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Arthur Skonberg is the son of Alice (Anderson) of 
Chignik and Gustov Skonberg of Sweden. He was 
born in Chignik in 1926 as the seventh in a family of 
fifteen children. They grew up in what he describes 
as “a three-room shack” without running water or 
electricity. When he looks back on his childhood 
in Chignik and at Ocean Beach he says, “I didn’t 
appreciate it at the time...but there were a lot of wide 
open places that we could go. We did a lot of hunting 
and trapping. As a big family we had to keep the 
wood pile full.  That was my job all the time, carrying 
water and chopping wood.  So I swung a lot of axes.” 
Being raised within a large family in a rustic village 
taught him the values of hard work, self-sufficiency 
and humor. “You can’t grow up in a house with that 
many boys without a sense of humor, or we would 
have fought all the time,” explains Skonberg. 

After school during World War II, Skonberg was 
called into service for the Army. He says, “In the 
Army...I got into boxing. After I trained and got 
into it, I would fight guys from out on the Pribilofs 
and Aleutians...I met a lot of fighters, including Joe 
Lewis.” Skonberg fought his way to earn the title of 
light-weight champion of the armed forces and then 
on to the Golden Gloves. 

After his tour of service he returned home to 
Chignik, but his life forever changed during his first 
winter home. He explains, “That’s the year I lost my 
legs. That was really hard to take. You can’t dwell on 
this stuff...You could lose a lot if you didn’t see so 
many other people who are worse off than you.”

In 1947, just after Christmas, ten Skonberg family 
members and friends were crossing the Shelikof 
Straits in a storm, headed to Kodiak for a wedding 
(Skog, 1985, Iluani). After attempts to seek shelter 
during the storm, they hit a rock pile on New Year’s 
Eve and their boat the Spencer went down. Stranded 
for five days until the Coast Guard could rescue 
them, they huddled together with no fire to warm 
them because the winds were too strong. 

Skonberg explains how challenging rescues were 
back then. He says, “Now they have helicopters, 
but in those days we had big airplanes, and the 
two coast guard boats couldn’t make it across, it 
was blowing so hard. So they had to turn back. 
We lay there on Cape Kanatak. There was nothing 

there, just moss.” Despite their attempts to build a 
makeshift shelter from hatch boards, a canvas and 
bedding they had salvaged, the men on the outer 
ring of the huddle were badly frostbitten, while 
protecting the two women, a child and an Elder. 
Arthur Skonberg was 20 years old at the time. He 
recalls, “The only thing that saved our lives was that 
canvas. We had to hold it down with our feet.  If we 
had ever, let go we would have never survived it. In 
fact, I laid there those five days just shaking.”

Remarkably in their desperate situation the 
survivors were racked with worry about their other 
family members waiting for them at home who 
did not know that they were still alive. Six of the 
younger men had to have their legs amputated 
three weeks later without general anesthesia; they 
only had spinal anesthesia, leaving them awake. It 
took Dr. A. Holmes Johnson four days to complete 
the operations, taking one leg in the morning 

protect and preserve them is a testament to their 
strong value of family. In a place where help may be 
slow to come or never arrive, survival requires this 
strong connection be maintained.

The Skonberg family’s survival from this shipwreck 
is an inspiration, yet it took its toll. Arthur Skonberg 
remembers his mother coming to see him in the 
hospital after they were rescued and he was suffering 
from pneumonia and frostbite. He says, “I could 
hardly breathe, like someone stuck a knife into my 
chest. I told her I didn’t want to live any longer. 
That was really hard on her...Even after I was in the 
hospital, I wanted to die because I knew what was 
coming. Life wasn’t going to be the same anymore. 
You couldn’t jump out of bed and run around. It 
kind of slows you down...I was just in the prime of 
life. When you serve your country and come back 
home—then this happens to you—it’s kind of hard 
to take. But you just have to keep living.”

Losing both his legs may have slowed him down, but 
it never stopped him. However, it has brought him 
great empathy for others in similar situations. He 
says, “There was a number of things that go along 
with it. So I’ve got a lot of feelings for these guys who 
went to war and come back. I know exactly what 
they are going through. I can feel their problems that 
come. Life for them is a lot better though because 
they have newer equipment. We just had regular 
wooden legs that guys could carve. Thank God for 
guys that could carve and get a good fit. But it was 
never like the ones they have now.

“It was rough no matter what you get out of it. It 
slows you down completely. I get out of bed and feel 
like I can just go and go, but you can’t.  You’ve got to 
slow down. I have been lucky that I’ve got a wife that 
stuck things out. She was a lot of help...We had six 
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and one in the 
afternoon. Despite 
the traumatic and life 
changing event, all 
survived and after six 
months of recovery 
most of the men 
went back fishing 
that next summer. 
As his brother Bill 
Skonberg describes, 
“Well, we surprised 
everyone in Chignik 
when we came 
walking off the 
boat” (Skog, 1985, 
p. 30). In the face 
of life threatening 
situations, the 
closeness of family 
and selfless acts to 



President’s Letter
Holiday Greetings from KANA!
 
