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Terrie Stump: Rocky Boy Diabetes Prevention Coordinator
Terrie Stump worked with 120 Diabetes Prevention Program (DPP) 

participants under the Special Diabetes Program for Indians (SDPI) 

until the program ended in 2017. Rocky Boy Diabetes Prevention 

Program was then placed under the State Tribal Health 

Improvement Program (THIP) grant. Terrie has been working towards 

CDC recognition.

Terrie has lived in the Rocky Boy community longer than on the 

Navajo Reservation. Through participating in the different family 

gatherings and ceremonies Terrie has become familiar with the 

Chippewa Cree culture and traditions but by no means considers 

herself to be an expert. She only follows what she has been taught by 

her late mother-in-law and extended family members to try to be 

respectful of the Chippewa Cree way of life in order for her to teach 

her children and grandchildren. 2



Janice Kai: Montana State University Dietetic Student

Janice is Diné from the Navajo Nation. She is a single mother 

to her beautiful daughter, Paxton. Currently Janice is enrolled 

at Montana State University in Bozeman, studying to become 

a dietitian. She hopes to bring positivity to her Native 

community surrounding nutrition and how important it is to 

stay healthy. She believes that nutrition can be fun and not a 

chore. She wishes to continue to learn more about native 

foods and take a deeper dive into her culture.
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Dakotah Bronec, RD
Role: Diabetes Program Dietitian and Clinical Dietitian

Dakotah Bronec, RD is a Registered Dietitian/Nutritionist at 

Benefis Health System. She completed her undergraduate 

degree at Montana State University in 2015 with a 

Bachelor’s of Science in Food and Nutrition. Dakotah

completed her dietetic internship through Montana State 

University in 2016, where she did part of her clinical 

rotations at the Rocky Boy Health Clinic. Dakotah is 

currently enrolled in the University of North Dakota Master's 

in Nutrition Science program. Dakotah’s main area of 

interest as a dietitian is educating patients with diabetes on 

how to manage their blood sugar through diet and lifestyle 

changes. When Dakotah is not working with patients, she 

enjoys spending time with her two dogs and her husband at 

his family's ranch. 4



Objectives

• Learn about indigenous foods in the Chippewa/Cree and Navajo Cultures.
• Understand the nutritional value of these indigenous foods.
• Learn about some of the important food traditions in the Chippewa/Cree and 

Navajo cultures.
• Understand how to provide appropriate nutrition counseling to individuals in 

the Chippewa/Cree and Navajo communities while maintaining respect for 
traditional foods and food traditions.
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Disclosures

No disclosures.
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Chippewa/Cree Tribes
Rocky Boy Reservation:

The reservation is home to 6,177 enrolled 
Chippewa and Cree tribal members.

The tribe call themselves "Ne Hiyawak" which 
means "those who speak the same language".

Little Shell:

Total of 4,500 tribal members.

The name “Métis” is often used, meaning 
“middle people” or “mixed blood.”

Other Chippewa tribes have headquarters in 
North Dakota, the Midwestern U.S., and 
Canada.

Other Cree tribes reside in Canada.

Photo from the Billings Gazette 
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Navajo Nation
Navajo Nation:

The Navajo Nation is the largest Indian 
reservation in the United States. It is located in 
the Four Corners region of the American 
Southwest.

The Navajo people call themselves Diné, literally 
meaning "The People."

The 2010 U.S. Census enumerated 332,129 
Navajos as “Navajo tribal grouping alone or in 
any combination.” 

Photo from the University of Colorado
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Traditional Foods in the Chippewa Cree Culture

• Fruit: Bull Berries, Choke Cherries, 
Juneberries, Gooseberries, and 
Wild Plums

• Protein: Deer, Elk, Buffalo
• Grains: Bannock Bread
• Vegetable: Wild celery (Cow 

Parsnip, Giant Hogweed)

Photo from the University of Montana

Photo from Mtfieldguige.gov
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Nutrition Profile of Chippewa/Cree Foods
• Berries contain antioxidants.
• Game meats, organs, and bone 

marrow are sources of several 
vitamins and minerals.

