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Land Acknowledgement
We, the members of the Green Bay Area Public School District,

recognize and honor the original inhabitants of Northeast
Wisconsin. Our district lives, works and learns upon the ancestral
lands of the Menominee and Ho-Chunk Nations, and the current

homeland of the Oneida Nation. We acknowledge the 12 diverse and
vibrant Wisconsin First Nations, who have preserved here since
before record time, and continue to be integral parts of our

community. We uphold our responsibility to repair relationships,
initiate partnerships, and stand with all First Nations communities. 

Koolamalsii=Munsee

Hello=English
Boozhoo=Ojibwe

Bozho=Potowatomi
Ha=Ho-Chunk

Posoh=Menominee
She-ku=Oneida

Konamansi=Stockbridge

Language

Mission Statement

Important Dates

In this Issue

Orange Shirt Day

Indigenous Peoples’ Day

Recipes

Native Authors

Native American Heritage
Day

November
Native American Heritage

Month

November 15th
Rock Your Mocs

November 24th

We strive to support First Nations
students culturally and academically by

acknowledging the past and present
trauma, offering healing and consistent

relationships, and helping students develop
their gifts.
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R e c i p e sR e c i p e s

Frybread Hull Corn Soup
4 cups flour

2 tbsp baking powder

1 tsp salt

1/2 cup shortening

1 cup warm water

Mix dry ingredients then gradually add

shortening and water. Add enough water

for dough to stick together, it should be

tacky. Knead until smooth. make it into

fist size balls. Cover with a towel for

about 15 minutes. Pat, into a circle, about

the size of a pancake. Fry in hot cooking

oil until golden brown on both sides. Drain

and serve with favorite toppings. 

1 pork roast

1 onion soup mix

1-2 cups chopped onion

1 package of hull corn

1-2 tbsp ham base

Add water enough water in a pot. Add

pork roast, onion soup mix, onion and

ham base. Boil until meat is cooked

thoroughly. Take meat out. Add hull

corn, rinse before adding. Chop up

meat and add it back into the pot. Boil

until hull corn is soft. Serve and enjoy! 



N a t i v e  A u t h o r sN a t i v e  A u t h o r s

In this Wampanoag
story told in a

Native tradition,
two kids from the

Mashpee
Wampanoag Tribe
learn the story of

Weeâchumun
(corn) and the

first Thanksgiving.

The word otsaliheliga
(oh-jah-LEE-hay-lee-

gah) is used by
members of the

Cherokee Nation to
express gratitude.
Beginning in the fall

with the new year and
ending in summer,

follow a full Cherokee
year of celebrations

and experiences.
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Join us for our parent advisory committee meetings!
Meet other First Nations parents, talk with our

specialists and have your voices heard. Check Facebook
for dates and times.

PARENT
ADVISORY

COMMITTEE

First Nations Specialists

Find us on Facebook!
GBAPS Title VI First Nations Program

GET

INVOLVED!


