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Ermineskin Newsletter December 1st, 2021 

 
Neyâskweyâhk Acimowin  Pawâcakinasîs Pîsim  Peyak  Akimaw Anohc 

   A Ratification Notice was given out to Ermineskin Na-
tion Members on October 22nd about a 60 Million 
Settlement Agreement. After many information ses-
sions and discussions regarding the Ratification, 
voting finally came to a close on November 30th, 
2021. ECN External Affairs hosted 3 online session 
and 1 In-Person Elders Meeting, which altogether 
came up to 273 participants in the Information Ses-
sions. The number of votes surpassed many expecta-
tions coming in at just over 700. The vast majority of 
the votes were in favor of the ratification and as such 
the process of acquiring our settlement from the 
crown and distribution of the funds. We would like to 
thank the many participants in our Q&A meetings, 
our staff members, as well as the people who voted 
to make this happen. Moving forward will still be a 
lengthy process as are most federal court cases, and 
although the ratification vote is done it may take up 
to several months to see any of the settlement that 
was promised to us. Council worked together to 
come to a consensus on the allocation of the 60 mil-
lion. There would be an allocation of: 10% to the Ne-
yaskweyahk Trust, 20% PCD Per Capita Distribution, 
and 70% to immediate needs/operations/programs 
and services of the Nation, a committee will be 
formed from elders and advisors from our member-
ship upon a successful ratification vote and ac-
ceptance of the 60 million as payment from Canada. 
This vote sets an strong precedent in terms of our 
voter turnout and our nations strong sense of solidar-

ity.         

Ratification Vote Results 
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As of Monday November 29th the Pfizer vaccine has 

been approved for children ages 5-11. Children ages 

12+ may opt to take the Moderna vaccine.  Its im-

portant to emphasize that younger children tend to 

carry higher Covid associated risks and as such vac-

cinating 

them 

should be 

very high 

priority. 

Additional-

ly MESC Students in Grade 6,7,9, and 10 may also 

submit a regu-

lar immuniza-

tion consent 

form signed 

for immuniza-

tions in the 

school setting 

can enter into 

a draw for 

various prizes! 

Having Previously been inducted into the We-

taskiwin and county Hall of fame in 2011, Jim 

Rattlesnake is now being recognized for his skill 

in the Canadian Baseball Hall of Fame. A com-

mittee voted to let him in initially starting with 

100 candidates they eventually reduced their 

potential selection down to 29 players and of 

those players 17 were voted in including Jim 

Rattlesnake. William Humber a Baseball historian 

wrote to the committee to further endorse Jim 

“There’s enough factual commentary, later 

backed up by my own review of Edmonton and 

other newspapers, to confirm Rattlesnake’s tal-

ent, ball playing prominence and the demand for 

his services. One has to, of course, read through 

the lines in the depiction of his prowess, which is 

often surrounded by the murky and outright rac-

ist categorizations of the day. His significant 

place in baseball in Western Canada between 

the wars, and then beyond this period seemed 

undeniable,” wrote Humber in an email.  Jim was 

famous for his “sawdust ball”  where he would 

pitch the ball straight for home plate but have it 

drop and curve right before it got to the plate. 

He used to play with the Wetaskiwin club and 

managed to strike out an astonishing 12 batters 

on two occasions in front of large crowds. In 

1985 Baseball Canada 

even went as far as 

to create the Jam 

Rattlesnake Memori-

al reward to honor 

him. It was bestowed 

upon a select few 

players that showed 

outstanding ability 

and sportsmanship. 

Jim Rattlesnake Added to Canadian Baseball Hall of Fame 

Covid Vaccine Now Available for Children 
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With Christmas just around the corner we thought we 

would share some wonderful Christmas Recipes you can 

share with friends and family to spread the Christmas spir-

it! 

Peppermint Marshmallows  

-Ingredients 

butter or Crisco 

 1/4 cup corn starch 

 1/4 cup powdered sugar 

 3 envelopes unflavored gelatin 

 1 cup ice water 

 1 1/2 cups sugar 

 1 cup corn syrup 

 1/4 tsp salt 

 1 tsp peppermint extract  

 red food coloring (optional? 

Instructions 

 Grease 9 1/2 x 11" glass casserole dish with butter or 

Crisco. Mix together corn starch & powdered sugar; 

sprinkle a few spoonful's of cornstarch mixture over 

butter or Crisco and tilt dish around until well coated. 

