reserved areas and
within traditional briting arezs for cument and future gen-
eranons of Mockleshoot Trinal members. Huntng tags &2
avallable % elighle rbal members Designzézd hungers
can hunt on behalf of sngle parent mathers, senkors or
oehess in nzed upon approval by the Wikdife Committee
et requests for tribal reremonis ar avafable upon ap-
peoal by the Wildlife Commirsze and per the (eremonia
Meat Guidzlines. Meat rguests for tnbal member funerals
do not requIre committee appeoval

Contact: ATOM-ACS  Phone: 253-939-3311  Lotaton
Philip Starr Building

Muckleshoot Fisheries Division
inoluges Woshon Clom Beds, Neto Ceek & Yehoe Rver
Harchery

Current Fish/Shellfish Openings

Infoemation reganting what fiskenes are open to fehing
speqific dates, times and gear and 323 ~SUiCINS
(ontact: Fishenes Hotfine Phone: 800-FEH-NOW

Fisher Registration & Vessel Registration

Frqistration of nba members who wish 1o feh and an-
rsal vabdarion of shose previously registerad. For annual
validation as a fisher, you must be an envolied Inbal mem
ber, have a cument ensalimznt card, at keast 16 years of age,
with nn outstanding fishery violation penalties or fish tax
ownd For vessel ragetration you must prowde proof of
owmership

(ontact: Fishenes Persannel Phone: 253-876-3111

Shellfish Issues

Information regarding trainng oppartunities {spet shrimp
in Eliott Bay and clam digqing at Yashon kland), shellfish
enhancement, harvest management and moaitorny for
beotooans ("red ide”) 1s avatlabie: Trinal members who wash
%0 harvest shelifish must be regstzrd fishers. Infomaton
00 atcess to Tribal property on Vashon lsland & also wal
able.

(ontact: Fishenes Personnel Phone 253-876-3111

Fishing Derbees

The Junz Kids Desby, August Family Derhy, and Fall fish-
ing Classic ar thee fishing derbizs spansored each year at
the pands of the Ksta (reek Hatchery, which are specally
stocked for this parpose. Breakfast and lunch are sened,
pees are awanded and ther 5 plenty of fun for Tnbal
membzrs and thetr famibes of all ages

Contact: Fishenes Persanne! Phone: 253-878-3111

Fish Dmners

Fehenes spansces two dinners per yeat, to which all cam
munity members a2 imited. These are the Frst Salmon
Dinner typically in the sacond half of Ao, and the End-
of-Season Fish Dinner, which 15 after Steeihiezd season in
January or Febraary. Both feature sabmon, dams, aysters
and ather traditonal foods

Contact: Fish Commssion Members

Phone: 253-876-3111

Traditional Springer Drive

Each spring a traditional Viéhite River Sprng Chinoak Dree
15 scheduted. This is an event for Tnbal memmbers 2nd famy-
lies

Contact: Fishenes Personnel Phone 253-876-3111

Ceremonial and Subsistence Fish

Fshenes prmde fish for cremonial anctions such & din-
rers and funeral to nbad members subyect to awilabulity
Subsistence fishenes peovide fish distriation to elders and
Tricai memhers when avatable

Contact: Fish Commssion Members

Phone: 253-876-3111

PUGET SOUND TRADITIONAL FOOD PRINCIPLES

In our conversations with elders and traditional foods specialists about what a modern traditional foods diet might look like, we noticed
that many Indian people hold common values that are as applicable today as they were generations ago. We call these Traditional Food
Principles. They address the physical and spiritual health of individuals and communities, in conjunction with the wellbeing of the land.