At this time each year, we reflect upon the 
accomplishments and challenges we’ve 
experienced so that we may identify opportunities 
for improvement as we welcome the New Year.      

KANA has enjoyed many successes in 2012, yet 
we recognize that we still have so much more to 
accomplish. As part of our Strategic Planning 
process, KANA’s Board of Directors has identified 
the expansion of wellness and prevention services 
as priorities for the coming years.  

We are pleased to have expanded our Child and Family Services department to 
add new programs and staff to support families.  KANA completed the remodel of 
its Child Advocacy Center, “The Kodiak Alliance for Children” in August, 2012 to 
provide a safe place for child victims of trauma and their families to receive assistance.  

To increase awareness of substance abuse issues, we are collaborating with 
Tribes and other members of the community to provide increased outreach 
and education about methamphetamine abuse.  Additionally, we’ve expanded 
our public safety program to include an itinerant VPSO to provide temporary 
coverage to communities during times of need.  

Through our commitment to providing our members with the highest quality 
health and social services available, we’ve increased staffing to add a Quality 
Improvement department to ensure that the services your and your families 
receive at KANA meet or exceed industry standards.

We thank you for your continued participation in the planning and 
evaluation of KANA’s services through our Community Forums and Patient 
Experience Surveys.   

We are confident that your feedback and involvement in our planning and review 
process has contributed to our success this year.  We are proud to announce that 
for the third year in a row, KANA was one of only three organizations within 
the State of Alaska and one of only fourteen sites in the nation to have met all 
21 treatment and prevention goals established by the Indian Health Service and 
reported to Congress under the Government Performance and Results Act.  

We look forward to working with you as partners in ensuring that we are meeting 
our mission to elevate the quality of life of the people we serve.  

Best wishes to you and your families this holiday season!

Respectfully,

Andy Teuber
President and CEO
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kids and we sure treasure those. It’s the little, everyday life that you have to put up 
with that kind of agony. There are certain things I want to do, and now I’m getting 
to where I can’t. For some reason I don’t know what it is—balance. I’ve got to use a 
cane now in order to stabilize myself, and that aggravates me. I’ve just got to depend 
on others, too. We weren’t brought up like that, you know. We sniffled through life 
with colds and stuff, but we did it on your own. We didn’t get much pity from our 
parents. ‘You’ve got a cold; then you can still get out and carry water or chop some 
wood.’ That was good for us as we didn’t get to rely on other people for that. Your life 
was rough, and so you made a go of it.” 

He married his wife Nancy in 1954, and together they raised six children in Chignik. 
Today they also have eight grandchildren. Up into his early thirties he worked as a 
fisherman on his own boat until his wife encouraged him to take a land job so that he 
could be home more and so they could rely on a more stable income. He explains that, 
“There were years that I’d walk into the APA [cannery] office to get a paycheck and 
they would mark me down for so much credit for the winter. You know, you’re just 
working to pay your bill back...You just made enough money to exist.”

Because of these struggles, “She didn’t like that idea, that I was gone so long. I didn’t 
want to stop fishing, but fishing became hard when you have artificial legs. So this 
post masters job came up I applied for it.” He served as the Chignik Postmaster 
for almost 40 years. Upon his retirement, his daughter succeeded him. He greatly 
appreciated the opportunities that this position gave him and his family, despite 
missing his life on the sea. He says, “I thought I made the wrong move for a while. 
But you have no security [or retirement] in fishing.” While he doesn’t regret the 
transition and all that it brought his family, he still missed fishing, explaining “...Still, 
you had that freedom, you know. I had my own boat. I could go to any bay I wanted 
to. Even if you weren’t making money, at least you were out.”

Reflecting on how young people today are brought up with everything coming 
easy to them, Skonberg can see how this doesn’t benefit them in the long run when 
they come upon a challenge. He says, “They fall to pieces. I don’t regret the way we 
were brought up rough and tough.  My dad was an old Swede. He had a rough life. 
He left home when he was fourteen. It sounded like he had a real mean dad who 
would whip him if he didn’t do things. So he scooted out of Sweden when he got to 
be fourteen and got on a ship and sailed there for a number of years down around 
Australia and India and all those places. Then finally he sailed up to Alaska and got 
off the ship in 1912, just when Chignik was starting to build a cannery. 

“Of course, my grandpa had a family of seven or eight girls, few boys...so they were 
ready for anything that came into Chignik. ‘Buy a case of eggs for your daughter?’ 
‘Sure.’ ...I remember my mom, she was fifteen or sixteen and he was up in his forties. 
That’s quite a change in life. Age didn’t mean much in those days. Lucky for those 
old guys, they thought they were pretty popular,” he says with a smile. “Life is so 
much different.” 

One of the biggest changes Skonberg sees today is that, “Kids have more leniency. 
We were [raised knowing]...‘you do this or you don’t eat dinner.’ My job was...I 
started lighting fires when I was about twelve years old. You’d get up in the morning, 
the house was cold, get a fire going. If you didn’t get it going you were not going to 
get any breakfast.”

