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11/9/2020 Brit Reed on Instagram: “Finished up this set yesterday. Made it for a sister and fellow chef of mine. Last year we talked about how beautiful the American…”

https://www.instagram.com/p/CDrt9W1lWRR/?hl=en 1/3

nitaohoyo

• Follow

Liked by  and the_movntain 151 others

yesterday. Made it for a sister and

fellow chef of mine. Last year we talked

about how beautiful the American

persimmon - a traditional food to our

tribes - are. She said there should be

more persimmon art out there. So I was

inspired from that. I also set it against a

black ground inspired by Choctaw wool

sashes and belts. Iʼm thankful after all

these years of beading to find small

things that get me excited. In this case

itʼs line work - itʼs rad how a simple

thing such as the line choice for filling

in an area can affect a piece. I was

inspired by the swirling designs in

Mississippian and mound builder

designs so I went ahead and filled in

the background with that. If you look

closely thereʼs two different reds there.

Also used 0/11 and 0/13 beads for this
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Sovereign EarthWorks s a cooperative/constellation 
of Trans, Queer, Two-Spirit, Gender-Expansive, 
Black & Indigenous Folx rooted in our divine con-
nection to Earth Mother and nourished by the medi-
cine of our ancestors.  We are committed to building 
and imagining a future that centers food sovereignty, 
autonomous self liberation, and deep ancestral heal-
ing, allowing us to reclaim our stories for the eighth 
generation.  
 
If you appreciate our content and want to support us 
on our journey please follow us at Sovereign Earth-
Works on Facebook and Instagram, and if you have 
any more questions you can contact us via email @   
cooperative@sovereignearthworks.org

Sovereign EarthWorks acknowledges that we are on the

traditional territory and homelands of the

Piscataway/Pamunkey people, as well as all the

Algonquian/Powhatan people who are with us and those who

have returned to the stars. We honor the long tradition of

Indigenous people and the struggles we have experienced at the

hands of colonization and uplift the unique story of the people

of this land. By the time the Europeans embarked on the New

World at the dawn of the 17th century, the Piscataway was the

largest and most powerful tribal nation in the lands between the

Chesapeake Bay and Potomac River. Traditional territory

primarily included present-day Charles, Prince George’s and St.

Mary’s counties, extended north into Baltimore County and west

to the foothills of the Appalachians.As with other tribes,

smaller Piscataway bands—including the Chaptico, Moyaone,

Nanjemoy and Potapoco—allied themselves under the rule of a

werowance for the purposes of defense and trade. The

werowance appointed leaders to the various villages and

settlements within the tribe. At the peak of their power in the 16th

century, the title of werowance was replaced by a tayac, which

was the equivalent to an ancestral king. We are more than the

pain, we our ancestors wildest dreams realized in this moment. 

 Sovereign EarthWorks would also like to honor and

acknowledge the histories of Black people especially living in

chocolate city, who have contributed and continue to

contribute so much to people of this land. We want to

acknowledge the long history of violence beginning in 1619 that

continues to this day against Black bodies. In August of 1619, a

ship appeared on this horizon, near Point Comfort, a coastal

port in the British colony of Virginia. It carried more than 20

enslaved Africans, who were sold to the colonists. America was

not yet America, but this was the moment it began. No aspect of

the country that would be formed here has been untouched by the

250 years of slavery that followed. We want to honor the long

tradition of Black people of this land, our experiences,

memories, impacts and stories. We are more than the pain; we are

pure starlight realized in this momen’t. 
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OUR MISSIONOur Mission

Is to dismantle the current racist and in-
dustrial food system and seize the means 
of production so that we can equip our-

selves and our QTGNCTSBIPOC community with 
the tools we need to survive and thrive. 

