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As fall temperatures change on the White Earth 
Reservation in Minnesota and the mist lifts off 
the lakes, the Ojibwe take to the waters.  Two 
people to a canoe, one poles through the thick 
rice beds, pushing the canoe forward, while the 
other, sitting toward the front of the boat, uses 
two long sticks to gently bend the rice and 
knock the seeds into the canoe.  The sounds 

of manoominike,  the wild rice harvest, are 
the gliding of the boat through the water and 
across shafts of rice; the “swish”, a soft sound 
of the rice bending; and then the raining of 
rice into the canoe.  They are soothing sounds, 
reminding my people of the continuity 
between the generations.  After all, we have 
been harvesting rice here for centuries.

Each year, my family and I join hundreds 
of other harvesters who return daily with 
hundreds of pounds of rice from the region’s 
lakes and rivers.  We call it the Wild Rice Moon, 
Manoominike Giizis. On White Earth, Leech 
Lake, Nett Lake, and other Ojibwe reservations 
in the Great Lakes region, it is a time when 
people harvest a food to feed their bellies and 
to sell for zhooniyaash or cash to meet basic 
expenses in a cash economy.  But it is also a 
time to feed the soul. 

Thousands of years ago, according to our 
oral histories, kept on birchbark scrolls and in 
retelling during our Midewiwin ceremonies 
and gatherings, the Anishinaabeg — called the 
Ojibwe or Chippewa by the federal government 
— followed a shell in the sky from the great 
waters of the East to the place where the food 
grows on the water.  That food was wild rice — 
the only grain indigenous to North America — 
and it has been a central food in ceremony and 

sustenance for the Anishinaabeg ever since. 

In the 1950s, University of Minnesota 
researchers decided it was time to liberate the 
rice from the indigenous people.  So they set 
out to domesticate wild rice.  What the Creator 
gave to the Anishinaabeg had become a 
profit-making enterprise for others.  Lake rice 
eventually could not compete with the mass-
manufactured paddy crop.  The wholesale wild 
rice price dropped and destabilized the wild 
rice economy of the Ojibwe.

Minnesota later lost control over the production 
of wild rice to California, and by 1986, more 
than 95 percent of the wild rice harvested was 
paddy grown, mostly in California.  As this glut 
of wild rice hit the market, prices plummeted.  
Many Ojibwe lost their livelihoods.  To add insult 
to injury, many of the paddy rice companies 
were selling their product as if it was wild wild 
rice, in some cases even using Ojibwe images 
in their advertising. 

Yet, there are more devastating concerns.  
Domesticated wild rice varieties are an 
agricultural monocrop engineered for paddy 
cultivation.  The Anishinaabeg have always 
believed that the wild rice stands could be 
contaminated by the domesticated varieties, 
a belief for which there is strong evidence.  
Such a scenario would effectively wipe out the 
Ojibwe economy. 

Under the Wild Rice Moon
By Winona LaDuke

This story is excerpted from “Ricekeepers” in the July/
August issue of Orion magazine.  For the full text, see 
www.orionmagazine.org.  Pictured front to back:  Curtis 
Stone, Winona LaDuke, and son Ajuawak Kapashesit.

Several decades ago, life on the Southern Ute 
Indian Reservation was typified by  poverty, 
shoddy healthcare, and poor infrastructure.  
Before the casino boom and the sporadic 
conversion of tribal properties into vacation 
getaways, it was a scenario common to most 
reservations. American Indians were reeling 
from a century of broken treaties and forced 
migrations to barren territories.  In recovering 
from that backdrop, the Southern Utes of the 
Southwest are being heralded as role models 
for tribes across the nation.  The Southern 
Utes (there are three branch tribes among the 
Utes: Northern, Southern, and Mountain) have 
spent the last two decades taking charge of 
the natural resources on their reservation, 
particularly natural gas resources, and have 
dramatically reversed centuries of economic 
setbacks within the last few decades. 

The Utes originally roamed throughout what 
is now Colorado and adjacent states. They 
were gradually restricted to smaller and 
smaller territories in Utah and Colorado.  The 

Southern Ute Indian Reservation was created 
in 1918 along the north side of the Colorado-
New Mexico border.  Unknown at the time, the 
land sits atop reserves of natural gas and coal 
that now are bringing in millions of dollars of 
revenue to the Southern Ute Indian Tribe.  

