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Learning Objectives

Upon completion of this course, participants will be able to:

State regulatory obstagles to bringing culturally appropriate practices
to elders and regulatigns as they apply to what foods are allowed in
long term care.

Be able to discuss USDA, Alaska DEC, FDA, Farm bill of 2014 and CMS
regulations as they pertain to food being able to be served in long
term care.

Match the federal, State and local agencies involved in regulating food
acquisition and their regulatory boundaries.

Review the components of each regulation in terms of jurisdiction and
explain positive approaches to use in building trust and collaboration.

Discuss the benefits of serving traditional wild game food on residents’
health, behaviors, depression and culture

Give examples of evidence based practices for implementing culturally
sensitive care:
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The gathering, hunting,
preserving and eating of
traditional foods is more than
just a dief... it’s a way of life
for Alaska Native people

Traditional’Food Guide for Alaska Native Cancer
Survivors, 2008

Slide used with permission from the Alaska
Traditional Foods Initiative presentation June 2274,
2015 - Melissa A. Chlupach, MS, RD, LD

From Tundra to Table

The journey to return traditional native foods
to the Long Term Care Elders
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“Culture change” is the common name
given to the national movement for the
transformation of older adult services,
based on person-directed values and
practices where the voices of elders
and those working with them are
considered and respected. Core
person directed values are choice,
dignity, respect, self determination
and purposeful living... Pioneer
Network

Deep culture change is an important
component of the rights of residents to
“care and services to attain or
maintain the highest practicable
physical, mental and psychosocial well
being” as promised in the 1987
Nursing Home Reform Law....
www.ltcombudsman.org

Nursing homes Wwere initially established to care
exclusively for medical conditions

Culture change movement aims to create levels
of privacy and choice that persons residing in
skilled nursing facilities would experience if

they were living in their own homes. Source: Dr.
Robin P Bonifag, MSW Culture Change in Long Term Care
Facilities CSWE Gero-Ed Center

Aging is a continued state of development and
growth, rather than a period of decline. source:
http://wwwiedenalt.org/

HOW DOES
CULTURE
CHANGE"’
IMPACT

Before contact with other cultures,
Native Alaskans spent years perfecting
the nutrition lifestyles according to
their region. A number of things led to
changes however including the
introduction of a cash based economy
instead of a barter economy and the
assimilation of children into Western
language and culture while they were
sent away to boarding schools.

To Alaska Natives, subsistence
represents the very core of their
existence as a people... Itis the
essence of their being. Celebrations,
stories, songs, dance and spirituality
are derived from subsistence activities.
Through subsistence activities, children
learn respect for the wildlife and fish
that present themselves for use. They
also learn to share, respect and provide
for their Elders, care for the land and
coexist with other human beings and
cultures.
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® Many were forbidden to speak their language

and were taught to eat according to the food
pyramid.

“Traditional fgod was seen as the poor food. It
was almost a shame thing.”(1)

Many of the Elders who were persuaded that
Western medicine and food was healthy are now
angry when talking about the benefits of
traditional food. According to Dr. Bergeron, “
The western providers are coming back and
saying. Opps we were wrong. Your traditional
foods wetre better for you.”(1)

Background to the Original
Traditional Foods Program &
1993-2015

® Kotzebue, Alaska is the largest village in the
Northwest Arctic Borough (pop.3,300), an
area roughly the size of Indiana

® It is 35 miles above the Arctic Circle and is
the northernmost licensed nursing home in
the country. To the west about 250 miles lies
Siberia.
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® Historically, the economy has been a barter
one- there are/no roads in or out of town.
Fresh producg and groceries were only
introduced tg the area a little more than 40
years ago.

Staple goods on average cost double of
those in the lower 48. Milk is $10.00/gallon
when not on sale.

In Kotzebue, there had been a Senior Care
Center that for many years did serve
traditional wild game.




The traditional food was supplied originally by a
Title VI program' (Meals on Wheels).

Beginning in 1993, the Maniilaq Association and
the federal government, rather than buying
western food, provided support for supplies
such as gas and bullets to hunt and fish.

The program was modeled after a traditional
hunter gatherer program.

Not a market based program: food is not for
sale.

The small'stipends allowed village residents to
support their Elders by subsistence hunting.
Wildlife/management, important as subsistence
resources, are finite.

Whatever animals were shot were processed at a
small facility and'meat was donated to the
Elders in the community as well as the Senior
Care center.

In 1995, program funding was cut but restored a
year later through the support of the state.

After several years, that funding was cut so
Maniilaq approached the federal government
but they had concerns about funding a program
that provided non-USDA inspected foods.

The Maniilaq Association decided to tap into
their general fund to continue the program and
has done'so for the past 15 years.
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Board reports.showed the success of the program as
a $100.00 investment in hunter support brought in
$300.00 worth of food product.

When the Seniox'Center closed, the Elders were
moved into the flew LTC facility, Utugganaat Inaat,
meaning a plage for Elders.

The meat dongtions stopped and instead a monthly
potluck (nigipiaq) was cooked by the Kotzebue
Elders.

