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Our central focus is to enable all learners to fulfill their potential 

 

June 2022 Gwagwat’anx (Red Huckleberry Time) 

 

North Island Secondary School 
PO Box 100, Port McNeill, BC  V0N 2R0 

Tel:  250-956-3394  Fax: 250-956-2035 

Email: niss@sd85.bc.ca   Website: www.niss.ca 

 

 

 

Dear NISS Families, 

Well, here we are at the last newsletter for the year, and I cannot believe it is already the end of June.  It truly 
has been an incredible last month of school, celebrating student achievements, and how far they have grown 
throughout the school year.  June watched us finally to be able to come together as a community to honour our 
grade 12 Graduates not only at the leaving ceremony, but also as they worked hard through their final classes to 
receive their Graduation Diplomas. 

We also celebrated in classes with year end field trips, cele-
brated leadership and connectedness on National Indigenous 
Peoples Day, and celebrated individual and collective achieve-
ments during awards day on our final day of school.  June was 
a beautiful end to our school year, with hope and promise of 
good things to come for the future.  We also are looking for-
ward to welcoming our new grade 8’s and returning students 
and families in September, and to wish our Graduates well on 
the next stage of their lives.  

I would like to thank and acknowledge our hard-working staff 
at NISS who helped support your children at school, as well as 
thanking all you, our families, for supporting your children 
through the school year.  We are grateful for your support. 

On finally, behalf of the entire staff at NISS we would like to 
wish everyone a fun and relaxing Summer! 

 

Kindest regards, 

 

Jen Turner 

Ben Donoghue 

From the Principal 
Ms. Jen Turner 

jturner@sd85.bc.ca 

ISS 
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From the Vice Principal 
Mr. Ben Donoghue 

bdonoghue@sd85.bc.ca 
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STUDENT INFORMATION 

NISS uses an automated email system to send out 

attendance notices and important school infor-

mation.  Please ensure that we have your current 

email, mailing address and phone numbers on file so 

that we may communicate effectively. 

Parents may email teachers directly regarding stu-

dents.  Staff contact information is available on our 

website at: https://nis.sd85.bc.ca/  

PAC MEMBERS 
 
 

  If you are interested in joining the PAC  follow this link to 
read more on what a PAC is and does:  

https://www.sd85.bc.ca/wordpress/parent-resources/
parent-advisory-council/  

If you are able to volunteer for a monthly meeting and/or 
school activities, please contact the school at: 

(250) 956-3394 . 

ATTENDANCE 

If your child is going to be absent from school, please phone, 

send a note or email the office to excuse them.   

If you receive an absent email and you have questions about 

it, please reply to the email.  Attendance emails are read 

throughout the day. 

Students leaving during the day must sign out in the office.  

They will not be marked excused until a parent phones or 

emails the office. 

Students that are sick during the day will be sent home only 

after a parent has been contacted.  

DATES TO REMEMBER 

June 23—Awards Day 

June 23—Last day of school for students 

June 28—Final report cards mailed 

Sept. 7— School Opens for Students 

  Full Day of School 
SCENT FREE ZONE 

A reminder that NISS is a scent 

free zone.  Students and visi-

tors to the school, please re-

frain from using scented prod-

ucts while on NISS Property. 

 

 

IDLE FREE ZONE 

A reminder to all student 

and parent drivers to fol-

low the idle 

free zone 

rules while 

on NISS 

property. 

ALLERGIES!! 

We have students and staff with severe aller-

gies.  They are: 

PEANUTS  

PEANUT PRODUCTS 

MINT 

PERFUME 

SESAME SEEDS 

BALLOONS (LATEX PRODUCTS) 

SHELLFISH 

KIWI 

TREE NUTS SUCH AS WALNUTS, HAZELNUTS, 

PECANS,BRAZIL NUTS 

Visitors to the School 

All parents, guardians and visitors to NISS must ensure that 

they have made an appointment ahead of time to meet with 

Administration and staff.  Personal items that could be con-

sidered a weapon should not be brought into the school at 

any time. 