We will collectively support each other on 
our journeys towards remembrance of an-
cestral land-based knowledge, as well as 
steward material resources so that all of 
us, including the most vulnerable are able 
to actively participate in our food sys-
tem. It is important that this work have 
physical space and refuge, To this end we 
see ourselves rematriating land on unceed-
ed Piscataway land known under the imperi-
alist structures of the United States as 

DC, so that we can 

provide space for Indigneous, Black, Ma-
roon and other non-white Trans/Queer/
Gender-Non-Conforming/Two-Spirit folx. 
There we can reengage in the ancestral 

practice of nurturing and being nurtured 
by our Mother Earth. We plan to have sev-
eral community projects happening simul-
taneously as a mutual support network, 

including but not limited to: vegetable/
flower production using only Native/Black/
African Diasporic heirloom varieties, 

seed saving practice that would feed into 
the Native Seeds Network, growing seed-
lings for other growers in our community, 
skillshares where community can engage 

with and learn in various ancestral prac-
tices and skills, and providing community 

dinners to nourish ourselves. 
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OUR GOAL
Our vision centers Earth Mother, the land, through rebuilding and nourishing our rela-

tionship with the land, and being able to both be teacher and student. We, a collective 

of QTBIPOC+, whose mission is to rematriate land, back into the hands of QTBI-

POC+ folx to ensure that we are given the space to create, envision and embody 

the creative/imaginative future that we see for ourselves and decenter systems of 

oppression by offering gentler more expansive ways of being. We envision living on 

a 200-acre parcel of land (in a trust), that incorporates our land coop, our non-profit, 

and a farm, centering ancestral wisdom so that QTBIPOC+ folx of color have a space 

to learn and reclaim that knowledge and wisdom. We want to build a community 

where our lives are centered and valued intrinsically.  We set the intention of creating 

a space to heal, nurture, nourish and love ourselves individually and collectively. To 

create a space where we reclaim our divine ancestral connection with the land, with 

our bodies, and with Spirit.

We envision reclaiming our ancestral birthright to freedom and liberation, we foster 

a reciprocal and respectful relationship to the land where we can conserve Mother 

Earth’s natural resources over a long period of time. Three important principles in 

land stewardship are impact, conservation, and autonomy. Our Impact will use the 

minimum required resources while producing the minimum amount of waste. Con-

versation is implementing restorative agricultural practices as a means to heal the 

land from geopathic trauma inflicted from the colonial to the capitalist era today.  

Autonomy is respecting Mother Earth and all beings who cohabitate the land where 

before creating any changes to the land, we seek consent through indigenous ritual-

istic practices, we also respect Her autonomy to land free of human influence. Our 

goal is to protect and improve the environment for Mother Earth, human and animal 

life for the eighth generations

OUR GOAL



12 13

Principles 
1. To act with deep respect and 
gratitude for our divine connection 
with Earth Mother, remembering 
that we too are part of the circle of 
life. We are not outside the natural 
world, but a necessary advocate to 
bring about balance.

2. To recognize Earth Mother as 
Original Teacher, the bearer of all 
wisdom, the original bestower of 
culture and remind ourselves that 
our knowledge comes from Her in 
Her many forms.

3. To practice informed con-
sent-based non-violent communica-
tion to show-up for one another 
with gentleness and compas-
sion.  We center our individual 
capacity to heal from our trau-
ma and bring forth our highest 
self. 

4. To practice a consensus model of 
decision making, when decisions af-
fect the larger group, to create space 
for collective input and build a model 
of autonomous decision making where 
folx feel sovereign in our work. 

5. To act within a lateral power struc-
ture where there are no hierarchies 
for concentrating power, but rather 
through healthy boundary setting and 
collective trust, engage in structures 
that fortify individuals to show up for 
themselves and community. 

6. To act as community stewards, 
building a network and support system 

much like mycelium, that can fortify 
our relationship with the world around 
us. 
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7. To give naturally.  As seeds do not 
charge to grow, nor pollinators to share, 
nor sky to rain, nor sun to shine, we too 
will share our abundance and our gifts 
with the community freely.