As a family of fifteen kids, they all learned how to care for themselves and each 
other. He tells that, “Now you turn on the faucet and water is there. We used to run 
down to the creek to chop ice to get a bucket of water. Kids nowadays don’t have 
that, and I think they are missing it. That’s why we have mischief. Life has become 
so easy. But I don’t regret it because when you are brought up in that environment, 
you are more...you learn to do things with your hands a lot faster than you would 
if someone was there doing it for you. You know what to do and you trust yourself 
to do it. Now, these children would not be able to survive if they were out in the 
boondocks or something...As a child you learn from the older ones, and you see 
them and you can remember.” 

Today, he says, “Life is a lot easier. Even before we moved from Chignik to Kodiak, 
we had just about everything we have here. The first few years we bought our home 
over there. Then I built a house, and it still stands. It’s the postoffice now, with a 
basement. So, Chignik came a long ways than when we first got married. We had it 
pretty rough. We had no cars. We had to walk up the creek to get water and carry 
that back home...When we first came to Kodiak [to visit] we didn’t have what we 
have now. When you go to KANA, my goodness. We wonder how we ever existed, 
health wise. We can’t get it any better than we have it.”

One of his family’s most recent challenges has been the loss of their son Darren to 
cancer. Skonberg says, “It was a big blow...I can’t get over it, yet. Here I am, 86 years 
old, I should be the one dying now, not my children. It’s got to be one of the worst 
things in your life, to lose a child.” In addition to his great sadness at losing his son, 
he used all of his retirement to help in his fight with cancer. “I’ll never [understand] 
til my day comes...I’ve got a bunch of questions to ask God.”

Throughout Skonberg’s life he has survived many challenges that make him 
appreciate life and have the fortitude to continue living as well as be thankful for 
what he is able to share with his family. “Life is not kind to us. But the Lord only 
gives us so much and then he releases. He knows how much we can take...Life has 
its ups and downs. If we didn’t have those ups and downs, we’d be lazy...Always 
something good going to turn up.”  

Photo courtesy of Patrick Saltonstall.
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Annie May Lewis was born and raised in Old 
Harbor to Victor and Martha Peterson. As her 
father and two brothers still live in Old Harbor, 
being closer to family is one of the main reasons 
that Lewis decided to move back to Kodiak Island. 
She and her husband Don Lewis, along with their 
youngest three sons, ages 14, 10 and 7, returned to 
Kodiak at the end of September after securing jobs. 

Lewis worked for KANA in Old Harbor 
previously, serving as an Alternate Health Aide 
at the time. It was this work as a young adult that 
sparked her interest in pursuing nursing as a career.  
As an Alternate Health Aide, she was on call 
whenever the Community Health Aide was away 
at training or off duty, which ended up being close 
to full-time. Yet as the alternate, she was unable to 
participate in the training opportunities. When 
considering her interests in future careers she says 
that she knew she, “wanted to be helpful.” Nursing 
was a nature choice for fulfilling this goal and 
provided her the job security she wanted.

She moved away from Kodiak Island in 1988, yet 
always looked forward to a time that she would 
be able to return. As she and her husband raised 
their family, they moved frequently as he was in 
the Navy, stationed around the country. Lewis 
found it challenging to pursue her college and 
career goals in several of the towns they were 
stationed. She says, “It was difficult to take classes 
until we moved to Oklahoma.” Stationed at 
Tinker Air Force Base, she started taking classes 
and working toward completing her prerequisites. 
Despite finding some of her science classes a 
challenge and switching her major a few times 
along the way, ultimately she completed her 
nursing degree while raising her family. 

For the past ten years they have been living in 
Anchorage, where her two oldest sons still live. 
After graduation, she worked for the Alaska 
Native Medical Center in Obstetric for the 
Mother-Baby Unit. While she enjoyed the work, 
her schedule changed often. She decided to 
transition into a position in Case Management 
at Southcentral Foundation, which provided 
her a more regular schedule for her family. All 

Provider Profile
 Annie May Lewis, Registered Nurse

the while, both she and her husband kept their 
eyes open for job openings in Kodiak, for a state 
job for him and a nursing position for her. After 
waiting and searching, the timing was right for 
them both. He was recently hired as a Juvenile 
Probation Officer in Kodiak, and shortly after, she 
was hired as an RN at KANA. 

They are very happy with their move to Kodak, and 
their kids are adjusting well to their new schools. She 
also looks forward to having more opportunities to 
see her father and other family members when they 
come to town. She hopes that her older children will 
follow the family and move to Kodiak, depending on 
the availability of jobs.

Lewis enjoys the diversity of work that her job 
at KANA offers. As a smaller clinic than her 
previous nursing positions in Anchorage, she 
has more opportunities to do a variety of work 
at KANA. “I get to learn a lot of different tasks 
because its such a small clinic,” she says. “I am 
going to be working in different areas such 
as the lab. If I had stayed with Southcentral 
Foundation, I would not be doing as much lab 
work, or actually running the lab.” 