Loss of donations meant that Elders would be
impacted secially as they were losing a part of their
cultural identity, dignity and a direct link to the land.
Donated food often identified the hunter who
contributed the meat.
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(11
Although much appreciated, the challenge ;
came up as tg how to continue the original
program. A

This is our story.....




Inupiaq
cultural values

Respect for Nature
Sn: alitu
Respect for others
Cooperation Family Roles
Respect for Elders Hunter Sticcess
Love for Children Domestic Skills
Hard work Humility
Knowledge-of Family Tree Responsibility to Tribe
Avoidance of Conflict

Utugganaat Inaat
Nursing Home
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What traditional foods SOLVING THE PROBLEM
dld the Elders Want? ® Who has authority over foods served in

2= . nursing homes
1. Caribou

= ® CMS (Note* Because facility is Native
2.Moose Alaskan; it does not get surveyed under
66 3 gl oil state regulations.) Farm Bill

Federal Agencies

€€ 4. Muktuk (whale) Who Has Authority Over Traditional FDA R

Foods- need to look at following U.S. Fish and Wildlife

agencies o

2008 Farm Bill

“ 5.Shee Fish
i 6.Salmon

I g Federal - USDA, FSIS, Farm Bill, FDA A
I 7. Ptarmigan ® State - Alaska DEC, Fish and Wildlife @
Vi ® Local - Maniilaq Health Center Sanitarian | r

“€ 9. Berries under US.Public Health Services
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State Agencies

Rules Governing

— Nursing Homes
DEC - Two divisions _' & s s \

® Veterinary gervice

® Local Health Department
-none

® MHC sanitarian — US
Public Health Services

* Disease Brevention
* Food codes
Fish and Wildlife
Bartering
State Trgopers
® Ethical Hunting




Center Medicare and
Medicaid Services

¢ REGULATION: 483.35() (1) aka F Tag 371 The

intent of this regulation is to ensure that the facility:

® Obtains food for resident consumption from
sources approved or considered satisfactory by
Federal, State or local authorities.

Nursing homes with gardens are compliant with
the food procurement requirements as long as
the facility has and follows policies and
procedures for maintaining the gardens.

How will food be approved
or considered satisfactory

‘Who has jurisdiction:
Federal, State or local
authorities

What will satisfy CMS?
Lacking gardens, will CMS

accept the tundra as our
garden

The FDA under the Department of
Health and Human Services.

* Responsible for the safety of all
domestic and imported food
products

Oversight of all seafood, fish and
shellfish products

Meats from animals or birds are not
under FSIS

Meat products from exotic game for
interstate commerce

* evenif they bear the USDA mark.

® Shared responsibility for eggs with
USDA (FSIS)

FDA has jurisdiction

Source:The Federal Food Safety Syster: A Primer
- Congressional Research Office

8/21/2015
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The Role of the USDA

® Inspection of Non-Amenable Species — exotic animals
can be slaughtered under voluntary USDA inspection.
The institution would pay for the inspection services
and would have to find a firm to do it for them. As
each species would need to be processed separately,
it would be gpite cosily ior ilie processor, requiring
economies of scale.

FSIS charges for voluntary inspections include all of
the actual fime spent performing the reimbursable
services, including the time to travel to and from a
facility where the reimbursable service is rendered.

(J) Deer means any member
of the deer family.

(K) Exotic animal means any
reindeer, elk, deer, antelope,
water buffalo or bison.

(O) Field ante-mortem
inspection means the ante-
mortem inspection of an
exotic animal away from the
official exotic animals
establishment'’s premises.
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Ante-Mortem Inspection

® An ante-mortem inspection of an exotic

animal shall . be made on the day of

slaughter... [ Immediately after the animal is

stunned or killed, it shall be shackled,

hoisted, stiick and bled.

® (a) to be'performed on an exotic animal in the
field in a designated area of an exotic animal
producer’s premises.

* Reindeer, elk, deer, antelope, bison and water buffalo
arejeligible for field ante-mortem inspection.
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® A transport vehicle that is as sanitary as
practicable as determined by the inspector.

® Reindeer, elk,deer , antelope, bison and water
buffalo are eligible for transport vehicle
inspection.

Inspections are to be performed in pens at
official exotic animal establishments.

Post Mortem Inspections

Conduct post-mortem inspection ... must
occur in the shortest length of time
practicable and on the day that field ante-
mortemjinspection is performed.

Obstacles to ovexrcome

* Flying an inspector from Anchorage to Kotzebue
and beyond would be cost prohibitive

* Not able to meet guidelines for slaughtering
exotic animals including ante and post-mortem
inspections such as driving the caribou and
moose into holding pens, stunning them in the
head and having a designated area as these
animals migrate.

