BRIDGING TRADITIONAL & SCIENTIFIC KNOWLEDGE
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for testing. The initial CBEMP 1
was completed in 2018, and in
2023 round two was initiated.
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CanNorth.
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Updates were provided to Water continues to be
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DID YOU KNOW?

Gathering and eating
traditional foods can help
reduce the risk of diabetes,
heart disease, and obesity,

especially when the foods are
cooked in traditional ways.

Fish are an important part of a
healthy diet containing high-
quality protein, Vitamin B,
Vitamin D, omega-3 fatty
acids, other essential
nutrients.
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Wild meat is a good source of
protein that is low in
saturated fat and is an
important source of minerals,
vitamins, and iron.
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Health Canada created a
tailored First Nations, Inuit,
and Métis Food Guide that

includes both traditional foods
and store-bought foods
(https://www.canada.ca/en/
health-canada.html).

is good for
physical health and
social well-being.

Thank you to
lan Donald, Rick Robillard,
and all participants in both
communities for their hard
work on the 2023 program!

For more information on the
results or to request a copy
of the report please talk to

your local AJES

representative.
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