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The Soda Creek Band Offices will 

be closed Monday, September 3, 

2018 for Labour Day 

Pellctsíkenten (cache pit month) – September 

Our Elders went on a 

day trip to the Billy Bark-

er Days on Saturday, July 

21st, 2018. Most took in 

the parade, Street Party 

and live music.  

The Elders went down to Whiskey Creek area 

for a tour on Tuesday, August 7th, 2018 
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Your Implicit Career Search ‘The Hero’s 
Journey’ begins September 17th, 2018, 
ages 16+, please refer to the poster and 
contact Marion, Lisa or myself for details 
and to registar. 
 
It’s almost September, please remember 
to have your student waivers in, so we 
can provide school supply funding, and 
your students will be supported through 
the SCIB Education Department. 
 
Summer Program has been action packed 

and fun we enjoyed a few days camping 

at Gavin Lake, and have spent time at 

Blue Lake and at the Culvert. Unfortu-

nately, the smoke from the wildfires have 

kept us inside some of the days. Thanks 

to our beautiful gymnasium we are still 

able to exercise and have fun. 

 

I noticed that some of our students 

had outgrown our mountain bikes 

and mentioned this to Thomas 

Schoen, he suggested that I write a 

request for donations and he would 

take a copy and we’d see what hap-

pened. We received $1,000.00 

funding from Williams Lake Log 

Haulers Association, through First 

Journey for two mountain bikes for 

the Youth, we received 6 quality 

BELL helmets from Three Corners 

Health, these were purchased on our be-

half from Red Shreds.  We received four 

mountain bikes from the Cariboo Friend-

ship Centre Hostel. We have since re-

ceived $2,500.00 from Taseko/Gibraltar 

and purchased another young lady’s bike. 

We also purchased the tools and materi-

als necessary to refurbish the bikes and 

completed refurbishing training at Red 

Shreds. Some of the youth joined Thomas 

Schoen, First Journey and Patrick Lucas, 

First Nations’ Youth Mountain Biking, yes-

terday at Xatśūll Heritage Village to learn 

safe mountain biking and check out more 

of our trails, pictured.  

 

We have enough funding to purchase a 

few medium mountain bikes, the adult 

ones are too big and the kids ones are 

too small for a few of our students. We 

will also be purchasing a tailgate guard 

for when we transport the bikes. 

The 12-14 year old's left today for Van-

couver to tour Colleges/Universities and 

have some fun, the group did over $1,700 

in fundraising and are supported by a 

$5,000.00 donation from the Likely-

Xatśūll Community Forest.  They have 

requested donations from all band de-

partments and from Xatśūll Development 

Corporation; haven’t heard anything back 

yet.  In the meantime I have allocated 

$5,000 of our Spectra funding towards 

this educational journey and will lesson 

this contribution as other donations are 

realized. 

 

Annual Summer Programming wrap-up 

will be at Bel-E-Acres August 31st, 2018, 

we will have snacks a BBQ lunch and cake, 

as well as games, go-cart rides and golf. 

 

Should you require additional information 

please contact me at 250-989-2323 #104, 

or email education@xatsull.com  

 
Stay Healthy, Happy & Safe 

 

Cheryl Chapman 

Education Coordinator 

mailto:education@xatsull.com
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Topics in my report: 

• Residential Tenancy Agreements 

for ALL CURRENT TENANTS 

• RENT        RENT       RENT!!! 

• Outstanding Amounts owed to the 

Housing Department 

• House Insurance 

• Contact Information 

 

Residential Tenancy Agreements  
                   These need to be filled out 

EVEY YEAR! 

These determine if you are RENTING the 

unit or if you are in a RENT TO OWN 

AGREEMENT for the unit. 

I DO NOT have everyone’s current con-

tact information or mailing information, 

so please call in or stop in so we can get 

these completed. 

We are aiming for September to begin 

mailing out the rental payment state-

ments, so please ensure we have your 

contact information.  

 

RENT        RENT        RENT!!! 
We are NOT RECEIVING everyone’s 

MONTHLY RENT. 

Please come into the office to pay your 

rent, or you can make your payments at 

the Royal Bank. (Information listed be-

low) 

**If you are the head of the household 

and you have shared shelter, please make 

sure that that person makes their pay-

ments, otherwise you will be responsible 

for unpaid amounts that are accumu-

lating.  

