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Planting, Harvesting, Processing
Lesson Highlights

Harvest of the Month: Cranberries
Wild Rice and Cranberry Granola
Recipe

As the weather begins to cool, we switch our focus from
growing-centered education to learning about
processing, preservation, and wild foods. The garden is
tucked in for biboon (Winter) and we dream of another
growing season. In Gashkadino-Giizis (Novemeber) we
celebrate maskiigimin (cranberries) as the Harvest of
the Month along with several other late Fall harvests
such as venison, mushrooms, and the three sisters.
Continue reading for more on these and other exciting

adventures of gitigaan students!

Kat Rakowski Lindsay Larson Mary Newago

Agriculture & Education AmeriCorps LCOOU
Coordinator Farm-to-School Specialist Gitigaan Intern




WHAT'S IN SEASON?

carrots
sunchokes
turnips
beets
parsnips
winter squash
cabbage
leeks
spinach
nuts

apple cider

THIS SEASON

WE ARE
OVERWINTERING
CROPS LIKE KALE,
SPINACH, AND
CARROTS IN THE
HIGH TUNNEL!
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PROCESSING

Left: we planted
sunchokes (a
tuber that is a
member of the
sunflower family)
with 5th graders
this month

i
"HATCHERY |0 B
WORKSHOP |

i | s | MOIR RS

K= Middle schoolers involved in deer
.~ - processing

Middle School & High School youth had the opportunity
to help process two deer for Red Cliff elders. This was a
first time deer processing experience for many students
and everyone was involved from skinning the animals
to labeling cuts of meat. Miigwech for the teaching!



Each year during harvest
2 T -I-H REE season we include three
a7 vhE sisters’ gardening in our
. SISTERS elementary curriculum.
, Sl Students learn about the
‘ k GARDENING three companion plants :
PPy mandaamin (corn),
5 miskojisiminag (beans), and
okosimaan (squash). We
learn about how they help
each other in the gitigaan
and how each can be stored
for Winter enjoyment. We

tasted a butternut squash dip
that was a hit!
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Middle and high school he
classes got the

gettlng the scoop on fungi
this Fall. Some activities
we’ve done together this
month include going on a,
hunt for hidden
“mushrooms” in the
woods, reading books £
about fungi, creating our %%
own mushrooms out of i"i
play dough, and
inoculating shiitake logs!



WISCONSIN IS THE

_ WORLD'S TOP
Did lv|'l| kh'W? CRANBERRY PRODUCER!

CRANBERRIES ARE A VINE THAT

GROWBOTHINCOMMERGIAL  CHANBERRIES
AND NATURAL BOGS ARE NATIVETO
NORTH AMERICA

WILD RICE AND CRANBERRY GRANOLA

. INGREDIENTS

e 3 crolled oats

1 ¢ pumpkin seeds
1 ¢ sunflower seeds
1 ¢ hazelnuts

1 ¢ puffed wild rice

2 c dried cranberries
1t salt

1/2 ¢ sunflower seed oll
3/4 c maple syrup

1/4 c light brown sugar

DIRECTIONS
1. Preheat oven to 300F
2. In a large bowl mix all ingredients aside from cranberries and
wild rice
3. Spread granola mixture in an even layer on a rimmed baking
sheet and bake for 45 minutes, stirring every 15 minutes.
4. Remove from oven and let cool, add berries and puffed wild rice
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Recipe adapted from Mino Wiisinidaa

ewﬁoési:vest
of the month

CRANBERRIES