8. To give mutual respect and authen-
ticity as the Four Sisters do.  Sister 
Corn, Squash, Bean, and Sunflower 
are all unique in how they show up in 
the world, but their individual gifts help 
the family grow stronger.  Sister Corn 
grows tall to provide support for Sister 
Bean, Sister Bean fixes nutrients in the 
soil for their combined needs, Sister 
Squash provides big leaves for shade 
and protection, and Sister Sunflower 
provides protection and attracts polli-
nators.  Each is powerful and authentic 
in their own role.  

9. To practice unconditional love ever-
lasting, where we use a transformative 
justice model, that is trauma-informed 
approach to healing within our commu-
nity.

10. To compost systems of oppression and 
their surrounding ideologies, structures, 
practices, tools and cultures that no lon-
ger serve us, or never served us in the first 
place.  To break them down until unrecog-
nizable, and rebuild and nourish ourselves 
in the absence of their harmful power. 

11. To build space for our collective re-
imagining of what is possible, while we will 
center ancestral wisdom and our connec-
tion to Earth Mother; we also create space 
to imagine the world we want to live in and 
bring that into our present reality. 
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Squash, another member of the 3-Sisters, grows large 
leaves to help provide protection from the sun and 
weeds while keeping the soil cool 

Corn, the tallest 3-Sister, is in-
digenous to Turtle Island. Tribes 
all over the continent stewarded 
local strains. It provided food 
all throughout the year and was 
important to the diet of many 
cultures.   

Amaranth is an ancient grain native to 
Central America.  The seeds can be toast-
ed or cooked like quinoa.  In Jamaica they 
call the plant Callaloo 

Jalepenos are a common spice used to add some heat to your 
cooking.  Peppers are indigenous to the ancient rainforrests 
and mountains of Turtle Island and have made their way into 
the pantries of our Ancestors for millenia. 

18

PawPaw

19

Silver Queen Corn

Squash

Tepeary Beans

Callaloo 
(amaranth)

CherryTomatos

Peppers

Sorghum

Okra

Beans are a member 
of the 3 Sisters 
planting style.  
They are not only 
delicious but also 
important nitrogen 
fixers help create 
rich and healthy soil 

Normally Sorghum is used to make a sweet 
syrup, but the strain we grew at our garden is 
meant to be popped like popcorn.  This par-
ticular family of seeds was brought over from 
Africa and then hidden within the Catawba 
Nation.  Over the period of enslavement the 
Catawbas continued to steward this particular 
African heirloom Sorghum.  

Okra is an immensely popular and important 
food brought over to Turtle Island via Afri-
can Farmers and Seed Savers.  Okra came to 
be an important thickening agent for Gumbo 
and other dishes in the South.  It is a beloved 
food for many folx.    

Tomatos are a flavorful ancestor for Turtle 
Island chefs spanning countless generations. 
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11/9/2020 Brit Reed on Instagram: “Finished up this set yesterday. Made it for a sister and fellow chef of mine. Last year we talked about how beautiful the American…”

https://www.instagram.com/p/CDrt9W1lWRR/?hl=en 1/3
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yesterday. Made it for a sister and

fellow chef of mine. Last year we talked

about how beautiful the American

persimmon - a traditional food to our

tribes - are. She said there should be

more persimmon art out there. So I was

inspired from that. I also set it against a

black ground inspired by Choctaw wool

sashes and belts. Iʼm thankful after all

these years of beading to find small

things that get me excited. In this case

itʼs line work - itʼs rad how a simple

thing such as the line choice for filling

in an area can affect a piece. I was

inspired by the swirling designs in

Mississippian and mound builder

designs so I went ahead and filled in

the background with that. If you look

closely thereʼs two different reds there.

Also used 0/11 and 0/13 beads for this

AUGUST 9
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Finished up this set for a sister and fellow chef of mine. 