(This is especially needed if you have 

someone on Social Assistance (SA) and 

there may be the possibility that the rent 

and utilities are not being fully covered. IT 

IS UP TO THE PERSON/PERSONS LISTED 

AS HEAD OF THE HOUSEHOLD TO PAY ALL 

REMAINING DEBT) 

 

OUTSTANDING amounts owed to the 

Housing Department 
If you owe money to the Housing Depart-

ment (Arrears) and you are not able to 

make it into the Band Office, Payments 

can be made at ANY Royal Bank with the 

following information: 

Royal Bank 

Branch # - 08640 

Institute # - 003 

Account # - 01 359 8 
 

Just a reminder – If you have a debt with 

the Band, and you put your name in for 

Housing, you WILL NOT be considered for 

a unit if you have not been making pay-

ments towards your debt. 
  

*If we want to look at New Housing, we 

need to support what needs to be done 

in the community when it comes to deal-

ing with arrears. 
 

HOUSE INSURANCE 
This is information that is needed when 

you go to get House Insurance or Con-

tents Insurance, this was taken directly 

from their email. 

 

For information with respect to insuring 

homes and mobile homes also tenants 

insurance. 

 

Regular home Insurance we will need to 

know 

• Year of home 

• Yr. of roof and materials 

• Yr. of electrical and materials also 

how many amps (60,100,200) 

• Yr. of plumbing and type of materi-

als 

• Main source of heat, year….. any 

auxiliary heat (wood stove, pellet 

stove combo furnace) As these 

need to be certified and WETT in-

spected 

• Yr. of Hot Water Tanks 

• Sq. Footage of home and style of 

home (1 story 2, bi level) 

• Any outbuildings on property, what 

they are used for sq. footage any 

heating 

• How many acres? any farm animals 

or farming 

• Any business activities on premises 

 

For tenants Insurance, 

We will require most of the above as well 

as the amount of contents required 
 

Mobile Homes  

All of the above is required as well we re-

quire exterior photos of all buildings and 

outbuildings for the file. All policies come 

with mass evacuation and additional liv-

ing expenses and depending on the age 

with mobiles the form could vary between 

replacement cost or actual cash value. 

 

Let me know if you require any more info 

or call with any questions  

 

 
 

Contact Information 
-SODA CREEK HOUSING DEPARTMENT  

Just a friendly reminder, if you are trying 

to get a hold of me during business 

hours, please call me at the Band Office 

at 250-989-2323 Ext 103 or you can email 

me at housing@xatsull.com   
 

*When calling and leaving a message, 

please leave a call-back number. There 

have been members who have called, but 

they haven’t left a call-back number.  

 

Respectfully 

 

Housing Coordinator 

Marnie Sellars 

mailto:housing@xatsull.com
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Minister Bennett  

L/R:  Chief Patrick Harry, Chief Andrea Gilbert, Chief Ann Louie, Chief Helen Henderson, Minister Scott Fraser 

Gifts presented by the Province Medallions of a Pioneer: For purposes of this award, a Pioneer shall be any person who 

was either born in Canada or a resident of Canada prior to January 1, 1897, but must be a resident of British Columbia 

NOW. Award to be made during 1971. 
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Chief Andrea Gilbert, Chief Helen Henderson, Minister Scott Fraser, Chief Ann Louie, Chief Patrick Chelsea 

Picture overall of waiting for grand entry to begin 
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Slow-Cooker Pepper Steak Prep: 20 m  Cook: 4 h 10 m  Ready in: 4 h 30 m 

"Very tender and flavorful, this recipe is one of our family's favorites. It's great to make ahead of 
time in the slow cooker and then serve over rice, egg noodles, or chow mein." 

Ingredients 

• 2 pounds beef sirloin, cut into 2 inch strips 

• garlic powder to taste 

• 3 tablespoons vegetable oil 

• 1 cube beef bouillon 

• 1/4 cup hot water 

• 1 tablespoon cornstarch 

• 1/2 cup chopped onion 

• 2 large green bell peppers, roughly chopped 

• 1 (14.5 ounce) can stewed tomatoes, with liquid 

• 3 tablespoons soy sauce 

• 1 teaspoon white sugar 

• 1 teaspoon salt 

Directions 

1. Sprinkle strips of sirloin with garlic powder to taste. In a 
large skillet over medium heat, heat the vegetable oil and 
brown the seasoned beef strips. Transfer to a slow cooker. 