• Bannock can be made with whole 
wheat flour. It contains fiber, 
phosphorus, magnesium, folate, and  
carbohydrates.

• Wild celery is high fiber, and the 
whole plant can be used.

Bannock Bread from Food.com
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Traditional Foods of the Navajo Culture

• Vegetables: Corn, Squash, Beans  

(”The Three Sisters”)

• Grains: Tortillas and Fry Bread

• Protein: Mutton and Lamb

• Fruits: Yucca, Prickly Pear, Grapes, 

Sumac berries

Photo from travelnavajoonline.com
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Nutrition Profile of Navajo Foods

• Corn, Squash, Beans: protein, fiber, 

folate, iron, potassium, and 

magnesium

• Lamb/Mutton: Protein and B vitamins

• Yucca, Prickly Pear, Grapes: Vitamin C, 

antioxidants

• Fry Bread, Tortillas: Carbohydrates
Photo from navajopeople.org
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Other Indigenous Foods of North American Tribes

• Pumpkin, squash
• Black raspberries, 

blueberries, and cranberries
• Black walnuts, sunflower
• Wild rice

Photo from discoverymagazine.com

Photo from University of Washington

Photo from the Star Tribune
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Chippewa/Cree Food Traditions
• Treat animals with respect–use all of 

the animal 
• Traditional protocols for picking 

berries
• Main Ceremonial foods: Soup, Bread –

(Bannock), Tea, Berries, Grease, and no 
pork allowed

Photo from Great Falls Tribune
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Chippewa/Cree Medicine Wheel

• Cultural significance of food is linked to 
the four directions.

• Four main foods: Water, Corn, Berries, 
and Meat

• Chippewa/ Cree Matriarch: “East is water: 
Amniotic fluid in the womb, South  is 
Corn: Youth, West is Berries: Adulthood 
and North is Meat: Elders”

Photo from: ND prevention.gov
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Navajo Food Traditions

• Girls taught at an early age not to be 

wasteful when cooking

• Girls not allowed to touch deer, 

butcher, or tan hides

• Hospitality–offer food to visitors, help 

as much as possible at ceremonies 

where cooking is involved
Photo from navajopeople.org
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The Three Sisters & Sacred Corn
“The Three Sisters”

• Corn is a structure for the beans to grown on.

• Beans keeps the corn grounded from harsh 
weather and improves the soil.

• Squash proves shade and protection for the 
other plants and conserves water.

“Sacred Corn”

• Navajo tree of life: Symbolizes physical and 
spiritual life.

• Corn symbolizes the first man, first woman, 
and first children.

Photo from: longhousepodcast.com
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Janice’s Kinaalda

• Celebration of Womanhood

• It’s a rite of passage

• Prepare women for a healthy 

future

• No sugar or salt is consumed 

during the ceremony
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Dos and Don’ts in Indigenous Food Traditions

• Protocols for cooking for ceremonies 

• When preparing food, think good positive thoughts

• Women cannot cook if on their monthly menses 

• Food is not turned down when offered

• What is not eaten is placed in a clean area or shared with others
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How Does Cultural Knowledge Improve Relationships With Clients?

• Clients appreciate the effort made to 

understand their culture.

• Clients put more trust in clinicians who 

know more about their culture and 

community.

• Clinicians feel more connected to patients 

and collogues.

• Clinicians may be invited to be part of 

community events. 
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How Does Nutrition Counseling Fit In?
• Do not prohibit the consumption of traditional 

foods.

• Educate yourself on specific tribal food 

traditions. Do not make assumptions about 

traditional foods.

• Help clients make a plan for community 

potlucks or feasts that respects tradition.

• Help your client plan for sweats or fasts.
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Conclusion
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• Traditional foods are an integral part of indigenous culture.

• Different tribes have very different food traditions and cultures.

• Respect for traditions should be taken into account when providing nutrition counseling
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