Last year we talked about how beautiful the American per-

simmon - a traditional food to our tribes - are. She said 

there should be more persimmon art out there. So I was 

inspired from that. I also set it against a black ground 

inspired by Choctaw wool sashes and belts. I’m thankful 

after all these years of beading to find small things that 

get me excited. In this case it’s line work - it’s rad how a 

simple thing such as the line choice for filling in an area 

can affect a piece. I was inspired by the swirling designs 

in Mississippian and mound builder designs so I went ahead 

and filled in the background with that. If you look closely 

there’s two different reds there. Also used 0/11 and 0/13 

beads for this. I appreciate persimmons as they’re one of 

last sweet fruit of the year in our traditional territories. 

However, I appreciate that they don’t develop their sugars 

until after going through the first frost. I feel like that’s 

a lesson in and of itself both for patience (on the part of 

us humans) and that hard times can bring sweetness to our 

lives.

-  Brit Reed
(She, Her) Choctaw and Black chef, artist, all-around warrior 
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Check In 
I invite you to take a few deep breaths.  Close your eyes, check in with yourself, exit 
the matrix and go wherever brings you peace.  

But if you don’t want to do that then roll your shoulders, readjust yourself, shoot 
someone important a text, drink water, give some thanks, feel the beat inside your 
chest, maybe don’t do anything, it’s important but it isn’t that serious.  In order To 
make it through the work, even if the work is reading some words, we gotta incorpo-
rate joy.  Seriously take care of yourselves.  There has to be music, there should be 
dancing, I’m probably just speaking for myself but whatever feels like soul nourish-
ment for you, do it and do it often.  To meet the world and all it’s needs you have 
to be taking care of yourself with even greater ferocity.  And if the world demands 
more you must first treat yo’self.  You can only give what you have.  So what’s up with 
you?  How are you doing?  What must be done to be doing a little bit better?  

Sincerely, 

the part of my soul that is related to the part of yours 
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Seed Saving 
There’s been some trying times.  I know 
I’m feeling it.  Day to day I’m fine, but 
when the mood of the world hits it seems 
violent and unstable.  Our society is 
in the dredges wrestling with deadly 
forces.  It can be numbing, traumatic, 
and offputting.  But we’re still out here 
growing, honoring our roots, preparing 
for the 8th generation.  

I hear the language of ‘preppers’ and for 
all it’s tactical and logical reliance, where 
are the seeds?  I see gurus, gadgets, 
weapons, food rations, medic kits, and 
bunkers, but what will they grow?  I 
turn on the t.v. and see survivor shows 
pitting people against each other, invent-
ing new turmoils to encourage capitalis-

tic self centered defensive behavior.  Is 
this what the end is going to look like?  
Will we truly be so alone?  

It’s hard to believe because I know my 
ancestors walked the Trail of Tears 
bringing little more than their clothes 
and hair braided with seeds.   It’s a 
method for folx who’ve had to endure 
the apocalypse.  QTBIPOC+ inherited 
Ancestors who’ve faced The End.  The 
catastrophic moment where the old 
world is violently and ruthlessly de-
stroyed.  Our communities have had to 
overcome having our entire way of life 
violently ended.  A complete redefinition 
of normalcy from language and dress, 
to faith, career, and self image.  Our 

villages were taken, families split, we 
were transported and transplanted into 
distant lands.  From there we lived in the 
contempt of a colonial nation-state.  Yet 
despite over 500 years of War we are 
still out here, looking like the Ancestors, 
carrying their same bodies, living on 
the same earth, knowing the same dirt, 
water, air, and cosmos, dreamin to know 
that they always thought of us, we have 
always considered, everything we are 
was because of their brilliance.  

In that light I’m tending to Momma 
Earth.  I’m going to do some of the same 
work.  What we now know as food is the 
result of thousands of years of relation-
ships.  Our Human Ancestors saw some 
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wild Plant Ancestors and 
got excited, both organisms 
decided to follow one another.  
Everything we enjoy today 
Pecans, Peaches, Collards, 
Peppers, Corn, Sage, Kallaloo, 
Sunflowers, Squash, Wa-
termelon, Beans, Amaranth, 
Okra, Sorghum, was slowly 
formed season after season, 
generation after generation, 
and it represents a history 
of ‘two-leggeds’ and Nature 
getting along, being healthy, 
growing and co-developing.  
These plants, practices, and 
ceremonies were chosen for 
us by us.  They are the inher-

itances of our people, and I 
think it’s important to continue 
this legacy.  It links us to both 
our ancient tradition and forth-
coming generations.  