In a series of stunning and adept business 
moves, the tribe bought back gas wells, became 
fierce negotiators with the global energy firms, 
and created a tribally owned energy company 
called the Red Willow Production Company.  
The tribe is now a substantial operator of 
wells both on and off its reservation and owns 
pipelines and gas processing facilities on and 
off its reservation, too.  It has reinvested profits 
to diversify its holdings into real estate, sand, 
and gravel, and private equity investments 
through its own Growth Fund.  Its commercial 
enterprises have amassed a net worth in 
excess of $1 billion.  Tribal members have 
been huge benefactors of the strategic plan 
in the past decade, collecting substantial 
monthly checks, and enjoying diverse 

employment opportunities as well as new and 
improved government buildings, education 
opportunities, and health facilities.

Native Economy More Than Casinos

Red Willow Production Company is tapping into 
natural gas resources on the Southern Ute reservation.

(Continued on back page)



www.thompsonhospitality.com

Our People, 
Our Land, 
Our Images”

The photos decorating your home 
and office are always a source of 
compliments.  They represent the 
moments you want to preserve 
and share with family members 
and friends.  Missing from your 
picture frames and photo albums 
are the images you’d rather forget 

or don’t tell an accurate story.  The point is that you are in control of 
the photographs you want to share concerning your family and history.  
That’s also the point behind a new photography exhibit touring a few 
select American museums.  “Our People, Our Land, Our Images” features 
the work of 26 indigenous photographers who are trying to reclaim 
ownership of images that portray American Indian life.

“As photographic technologies developed and improved, indigenous 
peoples were increasingly imaged as part of governmental surveys, 

Passalacqua of the C.N. Gorman Museum at the University of California, 
organizer of the exhibits. “These images created and continuously 
contributed to the persistent stereotypes of indigenous peoples.  This 
is further complicated by 
the purpose and means 
by which early images 
were acquired, often 
without consent or by 
lawful force,” she adds.

Far from presenting a 
monolithic message, the 
exhibit covers a diversity 
of artists, subjects, and 
time frames, reaching 
as far back as 1902 and 
also incorporating the 
modern techniques 

www.gormanmuseum.
ucdavis.edu. to learn 
more about the exhibit 
and museum locations.

“This Is Not a Commercial, This Is My Homeland,” by Hulleah J. Tsinhnahjinnie, 
Seminole/Muscogee/Diné, ©1998.

“Girls,” by Shelly Niro, Mohawk, ©2006.

Two New Exhibitions at the National 
Museum of the American Indian
The Smithsonian’s National Museum of the American Indian (NMAI) 
recently opened two new tribal community exhibitions welcoming 
the Blackfeet Nation of Browning, Mont., and the Chiricahua Apache of 
Mescalero, N.M.  It is the first time new tribes have been rotated into the 
permanent galleries since the museum’s opening in 2004.  More than 
30 objects will be displayed, including the actual 1855 Treaty of Lame 
Bull and a porcupine-quilled shirt, the type that might have been worn 
when the treaty was signed. 

The Blackfeet exhibition highlights key themes in the tribe’s history, 
starting with the revelation of sacred powers, creation stories, and 
their close relationship with the environment. The importance of the 
medicine lodge, the introduction of horses, and language preservation 
are critical elements that have kept this culture intact.  The 1855 Treaty 
of Lame Bull and Baker’s Massacre in 1870 were pivotal points in the 
tribe’s tragic interaction with the United States government. 

The Chiricahua Apache exhibition shows the forced journey this 
tribe made from its homelands in the Southwest to Alabama, Florida, 
Oklahoma, and Mescalero, N.M.  Even after 27 years of imprisonment, 
the Chiricahua maintained their tribal traditions and values.  Leaders 

are highlighted, as well as contemporary leaders like Wendell Chino 
(Mescalero Apache), who brought economic stability to the tribe 
through tourism, a tribal sawmill, a fishery, and other enterprises. 