Outside of her work as a nurse, Lewis is also 
a talented grass basket weaver. She enjoys 
making baskets in her spare time. Her great-

After hearing about the bear issues at her families’ houses in Old 
Harbor, Annie May Lewis decided it was time for her husband 

to teach her how to shoot a rifle. Here she is target practicing.

Annie May Lewis with her family at her pinning ceremony 
when she graduated with her nursing degree. 

grandmother, Fedosia Inga, was a well-known 
basket maker. In fact, Lewis made baskets before 
she finished her degree as a means of earning 
money for school. The Alaska Native Heritage 
Center was the first shop to purchase her baskets. 
Now she also sells them at the Alutiiq Museum 
and the Alaska Native Medical Center gift shops.  

In addition to her desire to be closer to family 
and live back on Kodiak Island, she has other 
personal interests for coming back to Kodiak. 
“I want to learn the Alutiiq language,” she says. 
“Because my parents were punished for speaking 
it, they didn’t want to pass it on to us.” She 
looks forward to taking advantage of the new 
opportunities for learning Alutiiq and being able 
to pass it on to her children. Her new job  as a 
nurse at KANA will help her fulfill her goals on 
many levels, while she is working to help improve 
the health of her community members.  

For the 2012-2013 academic school year 
five KANA Beneficiaries are currently 
receiving higher education scholarships 
through the 477 program. These students 
are enrolled at various universities, 
with interests ranging from business 
management to art and design studies. 

Natalie Wadle has been studying art and 
design at Iowa State University since 2008. 
Natalie is taking multiple history classes 
for art and design; her favorite is History 
of Interior Design. Aside from her courses 
she has been interning at her university’s 
museum where she just finished organizing 
the Haunted Iowa State event. The four 
other students receiving scholarships are: Stacey Simmons, studying rural 
development at the University of Alaska Fairbanks; Josh Bezona, studying 
business management at the University of Alaska Anchorage; Keana Bendixen, 
studying business management at the University of Alaska Southeast; and 
Chantelle Bartleson, studying business and marketing through the University 
of Alaska Southeast. Chantelle provided KANA’s Community Services 
Department with a letter and photo above.  

Hello,

My name is Chantelle Bartleson. I’m twenty-four years old and I live in 
Kodiak. My parents are Marvin Bartleson, Jr. and Roberta Bartleson. I grew up 
in Port Lions with my older sister Crystal and younger brother Wade. I have 
been married to Matthew Delgado for five and half years and we have two 
sons: Wyatt, who is just about seven, and Brett, who is just over one. My boys 
are my motivation to finish school; these boys deserve the very best in life!

We moved to Kodiak in the fall of 2006 so I could start college. I obtained a 
dual degree in May 2010: associates in accounting and associates in general 
business through Kodiak College. After graduating with these degrees, 
I decided to continue on to a bachelors in business with an emphasis in 
marketing through University of Alaska Southeast online school. I will be 
graduating this December with my bachelors from UAS. I have enjoyed my 
schooling experience and am proud that I stuck with it and accomplished my 
educational goals. 

I hope to be an inspiration to my younger brother as well as my sons. Life can 
be hard at times; I faced many obstacles and challenges in my life since 2006 
which made it take longer to obtain my degrees, but I am determined and my 
hard work will pay off! One of the things I must mention is all of the support 
I have received since starting school. The support from my family has been 
the number one motivator for me to finish school. 

While on the other hand the support through scholarships from Koniag, 
Native Village of Port Lions, Afognak Native Corporation and KANA has 
made it possible for me to pay for school as well as take care of my family. 
These scholarship programs are helpful and are truly appreciated.  

Higher Education Update
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To complete this puzzle, find keyword answers in 
Alutiiq for each clue at right.  See word translations 
and correct spellings under the puzzle.  Puzzle 
solutions on page 6.   

Puzzle by Alisha Susana Drabek—Englartaq
Photo courtesy of Patrick Saltonstall.

Vocabulary found in this puzzle: 
Aniuq — fallen snow; aritek — gloves; aRapak — rubber boots; atkuk — coat; Aqllanguq — It is windy; kaminaq — woodstove; 
lapaat’kaaq — shovel; lintaq — ribbon; Lluuwartuq — She is sledding; Naaqiuq — He is reading; Pat’snartuq — It is cold; pikiyutaq 
— gift; pRaanikaat — cookies; Qaninguq — It is snowing; tangluk — snowshoes; uksuq — winter; uksuaq — fall season.

AKITMEN (across)
1. It is windy.
5. snowshoes
7. coat
11. fall season
13. gift
14. It is snowing.
15. fallen snow
16. woodstove
17. He is reading.

ACITMEN (down)
2. shovel
3. ribbon
4. cookies
6. She is sledding
8. winter
9. It is cold.
10. gloves
12. rubber boots

Alutiiq Winter Crossword Puzzle

Spotlight on the Alutiiq Culture
 AFN Elders and Youth Conference an Inspiration
The 2012 AFN Elders and Youth Conference, 
hosted annually by the First Alaskans Institute, 
celebrated “Native Knowledge: Respecting and 
Owning Our Living Culture” as its theme this 
year. The conference encourages youth to talk to 
elders, to believe in themselves and to embrace their 
living cultures. Speakers and workshops provided 
opportunities for youth and elders to learn about 
leadership and education, community wellness, 
cultural values and language, as well as land, law 
and policy issues. Participating youth talked with 
elders about how they dealt with issues in the past 
and what solutions they have now to help our 
communities, within each of Alaska’s rural villages 
to the larger Alaska Native community. 