Set baking dish aside and save remaining corn starch 

mixture for later. 

Place gelatin and 1/2 cup ice water in the bowl of a stand 

mixer; set aside. 

Mix remaining water, sugar, salt, and corn syrup in sauce-

pan; heat, covered, over medium-high heat for 3-4 

minutes. 

Clip candy thermometer to side of saucepan; continue 

heating mixture until it reaches 240 degrees, approxi-

mately 6-8 minutes. 

Once mixture reaches 240 degrees, remove from heat. 

Turn on mixer on low (use whisk attachment) and 

slowly add syrup mixture to mixing bowl. 

Turn mixer to high speed and whip for 12-14 minutes, 

until mixture is quite thick. Add peppermint extract 

and whip 1 minute more. 

Grease a spatula with butter or Crisco and transfer 

marshmallow mixture to prepared dish. Use a 

buttered knife to spread it smooth. 

 (Optional) Drop red food coloring onto mixture and use 

buttered knife to pull color through marshmallow 

mixture to create swirls. 

Generously sprinkle the top of marshmallow with remain-

ing cornstarch mixture. Let set overnight. 

Invert marshmallows onto a cutting board. Use butter & 

excess cornstarch mixture to coat sharp knife or pizza 

cutter blade, then cut marshmallows into 1x1" 

squares. 

Coat cut edges with cornstarch/powdered sugar mixture 

& wipe off excess. Serve in hot chocolate or package 

in cellophane bags to give as gifts. 

 

 

 

Christmas Recipe Ideas 
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Chocolate Crackle Cookies  

 

Ingredients 

1 cup (125g) all-purpose flour (spoon & leveled) 

 1/2 cup + 2 Tablespoons (51g) unsweetened natural 

cocoa powder 

 1 teaspoon baking soda 

 1/8 teaspoon salt 

1 stick (1/2 cup; 115g) unsalted butter, softened to room 

temperature 

 1/2 cup (100g) granulated sugar 

 1/2 cup (100g) packed light or dark brown sugar 

 1 large egg, at room temperature 

 1 teaspoon pure vanilla extract 

 

Rolling 

 3 Tablespoons (35g) granulated sugar 

 1 cup (120g) confectioners’ sugar, for rolling 

   Instructions 

1. 1 cup (180g) mini or regular size semi-

sweet chocolate chips 

Whisk the flour, cocoa powder, baking soda, and salt 

together in a large bowl. Set aside. 

2. In a large bowl using a hand-held mixer or stand mix-

er fitted with a paddle attachment, beat the butter, 

granulated sugar, and brown sugar together on me-

dium high speed until fluffy and creamed, about 2 

minutes. Beat in egg and vanilla on high speed. 

Scrape down the sides and bottom of the bowl as 

needed. 

3. On low speed, slowly mix the dry ingredients into the 

wet ingredients until combined, then beat in the 

chocolate chips. The cookie dough will be thick and  

 

 

 

 

sticky. Cover dough tightly with aluminum foil or 

plastic wrap and chill for at least 2 hours and up to 3 

days. Chilling is mandatory for this cookie dough. I 

always chill mine overnight. 

4. Remove cookie dough from the refrigerator and al-

low to sit at room temperature for 15 minutes. You 

can preheat the oven during this time. 

Preheat oven to 350°F (177°C). Line two large baking 

sheets with parchment paper or silicone baking 

mats. (Always recommended for cookies.) Set aside. 

1. Scoop and roll balls of dough, about 1.5 Tablespoons 

of dough each, into balls. Roll each ball very lightly in 

granulated sugar, then generously in the confection-

ers’ sugar. Place 3 inches apart on the baking sheets. 

2. Bake the cookies for 11-12 minutes. If the cookies 

aren’t really spreading by minute 9, remove them 

from the oven and lightly bang the baking sheet on 

the counter 2-3x. This helps initiate that spread. Re-

turn to the oven for a couple more minutes. The 

cookies will be thick regardless, though– they deflate 

a little as they cool! 

3. Cool cookies for 5 minutes on the baking sheet, then 

transfer to a wire rack to cool completely. 