® No way to'do transport vehicles as there are no
roads in the tundra.
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Farm Bill - Agriculture
Act of 2014

Passed on February 4*, 2014 and signed into law on
February 7,2014

Sec. 4004 Food distribution program on Indian
Reservation
Sec.4033 Service of traditional foods in public facilities
*  Theterm* food service program” includes:

¢ residential child care facilities

* child nptrition program

* Thospitals, clinics and long term care facilities

* seniof meal programs
* Traditional Food

* Wildigame meat, fish, seafood, marine animals, plants and berries
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“ PROGRAM- The Secretary and the Commissioner shall
allow the donation t0 and serving of traditional food
through food service programs at public facilities and
non-profit facilitiesloperated by Indian tribes and
facilities operated/by tribal organizations, that primarily
service Indians if the operator of the food service
program:

- Ensures that the food is received whole, gutted, gilled, as
quarters or as d roast, without further processing;

Makes a reasonable determination that:
“

The animal Was not diseased
“ The food whs butchered, dressed, transported and stored to prevent
contaminafion, undesirable microbial growth or deterioration and

“  The food il not cause a significant health hazard or potential for
humani

Carries opt any further preparation or processing of the food at
a different time or in a different space from the preparation of
other food for the applicable program to prevent cross
contamifation.

Obstacles to Overcome

How to ensurefthe food is good

Is there any possibility of getting seal oil
approved?

Does not address specifically what wild game
is allowed to be served

Does not address what traditional foods cannot
be received as a donation

Smallest gize of meat is a roast
Does not address donated fish

No discussion of how the bill is integrated with
USDA yoluntary species or CMS regulations
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i o ] o s gSFW m:;;ages ;(;olar
ears, walrus and sea

(‘uq ,‘:":' otters

3 * NOAA manages seals

'~y ¢ Non-endangered species

& such as bearded seals,

spotted seals, belugas,
walrus can be sold by
anyone who is from an
“Alaska Native village”
designated town. True only
for the meat and oil and not
for the skins, teeth or
handicrafts.
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Alaska Department of
Environmental Conservation (DEC)
Food Code

® Traditional wild game meat, seafood, plants and other food
donated to an instifution or nonprofit program

® Food must be whole, gutted, gilled, as quarters or roasts without
ther processing
Animal is not diSeased,
The food was Butchered, dressed, transported, and stored to prevent
contamination, undesirable microbial growth or deterioration and

The food willinot cause a significant health hazard or potential for human
illness

Conducts any further (Efreparation or processix:? of the food at a

different time or in a different space at the food service from the
preparationor processing of other food to prevent cross
contamination

Cleans and sanitizes food-contact surfaces of
equipment and utensils after processing the food

Labels donated seafood and game meat with the
name of the food and stores it separately from other
food through sforage in a separate freezer or
refrigerator ox'a separate compartment or shelf in
the freezer orrefrigerator and

Meets all other applicable requirements of this
chapter.

Prohibited food - Because of significant health
hazards and the potential for human illness, the
operator of a food establishment may not allow the
followingfood in the food establishment under any
circumstances:

8/21/2015

Molluscan shellfish

The following game meats and oils:
Fox meat
Polar bear meat
Bear meat
Walrus meat
Seal oil, with of without meat
‘Whale oil, with or without meat

Fermented game meat, such as beaver tail, whale flipper and
fermented miuk

Fermentediseafood products such as salmon eggs or fish
Hermitically sealed low-acid foods (some exceptions)
Reduced oxygen packaged foods (some exceptions)

Smoked or dried seafood products unless those products are
from a seafood processing facility permitted under 18AAC 34
or from another approved source

14



® Highly susceptible populations. In a food

establishment that serves a highly susceptible
population in a facility that provides health care,
assisted living gervices or custodial care, the
operator may not serve or offer the following foods
in a ready-to-eat form unless the foods are prepared
in response tg'a specific adult’s request:
* Raw animal foods, including raw seafood, raw marinated
seafood, raw molluscan shellfish and steak tartare
Animal food that is not cooked to the minimum
temperatutes provided in 18AAC 31.232 such as lightly
cooked seafood, rare meat, soft boiled eggs that are made
from raw shell eggs and meringue
Raw seed sprouts

Unpasteurized juices

How to ensure that the food is good - do
staff have the knowledge to determine
such

Is there any possibility of getting seal oil
approved as it is such a part of their diet

How does a facility get a steady supply of
food to make it worth doing

Is there a liability concern if someone
gets sick

Are dietary staff able to handle fish that is
only gutted and gilled

Are dietary staff able to handle meatina
size no smaller than a roast - state does
not want hunters handling food any more
than they have to - they are not meat
processors

State and Local Regulatory
Oversight Regarding Fisheries

State agencies'manage fisheries in fresh waters in
the state and gcean waters up to 3 miles from
shore. They inspect all food processing plants,
wholesale, distribution and warehouse firms to
ensure that they are handling, storing, processing
and transporting all food including seafood in a
safe and sanitary manner.

Recreational fish not for sale without a
commergial harvester’s license.