The seeds are precious and 
come with vast histories.  They 
remind us that we come from 
the Earth, rooted in dirt, nat-
ural and normal.  The seeds 
remind us that we are code-
pendent upon others, including 
nonhuman individuals like 
plants, animals, insects, bacte-
ria, microbiomes and Beings 
like the seasons, the winds, 
water, and cosmos.  They re-

mind us that we’re not going to 
be successful 100% of the time, 
and that’s okay.  As my Mom 
says, sometimes you plant 40 
years in a row and on the 41st 
nothing grows, life’s like that. 
It’s a lesson that we have to 
learn sometimes and Mother 
Earth helps teach us that.   
 
As plants reseed themselves 
year after year, generation 

after generation, they develop a 
feeling for the land around them.  
Plants have the ability to adapt to 
their environment.  Their DNA 
coils and uncoils different traits 
as a way of reacting to the condi-
tions they are experiencing.  This 
is called Epigenetics. When the 
plants produce seeds, their off-
spring are automatically prepared 
to live in their parent’s world.  
They carry their Ancesor’s experi-
ences.   

So with every successive year of 
growing, plants becomes better 
adapted to the local environment.  
Through contining to grow crops, 
and especially traditional heirloom 
crops, we give the plants more 
time to adapt to a changing world.  
I find that weaving planting into 
my life has brought incredible 
richness and extended my non-hu-
man kin.  Those relationships are 
powerful, and when facing the 
world’s troubles, I’m happy to do it 
with a little more family.   
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“Landscape Connections” by Tashia Hart 
(Red Lake Anishinaabe).

I made this image to show a variety of white flowers that bloom in the forests of 
northern Minnesota, where I call home. They are shown to connect by a vine to 
the roots of the white pine, another prominent species where I live. This depiction of 
connection represents the connection we have to all living things. This illustra-
tion was one of 53 I created that are included in my latest book, “Gidjie and the 

Wolves” (Intermediaries, volume 1). Gidjie and the Wolves is a middle grade novel 
with an Anishinaabe main character and story revolving around anti-capitalism, 
animal rights, and our responsibility to take care of each other and our Maamaa 
Aki, the Earth.  Tashia Hart
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* Can you please introduce your-
self? 
My name is Nico, I use they/them 
pronouns and I’m Bolivian, trans, and 
non-binary :)

* I really loved your Mak-
ing a Giant Cinnamon 
Roll and Taking the I 
out of Allyship vid-
eo.  I watched your 
artisanal bread vid-
eo beforehand so I 
had an idea of what 
your hands were do-
ing.  For me that made 
it easier to listen into 
your words.  Why did you 
decide to structure your video 
like that?  What happens for you 
when you cook while speaking/
teaching?
So when I made the first video, I had in 
mind to speak while doing it in the vid-
eo and with the cinnamon roll, I knew 
early on it would be a voiceover. I think 
that when it comes to a lot of food mak-
ing videos, there is an impulse to cut 
the makers face out of things and focus 
wholly on the food. But as I was mak-

ing these videos for a group of people 
I knew, I thought it was important to 
leave myself in there to help people 
feel more connected to what I was do-
ing. I think that oftentimes what draws 
us to food is comfort or familiarity and 

now with folks at my job, people get 
excited when they know I’m go-

ing to bake something b/c I’ve 
established myself as some-
one in their minds who will 
provide a good comforting 
experiencing on screen you 
know? And if there is one 
thing I am always striving to 

do is help people have posi-
tive associations with making 

food :) 

* Doing ‘The Work’, and living 
in general involves emotional 
labor, what are practices you en-
gage with/things to nourish and 
revive yourself?
Making and baking bread is definitely 
a nourishing activity for me. And on top 
of that, being able to share the prod-
uct with people fulfills me in a way. 
Given the pandemic, it’s not as easy 
as it once was to share what I make 
with people but I have found ways to 
do it. Gifting fresh bread to family and 
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friends and neigh-
bors has really giv-
en me an opportuni-
ty to nourish myself 
and literally nourish others which I’ve 
really enjoyed.