NMAI Celebrations in November

Numerous performances, film screenings, talks, and events for kids will 
be held at the NMAI’s Washington, D.C., and New York locations during 
the month of November.  The featured event in the nation’s capital is 
a discussion with Winona LaDuke (featured throughout this edition of 
Unity) as she talks about Native Americans’ efforts to preserve their land, 
natural resources, and culture.  Featured on Unity’s cover (middle, right) 
is Steven Alvarez (Mescalero Apache/Yaqui/Upper Tanana Athabascan), 
who will be putting on a show with music, stories, and large screen 
images.  For a complete listing of events in November and throughout 
the year, visit www.AmericanIndian.si.edu.

“

Left to right:  Chiricahua Apache gutálsiá’ (hide painting) representing the Na’ii’es, 
or puberty ceremony, ca. 1900.  Blackfeet woman’s beaded dress, ca. 1890.  Photos 
courtesy of the Smithsonian’s National Museum of the American Indian.



CULTURAL FINE ART COLLECTION

Walter J. Allison

Walter J. Allison was born in Tacoma, Wash., to Walter J. Mesplie 
(Yakama) and Rena Ford (Nooksack) in 1954.  At the age of 3 months, 
he was adopted by Roy “Papoose” Allison (Blackfeet) and Naomi 
Mesplie Allison (Yakama), who raised Walter and his older brother Roy 
in Montana alongside the Great Blackfeet Nation.

Allison completed his high school education in 
California and returned to Montana, where he 
farmed for 20 years.  During the off season his 
jobs varied from roughnecking on the oil rigs, 
maintenance in a local hospital, to carpentry and 
drywall.  He lived in Washington state for 13 years, 
where he studied carpentry and worked for local 
tribes and construction companies.

Allison is a self-taught artist, and he now works mostly in oils.  His 
paintings depict various experiences in his life, as well as the lives of 
friends and people he has met in Montana and the Great Northwest.

Diane Shenandoah 
 
Diane Shenandoah was born into a large Haudenosaunee family on her 
ancestral Oneida Nation Territory in upstate New York.  Shenandoah’s 
father, Clifford (now deceased) was an Onondaga Chief and her mother 
Maisie is an Oneida wolf clan mother.  Her 
parents encouraged all of her siblings to pursue 
their talents and gifts in the arts.  Aside from her 
sculpting skills, Shenandoah is also a backup 
singer and percussionist for her sister — the 
internationally renowned Grammy winner and 
singer/songwriter Joanne Shenandoah.

While earning two degrees, one in three-
dimensional arts and one in creative writing, Shenandoah fell in love 
with sculpture.  She also enjoyed creating images of her culture.  She 
was encouraged when her works won numerous awards and were 
featured in exhibits and galleries throughout the United States.  As her 
career progressed, she began to realize how blessed she was that she 
could share her culture through her work while supporting her family.  
Shenandoah works in several mediums, including wood, bone, and 
welding, and she designs traditional items with contemporary flair.  She 
also teaches sculpting, carving, and hand-building techniques. 

Shenandoah is honored to have her work in the permanent collections 
of the New York State Museum in Albany, N.Y., the Fennimore Museum 
in Cooperstown, N.Y., the Rancocus Nation Museum in Mount Holly, N.J., 
and numerous private collections.

Pathways
A Collection From Three American Indian Artists

Pictured above:  “My Love” (top), “Dancing Into the Light” (bottom left), and “9 Months” 
(bottom right) by Diane Shenandoah (Oneida).

Pictured below:  “Goin’ Home” (left), “All-American Bull Rider” (middle), and “Pipestine 
Bear Fetish” (right) by Walter J. Allison.

(Continued on next page)

American Indian art is by nature deeply spiritual and symbolic, proudly 
representing the culture of North American indigenous peoples.  
This collection of artwork represents the diverse background of our 
featured artists who are associated with the Nooksack Indian Tribe of 
Washington state, the Blackfeet Tribe of the Blackfeet Indian Reservation 
of Montana, the Oneida Nation of New York, and the Chippewas of 
Nawash at Cape Croker at Georgian Bay in Ontario.  It is a montage of 
East meets West ... North meets South ... and strictly American.
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Promoting Cultural Awareness and Diversity through the Arts:  
Diversity, as it is represented through art, provides a personal and visual 
expression of our valuable cultural differences.  Unity and the artwork it 
showcases can supplement your diversity program.  It is the perfect way 
to discover the vibrancy of new cultures and lifestyles.