Source: Seafood Health Facts: Making Smart Choices

8/21/2015
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The Role of Alaska State
Troopers

® Responsible to protect resources and
ensure the proper salvage of wild
game meat

® Illegal to possess illegally taken
game

The Role of the Alaska
Department of Fish and Game

Responsible for Transfer of possession form for unprocessed
game meat

It is individual's résponsibility to make sure the game is taken
legally before yolir accept or transport it. If you accept game or
parts of game from someone else, either permanently as a gift
or temporarily in order to transport that game, it becomes your
responsibility to salvage all edible meat for human
consumption.

Barter equals frading. Buying or selling is customary trade.
Moose, bear, sheep and all wildlife, other than caribou or hare,
can be traded. In the Northwest Arctic Borough where
Kotzebue is located, caribou and hare can be bartered. Under
no circumstances can anyone buy or sell.

Responsible for proxy permits which are useful for moose
because individuals are allowed only one per year.
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animal was not taken

g) L]
'Bl OE ® What is the liability if an
f (4]
Ay

ethically?

Yy
@ 90
0 5N ® How does bartering

o work?
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What is the Federal Bill
Emerson Good Samaritan Food
Donations Act

® The Emerson Act provides protection for food and
grocery products that meet all quality and labelling
standards imposed by federal, state and local laws
and regulations even though the food may not be
“readily marketable due to appearance, age,
freshness, grade, size, surplus or other conditions.”

The law protects food donors, including individuals
and non-profit feeding programs who act in good
faith. Whilé exceptions are made for gross
negligence, the law states that test groups will not be
subject to civil or criminal liability.

® Source: httpi//foodtodonate.com

Matching the federal, state and
local agencies involved in
regulating food acquisition and
theix regulatory boundaries

Review the components of each
regulation in terms of jurisdiction
and boundaries. Explain positive
approaches to use in building trust
and collaboration

Building Collaboration

® Working with the
Agencies with the
focus on our Elders

Educating each
other about

Regulations and
learning how to
make traditional
foods happen in
health care

8/21/2015
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Initial Collaboration -
Conference Call with USDA
and'Alaska DEC

Call made with Alaska DEC and USDA to determine
which agency had jurisdiction over the processing

of traditionaliwild game such as moose and caribou.

Important issue from USDA was brucellosis - DEC
shared information on field studies confirming food
was safe.

Once concern addressed, then the decision was
made to furn jurisdiction to the state of Alaska.

sustainable in the absence of a bacterial reservoir in the caribou or reindeer,

In Alaska, caribou are hunted mostly in spring, fall and winter. In the spring and fall, meat is air
dried on racks and saved for later consumption, This is an efficient and ecanomical way for
preserving wild meat, a3 well a3 3 traditional practice. Part of a fréshly killed caribou is
sometimes eaten raw, Including the bone marrow and some internal organs, This can expose
people to the Brucella bacteria. Another route of exposure is through a cut in the hand during
hutchering

It Is not known how frequently the infection occurs in peaple; although brucellosis has only
rarely been reported to public health. Since 1973, there have been 17 reported cases in Alaska
(DHSS). But the fact that brucellosis is difficult to diagnose may mean the disease is under
reported, and that the rates are actual higher

The Brueella - Caribou Connection
Brucellosis Is a very old disease, and yet it has only recently been associated with wildlife in the
Arctic. Up until the 19505, reported human cases in Alaska were largely attributed to drinking

Follow up with Alaska DEC-
Sept.2014

Informed by Alaska DEC that a permit would be
needed and wotld have to meet certain standards to
be a state approved facility - there could not be a
federally approved one.

Would meet the CMS requirements of a source
approved oriconsidered satisfactory by federal, state
or local authorities.

All meat would be donated to the hunter support
facility and inspected by the hunter serving as the
gatekeeper for Maniilaq. No food would be
acceptedidirectly by the LTC

Liked that hospital would provide a sanitarian to
oversee facility on a regular basis.

8/21/2015
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Next Collaboration -Meeting
with All'‘Agencies - Feb 2015

® Purpose of meeting was to come up and do
inspection of processing facility, but was changed to
a conference with all pertinent agencies to define
issues and work out solutions. Agencies
participatingiin person or on call included:

® Alaska Department of Health and Social Services( DHSS)
regional CMS, Regional Planning Director for the Northwest
Regional Council( Bellingham, Washington) Mountain
Pacific( Alaska Quality Improvement Organization) Alaska
Native Tribal Health Consortium, Alaska Department of Fish
and Game, Alaska State Wildlife Trooper, Long Term Care
Ombudsman'’s Office, US Fish and Wildlife, State of Alaska
Governor's Office, and NANA Management Services

Outcome of Feb 2015 meeting

and other participant initiatives

Need to develop resources and guidance for the lay person to
confidently be abl¢ to identify wholesome, properly handled
game meats.

Alaska Department of Fish and Game to develop a barter/sell
matrix that clearly outlines the legality of transferring game
meats.

A draft of a crogswalk indicating the differences between the
federal and the state regulations was developed.

LTC centers across the state getting clearer guidance about the
implementation of the farm bill and how can they serve
traditional ggods at their facility.

Seal Oil Task Force held first meeting on June 3™ to discuss
hurdles

Alaska’s Traditional Foods Donation Poster and Healthy
Traditional Alaskan Foods in Food Service Programs ToolKkit.