2. Mix bouillon cube with hot water until dissolved, then 
mix in cornstarch until dissolved. Pour into the slow cooker 
with meat. Stir in onion, green peppers, stewed tomatoes, 
soy sauce, sugar, and salt. 

3. Cover, and cook on High for 3 to 4 hours, or on Low for 
6 to 8 hours. 

 
Mom’s Peach Crisp 

"My Mom and I would often make this yummy and easy peach crisp using 
her home canned peaches when I was little.” 

Ingredients 

• 4 cups slices fresh peaches 

• 1/2 cup all-purpose flour 

• 1/2 cup brown sugar 

• 1/2 cup cold butter 

• 1 tsp ground cinnamon 

• 1/4 tsp salt 

• 1 cup rolled oats 

Prep: 15 m  Cook: 30 m  Ready in: 45 m 

Directions 

1. Preheat oven to 350 degrees F (175 degrees C). 

2. Arrange peaches evenly in an 8x8-inch baking dish. 

3. Mix flour, brown sugar, butter, cinnamon, and salt in a bowl using a pastry cutter until 
evenly crumbled. Fold oats into flour mixture; sprinkle and press topping into peaches.  

4. Bake in the preheated oven until topping is lightly browned, about 30 minutes.  

 

Roasted Garlic Lemon Broccoli 

“I was looking for a unique way to prepare broccoli and decided to give this a try! Florets are roasted 

after being tossed in olive oil and sprinkled with sea salt, freshly ground black pepper, and minced gar-

lic. A squeeze of lemon juice before serving seals the deal.” 

Prep: 10 m  Cook: 15 m  Ready in: 25m 

Ingredients 

• 2 heads broccoli, separated into florets 

• 2 tsps. Extra-virgin olive oil 

• 1 tsp sea salt 

• 1/2 tsp ground black pepper 

• 1 clove garlic, minced 

• 1/2 tsp lemon juice 

Directions 
1. Preheat the oven to 400 degrees F (200 degrees C). 
2. In a larg4e bowl, toss broccoli florets with the extra virgin olive oil, sea 
salt, pepper and garlic. Spread the broccoli ou in an even layer on a baking 
sheet.  
3. Bake in the preheated oven until florets are tender enough to pierce the 
stems with a fork, 15 to 20 minutes. Remove and transfer to a serving 
platter. Squeeze lemon juice liberally over the broccoli before serving for a 
refreshing, tangy finish.  
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 Prep: 25 m  Cook time: 20 m Ready in: 45 m 

Ingredients 

• 6 ears corn, husked and 
cleaned 

• 3 large tomatoes, diced 

• 1 large onion, diced 

• 1/4 cup chopped fresh basil 

• 1/4 cup olive oil 

• 2 tablespoons white vinegar 

• salt and pepper to taste 

Directions 

1. Bring a large pot of lightly salted water to a boil. Cook corn in boiling water for 7 to 
10 minutes, or until desired tenderness. Drain, cool, and cut kernels off the cob with a 
sharp knife. 

2. In a large bowl, toss together the corn, tomatoes, onion, basil, oil, vinegar, salt and 
pepper. Chill until serving. 

 Vegetarian Bibimbap 

"I created this recipe from looking at a few different ones online and choosing my favorite aspects of 
each. This is vegetarian but there are many bibimbap recipes with beef or chicken marinades, if you 
want to add beef or chicken to this dish.” 

Ingredients 

• 2 tbsp sesame oil 

• 1 cup carrot matchsticks 

• 1 cup zucchini matchsticks 

• 1/2 (14 oz) can bean sprouts, drained 

• 6 oz canned bamboo shoots, drained 

• 1 (4.5 oz) can sliced mushrooms, drained 

• `1/8 tsp salt to taste 

• 2 cups cooked & cooled rice 

• 1/3 cup sliced green onions 

• 2 tbsp soy sauce 

• 1/4 tsp ground black pepper 

• 1 tbsp butter 

• 3 eggs 

• 3 tsp sweet red chili sauce, or to taste 

Directions 

1. Heat sesame oil in a  large skillet over medium heat; cook and stir car-
rot and zucchini in the hot oil until vegetables begin to sften, about 5 
minutes. Stir in bean sprouts, bamboo shoots, and mushrooms. Cook and 
stir until carrots are tender, about 5 minutes. Season to taste with salt and 
set vegetables aside  

2. Stir cooked rice, green onions, soy sauce, and black pepper in the same 
skillet until the rice is hot. In a separate skillet over medium heat, melt 
butter and gently fry eggs, truning once, until the yolks are still slightly run-
ny but the egg whites are firm, about 3 minutes per egg.  

