
Cucumber Relish 

Light green in color and unbelievably good on hot dogs, this relish will not disappoint. It's an easy 

recipe for beginners, even if you have never canned a thing in your life. 

Prep Time: 30 mins Cook Time: 40 mins   Additional Time: 8 hrs Total Time: 9 hrs 10 mins  

Servings: 128 Yield:4 pints 

Ingredients 

7 large English cucumbers 

4 large sweet onions, peeled 

¼ cup pickling salt 

3 cups white sugar 

½ cup all-purpose flour 

1 teaspoon ground turmeric 

1 teaspoon ground ginger 

1 teaspoon celery seed 

3 cups distilled white vinegar 

1 cup water 

4 (1 pint) canning jars with lids and 

rings 

Directions 

Use the large holes of a box grater to grate cucumbers 

and onions into a large bowl. Sprinkle pickling salt over 

grated vegetables. Cover the bowl tightly; allow to rest at 

room temperature for 8 hours to overnight. 

Squeeze out as much liquid as possible from cucumber 

mixture; set aside. 

Whisk together sugar, flour, turmeric, ginger, and celery 

seed in a second large bowl. Heat vinegar and water in a 

large, heavy pot over medium-high heat. Whisk in sugar 

mixture until smooth. Stir in cucumber mixture. Bring to a 

boil and cook, stirring frequently, until relish is thickened, 

about 15 minutes. 

Sterilize the jars and lids in boiling water for at least 5 

minutes. Pack relish into the hot, sterilized jars, filling the 

jars to within 1/4 inch of the top. Run a knife or a thin 

spatula around the insides of the jars after they have 

been filled to remove any air bubbles. Wipe the rims of 

the jars with a moist paper towel to remove any food res-

idue. Top with the lids; screw on the rings. 

Place a rack in the bottom of a large stockpot and fill 

halfway with water. Bring to a boil over high heat, then 

carefully lower the jars into the pot using a holder. Leave 

a 2-inch space between the jars. Pour in more boiling 

water if necessary until water level is at least 1 inch 

above the tops of the jars. Bring water to a full boil, cover 

the pot, and process the jars for 10 minutes. 

Remove the jars from the stockpot and place them onto 
a cloth-covered or wood surface, several inches apart, 
until cool. Once cool, press the top of each lid with a fin-
ger, ensuring that the seal is tight (the lid does not move 
up or down at all). Store in a cool, dark area. 
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Kwadacha 

It is with heavy hearts that we begin this update, words cannot express our deepest sorrow over the 

recent losses that have touched our community so profoundly. We mourn the passing of cherished 

elders whose wisdom, teachings, and experiences are woven into the history and cultural fabric of 

our Nation. Their presence will be deeply missed, and their legacy will forever live on in our hearts 

and minds. 

In addition, we grieve the tragic loss of Amanda McCook, a beloved member of our community.  

She was a mother, a daughter, and a friend to many. Our thoughts and prayers are with all those 

who are affected by this heartbreaking loss. We stand together as a community in solidarity and 

support during this difficult time. 

On a note of progress and renewal, we are pleased to announce the replacement of the cooling units 

in the store, which will significantly improve the quality of produce and services available to the 

community. The first step involves removing the old units and preparing the space for the installa-

tion of the new cooling systems. While this process may cause some disruptions to services, we are 

committed to minimizing any inconvenience to community members. 

Construction projects are set to resume, including the assembly of the steel structure for the Public 

Works Service Centre, completing the Transfer Station improvements and remaining triplexes and 

the commissioning of the septic system at the new camp. These projects play a crucial role in im-

proving infrastructure and services within our community. 

Our capital projects team is actively collaborating with funding and development specialists to se-

cure funding for building more houses, developing renovation proposals and carrying out energy 

efficiency upgrades. Negotiations are still progressing with BC as part of the G2G discussions with 

a goal to secure funding for a range of community infrastructure projects. These projects include 

the construction of a community and cultural center, a new Elders center, housing for Elders and a 

second bridge crossing for emergency preparedness as well as recreational spaces. Moreover, ef-

forts are ongoing to devise a solution for rebuilding the mill with improved equipment to better 

serve the community while creating economic opportunities for the Nation and members. 

