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Tuscarora
Environment
News

Fall 2008 1. If every U.S. household replaced just one incandescent bulb with an Energy
VOLUME 11, ISSUE 3 Star CF_LZ it v_voult_:i_savg enough energy to light seven million homes and save
$600 million in utility bills.

2. 500 billion to one trillion shopping bags are produced each year, and most end

STAFF_ up in landfills. Bring your own back or
NEIL PATTERSON JR. the energy used to produce the bag.
M R ECTITR 3. FedEx currently operates one of the largest fleets of commercial hybrid

neilpatterson27@starband.net
RENE RI CKAR|ID . . —
TEP ADMINISTRATOR 4. The Leopold Center for Sustainable Agriculture indicated that produce from the
rene.rickard@starband.net Midwest travels an average of 1,500 miles just to reach Chicago markets,
where it is purchased by grocers. For a typical semi-trailer load, that
corresponds to about 250 gallons of diesel fuel.

vehicles in North America, with more than 170 hybrid-electric trucks.

BRYAN PRINTUP

GIS/PLANNING
bryan.printup@starband.net 5. According to the Guinness Book of Records 2000, the largest specimen of the
MATTHEW PATTERSON puffball mushroom ever reported was more than 150 cm in diameter, 45 cm
EMERGENCY PREPAREDNESS high, and would have weighed more than 100 kg when fresh.

matthew.patterson@starband.net o ) ) )
6. The first infestations of the Asian Long-horned beetle in U.S. trees were

PATTI FISCHER detected in Brooklyn and Amityville, NY, in 1996. Additional infestations were
HABITAT RESTORATION . . : .
patti fischer@starband.net detected in Chicago, New Jersey, and Massachusetts. These infestations are
the only ones found to date, but the Asian long-horned beetles have also been

LUANNE PATTERSON detected at 26 warehouse sites in 14 states.
CULTURAL
luanne. patterson@starband.net 7. The Community Supported Agriculture concept began in the early 1960s in
Germany, Switzerland, and Japan as a response to concerns about food
www.tuscaroraenvironment.com safety and the urbanization of agricultural land.
8. The largest subscription CSA, with over 4,000 family shareholders is Farm
If you have any questions, Fresh To You established in 1992 in Capay Valley, California.
comments, articles, or editorials 9. From 1981 to 1994 alone, some 84% of all non-hybrid vegetable varieties in
please direct them to our mailbox the country have been lost.
at 10. The average 2-day event for 250 people - including ground travel and hotel
TEN Editor, Bryan Printup room power - would emit approximately 44,000 pounds of greenhouse gases
2045 UPPER MTN. ROAD into the atmosphere.

SANBORN, NY 14132

or

tennews@starband.net Source information, see page 15.

#716.609.3810

The Tuscarora Environment
Program is a subsidiary of the
Haudenosaunee Environmental
Task Force [HETF], established in
1992 by the Grand Council. It is
composed of delegates chosen by 0 Th C .
each of the Haudenosaunee Nations

who are committed to identifying n e over'
environmental problems in their
communities and to work to find
solutions to these problems.

ffba
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How Do We Sustain Ourselves

How do we sustain ourselves? What do we need to spur proper development? To sustain
ourselves means more than providing food and water. It means developing relationships
with our surrounding habitat, and maintaining a sense of awareness to what needs tending
to and what needs nourishment. SignsTlaffn

but importantly how do we recognize indicators of danger and sustain our Mother Earth?

For starters, Mother Earth needs clean air to breath. This is just as important to her as it is to our own lungs. If one
smokes, one contaminates their lungs. This holds true for Mother Earth, if we emit tons and tons of carbon, from
smoke stacks to open burnings. Remember to not burn your garbage, it is very detrimental to us and future generations.
There are ways to deal with this problem - compost food matter, buy goods with minimal packaging, reuse materials
safe for use again, and create your own goods such as deserts, snacks, cleaning products, and decors. By enacting
simple changes such as these your garbage out-take will be reduced and minimal. If you need more information on
proper disposal of garbage please check with TEP to give you guidance.

Another way that we can sustain our earth is to garden or buy locally grown foods. Our decision to support local foods
promotes less transportation costs (of the food), the use of less pesticides, and the diminish of bad soil development
practices. With each changing moon, our burgeoning harvest reaches new heights. This opportunity for providing
sustenance, especially on a local level, cannot go unnoticed by our people nor by mother earth.