For more information on our
cultural fine art collection, visit

www.picture-that.com

Picture That, LLC

IceBear

“I have not chosen art, the painting and sculpture.  It is a task, a responsibility if you will, 
given me by the Creator from birth,” says IceBear about his artistic gifts.  “As a small child 
removed from home and family, speaking no English, and placed in foster care in Toronto, 
drawing was often my primary means of communication. The elders of my people, who I 
met for the first time a few years ago, tell me that even as a toddler, I drew.  I am, they say, 
what the Anishinabe call a dreamer.”

IceBear, born Chris Johnson, is a status member of the Chippewas of Nawash at Cape Croker 
at Georgian Bay in Ontario.  While still a teen, he attended the Toronto Artist’s Workshop, 
and later Sheridan College and the Ontario College of Art.  After college, he went to work 
in the advertising and communications industry, spending the next 25 years as a designer 
and art director.

With his arrival on the West Coast in the early 1980s, he felt a growing need to follow his 
dreams, fulfill his “responsibilities,” and submit to the visions that filled his imagination and 

and renewing his commitment to a lifetime of art.

“Sculpting is not a choice of one art form over another, although it sometimes comes easier 
for me,” says IceBear.  “The images in my spiritual works, which include sculpture, come to 
me as visions, each a separate individual with its own life, often complete, and as perfectly 
formed and visible to me as a stone picked 
off the beach.  They can be turned, moved, 
looked at from various perspectives; from 
that ‘seeing’ comes the understanding 
of whether the spirit of this particular 
vision is to be expressed in two or three 
dimensions.

“I learned much about sculptural products 
while creating the bas reliefed murals in Sidney 

foam, moving to structural foam and fiberglass, 
then acrylic stucco, and eventually to a major 
sculpture that utilized all of these as well as a 
few other new materials. My study of various 
materials and methods has resulted in some 
groundbreaking work. The bas reliefed murals 
in Sidney were the first of their kind, and I 
have had artists from all over the continent 
contacting my studio to find out how they were 
done. I believe that as an artist — to be an artist 
— is to continue to learn, explore, expand one’s 
knowledge and skills. This means constantly 
testing, pushing the boundaries of both one’s 
own skills and the products available.

“For me, to ever be confined to one genre, 
palette, or family of products would be 
impossibly stifling.  The creation of art is 
a lifelong adventure to be explored and 
savored. Each vision has a life and presence 
of its own, and demands its own unique way 
of being presented to the world.  It is my task, 
my obligation, to be the instrument of that 
presentation.”

Pictured below:  “Smohalla” (top) and “Cooper Moon” 
(bottom) by IceBear (Chippewa).

Pictured above:  “Nanuk” and the artist,  IceBear.

His spiritual awareness and respect for his Native 
culture has inspired many of his paintings that 
have messages for all, and his hope is to increase 
the understanding of the Native American. 

Allison currently lives in northwest Georgia and 
while working various remodeling jobs, spends 
most of his spare time painting.  He is improving 
his artwork by learning new techniques from 
his mentor and friend, longtime famous artist 
Nikki Davidson — a California artist who now 
resides in Georgia.

(Continued from preceding page)



CUISINE

LaDuke, Guardian of “The Good Seed” 
By Beverly Cox, food editor for Native Peoples magazine
 
An ancient teaching of the Anishinaabeg (Ojibwe) people of the Great Lakes region states, “Food 
is a spiritual and physical medicine provided from The Creator that will keep us well and healthy, 
as long as we use it in a balanced and respectful way.” The most sacred Anishinaabeg food is 
manoomin (wild rice), “the good seed,” which grows only in North America.
 
In September, Manoomin Giizis (the Wild Rice Moon) signals the beginning of the wild rice 
harvest on the White Earth Reservation in northern Minnesota.  As they have done for countless 
generations, families, working together, move their canoes onto the lakes to harvest manoomin.

 
Among the harvesters is 
Winona LaDuke — enrolled 
member of the Mississippi 
Band Anishinaabeg, devoted 
mother, internationally 
acclaimed Native American 
environmentalist activist, 
author and Green Party vice 
presidential candidate in the 
1996 and 2000 presidential 
elections.  This dynamic 
woman — whose awards 
include being named one of 
America’s most influencial 
people under 40-years-old by 
Time magazine — is used to 
“doing eight things at once,” 
and somehow, according to 
those who know her, doing 
them all well.
 

