
 

 

   

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

December 2024 & January 2025 

 

 

Howling Coyote  
Newsletter 

Acknowledging that we live, learn, and work in the 

homelands of the Ktunaxa People. 

 

Dec 23 to Jan 5- Winter Break  

January 6- Welcome Back and Happy New Year! 

Jan 6- Grad Photos all week 

Jan 13- Grad Photos all week 

Jan 24- Non-Instructional Day 

Jan 27- Second Semester Begins 



 

 

 
 

 

 
 
 
 
 
 
 
         
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Student Handbook 
 
School Calendar 
 
Annual Calendar 
 

INFORMATION 
 

Our Elders in Residence 
 

Dorothy Ratch 
Mel Ratch 
Joan O’Neil  
Winnie Vitaliano 
Pheb Goulet 

 

Communities:      
?aqam 
Tobacco Plains 
?akisqnuk 
Yaqan Nukiy 
Metis Nation BC 
Rocky Mountain Metis Association 
 
Games: 
Indigenous Games for Children (Youth) 
Creative Spirits 

 
 
 

Languages: 
First Voices 
First Voices Kids (Ktunaxa Songs and Stories) 
Michif 
 
Museums: 
Glenbow Museum 
Museum of Anthropology 

 
 

Indigenous Websites 

 

https://www.aqam.net/
https://tobaccoplains.org/
http://www.akisqnuk.org/
http://lowerkootenay.com/
https://www.mnbc.ca/
https://rockymountainmetis.com/
https://activeforlife.com/five-indigenous-games-to-play-with-your-children/
https://www.creativespirits.info/aboriginalculture/sport/traditional-aboriginal-games-activities
https://www.firstvoices.com/
https://www.firstvoices.com/kids/FV/sections/Data/Ktunaxa/Ktunaxa/Ktunaxa/learn/songs-stories
https://www.learnmichif.com/language
https://www.glenbow.org/
https://moa.ubc.ca/


 

 

 
 

 

 

 

Meet Our Librarian! 

 

Tera Merkel is a dedicated teacher librarian with over a decade of 
experience in the library field. Despite not being an avid reader, 
Tera is a lifelong learner who constantly seeks to improve and 
grow. Outside of work, Tera enjoys an active lifestyle, with a 
passion for skiing, camping, and biking. A true chocolate lover, 
Tera balances her adventurous spirit with a sweet tooth. Her 
commitment to education and personal development makes her a 
valuable asset to any learning community. 

 



 

 

 

Metis Flag Raising 

November 15th, 2024 

 

 



 

 

 

 

 

 

Maarsii! Thank you all for attending. 
 

 



 

 

 

Tourtière (Meat Pie). 

Prep Time: 20 min                Cook Time: 2 hrs           Additional Time: 5 mins     
Total Time: 2 hrs 25 mins     Servings: 8                    Yield:1 (9-inch) pie 

Ingredients 

Crust: 

• 3 cups all-purpose flour 
• 2 sticks unsalted butter, sliced, frozen 
• 1 teaspoon salt 
• 7 tablespoons ice-cold water, or as needed 
• 2 teaspoons distilled white vinegar 

Spice Blend: 

• 2 teaspoons salt 
• 1 teaspoon black pepper 
• 1 teaspoon dried thyme 
• ½ teaspoon dried sage 
• ¼ teaspoon ground mustard 

Filling: 

• 1 large russet potato, peeled, quartered 
• 1 teaspoon salt 
• 1 tablespoon butter 
• 1 large onion, finely chopped 
• 1 pinch salt 
• ½ cup finely diced celery 
• 4 cloves garlic, crushed 
• 2-pound Venison or Beef 
• 1 cup potato cooking water, plus more as needed 

Egg Wash: 1 large egg & 1 tablespoon water 

Directions 

1. Gather all ingredients. 
2. To make the crust: Place flour, frozen butter, and salt into the bowl of a food processor. Pulse 

on and off until butter breaks down to pea size, about 30 seconds. Stir together cold water and 
vinegar, drizzle over flour mixture. Pulse on and off until mixture is crumbly and holds together 
when pinched, about 10 seconds. Drizzle in more cold water if the mixture is too dry. 

3. Transfer mixture to a work surface. Press together until it forms a ball. Flatten to a disc, wrap in 
plastic wrap, and refrigerate until chilled, about 1 hour. 

4. Mix together spices and set aside. 



 

 

 

5. To make the filling: Place potatoes and 1 teaspoon salt in a saucepan; cover with cold water. 
Bring to a boil, reduce heat, and simmer until tender, 10 to 15 minutes. Use a slotted spoon to 
transfer potatoes to a bowl, reserving potato cooking water in the saucepan. Mash potatoes 
with a potato masher until smooth; set aside. 

6. Melt butter in a skillet over medium heat. Add chopped onion and a pinch of salt. Cook and stir 
until onions turn golden, 10 to 15 minutes. Stir celery, garlic, and spice blend into the skillet 
with onions. Stir until onion mixture is evenly coated with spices, about 30 seconds.  

7. Add ground venison or beef, and about 3/4 cup potato cooking water to the skillet. Cook, 
stirring occasionally, until meat is brown and tender and most of the liquid has evaporated, 
about 45 minutes. Stir in mashed potatoes, turn off heat, and let cool to room temperature. 
Preheat the oven to 375 degrees F (190 degrees C). 

8. Divide chilled dough into 2 pieces, one just slightly larger than the other. Roll the larger piece 
out on a lightly floured work surface into a 12-inch circle. Place in a 9-inch deep-dish pie plate. 
Roll top crust out into an 11-inch circle; set aside. 