GUIGIUNES FOR F3H & W

8/21/2015
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Frequently Asked Questions sbout Donated Traditional Foods Overview of Regulations for Serving Traditional Foods in Alaska

Fodera (Farm B4 Secton 4023)

ey chat st proram (s ha
tem s et  section 25(0) of
e R &, Rusel Ntonal
School Lunch Act (42 USC.

1)
cinics, and bt care
Peking Tee Vi an e 1

St (Anska Food Code 134G 31 | Notes
nstion o  ranprots
Residedl i care

s o the Degstmert of

equiea by A5 5

‘What vadtonal oods
cannot b received as &

W e
Sentooa (ench

Seatoad (ecuing
motuscan shett)
Plns, rlcin s

Wiha i game speceealy & Awed 1 b

Farm Bill Alaska

Musiaat
Hare
Sheen
Sauirel
Duck

Geese

Sealmeat
Molluscan shellsh, uniess the
operator compliesuith BAAC

Gefions
Fermented-chemical

BAsCE

13

The olloving game meats and ol
polarbear

bear meat

wairus meat

seal ol or wiout

meat

whale ol orwihout

Fermenied game meat (beaver tal
whale fipper,seal fipper,and mukiuk)
Fermented seafood producs
(saimoneggs or i)

Hemetialy sealed lov-acid food.
unless from afo0d processing
estabishment hat & permited or
corted by the localstae, o

foods using bactera
yeasis,or ather
microorganisms.
Commoniyfermenied
radiional foods nclude
beaver taistink fsh, whale
lper.mukiuk,and seal
floper

Hermetcaly sealed: Foods
preserved n airtght cans or
Jars.Low acid hermetically
Sealedtfoods are most

botulism. Lowacid foods
nclude vegetables meat, and
fn

* Reduced-oygen packaged
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Farm Bill Alaska

federal agency win jrsdicion

food: Foods preserved ushg

permited under tis chapter and &

‘Smoked o dried seatood producs,
unless hose products are preparedina
seafood processing facilly permited
under BAAC 34 orare from another
approved saurce

wih heat.

donated?

Whatforms of meat are not
acceptable?

without futher processing foastsyihout furher processing
‘Steaks,ground meat stew meal, ‘Any meatreceived that s
s processed smallr than a roast

‘What food saety
be

Farm Bill Alaska

‘Carties out any further preparation or preparation o

aken?

orhadiferent space fromthe
preparaton or processingof ther ood

diferent tme or na ciferent
atthe food senice from the.

o e raw meats o poulty.
Process raw meats during
imes when ather food

forthe repar
cross-contaminaton o prevent cross. contaminaton

aking plce.

conact
and ensis
foa essinghe food

nameol he food meatuith the name ofthe foad.
Store donated foods separately from
other food usig  separate

Store donaled foods separately from
other food e

providers name date, and

Donated meator fsh can be
Stored nthe same freezer or
foods on

Vihat shoua sh be
donated?

Giled quted vih or winout heads

Fow should pants and
berries be donated?
What dags the hunter and
food senice program

The animalvas not deeased
The food was

T anmal was notdse

meator fish?

grouihordeteroraton groutn,or deteroraton

sinifcant

eczeror

nthe freezeror o E
refrgerator i can also be sored na
separate freezer or refrgerator

refrerator,  can aiso be sored a
Separate freezer o efrgerator
avaibbie. avaiable.
Follous Federal State, beal,caunty,
rbalorother non-Federal B regarding

Secretary and Commissioner

a designated shel or drawer
Solate rom othe foods.
Donatedmeats can be.
prepared using the same
equipmentand area as other
raw meats.Clean and
sanize food-contact
surfaces and wensk
nomallywouldwhen
handingraw meat.

LET’S EAT
MORE of

You can donate hunted
ds to food
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ALASKA'S TRADITIONAL

FOODS!

DOWATETHERE:
« Mostwid game meat
‘Seafood (exchiting mellscan shelfh)
« Plants, ncluding fddlehead and sour
Beres
+ Mushrooms
* Fox, polarbear, bearand ialrus meat
a1 o or whale o, it or wihol
- —
ki)
Canned fands or vacuum sealed
+ Smoked ordred seafood products, unless those products e

ing facilty permitied under 16 A

imon eggs,fsh heads and ather)

F—
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CMS =The Last Hurdle

CMS

CENTERS FOR MEDICARE & MEDICAID SERVICES

Final Collaboration- Meeting
with CMS/DHSS and Alaska
DEC - 4/2015

Goals of the meeting were to:
Clarify intent of F 371

the reculati

the regulaf

health care facilities.
‘Will they accept the “ Tundra is our Garden”?
'Will they accept the Alaska DEC as the authority having
jurisdiction?
Determine whether the hunter support program’s state
permit would meet DHSS/CMS requirements for an
approved source
Ask what would the facility need to do to show a survey

team upon entry that they have met the approval
requirements.