The Elders and Youth Conference was well 
attended from the Koniag Region. During the 
regional breakout session led by Amber Jenkins, 
Koniag attendees elected Juney Mullan as Elder 
Representative and Nadia Nelson as Youth 
Representative. Together they will offer guidance 
to First Alaskans Institute in the planning of next 
year’s Elders and Youth Conference. 

The youth attending the conference were captivated 
by the many interesting and inspiring presenters. 
Gunnar Nelson of Port Lions attended AFN for 
the first time this year to learn more about his 
culture. His favorite part of the conference was 
meeting Ariel Tweto from the Discovery Channel 
show: Flying Wild Alaska. It was also Chaylen 
Delgado’s first AFN. Chaylen lives in Anchorage 
and enjoyed seeing his friends and relatives from 
Ouzinkie and listening to the elders.

The Elder Keynote speakers were Sam and Carrie 
Herman, a married couple with a traditional 
lifestyle. Both speak Cup’ik as a first language 
and had their eldest daughter join them on stage 
to translate. They shared stories of their lives 
mostly in their language, which our Alutiiq Elders 
understood. It was a moving experience to hear 
them share so humbly about their ways. 

Peter Squartsoff of Port Lions, a student at Kodiak 
College, served as Youth Keynote Speaker this year. 
Peter, dressed in his Alutiiq regalia, shared stories 
and experiences that incorporated Alutiiq values 
and encouraged youth to engage in their culture. He 
shared his passion for learning and teaching the Alutiiq 
language and sang a whaling song for the audience.

Two hours were set aside for Alaska Native 
language circles. The Kodiak Alutiiq group was 
joined by Alutiiq/Sugpiaq speakers from the 
Chugach region for nearly 100 session participants. 
The group focused on the Where Are Your Keys 
teaching and learning method taught to other 
participants by young learners and adults. 

Conference high points for many included Chin’an: 
A Night of Cultural Celebration, Native Language 
Circles, Young MCs, and Men’s and Women’s 
Houses. The first annual Chin’an, held this year, 
was well attended, leaving the house full of laughter 
during Raven’s Radio Hour followed by traditional 
dancers from all over Alaska. 

Participants this year found it inspirational to see 
the stage full of young people, taking on the roles 
of Young MC or a Young Ambassador. Youth who 
volunteered announced door prizes and introduced 
presenters, took care of elders, and helped keep the 
conference running smoothly. Another highlight 
was the men’s and women’s houses where young 
people joined elders to discuss issues they wanted 
to talk about. 

Each year, the Elders and Youth conference can 
motivate change in people and communities 
because it encourages people to embrace their 
Native values and to believe in themselves. This 
year’s conference was a success as it brought people 
together, encouraged our youth to lead healthy 
fulfilling lives, and reminded us to honor our elders 
and our cultures.  

Peter Squartsoff, 
Port Lions



Child Services Program 

Changing  Tides 

Kodiak Child Advocacy Center

Promoting the health, safety and well-being 
of all children on Kodiak Island
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Adolescent Day 
Treatment Program 
The Adolescent Day Treatment Program will provide 
approximately 2½ hours of treatment a day for youth 
between the ages of 13-17 who are at risk of being 
sent off-island to a residential facility. Our target 
will be those youth who may be successful within 
their community with additional supports, including 
individual therapy, group therapy, family therapy, and 
skill building classes. The goal is to see at-risk youth 
and their families gain skills and knowledge in a safe 
environment and, through the demonstrated use 
of the skills and knowledge, increase their ability to 
stabilize their homes and have success within their 
communities as happy, healthy families. 

For more information, please call Joshua Bailor at 
486-1357.   

Parenting with Love and Limits® (PLL) is an 
evidence-based program combining 6-weeks 
of parent education and group therapy with 
6 or more individual coaching sessions for 
adolescents and their parents. 

It is designed for youth placed in out–of–home 
care or at risk of out-of-home care in the 
juvenile justice, child welfare, and mental health 
systems, ages 10 to 17 with extreme emotional 
or behavioral problems, including running away, 
extreme disrespect, chronic truancy, depression, 
and drug and alcohol abuse. 

The purpose is to help parents reduce or eliminate 
severe behavior problems in teenagers and children 
through the use of a step-by-step roadmap and the 
restoration of both love and limits. 

Components of PLL include: 

•	 Multi-family Group - Parents/caregivers 
attend group with other families to receive a 
new skill once a week for 6 weeks

Cama’i Home Visiting Program
The Cama’i Home Visiting Program is now accepting enrollment applications for 
prenatal women, expectant fathers and families with children ages 0-5.

