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STAFF SPOTLIGHT

We are getting ready to
officially welcome Red Wolf
gefels @il e - @ hnenid
recovery from back surgery.
She is contemplating changing
her name to Red Wolf the Gray.
Welcome back!

UPCOMING EVENTS

% March Break: Into the Wild

March 2 - 6, 2026

Jolin us ferF @ [henes=emn
week of outdoor adventure
and skill-building.

% PD Day (no school day)
March 13, 2026

PD Days fill fast — grab your
spot now for a full day of
outdoor adventure

% Early Bird Spring Registration
March 15-20, 2026

Sign up for Wild Wee Ones
Forest Daycare and Earth
works programs.

From the Forest Floor

Lessons on ethical
harvest with my kids

When my children were small, we
took them smelt fishing — my first
time too. We arrived at a small
creek during the spring run,
flashlights glowing, nets dipping
into the water. The smelt were
moving thick through the culvert,
and the kids caught a few in their
small nets.

As we fished, we talked about
harvesting with care — taking only
what we need, thinking about next
year, and remembering that
people and animals alike rely on
this run. When the kids had caught
about ten, we were ready to leave.
Other fishers nearby, listening,
offered us some of their catch too
— enough for two meals.

On the walk back, my five-year-old
felt sad for the fish and asked to
put them back. We talked about
respect — that honouring their lives
meant not wasting them. At home,
she thanked each fish before we
cooked them.

The next morning, we fried them in
batter and ate with gratitude.
When | asked if they wanted to go
smelt fishing again the next day,
both kids said no.

We had taken enough.
For two meals.
And that felt right.

written by Rhonda Sage
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Keeping the Canopy Strong: Message from the Board

We have your seat ready!

If you believe children need
nature, communities need
care, and good work needs
steady leadership, joining
the Nature’s Backpack
Board might be for youWe
are currently seeking new
Board Members to help
guide and strengthen
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Nature’s Backpack as we

grow.  Board members
support  the long-term
vision, governance, and

sustainability of our land-
based programs. If you care
about children, community,
and learning on the land,
we'd love to hear from you.

“Every child needs a parent,
grandparent or friend who
will say let’s go it’s time for
an adventure.”

~Penny Whitehouse

Light on the Forest Floor

Fundy Middle Hight School
grade 7s learned how to
track one of our baby
porcupines  through  our
Land Our Teacher Program.

We have the couch, we have
the carpet, but we need
donations to replace our
floor. We wish to raise $1000
to put waterproof flooring.

wild Wee Ones (Forest
Daycare) is growing! join us
on Mondays to explore the
seasons with curiosity.

506-466-3565

Earth Works (6-12) learn how
to read the Iland and
navigate using a map and
COMpPQAss.

@ NATURESBACKPACK.CA

Forest Skills

Pine Needle Soda

Pine needles are rich in vitamin C and vitamin A and have
long been used in traditional herbal practices to support
respiratory health. This lightly fermented soda is refreshing,
gently fizzy, and rooted in seasonal foraging.

What You'll Need
e Fresh pine needles (whole bundles work best)
e Filtered water
e Honey (or maple syrup [ organic sugar)
e Optional: lemon or orange slices

How to Make It
1.Rinse pine needles gently in cool water.
2.Place needles into a 16 oz flip-top bottle.
3.Add 1-2 tbsp honey.
4.Fill with filtered water, leaving 1-2 inches of
space at the top.
5.Close and gently shake.
6.Let ferment in a warm spot for 2—-3 days.
7.0pen carefully — it will be bubbly.
8.Strain before drinking.

Do not leave sealed longer than 3 days without
opening

To Serve

Serve chilled or over ice with citrus slices.

Forage with care. Only harvest from trees you can
confidently identify and never take more than you
need.

Get Involved!

Interested in volunteering with us! We would
be happy to have you join us. Please get in
touch with us to see if we are a fit. Contact
chair@naturesbackpack.ca.
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