Sustaining our environment also means keeping an eye out for invasive species. If you look at the Tree of Peace
established by the peacemaker, he placed an eagle atop the white pine tree. It was the eagles job to warn when he saw
something invading Haudenosaunee Country that could harm our peace. This is how the peacemaker planned to
sustain peace for future generations. The same holds true with invasive species that invade our territory. When you
notice invasive species, such as the Japanese Long-horned beetle, please let TEP know so that we can work to
maintain order in our natural world.

Finally, as fall quickly approaches stop to take the time and think ahead on what you might be able to do that can
sustain you through the winter. It might mean collecting walnuts, which are a good source of protein, or harvesting
wood for the wood stove and the chilly winters. Whatever the process, | hope that we can all work towards sustaining a
cleaner environment for future generations. Nya:we.

Rene Rickard

Office Administrator, TEP

www.tuscaroraenvironment.com TENFall 200803



The Break Room

] Happy Birthday to our co-worker
Rene on September 15th! And also
to Neil on October 7th, Luanne on
November 1st, and Matt on
November 26th. Happy Birthday to
you all' Cake all around.

] This summer we enjoyed the
company and hard work of our two
high schoolsummer interns, Kristiana
Ferguson and Krystal Fauzey. Their
9-week internships were greatly
appreciated and we wish them luck
as they start the 10th grade. Nya:we
girls.

Calendar

] October 4, 2008: 10th Annual
Native American Music Awards,
Niagara Falls, NY. Performances by

Native Roots, Pure Fe, Johnny
Curtis, Young Gunz, Iroquois
Dancers and more. FMI:

nativeamericanmusicawards.com.

] October 15-19, 2008: 9th Annual
ImagineNATIVE Film + Media Arts

Festival, Toronto, ON. Saturday
nightoés Beat
Derek Miller, Kinnie Starr, and
Ghostkeeper. FMI: imaginenative.org

] October 17-19, 2008: 19th
Annual Bioneers Conference:
Revolution from the Heart of
Nature, Marin Center, San Rafael,
CA. Speakers include David Orr,
Alexandra Cousteau, Chief Oren
Lyons, Bill McKibben, and Winona
LaDuke. Cost: $80-165/day. FMI:
www.bioneers.org,
conference@bioneers.org, or
1.877.BIONEER.

] October 18, 2008: Tuscarora
Community Fair, 1lam - evening,
Old Gym, Tuscarora Nation. A day of
community at the Old Gym. Includes
vendors, crafts, food, and community
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dinner.

The evening ends with an
auction to support the Nation.

] October 22-23, 2008: SOLEC
2008, State of the Lakes Ecosystem

Conference, Niagara Falls, ON,
Canada. This year
it he near shoreo.

20th. FMI: solecregistration.ca

] October 25, 2008: Gifts of the
Land, 10:30am - 2:00pm,
Mashantucket Pequot Museum, CT.
A harvest celebration including
feasting on cranberries, pumpkins,
shellfish, and other indigenous foods;
a performance by the Alleghany
River Dancers; craft demonstrations;
and more. Free with Admission. FMI:
pequotmuseum.org.

] November 15, 2008: Gala Fall
Benefit Celebrating Native

Americans in Baseball, Iroquois
Indian Museum, Howes Cave, NY.
Special reading and book signing by
Choctaw author LeAnne Howe, from
her book i Mi ko
Baseball
iroquoismuseum.org or 518.296.8949

November 16-18, 2008: Great
Lake uj|dy Reuse fere
ﬁ? il Nelgh grhogd’gs

(@]

Regenerating
Empowering Communities, Hyatt
Regency, Buffalo, NY. Featured

speakers include: Heidelberg Project,
Detroit, MI; Mayor of Youngstown,
OH; Philadelphia Green Program,
PA; and more. FMI:
greatlakesreuse.org, or
716.885.4131.

Picnic Grove Gardens

] For the past few years a dedicated
group of families have been toiling
away at making the flower beds in
the Picnic Grove beautiful. Things
were no different this year, as we all
geared up for the 163rd 2008
Tuscarora Nation Picnic and Field

(@)

Days. We want to say nya:we to all
the families for putting in the effort of
making our community more
beautiful:

Anita Greene and Family

Debbie Newman and Family

Sue Wilson and Family

Elva and Gene Greene and Family
Wendy and Jim Bissell and Family
Jodi Patterson and Family

tynnaMifligmszardiFamilyi s
Regi er _til |

on
Oct .

