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Our members came out 

to partake and celebrate 

the National Indigenous 

Day on June 21, 2019 at 

the Boitanio Park. The 

parade and celebration 

was a success and the 

weather was perfect for 

the day. So happy to see 

so many faces.  

 

Soda Creek Indian Band Office will be closed for Monday, 

July 1st, 2019 for Canada Day Statutory Holiday.  
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 Hi everyone, are we enjoying this summer so far?  I know I am…trying to do as much things 
on weekends with the family and loved ones as I can.   

I will be having Interview Week for this month: 

Mon. July 8th  9am – 4 pm      

Tues July 9th  9am – 4 pm     

Wed. July 10thh  9am – 4 pm 

Thurs. July 11th – N/A (but you can still come in and fill out a Renewal form & drop off your 
bills) 

Fri. July 12th – N/A (but you can still come in and fill out a Renewal form & drop off you 
bills.) 

Mon. July 15th 9am-4pm 
 

Interviews will be brief and will consist of: 

• Filling out our Monthly Renewal Forms (just too also touch base of any changes as 
well). 

• Also don’t forget to bring in your Current bills for the month, so they can be paid on 
time. 

This month I have the Pre-Employment Program going on with some of my Income Assis-
tance Clients with CCATEC.  This program from June 2019 – Sept. 2019, (5 week program) 
will entail participation of a variety of activities to help Clients develop realistic back to work 
action plans to move towards employment . 
One final thing I am always looking for Wood Haulers for my I.A. Clients, if you are interest-
ed, please contact me thru phone call to the office or email your name and contact number 
or email address. 
If you have any questions, please do not hesitate to call me @ (250)989-2323 Ext. 102 or 
email me at socdev@xatsull.com . And I will try to get back to you as soon as possible. 

 

Social Development 

Coordinator 

Important Dates in  
July: 

10th  SA Mid-Month 

12th    Bills are DUE to  
  ensure they are  
  paid on time (You  
  can also email your 
  bills too). 

8th 10th  Interview Week 

24th   SA Day 

12th – 14th  Family Camp out,  
  Gavin  Lake 

16th – 18th  Pre-Employment  
  Program 

Income Assistance Clients on Renewal Forms 

In order for me to help you, you need to help me, by keeping me up to date and inform of any changes in: 

• Address 

• Relationship Status 

• Amount of people living in the house they reside in, even if they are not the head of the household 

• Any income such as Child Tax, GST and Child Support.  Just a reminder that these are not deductible from Shelter As-

sistance, but they do have to be reported on the monthly renewal form. 

• Shelter / Utility costs 

• Number of dependents 

• Changes in employability status 

• Whether they are attending school 

• Any changes in assets 

• Any income such as part time work, or on call work, also stills needs to be reported.  Again these are not deductible 

from Shelter Assistance, but once again they do have to be reported on the monthly renewal form 

From now on it will be mandatory to start filling out a Renewal forms each month by 10th, in order to receive your cheque 

on time.  Plus, if I need to make any changes on payments for basic and shelter portions (bills/rent) for that month. 

I am sorry for any inconvenience, and the only reason why, it is mandatory for renewal forms to be filled out is: 

• Social Development Policy has to have these (renewal forms; budget and decision forms; applications, id, recent bills) 

in your file as a prerequisite for Audit. 

Jennifer Stinson 

mailto:socdev@xatsull.com
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Hello Everyone. I’d like to introduce my-

self. My name is Craig Smith and I have 

been given the honour of being hired by 

Chief Sheri and Council as your new Band 

Administrator. It’s been a month since 

I’ve started and I’m starting to get the 

hang of how things work but I’m pretty 

sure this will be a constant learning expe-

rience.  

I have had many experiences in my life 

that have given me the tools to be effec-

tive in my new job. After high school I 

joined the military as an officer and 

served for almost eight years. After I re-

turned to civilian life, I got involved in 

sales for a short time then for the next 

thirty I have been a fairly successful en-

trepreneur. Looking for a new challenge I 

decided to go back to University and get 

my Masters in Business.  

I am a father of three, step father of 

three more and grandfather of three. My 

passion is technology and if there is a 

new gadget out there is a good chance, I 

already own it. 

 I have never shied away from a chal-

lenge and look forward to serving the 

members of this community. I have al-

ways had a high engagement policy so 

my door is always open and my cell 

phone is published. If there are items 

that you want to discuss with me please 

don’t hesitate to stop by or call. I look 

forward to meeting each and everyone 

of you in the next few months. 

 

Band Administrator 

Craig Smith 

 

1st Place, Crystal William  2nd Place, Renee William to the left, 3rd 

Place, Kevin Neufeld, and Crystal William 
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Blackberry Pie 
“The best blackberry pie ever. No kidding! All butter crust, loads of blackberries, spiced with a 

little lemon, cinnamon, and almond extract. Yum.” 

