Pabineau First Nation
will celebrate our

native culture at the
Promenade Water front
from the hours 11:00am
until 1:00pm.

This is an opportunity to
celebrate our unique indi
vidualism to the people
of Bathurst! Please come
to show your support! &
Participate in this won-
derful event!

Hope to see you all there
!
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Aboriginal Day in Bathurst !

For more information,
contact

our councilor Barbara
Calderone!

barbaracalderone@hotmail.com

11-1 pm
Traditional Foods

The days are clear,
Day after day,
When April's here,

11-11:45pm

Mi’gmag That leads to May,
traditional song & And June

dance

Must follow soon:
Stay, June, stay!
If only we could
stop the moon
And June!

11:45-12:15pm
Native Story telling

12:15-12:45pm

closing song &
dance
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Aboriginal Day At Pabineau First Nation! June 21st

10:00AM - Opening Prayer
by Elder followed by
smudge Ceremony.
10:15AM- Words of
Welcome & Introductions of
visiting representatives by
Chief & Council.

10:20AMi Mi 6 g ma g
Song & Rolling Thunder
Drum Group.

10:45AMi Presentation on
Cultural Information &
Material

- Movie on Powwow
dancing, drumming, singing
- Presentation by the

Multicultural center from
Bathurst

- Handouts of National
Aboriginal Day material

Nooni Preparation of
prayer plate/prayer by

Hedder,0BBQ and traditional

Mi'‘gmagq dishes, cutting of
cake

1:00PMi Mi 6 g maq
& dancing, Rolling
Thunder Drum Group,
Gitjajamitj Muin

) . . BRTHDAYS 2
1:30PMi" Game Playing Time, New
board Game APow W
Waltes FATHERBAY 2
2:00PMi Mi 6 gmaqg Story

) ; . 3
Elder, Talking Circle by community ADNEIONERS

member
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2:45PMi" Traditional Gift ceremony  UNIVERSITY

Final words of thanks
HGHSCHOOL 5
GRADUATES

3:00Piii i Qhoging Prayer by Elder

RECIPE& CALENDER®
ETC



Happy Birthday to You, Happy Birthday to YOLQ/)

If you are a father, Come get your Lobsters !!
This Fathers Day Lobster will be handed out at the seafood market in the
early afternoon!
Fathers Day Falls on Sunday, June 20th!
Don t Forget to give
Kiss, Hug, and Card
& wish him a Happy Fathers Day!




Upcoming Baby Showers!! 5.
a
Lindsay Fraser, Sunday June 13th!! 2:00ph00pm .‘\/ b

)

Amanda PeterPaul, Saturday June 19th!! 1:00p#h:30pm

University Graduates Of 2010 !!
Congratulations!!




High Sc raduates!

Office Closed!



Two New Recipes !

StrawberrySugar Biscuit Trifle Cake

INGREDIENTS

Sugar Biscuit
6 tablespoons orange
liqueur or orange juice,
divided

2 1/2 pounds

Garnishes: strawberries,
mint leaves
Preparation
Cut Sugar Biscuits in half;
brush cut sides evenly
with 5 tablespoons orange
liqueur.

Sugar Biscuit halves; top with
one-third of
remaining strawberry halves.

Repeat layers twice, ending
with strawberry layer. Drizzle
remaining orange liqueur
evenly over top. Cover and

strawberries, halved
Trifle Custard
11/2 cups whipping
cream
1/4 cup plus 2
tablespoons powdered
sugar

chill 3 to 4 hours. Beat
whipping cream until foamy;
gradually add powdered
sugar, beating until soft peaks
form. Spread over trifle; serve
immediately. Garnish, if
desired.

Line bottom of a 4-quart
bowl or trifle bowl! with
eight Sugar Biscuit halves.
Arrange strawberry halves
around lower edge of
bowl. Spoon one-third of
Trifle Custard evenly over

Strawberry Smoothie Ic€ream Pie

e Ingredients
1 (7-ounce) package waffle cones, broken into pieces

6 tablespoons butter, melted

1 tablespoon granulated sugar

2 (1-quart) containers premium vanilla ice cream, divided

1 (16-ounce) container fresh strawberries (1 quart), stemmed
1/4 cup powdered sugar, divided

1 pint fresh blueberries

2 ripe bananas

Garnishes: waffle cone pieces, fresh whole strawberries, fresh
blueberries

Prep: 50 min.; Bake: 10 min.; Stand: 35 min.; Freeze: 4 hrs., 30
min.

Process first 3 ingredients in a food processor until finely crushed. Firmly press mixture onto bottom of a lightly greased
10-inch spring form pan. Bake at 350° for 10 minutes. Cool completely in pan on a wire rack. Let vanilla ice cream
stand at room temperature 20 minutes or until slightly softened. Process strawberries and 2 tablespoons powdered
sugar in a food processor until pureed, stopping to scrape down sides; remove strawberry mixture, and set aside. Proc-
ess blueberries and 1 tablespoon powdered sugar in food processor until pureed, stopping to scrape down sides; set
aside Mash bananas with a fork in a large bowl; stir in remaining 1 tablespoon powdered sugar. Set aside. Place 1
quart of ice cream in a large bowl; cut into large (3-inch) pieces. Fold strawberry mixture into ice cream until blended.
Place in freezer until slightly firm. Divide remaining quart of ice cream in half, placing halves in separate bowls. Stir blue-
berry mixture into half and mashed banana mixture into remaining half. Place bowls in freezer. Spread half of strawberry
mixture evenly into prepared crust in spring form pan. Place pan and remaining strawberry mixture in freezer. Freeze 30
minutes or until strawberry layer in pan is slightly firm. Spread banana mixture evenly over strawberry layer in pan; return
pan to freezer, and freeze 30 minutes or until banana layer is slightly firm. Repeat procedure with blueberry mixture.
Spread remaining strawberry mixture over blueberry layer in pan, and freeze 3 hours or until all layers are firm. Let pie
stand at room temperature 15 minutes before serving. Garnish, if desired.
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SUN M O N TUE W E D THU FRI SAT
1 2 3 4 5
6 7 8 9 10 11 12
13 14 15 16 17 18 19
20 21 22 23 24 25 26
27 28 29 30

Dr.Appointment/ 2pm
staff meeting

15i INAC training

161 INAC training

18i INAC training

19i International Day
celebrations, Bathurst
11-1 pm

217 Aboriginal Day
celebrations 10-2pm/
DEC meeting Dalhousie
221 Regional Education
committee meeting,
Dalhousie 10am

24) out of office/vacation
251 out of office/vacation
28i out of office/vacation
30-AM out of office/
Appointment
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SUN MO N TUE WED o eR oA Richardson
is scheduled to
1 2 3 4 5
be in
office all
6 7 8 9 10 11 12
month, Except
on the date of
13 14 15 16 17 18 19
June 11th.
20 21 22 23 24 25 26
27 28 29 30

June 10th - 11;00am

Lucie Belliveau, a representative from Canada Business, will be coming here on June
10th at 11:00 AM. If there is anyone is interested to open or expand on a
business, Lucie is here to help you with information.

Some topics she can discuss with you are:
Starting up your own business

Growing

Transitioning

Financing

Understating taxation

Marketing

Human resources management
Importing and exporting
Innovating

Doing business with government
..... and many more...

You can view the Canada Business website at http://www.canadabusiness.ca/eng/
You can call them for any business questions at 1-888-576-4444 or 1-800-457-8466.



http://www.canadabusiness.ca/eng/