As we navigate through both challenges and opportunities, we remain steadfast in our commitment 

to the well-being and prosperity of our community. Together, we will continue to honor the legacies 

of those who have passed and work towards building a stronger, more resilient future for all. 

Chief and Council  
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The Family and Social Development Team would like to send 
out our most sincere condolences to the community through 
these very hard times.  
 
Our team is here for you, whether we are in community or 
not. If you are struggling and would like to talk,  
please reach out to any of us.  
 

Shannon and Alexa will be in community on  
May 13th-17th and May 27th – 31st.  

However, we are always available by phone or messenger.  

KNRLP Update:  

 

The KNR team has been diligently preparing for the upcoming field season throughout April,  
focusing on staffing the summer crews. Participation in the high school career fair and community 
meeting allowed our Finance Manager Emma Bugge and our General Manager Dean Marshall the 
chance to further engage with the community.  
 
"Project Heavy Duty" commenced on April 21st, with three students and three KNR employees  
enrolled in a comprehensive four-week heavy equipment operation course. This program, in  
collaboration with Olds College, will culminate in the awarding of certificates to the participating 
students, marking a significant achievement in their educational journey. 
 
In a strategic move to support mining exploration within the territory, a new initiative was 
launched at the sawmill to produce core boxes. This venture not only aligns with KNR's growth  
objectives but also sustains local employment, benefiting the sawmill workforce and the Nation 
as a whole. 
 
We are thrilled to announce that Ryley Ballard has accepted a more formalized position within 
KNR. Ryley's acceptance of the relief manager role, in addition to his maintenance responsibili-
ties, is a welcome expansion of the team. Welcome Ryley!! 
 
For further inquiries or to address any concerns, the KNR team encourages communication via 
email at reception@knrlp.ca. 
 
Thank you 
 

Dean Marshall, RPF 
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The construction of the public works building is scheduled to start late May to beginning of June.  
BW Global is going to initiate the repairing and upgrades of 2 of the 3 greenhouses for this year.  
The new camp is moving along and should be ready to be open in the next 2 weeks.  
Our new coolers and Freezers for the community store have arrived at the warehouse in Prince 
George and will be shipped up to Fort Ware soon and installed once we remove the old ones.  
Transfer Station upgrades, and construction will begin mid-May to the beginning of June.  
Parking lot at the Administration/health build-
ing will be getting some repairs and upgrades 
well.  
 

Chase Sharpe  

Egg Muffins 

 

 

 

Ingredients 

Cooking spray 

3 slices turkey bacon 

1 small yellow onion, chopped. 

1 red bell pepper, chopped. 

2 cups chopped baby spinach. 

6 large eggs 

3 tbsp. milk 

1/4 tsp. paprika 

1/2 tsp. garlic powder 

Kosher salt 

Freshly ground black pepper 

1/2 c. shredded mozzarella 

  

Directions 

Step 1 

Preheat oven to 350º and grease a 12-cup muffin tin with avocado or 

coconut oil cooking spray or coconut oil. In a large nonstick skillet 

over medium heat, cook turkey bacon until crispy, 6 to 8 minutes. 

Drain on a paper towel-lined plate, then crumble.  

Step 2 

Add onion and bell pepper to skillet and cook until soft, 5 minutes. 

Add spinach and cook until wilted, 2 minutes more.  

Step 3 

In a small bowl, whisk eggs, milk, paprika, and garlic powder and 

season with salt and pepper. Fold in cooked vegetable mixture, tur-

key bacon, and mozzarella. Pour mixture into prepared muffin tin. 

Step 4 

Bake until cooked through and golden, 30 to 35 minutes.  

Step 5 

Let cool, then store in the fridge in an airtight container until ready to 

eat. 

“Life doesn’t come with 

 a manual, it comes  

with a mother.” 

mailto:reception@knrlp.ca