Cookies stay fresh covered at room temperature for up 

to 1 week. 
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As we get further into Winter and road conditions 
start become more and more dangerous it is im-
portant to exercise caution and prepare in case of any 
potential emergencies that may arise. It is important 
to drive slowly when roads become slippery or are 
covered in a thick layer of snow as well as if there is 
reduced visibility from a snowstorm. Ensuring that 
your car is plugged in when parked for long stretches 
of time and that you’ve gotten around to putting on 
you winter tires is absolutely key for preventing acci-
dents. Try to keep your gas tank closer to full then you 
normally would as you never know what delays you 
could be seeing on a future trip, additionally you don’t 
want to run out of gas if your car gets stuck in the cold 
weather. If you do end up stuck in the snow make sure 
your hazard lights are on, crack open your windows 
just a little, and bundle up with any warm clothing or 
emergency blankets you may have. If at all possible 
check weather and traffic reports before driving and if 
the weather looks bad postpone your trip. Warm up 
your car before driving in an open space to avoid ex-
cess condensation fogging up your windows and try to 
ensure your cell phone is sufficiently charged in case 
of emergency if you have one. Overall just drive with 
planning and an extra degree of caution in mind to 
stay safe on the roads this winter. For further infor-

mation please visit the following resources 
Facebook Groups: 
 
Central Alberta Road Reports 
Road Conditions For Central Alberta 
ALBERTA HIGHWAYS ROAD REPORTS AND CONDI-
TIONS 
 
Websites: 
511  
AMA Road Report 

Wilton Littlechild I s one of 30 indigenous delegates 

that are heading to the Vatican in December for a pri-

vate meeting with Pope Francis. The delegation in-

cludes Inuit, First nations  and Metis elders, 

Knowledge keepers, and Residential school survivors. 

The Pope is to meet privately with each community 

individually  for an hour and will then host an hour 

long meeting with all three communities. Wilton had a 

few things to say on the upcoming meeting. "It's a  

very, very, apparently rare opportunity and a rare oc-

currence for a pope to delegate that much time,"  he 

went on to say "All I want to hear is three words,  'I am 

sorry,' and then I can begin my own healing journey," 

It is important to note that  Wilton himself is a survivor 

of the residential schools and that previous calls for an 

official apology from the church went unanswered 

when a delegation met with Pope Benedict  in 2009. 

Hopefully under new leadership the church can finally 

admit fault and begin the healing process. 

Winter Driving Safety Advisory 

Wilton Littlechild seeks Apology from the Pope  
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Our ladies from NGCI and one of  our Communi-

cations Team members attended the 3rd Annu-

al Indigenous Tourism Alberta Summit, a two-

day gathering of over 300 Indigenous tourism 

operators and supporters sharing opportunities 

to build, grow and succeed as Indigenous busi-

nesses. Indigenous Tourism Alberta had orga-

nized a two-days of  speakers, panels, and 

group discussions to help discover pathways to 

success in Indigenous tourism, as a community 

or as an independent entrepreneur. At the 

summit, they had the chance to hear from 

speakers such as Shae Bird (CEO of Indigenous 

Tourism Alberta), Frank Antoine, Geraldine 

“Ger” Carriere and Brigette Lacquette! Indige-

nous Tourism Alberta (ITA) is a non-profit 

member-based organization devoted to help 

grow and promote authentic, sustainable and 

culturally rich Indigenous tourism experiences 

to share  with the world. They learned about 

many new business opportunities and   mar-

keting techniques for indigenous owned busi-

nesses, as well as tips on social media presence 

and the importance of authenticity/

transparency.  The speakers emphasized work-

ing with and for the support of the community. 

Maureen Ward, Amanda Cutarm, Tricia Wildcat 

and Marleigh Cutarm were all awarded with 

Completion Certificates for the ITA Pathways 

Program. “Attending the Indigenous Tourism 

Summit was a great learning experience. See-

ing the vast amount of Native owned business-

es across Canada was very encouraging and 

uplifting. I’m excited to see more native owned 

businesses within Neyaskweyahk which will 

include more tourism for our Nation to help 

shed some light on our existence as 

Nehiyowak. Kitatamihinan NGCI & ECN for the 

opportunity and chance to experience the ITA 

summit.” Says Amanda Cutarm. Hopefully we 

can see these teachings put into good use to 

make our local and community businesses 

flourish. 

Alberta Indigenous Tourism Summit 
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