* How do you know when enough 
is enough?  How do you create 
healthy boundaries?
This is an excellent question. And as 
cliche as it sounds, I’ve gotten a lot bet-
ter at listening to my gut. Not necessar-
ily trusting it right away but learning to 
pay attention to those bodily reactions 
to my environment and respecting 
that a lot of times, my body is reacting 
to what it remembers experiencing, 
whether that be joy or sadness or an-
ger or trauma. The body remembers 
even when the conscious brain does 
not. And so whenever my body is feel-
ing out of whack, I try and take stock 
of my surroundings, physical and emo-
tional, and see if my gut feelings are a 

legitimate response to some 
sort of stressor or if it’s a trau-
ma response in anticipation 
of something. If it’s a trauma 
response, it’s a good oppor-

tunity for me to see if that response is 
still useful to keeping me safe or if it’s 
something I can relearn/retire. All in all, 
paying attention to my body and what 
it’s telling me is absolutely crucial.

* Is there any spaces of land that 
you love?
My grandma’s house back in La Paz, 
Bolivia. There really isn’t anywhere in 
the world that gives me that feeling of 
coming home quite like La Paz. I feel it 
as soon as we see the city lights from 
the plane and the feeling only intensi-
fied as we take the long winding road 
down from the airport to the lower part 
of the city where my grandma lives.
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Wa laksh i :
Grape Dumplings 
Choctaw, Chickasaw, Tsalagi, 
Mvskogee

Ingredients

Water - (around 4 cups)
Masa -  (around 2 cups)
Grapes - (4 handfuls)
Walnuts - (1 handful) 
Maple Syrup  - (drizzle) 

Directions
1.  Wash off grapes, put into 
pot of water.  Make sure 
there is 2 inches of water to 
cover the grapes and begin 
to boil. 

2. While boiling, 
mash and stir 
occassionally.  Boil 
until the grapes 
soften, and bust 
open.

3.  As the water in the pot 
begins infusing with the 
grapes, put masa into a 
bowl.  Little by little, pour 

water from the grapes into 
the masa and mix it in with a 
fork.  Add water to the pot of 
grapes as necessary.   Make 

sure they stay sub-
merged.  Continue 
to stir and mash 
the grapes so that 
they don’t burn. 

4.  Mix grape water 
into the masa in 
small amounts.  

Mix the liquid into the masa 
with a fork, smashing and 
incorporating the wet bits 
into the dry bits so that the 

I do not use official measurements in this recipe simply 
becasue that is not how I cook this dish.  Put in enough 
grapes to fill 3/4 of the pot knowing that they will 
cook down.  I used about 3 handfuls of masa because I 
figured it would make enough dumplings for myself.  I 
added water to both keep the grapes from burning, and 
hydrate the masa.  

clumps are as small as possi-
ble. .  

5, Continue to mix masa and 
grape water until a soft dough 
is formed that is firm enough 
to hold shape and not stick to 
fingers.  Roll into small dough 
balls or strips.  I rolled my 
Walakshi too big in these pic-

tures.   I would roll balls 1/4 
to 1/5 the size I did here.   

6.  After the masa 
balls have been made place 
them in the boiling water.  
Let the mixture continue to 
cook for another 20 mintues.  
The masa from the balls will 
naturally thicken the mixture.  