Public Health Immunization 

Immunization Clinics are happening at the Public 

Health Office  for kids who missed them at 

school.  - Grade 9 and 10.  Call 250 902 6071 for 

an appointment. 

https://www.sd85.bc.ca/wordpress/parent-resources/parent-advisory-council/
https://www.sd85.bc.ca/wordpress/parent-resources/parent-advisory-council/
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Thank you! 
To Jodie Bjola for her donation to our School Leaving Ceremony 
To the people and companies that participated, donated and helped organize our Garden clean up 
 Ms. Sarah Nielson, Damaris, Rick & Hannah Sadler, Ms. Joy Whitworth, Mr. John Bramham, Ms. Bonny 
Bramham, Ms. Maya Wold,  Mr. Randy Engel for his truck and trailer, Mr. Don Waugh for SeaSoil donations, 
Shoprite for grass seed donation, Lemare Lake Logging for Forestry landscape fabric, Sarah McDowell, Robin 
Bennet, Luansian & Kaisuan Llewelyn, Tucker Smith, Taegan Griffith, Murron Robertson and Brynn Tyson. 

Mural Artists are: 

Trinity McGinn 

Giselle Alfred 

Adam Pedersen 

Student workers out 

enjoying our good 

weather and work-

ing on the garden 
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Beach Volleyball 

Girls Soccer 
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Erase is all about building safe and caring school communities.  This includes empowering students, parents, educators and the 

community partners who support them to get help with challenges., report concerns to schools, and learn about complex issues 
facing students.  Services and Information Topics are: 

Online Safety, Mental Health & Well-Being, Bullying & Violence, Substance Use, and  
Sexual Orientation & Gender Identity.  https://www2.gov.bc.ca/gov/content/erase  

Physics 11 pendulum lab  

Textiles 

Darren Hunt is working on his 

Regalia in Textiles.  After cutting 

the design out and sewing it to 

the background, he is now sew-

ing on buttons. 

 

Serenity Newton with her yarn 

looping project. 

Miniature button 

blankets displayed 

in the garden. 

 

Lilly Jorgenson with 

her origami dragon 

made in Textiles 

https://www2.gov.bc.ca/gov/content/erase
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Spirit Week 
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Spirit Week 

Spirit Week themes were: 

Funny Hat Day 

Anything but a backpack 

Twin Day 

Pride Day 

 

Edward made a 

visit to the Van-

couver Island 

Library. 
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      RED HUCKLEBERRY 

Red Huckleberries were eaten fresh by all First Nations people. The berries were often combed off the twigs and then the leaves 

were separated from the berries by rolling them down a rough, wet plank.  Some bands dried them singly or mashed them into 

cakes or stored them in oil.  The berries, resembling salmon eggs, were used as fish bait in streams.  

Red Huckleberries are a good source of Vitamin C and many prefer their flavor over cranberries. The berries are sometimes used in 

pies, jellies, jams or preserves.    Hikers consider them a great treat for a quick snack on the trail.  The delicate twigs are  

sometimes used by florists.  

  HUCKLEBERRY MUFFINS 

1 3/4 cups flour   Crumbly Topping:  

1/2 cup plus 2 Tbs sugar  3 Tbs brown sugar 

2 1/2 tsp baking powder  2 1/2 Tbs flour 

3/4 tsp salt   1/2 tsp cinnamon 

1 egg    dash of nutmeg 

3/4 cup buttermilk  1 1/2 Tbs butter- room temp 

1/3 cup oil   1 cup fresh or frozen huckleberries 

1/2 Tbs sugar   1/2 Tbs flour 

 Preheat oven to 400 degrees.  

       In a medium/ large mixing bowl whisk together the flour, baking powder, salt, and first measurement of sugar. 

       In a smaller bowl, add the buttermilk, egg, and oil, and slightly mix with a fork.  Add the buttermilk mixture to the flour  

 mixture and stir with the fork.  Only mix enough to combine all the dry ingredients.  Don’t over mix. 

        In the same bowl that the buttermilk mixture was in, add the huckleberries with the second measurement of flour and sugar, 

 toss together to coat the berries. Then gently fold the berries into the muffin batter. Spoon the batter into 12 greased 

 muffin tins. 

In the same bowl as the berries were in, mix all the ingredients for the crumbly topping,  You can use a fork to smash the butter and 

work it into the flour and brown sugar, etc.  Work the topping until it forms into coarse crumbles.  Then  

divide evenly on top of all the muffins. 

Bake at 400 degrees for about 18 minutes. Serve warm. 

Shop Projects 

Folding shovel project 

Tyrone, Bryson, Marlon and Jordyn 

putting the finishing touches on the Gaga 

Pit made for Sunset School.  Gaga Pit is 

similar to Dodgeball. 

Marlon’s folding shovel and 

funny hat for Hat Day 
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 Aboriginal Day 

NISS students were joined by Sunset and Cheslakees students for our celebration. 
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