Gk ead Cot with G Totenio

The way we eat is just as important as what we eat. Eating is a reminder that we
are human. Cooking is a time to honor the foods we eat, and to pay respect to
the life that has been given to nourish our bodies. The food we consume ties
us to our place and our purpose in that place. Good intention becomes a part
of what we prepare, serve and consume. It is important to thank the plants and

: animals that gave their life for you to sustain yours.
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“Food is at the Conter ofatﬁ‘une

foods but by sharing with the ones they love.
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Wild foods are dense in nutrients and lower in calories, and
guarantee that we are getting all the nutrients our bodies
need. Processed and refined "foods” (like high-fructose corn
syrup) tend to provide empty calories and may only offer
part of a food. This contributes to weight gain as our body, in
its natural wisdom, craves all the missing parts of processed
and refined foods. Intensive agricultural practices deplete
mineral content in both the soil and the plants that grow
from it. When we eat wild and organic foods, we are sup-
porting a healthier body and a healthier environment.

Eat Socal Foods

Plants breathe, respire and require water. After they are cut off from
their food source they begin to die, which means they are losing
natrients and flavor. So, eaungfmsh food is really important. Think
ofhow you feel after li h d, dehydrated, drained,
low energy). Food gets tired fmm travel as well Eatmgloal isalso
good for the environment as it reduces the amount of fossil fuels
used to get the food to us, and helps support our local economy.

Traditional Foods are R bole Foods

Traditional foods are “real foods” that have grown in nature—not industrialized
foods that have been refined or contain additives, dyes or chemicals. A whole food
is alive, and consists of one ingredient: itself. If you read the ingredients list on a the
pre-packaged food and do not understand the words, or if you cannot picture an
ingredient growing in nature, it most likely is not food at all. Think of going to the
grocery store with your Great-Grandmother. What would she recognize as food?

#*[REATY OF MEDICINE CREEK, 1854

ARTICLE 3. Theright of tuking fish, t all usual and accustomed grownds and!stations,is furtber secwred to
said s in commen with ol citzans o the Tty and of ccting tmporry B o the s of i,
Wvﬁt&m@g{ﬂuﬁgﬁdﬁgmdfamdmﬁﬁmmwdw
linds: Provided fowcver, Tt they shall ot ke el from sy bl stoid o clsted y ctizans,and that
thy shall e ol llions ot intended for Frading-boss, and sl ey wp and o the e,

Tn:aty of Point Elliott, in 1855, guamntced many of the same rights.

Honor the Food R/ &5 the Food Chain

People traditionally harvested, processed, prepared and shared meals together. This
unity is an integral part of cultural identity, but during colonization, many foods and
cultural and family traditions around food were suppressed. Eating helps feed the desire
for wholeness within us, and it is amplified when the entire family participates in a meal
together. Eating collectively can also be a time when traditions are passed from one gen-
eration to the next, Individuals are nourished and enriched, not only by their traditional

Living in harmony with nature is a Native teaching.
As we know, everything is connected. It must be
remembered that the ramifications of polluting our
soil and our water can be seen in the health of plants,
animals, and ultimately ourselves. We have a responsi-
bility to maintain the health of our food system as our
ancestors did, so that we pass down a world that will
support generations to come.

St with the Seasons

A traditional food diet is diverse and is based on the seasons.
‘The power of being in the moment and harvesting what is
available ensures that a variety of foods will always be on the
menu. Seasonal foods prepare people for seasonal changes
as well. For example, eating nettles in spring helps your
body to cleanse and detoxify after eating heavy winter foods.
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that are culturally and nutritionally imp
inherent right of a community to choose its own food system”. The treaties
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y's ability to harvest and enjoy foods

t. Food

gnty means “the

Our ancestors ate more complex foods and so received a greater variety of vitamins and
mmeﬂls in their diet. Eating many types of foods also heiped preserve the diversity of
vesting of any
one resource. We know that diverse ecosystems are healdny ones. Now that people are
eating very few foods, due to widely produced crops like corn, wheat and soy, we are

y within our own bodies.
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of Point Elliot and Medicine Creek illustrate our Ancestors’ desire to ensure
that future generations have access to traditional foods. Harvesting, fishing
and hunting our traditional foods is more than just a treaty right, it is also our

responsibility as Indian People.