Community Athletes Excel

] Congratulations to our local
athletes. The Iroquois Nationals U-19
team traveled to British Columbia for
the worlds lacrosse championship
tournament. With a week of games,
the Iroquois Nationals went 4-2 and

Ki Yoy the Bronge by beaiing Garmany.
St o r yQpod job tqop focal players: Aaron

Printup, Emmett Printup 1V, Elijah
Printup, Charles Jacobs, Jon Bissell,
Pierce Abrams, and Coach Vince
Schiffert.

] This summer Haudenosaunee
athletes traveled to British Columbia
for the North American Indigenous
Games in August. Our local athletes
(under the Team New York heading)
did very well. New York brought
home 38 medals to place 11th in the
medal standings overall. Excellent
job! Athletes from our community
included: Morrison Bissell, Joseph Ditto,
Anthony Patterson Jr., Curtis Printup,
Randy Chrysler Jr.,, Julian Fauzey,
Tomas Lester, Gehnew Printup, Emmett
Printup 1V, James Rickard, Marteen
Crogan, Ciera Fauzey, Alix Fischer,
Hareeta Printup, Arien Bissell, Beatrice
Hayes, Shannon Hill, Sue Ellen Wilson,
Vernon Jacobs, Chad Leading Fox,
Jacob Henry, and Heather Hill-Isaacs.

www.tuscaroraenvironment.com
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<he harvested black walnut>

lack Walnut (Juglans nigra) is

one of 15 walnut species
comprising the genus Juglans, a
genus name derived from the Latin
6jovis gl ansé
acorns.

If you have a Black Walnut tree in
your yard or near your house, you
have probably noticed the black
walnuts have started to fall off the
tree. If you pick up these walnuts you
can tell that they are very hard when
they are still green and have very
thick hulls around them. But you can
harvest them and dry them and in no
time you will have a delicious treat.

Harvest

You can collect these walnuts in
boxes, baskets, or anything like that.
You just have to be able to let them

sit in there for
anything that you would need to use
right away.

As black walnuts ripen, the husk
changes from solid green to
yellowish green. Walnut juice leaves
a dark stain, so wear gloves or use
tongs when you handle unhusked
walnuts. Press on the skin of the
walnut with your thumb, ripe nuts will

www.tuscaroraenvironment.com

show an indentation. Try to harvest
the ripe nuts directly from the tree,
ahead of squirrels. Often the husk of
mature nuts has dried and cracked.
Husks must be removed before you
store Black Walnuts.

Prepare for Storage

gemovi the husk is an important
epUi:r storing black walnuts
properly. If the nuts are stored with
ﬂuskﬁttrﬂ:heg, th§edt refeased as
the husks decompose will discolor
walnut kernels and ruin their flavor.

Curing

meaning

Jupiterds

Hulling walnuts, removing the husk,
can be a difficult and messy task.
The indelible dye from the husk
stains hands, clothes, tools and work
surfaces. If you are working with dry
nuts, the husk can be removed by
applying pressure to the ends of the
nuts. This can be done by pounding
side to side with a hammer, of
course, while wearing safety glasses.

After hulling, wash the unshelled
nuts. Black walnut shells can also
leave stains, so rinsing walnuts
outside with a garden hose may be
the best idea.

Kernel quality can be affected by
insects such as walnut weevils and
husk fly maggots; darker than usual
husks may be evidence of insect
damage. Check for insect feeding by
placing the nuts in a bucket of water.

a Nutw withoute injusy owill dirdk;ndéseard

any nuts that float.

When cleaning up after hulling black
walnuts, it is best to place leavings in
the trash. Do not compost walnut
husks. Juglone, a naturally occurring
chemical released by all parts of
black walnut trees, can have a toxic
effect on many vegetables and
landscape plants.

After husks have been removed, the
nuts must be cured. Curing prepares
the walnuts for storage and allows
the walnut flavor to develop. To cure
black walnuts, stack the clean hulled
nuts in shallow layers only two or
three nuts deep. Place the nuts in a
cool, dry, well-ventilated area out of
direct sunlight for two weeks.

To be certain nuts have cured
adequately, break open a sample
nut. When the nut is dry enough to
store, its kernel will break crisply,
with a sharp snap. If cured
improperly, nuts will mold.

Storage

After curing, store unshelled nuts in a
wellventi |l ated area
Cloth bags or wire baskets allow
adequate air circulation and
discourage development of mold. Nut
shells will crack and the kernels spoil
if nuts are stored in too dry an area.

us e

The flavor of black walnuts adds a
gourmet touch to cookies, breads,
cakes, and other baked goods.
Enjoy.

*kristiana ferguson,
summer intern.

grade 10, TEP

Additional info: www.extension.umn.edu
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