3. To serve, divide hot cooked rice mixture between 3 serving bowls and 
top each bowl with 1/3 of the vegetable mixture and a fried egg. Serve  
sweet red chili sauce on the side for mixing into bibimbap. 

Prep: 30m  Cook: 20 m  Ready in: 50 m 

Corn Salad 

"This fresh and flavorful salad features buttery yellow corn tossed with chunks of tomato and 

onion with a fresh basil vinaigrette." 

 
Roast Potatoes 

“Simple and delicious recipe for rosemary-kissed roasted red potatoes.” 

Ingredients 

• 2 lbs red potatoes, cut into quarters 

• 2 tbsp vegetable oil 

• 1 tsp salt 

• 1/2 tsp freshly ground black pepper 

• 1/2 tsp dried rosemary, crushed 

Directions 
Preheat oven to 450 degrees F (250 degrees C) 
Place potatoes in a large roasting pan and toss with oil, salt, 
pepper, and rosemary until evenly coated. Spread out potatoes in a single layer.  
Bake in preheated oven for 20 minutes, stirring occasionally. Serve immediately.  
. 

Prep: 10m  Cook: 20 m  Ready in: 30 m 



8 

 

 Nurse Practitioner 

September 10, 2018 

September 17, 2018 

10:00 am-3:00 pm 

Soda Creek Health Station 

Catherine can diagnose and treat illnesses & infections, 

write prescriptions, fill out medical forms, manage chron-

ic conditions, annual health screening, STI screening & 

diagnosis, plus much more! She would be delighted to 

see any community members without a family physician! 

To book an appointment with Catherine, please call 

Maxine at 250-989-2355 

 

Neleena Popatia is a Mental Health Nurse with over 30 

years of experience. She has worked in a variety of roles 

and settings, e.g. clinical nurse specialist in acute and ter-

tiary mental health in hospital, manager in community 

mental health, consultant and therapist in private prac-

tice, instructor in nursing school.  

September 5, 2018 

September 12, 2018 

September 19, 2018 

September 26, 2018 

10:00-2:00 pm 

Soda Creek Health Station 

To book an appointment with Neleena, please call 

Maxine at 250-989-2355 

Mental Health & Addictions Counsellor 
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Event Date & Time Where Description 

ADP Luncheon September 4 & 18 Health Station  

SCIB Travel September 5 & 19  Call Rae-Lyn at 250-989-2355  

Physiotherapy September 5 
8:45-12:00 pm 

Health Boardroom Call Maxine at 250-989-2355 to book an appointment 

Concussion Workshop 
by Tyler, Physiotherapist 

September 5 
11-12 

Health Boardroom Call Maxine at 250-989-2355 to registar  

Family Support Travel September 5, 12, 19, 
& 26 

 Call Maxine or Janae at 250-989-2355to book a spot on 
bus 

Mental Health  
Clinician 

September 5, 12, 19 & 
26  10:00-2:00  

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

Integrative Healing  
Sessions with Ciel 

September 6, 13, 20 & 
27  8:30-12:00 pm 

Health Boardroom Call Maxine at 250-989-2355 to book a one on one ses-
sion 

Nurse Practitioner September 10 & 17 
10:00-3:00   

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

Treaty Working Group 
Meeting 

September 11  
 5-8 pm 

Soda Creek Gym Dinner is provided. If you need a ride, call Ada at 250-
989-2323 ext. 12+0.  

HCC Travel September 12 & 26  Call Edith at 250-989-2355  

Texas Hold’em Poker 
Tournament 

September 15  
5-10 pm 

Soda Creek Gym Call Kelly at 250-305-7132 

Healthy Snacks September 18 5-7 pm Health Boardroom Any questions call Kayla at 250-398-9814 

Three Corners AGM September 21  10-2 Soda Creek Gym Any questions call 250-398-9814 

Dental Therapist September 25 

10:00-3:00 pm 

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

Sweat Building September 27-28 Health Station Call Gina at 250-989-2355 if you have any questions 

1st Annual Deep Creek 
Ball Hockey Tournament 

September  28-30 Soda Creek Gym Contact Kelly William for team submission at 250-305-
7132 