Home visitors will observe the families in their own environment and observe 
both their challenges and their strengths. They will learn about the families’ 
needs, build good and effective relationships through reflective practices and make 
connections between families. Home visitors can assist families in participating 
to the degree and intensity that they need. Home visitors will provide the 
information, resources support and encouragement parents need to help their 
children develop during the early years of life.

For more information about enrollment please contact the Cama’i Program 
Coordinator at (907) 486-9882.  

The Kodiak Child Advocacy Center (CAC) is 
located across the street from KANA Main, in the 
old ACS building. It is a specialized facility-based 
program in which a multidisciplinary team (MDT) of 
representatives, including law enforcement, advocacy, 
child protection, prosecution, mental health, and 
medical work together to make decisions about 
the investigation, treatment, and management of 
alleged child maltreatment cases. The MDT works 
together to offer the best child and family-focused 
system response possible in an effort to prevent re-

Parenting with Love and Limits®

•	 Family Therapy - Individual family therapy 
“coaching” to practice new skills 

•	 After-Care Plan - (for youth in out-of-home 
care) Playbook tailored to the family to prepare 
for the youth’s return home

•	 Case Management Services - Coordination 
with Probation Officer, Caseworker, and other 
key individuals

•	 Red Flag Checklist – Individualized Relapse 
Prevention list for families is created and follow up 
is provided after discharge from the PLL program

traumatization of the child and family.

The CAC is staffed by KANA with a Manager/
Advocate as well as a Program Assistant. Their 
roles are to coordinate the MDT response to child 
victims and their non-offending family members 
and to coordinate services to meet unique needs 
of the child and family. The CAC offers forensic 
interviewing and medical exams with specially 
trained professionals. The CAC staff and MDT 
work closely with Village Response Teams and 

The new Child 
Advocacy Center.

village based KANA staff to assure a child-centered 
culturally appropriate response for victims in all 
communities.

Kodiak is the tenth community in Alaska to 
develop a Child Advocacy Center (CAC).

Together, we form the Alaska Children’s Alliance, 
with a mission: “To promote a culturally appropriate 
multidisciplinary response to child maltreatment 
throughout Alaska.”  

Photo courtesy of Heather Johnson
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Crossword Solutions 
for page 4 Alutiiq Puzzle

For help with pronunciation of Alutiiq words, 
talk with a fluent speaker, or visit the Alutiiq 
Museum’s Alutiiq Language website at www.
alutiiqmuseum.org (select Alutiiq Language from 
the side menu).  You will find both an Alutiiq 
Alphabet page to help build Alutiiq literacy 
and also an archive of past Alutiiq Word of 
the Week publications, many of which feature 
audio recordings. In addition you can visit the 
www.alutiiqlanguage.org website dictionary for 
recordings of words.

Prep Time: 10 min    Cook Time: 35 min
Serves:   4 servings

Ingredients
For the Bowls: (and you don’t have to do this 
part, it’s just a nice touch to a new recipe!)

4 small baking pumpkins (such as hooligan 
or sugar pie), acorn squash or sweet dumpling 
squash
2 teaspoons sugar
Kosher salt

For the Soup:
3 tablespoons unsalted butter
1/2 small onion, chopped
Kosher salt
2 sprigs thyme (or dry thyme about ½-1 tsp) 
1 medium butternut or kuri squash (about 2 
pounds), peeled and cut into 1-inch pieces
1 teaspoon sugar
3 tablespoons heavy cream (optional)
Freshly ground pepper

Squash Soup in 
Pumpkin Bowls

Something the whole family can make together

For the Toppings:
Pepitas (hulled green pumpkin seeds)
Sourdough and/or pumpernickel croutons
Paprika, chili powder or Spanish pimenton
Crisp prosciutto, serrano ham or bacon
Fried onions
Fried sage or parsley leaves

Directions
Make the bowls: Preheat the oven to 400 degrees F. Use a paring knife to cut a large circle around 
the stem of each pumpkin (make a zigzag cut, if desired). Remove the lid and scoop out the seeds 
and fibers. Sprinkle the inside of each with 1/2 teaspoon each sugar and salt. Place the pumpkins 
and lids on a baking sheet; roast until tender, 20 to 35 minutes, depending on their size.

Meanwhile, make the soup: Melt the butter in a large saucepan over low heat. Add the onion 
and 1 teaspoon salt. Strip the thyme leaves into the pot, increase the heat to medium and cook, 
stirring occasionally, until the onion is soft, about 5 minutes. Add the squash and sugar and cook, 
stirring, until glazed, 3 to 4 minutes. Add 5 cups water and bring to a boil. Reduce the heat to low 
and simmer, uncovered, until the squash is tender, 15 to 20 minutes.

Working in batches, transfer the soup to a blender, crack the lid to let steam escape and puree 
until smooth; return to the saucepan (or puree directly in the pan with an immersion blender). 
Stir in the heavy cream, if desired. Season with salt and pepper, and top as desired.  