Today there are many different types of flour that folx use 
to make grape dumplings, from corn meal to white 

enriched. Traditionally the Choctaw would make 
Walakshi  with dried white corn that parched and 

ground with a kiti and kitvpi, mortar and pestle. 
Here I use masa, because it is another tradition-
al way to eat corn.  Masa is an anciet technique 
used by indigenous folx to get more nutrition 
out of corn by cooking it in an alkaline solu-
tion like hardwood ash or limestone.  This pro-
cess is called nixtamalization. Nixtamalization 
removes the corn’s skin and produces a softer 

dough.  Additionally it increases bioavailability 
of protein and niacin (vitamin b).  Settlers, who 

didn’t believe in nixtamalization, ate the corn dried 
and ground, aka grits, and as a result suffered from a 

deficiency of niacin leading to many deaths due to the 
disease pellagra.  

Today you can find many variations of 
Walakshi cooked with white flour and 
grape juice among other variations.  
These newer recipes for Grape 
Dumplings are often way richer 
in sugar to satisfy a more modern 
taste pallet.  This recipe shys 
away from adding additional 
processed sugar and instead de-
velops all its flavor from simple 
indigenous ingredients.  For me 
I personally have to be aware that 
diabetes is a lurking danger and so 
this recipe is certainly more gentle 
for my body.  I used red grapes from 
the grocery store however tradition-
ally the Choctaw would have used wild 
berries or possium grapes.  
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7.  After 20 minutes you can remove the pot from heat, let 
cool, and eat.  If you want the mixture to continue to thicken 

then keep boiling.   

8.  I added Walnuts and Maple Syrup to my bowl, feel free to 
be creative and include what you’d like to eat.  



Steps 4-5

1

2

3

the key to making 
soft masa is adding 
in the water a 
little bit at a time 
and mixing well.  
Adding grape 
water will also add 
flavor to the masa 
dumplings

4

5

6
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Walakshi is a traditional desert for many southeastern tribes. It is com-
prised of corn dumplings cooked in fruit jam.  Today it can serve as a 
unique side dish that is hearty, sweet, and fruity.  Experiment using differ-
ent fruit, nuts, and berries.   
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An excerpt from

by Rocky Bostick

“This was the first year I called upon my ancestors for 
guidance. And yet there are messages still waiting for me, 
unheard. I don’t know if I can process right now, and yet I 
know it will help me. When I’m ready that’s important.”  

Letter to my Children

an international artist @rocklite

“At once challenge. And Love. Inspiration. Brokeback Moun-
tain with two black men in San Francisco with a 4 with beau-
tiful eyes. 
Thank you.  
I want this document to heal you. And I want it to heal me so 
I’m drinking whiskey as I write.  
I’m smoking as I write.  
And now I’m drinking tea.  
Bells chime sometimes.  
And right now, I’m thinking of whether or not you’ll have 
any other fathers.”  

Photograph:  Avatar State. Digital Print. 2020. 

“Yes you are a genius.  You will continue to hear that word 
often, but you will have to work out the definition for your-
self.  It is my mission to help you understand the necessity of 
humility.  Humility that I never had to even consider devel-
oping when I was you age. But how do I do that?  Because 
also I know that it can be hard for us out here and especially 
for black girls.  So why shouldn’t this become part of your ar-
mor? You earned that.  It is you.  Only now, some 10, 15, 20 
years, later am I only beginning to understand those lessons 
my grandmother imparted to me in her apartment.”
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L I N D S E Y 
LUNSFORD

Scholar activist and 
agriculture advo-
cate, Dr. Lindsey 
Lunsford, inspired 
by her alma mater, 

Tuskegee University, 
is setting the tone 
for the upcoming 

generation of rural 
and urban agricultur-
alists. Dr. Lunsford’s 
research focuses 

on the restorying of 
African American 
food systems and 
foodways for the 
pursuit of cultural 
justice and food 

sovereignty.

how we got here
I wonder what my great grandmother made my great grandfather to eat 
when she wanted to seduce him.

I wonder the recipes that called me into creation. The warm potato pies and 
brown gravies that supported nursing mamas and they new babies. 

Was is a sweet roll that made Daddy stay? 
What is hot water cornbread that made Mama leave? 

How did the food that we made make us? 
Equal parts of love and sometimes frustration and even whimsy showed 
up on our plates. When Uncle Ivan was in the kitchen who could want for 
better? 
How every meal was to Patrica Ann a love letter.