Outcome of Meeting — 4/15

The DEC state permit would meet the requirements for a
source approved or considered satisfactory by state
authorities provided they followed the regulations.
Supported previous statements from DHSS.

DHSS would also accept the Alaska DEC permit for any
kitchen as a solirce considered satisfactory by state
authorities. This opened the door for all nursing homes to
accept donated traditional wild game.

The facility was allowed to treat the “tundra as its
garden.”

Upon entry, the only requirement to show a state survey
team was ifs’ Alaska DEC permit should there be any
question about the approving authority.

8/21/2015
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Alaska DHSS: “If the processing
plant had the stamp of approval
from the Alaska DEC that would

satisfy the F371 requirements.”

CMS regional office “‘absolutely
agreed.’

Source: email from DHSS to Utuqqganaat Inaat February 26, 2014

8/21/2015

® “CMS Regienal office and other
attendees at Seattle gathering were
very impressed with the traditional
foods program...a big thumbs-up from
CMS. They teally enjoyed seeing the
pictures and hearing about the
successesd of bringing traditional foods
to the table. They also liked “the tundra
is their garden’ Well done!

® Source: emailfrom DHSS to Utugganaat Inaat June 15,2015
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Health Benefits of Traditional Foods

(13 . - f
When an individual steps away from the
® Traditional Alaska Native foods are some of the Sub51stenc<(ai lifestyle }aln d dh'let they are
healthiest foods in the world. Moose and caribou meat accustomed {o, poor health outcomes can New -
are high in protgin and low in saturated fat. Alaskan be expected! Switch has been made
wild blueberrigs have more antioxidants than : s : :
cultivated oneg. Three ounces of bearded seal have 14 Flndlngs on in a generation or less

mg of iron, 80% of the recommended daily value. Seal ' - . : - ege =
oil, a cultural favorite, is an excellent source of omega - A diet high'in fats and refined Traditional Prevalence diabetes

3 fatty acids,which ais heart and mental health. A F d tripled since 1990
study that looked at the dietary intake of Alaska native : ooas

people indigate that a higher proportion of nutrients replace.s A T R T
come from the traditional foods, especially protein, iron were raised on.
and omega-3 fatty acids. The mean intakes of omega-3 of death 30%
from fish and sea mammals of participants in the study

are over tiwenty times greater than the general US Obesity rate rose 63%
population.

Source:KayBranch, Johnson, ]. Nobmann, E. Asay, A dietary intake of Alaska

Cancer leading cause

11 i
The incidence and prevalence of
diabetes, cardiovascular disease, obesity, Obesity 35.8 %

Native people in two regions and implications for health: The Alaska Native hypertension and depression may =

dietary and subsistence food assessment project. International Journal of .
Circumpolar Health. 2009,68(2) 109-122 ncrease.
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Top Ten
Foods Eaten
by Alaskan

Natives

19817-1988

© O N ®oe W

Coffee and tea

‘White rice

Sugar

Tang and Kool Aid
‘Whitebreads, rolls, crackers
Butter

Fish

Regular Soft Drinks
Margarine

10. Milk(whole and evaporated)

Source: Nobmann, ED, Byers T. Lanier, AP,

Hankin, JH, Yvonne Jackson, M. The diet of
Alaska Native adults, 1087-1088. American
{%\!érzl'\al of Clinical Nutrition 1992,65.1024-

o Dietary supplements of iron, calcium,
vitamin D;B12, protein and fiber may be
ordered by the provider to replace what
is not present in their non-native diet.

“Wild game meats, fish, and marine
mammals provide a diet rich in animal
and fish protein, low in saturated fat, and
rich in omega-3 polyunsaturated fatty
acids.. plants and berries provide
vitamins, minerals, and fiber.”

. Perhaps some of these medications
ordered as supplements can be reduced
wherl a resident returns to their native
traditional diet.

EgelandGM, Feyk LA & Middaugh (1999), The use of raditional foods in a healthy diet n Alaska:risks in
perspediive. Alaska division of Public Health.

Figare 3;

Vitamin € in Selected Fosds (Percent Diaily Vabee in 12 Cup)

8/21/2015
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Figure5:  Irom in Selected Foods (Percent Duily Value in a Serving)

Total Body Naeds par Day

Clams (3 0z)

Seal (3 02)

Puaemigan (3 02)

Moose (3 02)

Sganich (1 cup)
Lean Boef {3.0z)

Percent Dudly Vadue

8/21/2015

Figure s Cabelum in Selectid Fosds (Percent Daily Value in s Serving)

‘Total Bocy heecs pes Dy

Sardines with bonas (3)

Cockles (3 62) |

Lowlat Mk (1 cug)

ol g Egesooet

Black Fish, whole (3 0z)

Cheddar Cheesa (1 slics)

Sadmon, canewd (3 cz)

Percent Daily Vahse
N

o Servaces (lensen ared

Percent Daily Value
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e Parcant Dally Vadud of Hucrients i Mkt (Riitnd) smdl Bend mnd sk FigureB:  Percent Saturased and Ussaturased Fat in Selecoed Frods,
Frankfurters (} Ousces).