     Recipe courtesy of Food Network Magazine

Fall time is my favorite!  It’s a time to think of 
pumpkins, leaves changing colors, new fall foods like 
winter squash, apples, sweet potatoes, root vegetables 
and healthy meats from our lands to fill our bellies 
and freezers.  With the weather being chilly, now is 
the time for foods that warm us up from the inside 
out. We are seeing squashes of all sizes and colors 
hitting the stores.  Some of us have conquered the 
squash and they are in all of our meals from risottos 
to desserts to soups.  While others of us turn our 
carts as quickly as we can from the squash display.  

I personally find myself in the middle ground 
when it comes to squash only after challenging and 
committing to try them beyond canned pumpkin in a 
pie or cookies.  I now do what I know…. I know that 
I have had some great squash soups in a restaurant 
so I take a squash that I can puree and make a soup!  
I have also had great burritos with sweet potato 
chunks or rice dishes with chunks of orange or 
yellow squash in them.  Now the challenge is finding 
the recipe and making it taste like the restaurant!  

Another challenge to address is how to cook them 
because we don’t have all day or barely more than 
an hour to get dinner on the table!  Depending on 
what you want to make, there are a few ways to 
conquer your squash. One such way is to bake it in 
the oven for about 30 minutes to 1 hour, you can 
steam 1 inch chunks for about 7 minutes or you 
can microwave a whole or half squash for about 
8 minutes.  I often times will cut a squash in half 
and lay the “meat” facing down in a pan.  I will add 

Winter Squash!  
Are They Scary to You? 
But Oh, So Good for You!

a small splash of water and cover with foil for the 
oven or saran wrap for the microwave.  You can 
also poke the squash and wrap it up in saran wrap 
for the microwave cooking method, like you would 
a potato.  Lastly, if you’re looking for a quick and 
healthier way to prepare your squash, try steaming 
it.  Due to the limited amount of time that the 
squash is being exposed to heat and water, it will 
retain most of its nutrients for your health.  Cook 
until it is soft to pierce with a fork or knife.  

Once it has been cooked to doneness, turn it over, 
scoop out the meat of the squash and puree with 
your other ingredients in a food processor or blender, 
and now you have soup!  Or you can microwave in 
saran, wrap after poking your squash/sweet potatoes, 
for about 8 minutes depending on its size and 
thickness; cook until it is soft to the touch or you can 
poke a knife into it gently.  You are now ready to cut 
it up into chunks for your risotto, rice dish, burrito 
or more.   

Winter squash are filled with antioxidant, anti-
inflammatory, as well as anti-diabetic and insulin-
regulating properties.  They are also good sources of 
vitamins and minerals, along with the fact that it’s an 
excellent source of fiber.   

So next time you are at the store, grab yourself 
a sweet potato, acorn squash, butternut squash, 
spaghetti squash, delicate or another interesting 
looking squash.  Take half of it and make a soup 
and then take the other half and put it in a dish like 
you would a potato and see which one you like best!  
Sometimes a little cinnamon and a warm squash can 
go a long way to filling your belly!  Bon Appétit!  

Vocabulary found in this puzzle: 
Aniuq — fallen snow; aritek — gloves; aRapak — 
rubber boots; atkuk — coat; Aqllanguq — It is 
windy; kaminaq — woodstove; lapaat’kaaq — shovel; 
lintaq — ribbon; Lluuwartuq — She is sledding; 
Naaqiuq — He is reading; Pat’snartuq — It is cold; 
pikiyutaq — gift; pRaanikaat — cookies; Qaninguq 
— It is snowing; tangluk — snowshoes; uksuq — 
winter; uksuaq — fall season.

by Shanna Moeder, Registered Dietitian
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If you have a comment or suggestion for the 
Kodiak Area Native Association, please let us 
know.  We welcome the opportunity to better serve 
the needs of our Beneficiaries.  Thank you.

Name (optional )

We want to hear from you!
Comments & Suggestions

Quyanaasinaq!

Clip and drop off this card at the KANA 
reception desk, or mail to:

Kodiak Area Native Association
3449 Rezanof Drive East, Kodiak, AK 99615

Illicit use of methamphetamine is on the rise in the 
Kodiak Island Borough.  Agencies such as KANA, 
Native Village of Afognak, Woody Island Tribal 
Council, Sun’aq Tribe of Kodiak and others, are 
collaborating to provide forums to reduce incidence of 
use and to identify prevention and treatment options. 

What Are The Common 
Symptoms Associated With 
Methamphetamine Abuse?
The physical effects of methamphetamine use are 
the loss of teeth, anorexia, hyperactivity, excessive 
sweating, restlessness, dry mouth, dilated pupils, a 
change in body temperature, insomnia, tremors, acne, 
and, more severely, can lead to convulsions, heart 
attack, or stroke.  A common symptom seen from an 
outside perspective is noticing the grinding of teeth 
and/or clicking of one’s jaw.  Psychological effects 
can include anxiety, compulsive skin picking, hair 
picking/pulling, hallucinations, and excessive feelings 
of invincibility, as well as paranoia, and repetitive 
and obsessive behaviors.  Chronic or high-dosage 
use can lead to amphetamine psychosis.   Additional 
long-term effects of methamphetamine use can 
involve “meth mouth,” which, again, is the premature 
loss of teeth. Also, the development of depression 
due to decreasing serotonin, the development or 
increase in suicide ideation,  onset of heart disease, 
and development or increase of violent behaviors, are 
potential long-term symptoms.