Her reasons for going ricing are both spiritual and practical, she explains.  Ricing is hard work, but 
being out on the lakes on a crisp fall morning lifts the spirit and clears the mind.  As LaDuke puts 
it, “The wild rice harvest of the Anishinaabeg not only feeds the body, it feeds the soul.”
 
As one of the founders of Native Harvest, a traditional food-related, community-based program 
on the reservation, LaDuke is interested in following the harvest from beginning to end, including 
processing, and helping to preserve the delicate ecosystem that produces this wonderful food.
 
Native Harvest is a division of the White Earth Land Recovery Project, an independent nonprofit 
organization concerned with land, culture, and environmental issues on the reservation.  One of 
its aims is to teach consumers about the differences between naturally grown and traditionally 
harvested and processed wild lake rice and the tough, black, long-grained “paddy” rice that often 
is sold commercially as “wild rice.”  True wild rice is just that: a wild plant that grows naturally, 
without the interference of man.  Traditionally, it is harvested by hand by Anishinaabeg people 
traveling respectfully through the stands of rice in canoes.  Paddy rice is a domesticated version 
of wild rice that is grown in diked paddies with chemical additives and harvested by huge 
combines.
 
Through Native Harvest’s catalogue, (online at www.welrp.org) we have ordered and enjoyed 
natural wild lake rice and other traditional foods such as hominy corn, buffalo sausage, maple 
syrup, maple butter and chokecherry jelly.  Once you taste real wild rice, you will never again 
settle for the imitation!
 
LaDuke shared with us her recipe for wild rice dressing with cranberries and cashews — the 
perfect complement to roast duck, goose, or turkey. Sweet potatoes, another traditional Native 
American food, taste great when simply boiled, sliced, and tossed with a little butter and maple 
syrup.  And no holiday feast at White Earth would be complete without bannock, the northern 
Ojibwe bread that is a staple at almost every meal and is delicious served with maple butter or 
chokecherry jelly.

Wild Rice Dressing with 
Cranberries and Cashews
(Serves 10 to 12)
 
8 ounces (about 2 cups) wild lake rice 
(manoomin)
5 cups chicken broth
½ teaspoon salt, or to taste
2 to 3 tablespoons butter or mild cooking oil
1 cup chopped celery
¾ cups chopped red onion
1 cup cashews or hazelnuts, coarsely chopped
1 cup sweetened dried cranberries
Salt and freshly ground black pepper
 
Rinse the wild rice in three changes of hot tap 
water and drain well.
 
In a large saucepan over medium-high heat, 
bring rice, chicken broth and salt to a boil. 
Cover, reduce heat to low and cook, about 
35 minutes, until the wild rice has absorbed 
most of the broth and is tender but not “rolled 
back.”
 
Meanwhile, in a large, deep skillet, melt the 
butter over medium-high heat.  Add the celery, 
red onion, nuts and cranberries.  Sauté for 
about 5 minutes, until the celery and onion are 
slightly softened and the nuts turn golden.
 
Add the cooked rice to the skillet, and toss to 
combine all ingredients.  Sauté over medium-
high heat until any remaining  liquid has 
evaporated.  Season to taste with salt and 
pepper.  Serve dressing with roast duck, goose 
or turkey.

Photo courtesy of Martin Jacobs

From the cookbook Body, Mind and Spirit: Native 
Cooking of the Americas by Beverly Cox.  The cookbook  
includes 95 great recipes beautifully photographed by 
Martin Jacobs.  Visit www.nativepeoples.com.
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Dale Carson has, for a number of years, been the go-to chef in 
Indian country ... that is to say, she is best known as the beloved 
food writer for the venerable media outlet known as Indian 
Country Today.  Carson was trained the way Native chefs have 
been trained for thousands of years, by listening to and watching 
the more experienced cooks.  Carson received her first big break 
in the cooking business when she was hired to perform as an 
authentic Native cook during war reenactments in her home state of Connecticut.  Not only did 
she become adept with traditional ingredients and cooking styles, she learned to use authentic 
cooking gear like clay pots and turtle-back plates lined with leaves.