= = e Tty

Figure®:  Pereest Daily Vilue of Nutriests in Ringed Seal Flesh (3 ounces)

= = = w
Percent Dadly Vadue

- Percent Dady Value
Service. Natrisos Services [Mecn sd Mobmass
Percent Saterated and Usiaturated Far

perce: Alasis At Masive Heslth Servior. Mstrition Services (emm sad Nobmass |54, s USDA, 1996) -
& B s Bt Sericr Nesyison Senvion (e and Nobouss 13381
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Nutritional Values

mmmmmmmm

”: ® Common Approaches
7]

® Medications
® Anabolic

~
Q
T
O 0o
5 S ® Stimulants
~
5 (]

® Antidepressants
b ® Supplements
'y
0 ® Supplements

Ew
U ® Commercially prepared
Q

s ® Recipe enhancements

(4]
'~y

8/21/2015

Weight Loss —
Traditional Foods

¢ Supplement with traditional foods
Jerky - salmion, caribou, musk ox
Berries — whole, smoothies

Compotes — berries in whipped oil (Eskimo Ice
Cream)

Teas — Tundra Tea

Ice Cream

28



Nigipiaq means
potluck in Inupiat.

The meal beginsjwith a prayer in Inupiat and then in
English.

Volunteers serve the elders a bounty of food prepared

by the community:
Whale
Seal
Salmon
Moose
Caribou
Eskimo ice cream

Residents
Enjoying
The
Monthly
Niqipaiq

8/21/2015
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Good talk...good
food.

Fromn one end of the room a
song may begin.

Words unfamiliar to the non-
Natives present,

it/grows in strength as all add
their voices,

eating as one,
singing as one.

f & culture returning to what
has sustained it throughout
millennia.

‘We will now be able to prepare
and serve these traditional foods
without waiting for our once a
month gathering.

Sharing subsistence harvests is
integral to the existence of our
Alaskan Natives and part of the
ecological philosophy of the
people.

This kind of animistic pragmatism
of the Inupiat encourages
traditional knowledge and skills be
passed from generation to
generation preserving their
cultural identity.

8/21/2015

“ The following recipes are taken from

Serving the North Slope: An Inupiat
Cookbook, compiled by Terry
Richards-Rail, 1990.
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Put water in pot, about % full.
Add 2 ducks (or 1 goose) and 2 cups chopped
onions.

Add some salt and pepper.
Boil for a % hour and simmer until tender.
Add rice and simumer for another half hour.
Add salt and pepper to taste, if needed.

Exgﬁy with sailor boy crackers and butter or
Optional: Curry Powder (about % teaspoon or
so sprinkled in)

Macarom can be added instead of rice or with
the ri

Can add otier veggies, ke celexy, carrots, etc
with the

Mike Pederson

CROCK POT MOOSE OR
CARIBOU

Thisrecipe is one o our family faverites. et tis going on mornings when | know that I won'thave i to cook tha evening anditis
something we can dish out over ice oy sel foeds up 10 & {0 8 people easily:

1.1ayers ot Veggios

FisstLayer: Cat 4 fo § mediur potatogs nto quarters and place therm as the st layer.

Sacondlayer:  carrotscutinto chuns o a small bag of baby casrot spread over

potatoss (you can add some celary fith the carrots)

Third layer: Got 2 good sizs onioninto 1/4 inch rngs, and place over everything.
rmoose or cariBou (1-1/2 10 pounds of meat) cut info 1 nch bite size:

1 1:1/2 cup ot o (st o whest o). Luse

‘ookedail e m‘,, iong s browred: fandoutare

s sty i e e Sl donosot doos
T omaioes Wit e SR v o ove e o he ok

sy put e crock pt 8 ighheatto s, st dovetolowe b ey G s h doo i e g it
L s s oo or 4 e e CHFPIRGH. 1 Tyt v i et s =

tams Caroll

8/21/2015

Barrow’s Finest PICKLED
MUKTUK

Boil muktuk for thirty minutes. RinSe well in hot water twice. Use plenty of salt and pepper while boiling.

Make brine (4 pints): 2 cups whill vinegar 1 % cups sugar 4 bay leaves & cloves
2 teaspoons mustard seed

1 teaspoon black pepper

I teaspoon allspice

1 teaspoon pickling spice

Bring o a boil for ten mimufes; letit cool.

muktuk in jars with siiées of onion, lemon and orange, Pour brine over the muktuk and let it stand in the
Teligerator for one woak ‘hen store It SsorDlace:

Jane Patkotak
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Donated Food: Donated Food:
Cutof Meal: Cutof Meat;
Waight (Ibs): Walght (Ibs):
Dats Packaged: Date Packaged:
#a) 7y
X keep FroZEN £ Keep rerriGERATED
a" | A Product of the Traditional Foods Facility ﬁ; I A Product of the Trasetional Foods Facility
= Loté: Lot#:
Donated Food: Donated Food:
Cut of Meat: Cut of Meat;
Walght (Ibs): Waight (Ibs):
Date Packaged: Date Packoged:
KEEP FROZEN ’:lc KEEP REFRIGERATED

Prestusct of tha Traditional Foods Faciity

Lot@:

Ex_x | A Product of tha Tradiional Facds Facility

Lots:

8/21/2015
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Donated Ttem 1

Request far Variance of Requirements

Foad Typi ascrlption of Danatad fem{s) Lacatlon Harvestad

Canboy

e ek harvuthel . Use of Alaska DEC permits in L

ke - kitchens now opens the door for

Fith Total Waight {1bs) an approval authority satisfactory

Watsrfowt auality /Notas = to CMS/DHSS

Plart/B +

\";LLI g s Foods such as moose, caribou,

geese, herring eggs are now
- permissible in LTC kitchens.