9. Fill bottom crust with meat mixture; smooth out the surface. Whisk together egg and water in a 
small bowl to make an egg wash. Brush egg wash over the edges of the bottom crust. Cover 
with top crust; press lightly around the edges to seal. Trim excess dough and crimp the edges. 
Cut small slits in the top crust to allow steam to escape. Brush the entire surface of pie with 
egg wash. 

10. Bake in the preheated oven until crust is well browned, about 1 hour. Let cool to almost room 
temperature before serving. 

Nutrition Facts (per serving) 

767 Calories 

47g Fat 

47g Carbs 

37g Protein 

 

 

 



 

 

 

SUPER SOFT SUGAR COOKIES  

Ingredients   

• ▢2/3 cup vegetable shortening (or use half butter, half shortening) 
• ▢1 cup granulated sugar 
• ▢2 large eggs 
• ▢1/3 cup milk 
• ▢1 teaspoon vanilla extract 
• ▢1/4 teaspoon almond extract (optional, but makes a great flavor) 
• ▢3 cups all-purpose flour 
• ▢2 teaspoons baking powder 
• ▢1 teaspoon salt 

Cream Cheese Frosting 
• ▢8 ounces cream cheese , softened 
• ▢1/2 cup butter, softened 
• ▢1 teaspoon vanilla extract 
• ▢3-4 cups powdered sugar 

Instructions  

1. In a mixing bowl, cream together the shortening and sugar.  

2. Add eggs, milk, and vanilla and mix. 

3. In a separate bowl, mix dry ingredients--(flour, baking powder, and salt. Slowly mix dry ingredients into 
the wet mixture until you form a large dough ball. Refrigerate for 20-30 minutes. 

4. Lightly flour your countertop. Roll dough ball out until ½ inch to ¾ inch thick.  Cut the dough into 
shapes with cookie cutters (or use a round drinking cup) 

5. Place cookies on a parchment lined baking sheet. Bake at 350 degrees F for about 7-10 minutes. 
Cookies will be very light colored and just set when you take them out. They will harden as they cool, so don't 
over bake them.  

Frosting: 
1. Add the butter and cream cheese to a mixing bowl and beat well until smooth and creamy. 

2. Add powdered sugar and vanilla. Add more powdered sugar, as needed.  
Yield: This recipe makes about 12-15 cookies. 
Storing and freezing Instructions: Sugar cookies will last for 3-5 days stored in an air-tight container at 
room temperature unfrosted or refrigerate if frosted. You can freeze sugar cookies with or without 
frosting for up to 3 months. If frosted, flash freeze them for 30 minutes and then add them to an 
airtight container, with parchment paper between the stacked layers and return to freezer. 

 
Nutrition Calories: 378kcalCarbohydrates: 49gProtein: 4gFat: 18gSaturated 
Fat: 7gCholesterol: 47mgSodium: 243mgPotassium: 116mgSugar: 29gVitamin A: 340IUCalcium: 52mgIron: 1.4mg 

https://amzn.to/4g0WGQq
https://tastesbetterfromscratch.com/vanilla-extract/
https://amzn.to/3Mo3TfP
https://amzn.to/3k95GdJ
https://amzn.to/4hQKh2l
https://amzn.to/3CRA3fq
https://tastesbetterfromscratch.com/vanilla-extract/
https://walmrt.us/4eDhawN


 

 

 

GRADS 
 

 

 



 

 

 

 

 

 



 

 

 

 

 



 

 

 

SCHOLARSHIPS

 

 



 

 

 

See Counselling Office for Copies 

 



 

 

 

 

 

Click on link for Metis Scholarships 

and Bursaries. 

List of Scholarships and Bursaries.pdf. 
 

 

 

 

 

 

 

 

 

 

https://urldefense.com/v3/__https:/www.mnbc.ca/sites/default/files/2023-08/List*20of*20Scholarships*20and*20Bursaries.pdf__;JSUlJQ!!KPIWIKjs7Vur!u1pXEhh64KsFPQK27A6U6jaBkfUK6MyfMyYXqVc521v98AKszDYFuTB6XAb79G16-D39WV1G1d1brlLCtR2ClwzZ$


 

 

 

JCI Kootenay's Cranbrook Santa Claus Parade 

 
 
 

 

Saturday, November 30, 2024 

  

5:30 pm 

  

Downtown Cranbrook 

 
Santa Claus is coming to town! 
  
JCI Kootenay will be hosting their 52nd Annual 
Santa Claus Parade on Saturday, November 30, 
2024 starting at 5:30 PM 
  
The parade route will begin at Baker Street and 
8th Ave South. The floats will travel from Baker 
Street to 12th Ave. South and back up 1st Street 
South to 8th Ave South.  

 
 



 

 

 

 
 

100 12th Ave S, Cranbrook, BC V1C 2S1 
(778) 517-8658  
https://foundrybc.ca/eastkootenay/ 
 

https://www.google.com/search?q=foundry&rlz=1C1GCEA_enCA1126CA1126&oq=foundry&gs_lcrp=EgZjaHJvbWUqBggAEEUYOzIGCAAQRRg7MgcIARAAGI8CMgYIAhBFGDwyBggDEEUYPNIBCDIxNzVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8


 

 

 
 
 
 
 
 

 
 
 

The last day of school is Friday, December 20th.            
See you all on January 6th, 2025! 

 
 
 

 


