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Life Acknowledgement

Life Acknowledgement



Culture, Food, and Nutrition

Culture, Food, and Nutrition



What is culture?

What is culture?

What is food?

What do they 
mean to you?

How do these 
relate to diabetes?



• Broadly defined as the values, beliefs, attitudes and practices 
accepted by members of a group or community.

• Learned, not inherited
• Passed from generation to 

generation
• Changes over time

What is culture?

What is culture?





Language

Food Fashion

DanceLiterature

Holidays & Customs

Family Roles Values

Biases HumorReligious Beliefs

Medicine Beliefs & 
Assumptions

Body Language

Perceptions





• More than “Something Else”
• Indigenous “creatures”
• Collective terms and labels are 

complex
• Native Americans in Philanthropy – 

Indigenous Identity: More Than 
“Something Else”

Indigenous Identity
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Traditional/Indigenous (T/I) Foods  Nutrition

Traditional/Indigenous (T/I) 
Foods & Nutrition



Traditional versus Indigenous Foods

Traditional versus 
Indigenous Foods

• Pre-contact
• First-Contact
• Government-Issued
• New Native American Cuisine 

& Food Sovereignty



T/I Nutrition

T/I Nutrition









• Three Sisters (Corn, Beans and Squash)
• Provide a variety of nutrients that work together for 

health and wellness
• Low in sodium, saturated fat and cholesterol
• Corn – carbohydrates, fiber, vitamin C
• Beans – carbohydrates, fiber and protein
• Squash – carbohydrates, fiber, vitamins 

(vitamin A) and minerals (folate)
• Seeds have quality vegetable fats

T/I Nutrition

T/I Nutrition



• Wild Rice
• High in fiber
• Minerals: magnesium, manganese and phosphorus
• Low in saturated fat, cholesterol
• Low in sodium

T/I Nutrition

T/I Nutrition



• Berries
• Vary in nutrients depending on 

the berry
• Rich in vitamins (vitamin C) and 

minerals (potassium)
• Fiber
• Antioxidants
• Phytochemicals

T/I Nutrition

T/I Nutrition



• Kalo (Taro)
• Sacred Native Hawaiian plant
• Often made into poi, a staple dish
• High fiber
• Taro root good source of calcium, 

iron and vitamin C

T/I Nutrition

T/I Nutrition



Traditional Foods in Diabetes Care Plans

Traditional Foods in Diabetes 
Care Plans



Barnhardt, R., & Kawagley, A. O. (2005). 
Indigenous Knowledge Systems and Alaska Native 
Ways of Knowing. Anthropology and Education 
Quarterly, 36(1), pp. 8-23. http://www.ankn.uaf.edu/ 
curriculum/articles/barnhardtkawagley/indigenous_ 
knowledge.html

http://www.ankn.uaf.edu/


Care Plan

Care Plan

• Culture
• What’s available?
• What’s accessible?
• Emphasize:

• Fiber (plants, roots, berries)
• Protein (fish, wild game)
• Healthy fats (seal oil, fish)











Journey to Alaska

Journey to Alaska



• ANMC Food and Nutrition 
Services team has looked at 
various ways to implement 
traditional foods into the patient 
menu

• Vendors/Procurement, 
donations, harvesting and 
cultivating

Alaska Native Medical Center (ANMC)

Alaska Native Medical Center (ANMC)



• Traditional Tuesday
• Seal soup
• Moose stew
• Caribou stew
• Fish head soup
• Salmon belly and roe soup with bull kelp

• Fishy Friday
• Smoked hooligan, salmon or sheefish
• Fried hooligan

• Sweet Treat Saturday
• Birch sourdough bread with fireweed jelly
• Rhubarb bread
• Crab apple pudding
• High bush cranberry pudding
• Blueberry pudding



The Siġḷauq

The Siġḷauq



• Prohibited food in the Alaska Food Code
• Botulism…A Deadly Food Poisoning
• Maniilaq Seal Oil Project
• Brian Himelbloom and Chris Sannito

• UAF - Kodiak Seafood and Marine Science Center
• Measured pH, water activity and water content

• Eric Johnson
• University of Wisconsin - Department of 

Bacteriology Botulinum Toxins Laboratory
• Type E (associated with water environments)

Seal Oil

Seal Oil
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Other Programs

Other Programs

• Food Assistance
• Food banks and pantries
• CACFP

• Child Nutrition
• Fish to School

• Covenant House Alaska
• “Fill Our Cache”





The Vision
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Traditional Knowledge

Traditional Knowledge



UAA Dietetics and Nutrition

UAA Dietetics and Nutrition



Logo Development

Logo Development

• Alaska Native youth
• Developed by Qanchi Crafts
• Created to represent all 

Alaska Native cultures



Ulu



Muktuk

Salmon

Salmon



Forget-me-not

Berries

Berries



Digital Media

Digital Media



Space

Space

Colleague’s
Kitchen

Church 
Kitchen

Mobile 
Kitchen









Resources

Resources









Thank You!

Thank You!

Paġlagivsigiñ
(Iñupiaq)

Enaa neenyo
(Koyukon Athabascan)

Awa’ahdah aanda’laxsa’a’ch’t
(Eyak)

Quyana taaluten
(Cup’ik Nunivak Island)

Chin’an gu nin yu 
(Dena’ina Athabascan)

Cama’i 
(Alutiiq)

Tsen-’ii, shign’ahdal 
(Tanana Upper)

Waqaa
(Yup’ik)

Ugheli nanghal’aeni
(Ahtna Athabascan)

Yuxudz yuxogh srigisddheyh go ninuxdatl 
(Deg Xinag Athabascan)

Aang 
(Unungax̂)

Nakhwal’in shoo ihłii
(Gwich’in Athabascan)

Daneyosh 
(Upper Kuskokwim)

Quyana tailuci
(Cup’ik)

Tats gwiik
(Haida)

Ts’lm’wii’amhaw
(Tsimshian)

Yak’ei haat yigoode’e
(Tlingit)

Quyakamsi tagilghiisi
(St. Lawrence Island Yupik)



Melissa A. Chlupach, MS, RDN, LD

Melissa A. Chlupach, MS, RDN, LD

UAA Associate Dietetics & Nutrition Professor 
UAA Alaska Traditional Kitchen, Project Manager 

machlupach@alaska.edu
http://uaa.alaska.edu/ak-traditional-kitchen

(907) 786-1427

#TRADITIONALFOODSHEAL 
#TRADITIONALFOODSHEALOURPATIENTS
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