Donated lem 2 The Tundra as Our Garden opens
Food Typa Daseriplion of Donated Nam(s) Lacation Harvested (S the door for continuing a

Carbou - subsistence lifestyle

:I‘ " DataHarvasted [T ———— f ‘What are opportunities in other

ko — it p=in il

iy Total waight (lbs) states

Watariow! Guality/Nites — e Horizon limitless

ant/Baivy

Dthar E
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Special thanks to all of those who
have been a part of the traditional
foods journey in Alaska:

Paul Hansen, CEO, Maniilaqg Health Center

Cyrus Harris, Natural Resource Specialist

Dr.Ted Mala

Kay Branch, ElderCare Program Coordinator, ANTHC( retired)
Chris Dankmeyef, Environmental Health Manager

Paulette Schuer¢h, Special Assistant to the Governor of Alaska
Melissa Chlupach, NMS Regional Healthcare Dietitian

Dr. Gary Ferguson, Director, Wellness and Prevention at ANTHC
Lorinda Lhotka, Alaska DEC

Nancy Furlow, Director, National Resource Center for Alaska Native
Elders

UTUQQANAAT INAAT
A BELACE E© S

R LDER
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Resources

Alaska Natives try to keep old food ways alive in land of food pyramid
by Kayla Gahagay / s-

by Kevin Taylor,
indigeneouslychang

The Inui Paradox- high Protein & Fat, No Fruits/Ve etables and yet
L t Di .

Shift from traditional foods takes toll on Alaska Native populations

by Yereth Rosen, http/fvww.acn.com/article/40828/shifiraditional-foods:takes-oll- Aleska-native-
Pop!
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Resources continued...

Traditional state foods & Fecipes, hit oodtimeline org/statefoods html

Food Safety for First Nations People of Canada- A Manual for Healthy
Practices Alaska DEC Food Code
hittp://dec Alaska commish/#qulations/pdfs/18%20AAC%2031 pdf

State of Alaska Epidemiology Bulletin-Bulletin No. 31, December
28,2011

Brucellosis: Understanding an Important Arctic Infectious Disease

Michael Brubaker MS, James Berner, MD, Jay Butler, MD, Michael Bradley, DVM CCH Bulletin No. 5,

November 30,2010

Resources continued.

Agricultural Marketing Act- 7 CFR 218 and Subpart H-
voluntary reimbursable services FSIS/USDA-Title 9 CFR
352.1-18 Exotic Anintals and Horses; voluntary Inspections

Alaska Hunting Regulations-Guidelines for Fish and Wildlife
bartering-4/2015 Subsistence Permit Hunt Supplement

Farm Bill-Agriculture Act of 2014 ( P.L. 113-79,H.R. 2642-179,
Section 4033, Setvice of Traditional Foods in Public Facilities)

CMS Regulation- F 371-483.38)i)(1) Sanitary Conditions.
http://anthctoday.ora/storeoutside/
http://skipthepie.org

8/21/2015
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Faod Timeline> Traditional state foods & recipes.. Hive questions? skt
e muke food hisiory fun...

Tt i the “stae food" of Nevadn? Tht's n diffiult question to answer, Why? Because culsine (s not easlly defined by
lifical boundaries, 1t is a complicated mix of histary, cultural‘ethnic influence, and local commaditics, Sorme states and citie
h recipes (Maryland crab cakes, Boston baked beans, Philly cheese steak, New York siyle pizza)
hers are moore challenging to connect with a particular dish. IT your ieacher asks you 10 research/bring in a food that
presnls a particular stafe, you have several options

+ Qui {raditionsl state & city foods
M
* Key Ingredients: America by Foad

s

Hasalf Idiha | ot

pus | Aaska | Arizons | Arkavess [Calforni] Colorado [Comneticut] Delaware | Florida | Georgia
lown | Kanss | Keniucky | Louisiann | Maine [Maryland

New | New

Jassachusetts| Michigan |MinnesofafMississiopll Missour| | Montans | Nebrasks | Nevada

i Ll Rhiod th
iew Meyico Ohia  [Oklak 0 Pennssl Rhadg gufh
-y =9 Uregon  [Eennsyivank sland el

Jeuth Dakot [Tennseel Teaan Viah _§ Vermont) Virginia IWashingion ey lu‘lmm‘m A

Hampshire] Jonsey
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