
C O L L A B O R A T I V E  A P P R O A C H  

The CBEMP a ims to  be a  co- learn ing process that
promotes shared knowledge ,  sk i l l s ,  and engagement
with the community .  I t  prov ides an opportun ity  for
community  members  to  become invo lved in  the
program by part ic ipat ing in  interv iews and sampl ing 
trad it iona l  foods that  they consume for  test ing .

E N G A G E M E N T  
Communit ies  of  the Athabasca reg ion have extens ive
knowledge and exper ience perta in ing to  the reg ion
and the northern env i ronment .  The CBEMP is
founded on the i r  shared knowledge and engagement .
The trad it iona l  food d ietary  surveys and harvest
mapping a l lowed community  interv iewers  to  ident i fy
areas that  are  h igh ly  va lued by community  members
and where research shou ld  focus .  

Community  trans lators  were used for
interv iewers  

Interv iews were conf ident ia l

Mapping was completed by loca l  res idents

Community  members  he lped to  co l lect  and
sh ip  a l l  of  the samples

Community  meet ings/updates were prov ided

B R I D G I N G  T R A D I T I O N A L  &  S C I E N T I F I C  K N O W L E D G E

of  the people
interv iewed have
d iets  over  50%
trad it iona l  foods

OVER HALF

TRADITIONAL FOODS 
COLLECTED

A key component
of a successful
CBEMP is that
the project is
completed by

local residents.

In 2019, community
liaisons interviewed

members of Fond du
Lac.

Of those interviewed,
3/4 indicated that

traditional foods are the
majority of their diet.

89

TOP 10 TRADITIONAL
FOODS EATEN

Barren-ground caribou 
was consumed by all

participants interviewed &
made up almost

50%
of the community's

traditional foods diet.



COMMUNITY-BASED
ENVIRONMENTAL
MONITORING
PROGRAM

CanNorth 
a First Nation owned 

environmental services 
company 

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

your local AJES representative.
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Mrs.  Margaret Noey,  Mr.  Joe Martin and
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for all  their  hard work on the project!
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This project 
was managed by

 Ya’ thi Néné 
Lands and Resource Office 

a non-profit organization
owned by the Athabasca

Basin communities

Fish are  an important  part  of  a  hea lthy d iet  conta in ing
h igh-qua l i ty  prote in ,  V i tamin B ,  V i tamin D ,  omega-3 fatty

ac ids ,  other  essent ia l  nutr ients .

HUNTING,  

FISHING,  

TRAPPING &

GATHERING

is  good for 
physical health

and social
well-being!

In 2016,  the Ya’Thi Néné Collaboration
Agreement brought together seven

Athabasca Basin communities,  Cameco
Corporation,  and Orano Canada. Within
the new agreement a commitment was

made to sustain and enhance the
community-based environmental

monitoring program (CBEMP).

The 2019 CBEMP took place in Fond du
Lac with a traditional food study.
The study focused on collecting

information from community members
on the traditional foods they consume.

Community members also shared
information on what locations are

important to them and which traditional
foods should be sampled.Proud 

partners:

CBEMP -HUMAN HEALTH RISK
ASSESSMENTC

To quantify exposure and potential risks
to people consuming traditional foods

graph textRESULTS
Chemicals  in tradit ional  foods in  Fond du
Lac were general ly  low and within the
range for  the region 

DID YOU KNOW?
Gather ing and eat ing trad it iona l  foods can he lp  reduce

the r isk  of  d iabetes ,  heart  d isease ,  and obes ity ,
espec ia l ly  when the foods are  cooked in  trad it iona l  ways .

Wi ld  meat  is  a  good source of  prote in  that  is  low in
saturated fat  and is  an important  source of  minera ls ,

v i tamins ,  and i ron .

Grocery store bought
food accounts for  most
of  exposure to chemicals
in the community

Risk
assessment
demonstrate
d that there
are
negligible
risks from
eating
tradit ional
foods

Community
members
should
continue to
regularly  eat
local ly
harvested f ish,
wild game,
berr ies  and
plants 