With that kind of reputation, people often ask Carson an interesting question: “What exactly 
is Native American food?”  It’s surprising that a large majority of people believe the Native 
diet goes something like this:  nuts and berries, roots, small mammals, fish, and maple syrup.  
“When someone asks me that, I ask them what they had for dinner last night,“ says Carson as 
she prepares for the upcoming Hammonassett Festival.  “It rarely matters what the answer is — 
mashed potatoes, green beans, corn, chocolate pudding — they are usually traditional Native 
American foods that have become part of our shared national cupboard,” she explains.

According to Carson, there are two distinct 
ways of preparing Native American 
cuisine. One is the traditional approach, 
the way dishes were made historically, 
using indigenous ingredients and original 
cooking techniques whenever possible.   
The other method, the one people follow 
most often, is adapting Native recipes 
and foods to contemporary food items, 
processing, and preparation.

“For me, the traditional way is the most 
important: following specific recipes 
that have been passed down by word of 
mouth through countless generations. 
These are ‘tribal classics’ containing purely 

indigenous ingredients that are prepared much the same way they were decades and centuries 
ago,” Carson wrote for a recent column.  “These dishes have stood the test of time.  Each tribal 
nation, and often smaller communities within a nation, boasts its own local specialty.  Hopi blue 
cornbread, Narragansett clam chowder and Ojibwe wild rice dishes are good examples. There are 
hundreds of these time-honored foods that are still here to savor, to learn about and treasure.”  
While the Europeans took Native American foods and seeds to other parts of the world, Carson 
considers these transplants to be Native foods: crops like maize, potatoes, wild rice, amaranth, 
tomatoes, cacao, peppers, and so many more. It is estimated that three-quarters of the world’s 
foods originated in either North or South America.  The other way of looking at Native American 
foods and cooking is by ingredients, influences, and time periods. Native people are still here, still 
cooking, and still creating. 

It would be a wonderful thing if the 
broad contributions of Native American 
foods and cooking to our modern food 
culture were better understood. Some 
foods are now so integrated that their 
origin is blurred.  As traditional stewards 
of Mother Earth, Native peoples are 
proud to have helped to extend her 
food bounty to the world.

Apple Plus Pie 

1 package pre-made pie crust 
4 cups apples, peeled, sliced, cored 
3 cups pears, peeled, sliced, cored 
2 cups fresh cranberries 
1-1/2 cups sugar (use less or a substitute) 
1/2 cup sliced almonds 
1/4 cup flour 
1 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1/2 teaspoon salt 
1 egg, beaten with dash of water 

Preheat oven to 400 degrees.  Place 1 crust in 
a 9-inch pie plate to fit. Put the apples, pears, 
and cranberries in a large bowl.  Add almonds, 
sugar, flour, salt, cinnamon, and nutmeg.  Mix 
well and pour into the ready pie crust. Place 
top crust on and pinch top and bottom crust 
together. 

Brush top with egg mixture and bake at 400 
degrees for 20 minutes. Reduce heat to 325 
and bake for another 40 minutes, or until 
nicely browned.

Duck and Wild Rice Bake 

2 wild ducks 
3 cups wild rice, cooked 
1/4 pound fresh mushrooms, sliced 
1 stick butter 
1 tablespoon Worcestershire sauce 
1 cup reserved duck broth 
    (include some onions) 
1 tablespoon cornstarch 
1 tablespoon parsley 

To make broth: Put ducks in a large stockpot 
and cover with cold water. Add 2 stalks celery, 2 
cups chopped onion, salt and pepper. Simmer 
until tender. Remove and let cool; skin and 
bone, then cut meat into cubes.  Reserve broth 
until cool. 

Preheat oven to 350 degrees. Put a little 
of the butter in a saute pan and cook the 
mushrooms down.  Add the broth and onions, 
the Worcestershire, cornstarch, parsley, and the 
rest of the butter, plus a healthy shake each of 
salt and pepper. Add the cubed duck to this 
and stir to blend. 

Grease a 2-quart baking dish and make a bed 
of the cooked wild rice.  Spread the duck and 
mushroom mixture over the rice, cover, and 
bake for 25 minutes. Remove cover and bake 
10 to 15 minutes more. Serve with cranberry 
sauce on the side. (This recipe is so good you 
can substitute cubed pork, chicken, or turkey 
for the duck.)

In the Kitchen With
Dale Carson

Dale Carson

Carson with husband Bill and grandson Tristan.