Muckleshoot Community Gardens

In 2010, the Tnbal Counci nitiatad a new peogram 1o pro-
yide qardzning opportunities for trial members, a Com-
munity Ganden/Pumpkin Patch Program. A fenced area
was filled with topsoll plowed and fertikzed % peovide 3
rearient base for the garcen. Tnbal members can sign up
in the sperng for one of the 32 plots avalable. Plats come
in 1520 or X0’ dmensons. Viater is prmided to the
st2. frkal members a2 <poosble for tooks and plant-
ing matenals. The sie has been enhancad with apple and
pium tress, strawbemes, raspbesnies and blusbemzs

Contact: Diszctor of Planring Phone: 253-939-3311

Muckleshoot Utility District

Provides water treatment and safe distnbutyn of plenbifd
drinking wates to all Muckleshoot Unlity Distact residents
located within the reservation boundaies south of 368th
Street, Auburn, WA

Contact: Pubdic Yéorks Department Phone 253-876-3030
Locabon: 3960 176th Lane SE, Aubarn, WA 98022

*Muckleshoot Seafood Products

MSP mission &5 to provide 3l the necessary sarvices o
support fisheries within our usual and austomary fishing
guunds & designated by the T2aty nghis. This ncludss
prviding trucking, totes, labar and ice to insure that the
fisher’s tan peamote thesr poduct as a quality s2afood itam
thatis wall known and sought after by all corsamers

In addtion, MSP Is rstumental n providng a vanety of
Seafood items for the Muckleshoot Casno and assists Tnbdl
programs peawiding seafood items for specal peents
(ontact: Muckieshoot Szafood Products Phane: 253-876-~
330

*Tribal College Berry Garden

In 2011, the Muckieshoot Trbal Coflage and Northwest In-
dian College partnerad with the Fruit Tree Plantng Founds-
100 to Implement a by garden an the college campus
The program is caentzd towand increasing knowdzdge of
handling tradtiomal plants as well as faciitatng access to
fresh, nutralous foods for tribal members.

Contact: Tnbal Cofleqe Admirsstratar  Phone: 253-876-
3183

Location: 39811 Aubum-Enumelaw Rd. SE

Yiebsite: www.meckleshoottriaicolleoz om

*Tribal School Fruit Orchard & Or-
ganic Garden

In 2017, the Muckleshoat Tribal Schoal and Mortfwest In-
dian Collzge partrered with the Fruit Tree Planting Foonda-
on o implement 2 fruit tree crchard. They also developed
an cegenic ganden ta Intrease erwionmental as well as ed-
\bie ducation oppoetuntizs at the wihal school

Contact: Tibal School Supenntendest  Phone; 253-931-
&8

Muckleshoot Senior Center Farm-to-Table
Program

In 2011, the Muckleshoc Senior Cenier & partnenng with
King County In a plot-project that makes heathy fonds ac-
cessibiz 50 seuors by banging local produce straight from
local fams to sereoc homes. This is 2 very 2xaten opportu-
ity to us2 pur local food resources to etz nEw, sustan-
able market opportunities for local food producers while
feeding people mast in need

Auburn & Enumclaw Farmers Mar-
ket

e are ucky 1o have twa fammess markets nearby. Atthese
markets many fresh foods ar offered. Fresh ocally grown
prochce far surpasses the quality and flawor that you wil
fiovd in the typical grocesy stor. Shopping at armers mar-
kets ar 2 great way to suppeet your locd food producers
and ecomomy! More indoemation 2bout Sarmers markets
incuding location & hours ean be found at www wafam-
S{smarkets com

Recovery House Medicinal Garden

At the request of rsidents of the Muckkshoot Recovery
House a medicre wheel gardzn was planted in Detober
010, The garden program is just budding, but hopes to
support the demand for medycnal teas in cur comminity.
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