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Where we started in 2016





Pictures of outdoor kitchen being utilized 
by various members fall/winter months.



Traditional Practices like hanging and skinning a deer starts 
early with our children.







Here’s our Youth Butchering Workshop with my cousin Charles Kruger, who 
we consider one of our master hunters in our community.



We host an Annual Salmon processing workshop with community 
every August collaborating with our Membership Department, 
processing over 1500 salmon which comes from the Okanagan 
Nation Alliance Fishery Dept for community, wind-dried, and 
canned.  



This deer butchering workshop meat 
was given to our Elders and to our 
Meat program which we provide meat 
to our low income families, single 
parents and our Elders in our 
community. 



way’ limləmt,| thank you for your 
time for my presentation and the 
success of our WFN Community 
Outdoor Kitchen, if you would like 
more information about the programs 
and services we provide our 
community, or a tour of our Youth 
Centre/Outdoor kitchen please feel 
free to contact our Youth/Rec Dept
anytime. Ph. 250-768-4838
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