Method 

1. Toss blackberries with sugar, lemon, cinnamon, almond ex-
tract, quick tapioca: Place blackberries, sugar, lemon zest, lemon juice, cinnamon, almond 
extract, and cornstarch/flour/or ground instant tapioca in a large bowl. Gently fold the 
berries until they are well coated with sugar. Let sit for 30 minutes.  
2. Roll out bottom crust: Preheat oven to 400*F. You should have two balls of pie dough, 
one for the bottom crust, one for the top crust. 
Roll out one of the balls of pie dough on a lightly floured surface to 12-inch diameter if 
you are using a 9-inch pie pan, or 13-inch diameter if you are using a 10-inch pan.  
Line the bottom of your pie pan with the dough. Chill in refrigerator while you roll out the 
top crust. 
3. Roll out top crust: Roll out the second ball of pie dough for the top crust. If you would 
like to do a lattice top, weave the dough strips as described in How to Make a Lattice Top 
for a Pie Crust. 
4. Spoon berry mixture into pie crust, top with second crust: Spoon the berry mixture into 
the dough-lined pie dish. For a lattice top, weave strips of pie dough over the top of the 
fruit-filled pie dish. 
For a solid top, place the second rolled-out pie dough crust on top of the pie. Press ends 
of strips into the rim of the bottom crust. Use scissors to trim the edges to 1/2-inch from 
the outer edge of the pie pan.  
Fold the edges back over themselves and use your fingers to crimp to seal the edges. If 
you are using a solid top crust, score the top several times with a sharp knife to create air 
vents for the steam to escape.  
5. Bake: Place the pie on the middle rack of the oven. Put a baking sheet on the lower 
rack to catch any juices that might bubble out of the pie while it’s cooking. 
Bake the pie in two stages. First bake it at 400*F for 30 minutes. 
Then place a sheet of aluminum foil over the pie to protect the edges and tops from 
getting to burnt. (A pie protector is quite useful here.) Reduce the heat to 350*F and bake 
for an additional 30 minutes, or until the crust has browned and the filling is bubbly. 
Remove from oven and place on a wire rack. Cool completely before serving.  

 

Ingredients 

• 1 pie dough recipe for 
top and bottom crust 

• 5-6 blackberries, rinsed, 
picked clean, patted dry 
(if you use frozen ber-
ries, defrost and drain 
them) 

• 1/2 cup to 3/4 cup sugar 
(depending on how 
sweet your berries are) 

• 1 tsp lemon juice (use 2 
tsps. If using store-
bought berries) 

• 1 tsp instant tapioca (use 
4 tbsp if making lemon 
zest 

• 1/2 tsp ground cinnamon 

• 1/4 tsp almond extract 

• 4-6 tbsp cornstarch, flour 
or ground quick cooking 
the pie with wild-picked 
berries that include a 
few not fully ripe berries, 
6 tbsp if making the pie 
with store-bought very 
ripe berries) 

Grilled Corn on the Cob 
Learn how to grill corn that is juicy and tender with this easy grilled corn on the cob technique! 

The best way is the easiest way simply grill fresh corn on the cob in their husks, on direct high 

heat.” 

Ingredients 

• 4 ears 

fresh 

corn, in 

their 

husks 

• Butter 

(or an 

herb 

butter) 

Method 

1. Prepare your grill, gas or charcoal, for direct, high heat. (About 550*F) 

You know the grill is hot enough if are able to hold your hand one inch above grill for only 1 second. 

2. Grill corn in husks: The corn husks will protect the corn from burning or drying out while it is on the hot 

grill. If you want a bit of char on your corn, peel off a few of the outer layers of the corn husks first, before 

grilling. Place the corn in their husks on the hot grill. 

Cover the grill. Turn the corn occasionally, until the husks are completely blackened and charred on all 

sides, about 15 to 20 minutes.  

3. Remove silks and charred husks: Remove the corn form the grill. Let them sit for 5 minutes or until cool 

enough to handle. Remove the silks and charred husks form the corn. If you need to, use a damp towel to 

protect your hands from any sharp edges from the charred corn husks as you peel them off. 

4. Serve with butter. (Or you can sprinkle with a little chili powder, cotija cheese, and some lime juice for 

a Mexican twist.  

Cook time: 20 minutes  Yield: Serves 4 

Makes: 8 servings 
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Event Date & Time Where Description 

HCC Travel July 3, 17 & 31  Call Edith at 250-989-2355 

Community Travel July 3, 10, 17, 24 & 
31 

 Call Janae  at 250-989-2355 by the previous Mon-
day to book a seat  

Mental Health &  
Addictions  
Counsellor 

July 3, 10, 17, 24 & 
31, 11:00-3:00 pm 

Health Station Call Maxine at 250-989-2355 to book an appoint-
ment 

Youth Meeting July 4, 4-7pm Health Board-
room 

Call Shae at 250-989-2355 if you have any questions 

Integrative Healing July 5, 12, 19, & 26,  
8:30-3:30pm 

Health Station Call Maxine at 250-989-2355 to book an appoint-
ment 

Reflexology July 8 & 22 
9:00-4:00pm 

Health Station Call Maxine at 250-989-2355 to book an appoint-
ment 

ADP Luncheon July 9 & 23 Health Station  

Physiotherapist July 9,  8:45-12pm Health Station Call Maxine at 250-989-2355  to book a session 

Elders Meeting July 9 11-2 NR/Treaty Board-
room 

Call Ada or Edna at 250-989-2323 

SCIB Travel July 10 & 24  Call Rae-Lyn at 250-989-2355 

Gibraltor Mine Tour July 11 Gibraltor Mine Call Ada or Edna at 250-989-2323 if you want to 
sign up. Pick up at Deep Creek at 11 am and 11:15 
at Soda Creek Restaurant. Please remember to 
bring a water bottle (can refill it). Umbrella, no not 
wear open toed shoes (ie. Sandals). No sleeveless 
shirts (t-shirts are fine). Lunch is provided.  

Family Camp July 12-14 Gavin Lake Camp Call Maxine at 250-989-2355 to sign up 

Nurse Practitioner July 15, 22 & 29  
10:00-3:00   

Health Station Call Maxine at 250-989-2355 to book an appoint-
ment 

BC Elders Gathering July 22-25 Vancouver  

Food Safe Level 1 
Course 

July 26, 9:00-5:00pm Health Board-
room 

Call Rae-Lyn at 250-989-2355 to registar. Lunch is 
provided.  

NSTQ Steering Com-
mittee Meeting 

July 31, 5-7pm Soda Creek Gym Dinner provided. 