Are There Health Risks 
Associated With Exposure to 
Methamphetamine Labs or 
Cooking Houses?
Methamphetamine consists of a toxic blend of 
over-the-counter drugs that are added in levels 
beyond safe dosage regulations and strictly toxic 
chemicals that living beings would not normally 
ingest or introduce into the body.  Examples of 
toxic chemicals used for the production of meth 
include such things as lye, lithium from batteries, 
red phosphorus, ammonia, and sulfuric acid.  When 

Are you having difficulties in your life  
due to drugs or alcohol?

Do people who love you think you might 
have a problem with alcohol or drugs? 

Have you ever considered cutting down on 
your drinking or drug use?

Are you looking for treatment options?

Call KANA Behavioral Health  
at 486-9812 for an appointment.

What Are We Doing to Address 
Methamphetamine Prevalence?

meth is cooked, gases can escape the process and 
linger in the air as well as stick to walls and other 
materials anywhere around the building to which 
the drug is being produced.  These gases are just 
as toxic as the final product and can cause serious 
health problems when inhaled or when in contact 
with a person’s skin.  There is no known distance of 
safety to which a person may be free from exposure 
when in any proximity to a lab or house in which 
cooking is taking place.  If you believe that you know 
of a house or building where methamphetamine 
is being cooked or produced, then contact your 
local law enforcement agency and do not approach 
the property.  If you find yourself living next door 
to a lab/house where meth is being cooked, take 
precaution by getting family, friends, and pets, to a 
safe location, and call law enforcement.  It requires a 
hazmat team to successfully clear property that has 
housed a methamphetamine laboratory.

Where Can I Find More 
Information About 
Methamphetamine Treatment 
and Risk Resources?
Many times, it can require residential or intensive 
treatment to help a person to recover from 
methamphetamine use or addiction.  For more 
information about treatment options, please contact 
KANA’s Department of Behavioral Health at 
(907)486-9812.  

Pyramid Mountain.
Photo courtesy of Patrick Saltonstall.
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Phyllis Amodo, Member
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Alex Panamaroff, Jr., Member
Margaret Roberts, Member
Speridon M. Simeonoff, Sr., Member
Gary Watson, Member

For many Alaska households, heating costs place a severe and continuing stress on the family budget. 
In some instances, the household is forced to make painful decisions regarding which bills to pay 
and which necessities to survive without.  The Heating Assistance Program (HAP) helps eligible 
low-income households pay for winter heating costs. HAP will provide a one-time benefit to eligible 
households to be used for heat and associated electric bills. The payment amount is determined by 
geographic location, fuel type, income, and household size. The Heating Assistance Program strives 
to ensure that no one’s health is jeopardized due to the inability to pay heating bills; this program is 
available in Kodiak and the villages of Akhiok, Old Harbor and Larsen Bay.

*** PLEASE NOTE KANA HAS NOT RECEIVED NOTIFICATION OF FUNDING 
AND WILL NOT BEGIN PROCESSING APPLICATIONS 

UNTIL WE HAVE BEEN AWARDED OUR GRANT. ***

Low Income Home Heating 
Assistance Program (LIHEAP)

Step 2: Notification
Eligibility will be determined based on the 
information you provide. You will be notified 
of eligibility status within 45 days. If you are 
eligible, you will be informed of the amount of 
assistance you will receive.

Step 3: Payment
If you are eligible, a payment is made to your 
heating vendor as a credit to your account 
or, in some cases, directly to you. It’s easy to 
apply! Just complete the application form, and 
be sure to enclose the requested information. 
Applications must be postmarked prior to 
April 30. Please call Jessica Gardner at (907) 
486-1393 for more information.  

How does it work?
We provide a one-time benefit to eligible
households to be used for heating bills.
•	 Overdue bill or cut-off notice is not 

required.
•	 You don’t have to own your home or pay 

heating bills directly to be eligible for 
assistance.

•	 You do not have to be receiving public 
assistance to qualify.

How to apply…
Step 1: Application
Once we receive notification of our grant award 
application forms will be available from your
heating supplier, electric company, WIC Clinic, 
Kodiak Senior Center, Division of Public
Assistance Office, at KANA, or we will mail 
one to you upon your request. You can also
download one from the following websites:
http://www.hss.state.ak.us/dpl/heat
http://www.kanaweb.org

To apply, complete the application form, enclose 
the following information, and return by mail:
•	 Proof of gross income from all household 

members for the calendar month prior to 
application date;

•	 A copy of your current heat and electric 
bills (if you pay for your home energy 
directly);

•	 If you rent, a copy of your rental agreement 
and a recent rent receipt.

New Hours at KANA
Effective as of November 1, 2012, the KANA 
Medical Clinic will be providing the following 

weekday and Saturday hours:

MONDAY – FRIDAY  
8:00 a.m. to 6:00 p.m.

SATURDAY 
9:00 a.m. to 2:00 p.m.