Apple pie?  Definitely Native.
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LIFESTYLES

Lance Mackey won the 2007 Iditarod Sled Dog Race after nine days of battling the frosty Alaskan 
tundra.  Mackey, 36, finished the race in 9 days, 5 hours, 8 minutes, and 41 seconds.   “Dreams do 
come true, mama, they do,” Mackey told reporters after the race.

The Iditarod, sometimes called “The Last Great Race 
on Earth,” is a 1,150-mile trail full of bumps and twists, 
icy hills, and frozen lakes.  Mackey made history as the 
first person to win the Iditarod and the Yukon Quest 
— another long-distance dogsled race — back to 
back!  The Yukon Quest course is 1,000 miles, but that 
didn’t stop Mackey from starting the Iditarod only 12 
days later.  He even used 13 of his 16 dogs from the 
Yukon Quest for the start of the Iditarod. 

Many mushers believed it wasn’t possible for 
someone to win both races in the same year, 
especially with the same dogs. They felt that the 
animals would need more time to rest.  But Mackey 
knew anything was possible. “It [doesn’t] matter 
how fast you’re going as long as you’re going.  I just 
proved that,” he said. “I wasn’t the fastest team out 
there, I know that, but I am one of the steadiest. No 
doubt about that.”  The total distance Mackey and 
his dogs traveled for the two races is equal to the distance between Boston, Massachusetts, and 
Salt Lake City, Utah. 

Mushing seems to run in Mackey’s blood.  His father, 
Dick, is considered one of the founding fathers of 
the Iditarod.  He won the race in 1978.  His older 
brother, Rick, won the race in 1983.  All three men 
won the race on their sixth try, wearing number 
13.  “It’s our lifestyle, it’s what we breathe, eat, and 
sleep,” said Lance Mackey.

This year’s race was a tough one because of the 
hard-packed snow and bare ground.  The race 
began with 82 mushers, but 21 scratched, or 
withdrew from the race before they finished.

Lance Mackey Wins Iditarod
Joins father and brother as champion
By Tiffany Shapiro of Scholastic News Online, www.scholastic.com

Your feedback helps keep Unity’s content 
informative, exciting, and relevant.  What have 
been your favorite articles?  Why do you read 
Unity?  What suggestions do you have for 
improving our publication in 2008?  Drop us a 
line at  diversity@thompsonhospitality.com.

Unity is made possible by the contributions 
of hundreds of people from every part of the 
globe.  We extend our thanks to each one of 
them, and we would like to recognize our 
regular contributors, listed below, who continue 
to work hard at making Unity a success.

Conn., is our art consultant and has been a 
member of the Unity team since 2003.

N.Y., is our food consultant and has been a 
member of the Unity team since 2004.
 

N.C., served as our copy editor from 2004 
through 2006, and she helped us complete 
the October and November 2007 editions.  
Welcome back, Constance!

Charlotte, N.C., is our brand manager and 
general editor.  Shawn works with sources 
across the globe to bring interesting stories 
and photos to Unity.  He has been a member of 
the Unity team since 2003.

Unity’s copy editor 
from January 2007 through September 2007.  
Thanks, Dana, for your hard work and support.

We also extend our appreciation to the people 
who work behind the scenes at Thompson 
Hospitality and Compass Group.

Most important, thanks to you, our readers!

We look forward to providing an even better 
publication in the year ahead.  Look for 
changes in February 2008 when we celebrate 
Black History Month with our African American 
Heritage edition.

Thompson Hospitality 
Wants Your Feedback

“We stand to lose everything,” says Joe 
LaGarde, who has harvested wild rice since he 
was a small child.  “If we lose our rice, we won’t 
exist as a people for long.”  Which is why tribal 
entities are determined to differentiate wild 
rice from domesticated rice and are seeking 
international markets for their product.  
Through work that is somewhat like the fair-

trade struggle of coffee farmers, the Ojibwe 
are beginning to regain an economic foothold 
with the wild rice economy.  The key is to keep 
the rice and protect it — to remain connected 
to a traditional way of life and the land. 

For tips on buying authentic, Obijwe-grown 
wild rice and recipes, see the food page inside.

Under the Wild Rice Moon 
(Continued from page 2)

Lance Mackey