But what about the busy days?
The TV dinners and boxed pizzas that got us through.
Or the times we snuck sips from a cold brew. 

I’m not sure how you grew up or came to be but I am certain food is apart of 
your story. A part of how your people moved, how they made way, how they 
made you. 

I wonder what my great grandmother made my great grandfather to eat 
when she wanted to seduce him. 

I wonder what he made when he wanted to remind her of his heart’s urge. 
To cook for, to care for, to tend to. So much of our shiny cities and fancy 
futures came from grease on black pots and recipes long forgot. 

Ask me how we got here and I’ll say
We’ve cooked our way to creation.
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Decision making process
here are some ways folx practice models of decision making  

As the Spirit

Fist of Five

R/.Y/G

Weighted Voting

 AN Indigenous  Model 

This is informed by 
Quaker traditions where the 
discussion moves as you are 

moved by the spirit

Allows for a spectrum 
of descion ranging 
enthusiasm

Spectrum of decision 
making with limited range

Voting with significant weight 
given to those most marginalized

Governance respected family autonomy and 
supported collective responsibility, a balance 
reaffirmed through communal practices such 
as food sharing. Major regional decisions 
were, and continue to be, made at larger 

gatherings that occur at least once a year and 
sometimes three to four times a year

I have 
reservations 
but I could be 
convinced

I guess I’m 
Okay with it

Sounds 
Good.

No Way! Hold on we 
need to talk 
about this.

Love it!

More Consensus

I cannot make 
a decision 

Nope! Yes!

More Disagreement

Sovereign EarthWorks Decision
Making Process

 Important to our process: 
 o   We are rooted in a consent-based non-violent communication, where we are committed to building
communication    that centers understanding, pleasure, and joy while sometimes being uncomfortable.
o   We commit to building healthy boundaries where we can give space/energy in directions that create more
opportunities for our community to nurture ourselves collectively and individually.  
o   We always consider our impact, our impact on the most marginalized folx in our community to ensure our
systems are easily accessible and rooted in greater community
o    We always bring into our space the energy of our ancestors/descendants, ensuring we are moving in ways that
honor life, including our non-human animal relatives.
o   Earth Mother is always present in our cultural ways of being, and we hope to continue that legacy of deep
communion with our true Mother.
Our Process: 
Much like the forest and mycelia, we are interwoven and interconnect and so in order for one of us to thrive we must all
thrive together. We come to make decisions with our full heart, and ready to grow and build together.  Our resources and
nutrients are moved to allow everyone to flourish and grow. We are the whisper forest of change . . .  
Step 1: An idea is born, nurtured or created by any one of us or any combination of us 
Step 2: We have a discussion about this new idea, engaging in deep dialogue about the idea, asking questions and feeling
into this idea 
Step 3: We make a decision on how we want to move forward with consent, what method we are going to utilize that
supports our well being 
Step 4: Once we have determined the most consensual method, we utilize the strengths and flesh out the weakness 
Step 5: We engage in more dialogue and more fleshing out to ensure that we can all move forward collectively with
collective understanding 
Step 6: We engage in final decision making process and if no decision can be made we repeat process

In many Indigenous languages, the 
concept of governance means ‘our way of 
life’, therefore understanding the life for In-
digenous peoples provides insight into their 
patterns of governance.  Decisions involve 
constant consultation of the surrounding 
world, including spirits and divine, seeking 
to achieve balance and harmony. Tradition-
al  spaces honor what we now call divergent 
voices.  QTBIPOC+, neurodiverse, and dif-
ferently abled folx are often asked to serve 
as their tribe’s medicine people.  They are 
revered for their unique gifts from Creators.         

This method of Decision mak-
ing allows members to express 
the level of their agreement 
or disagreement by rating the 
enthusiasm of a response on 
a scale of 1 to 5 and showing 
that response with fingers.  This 
turns a yes/no decision into an 
opportunity for more nuisance 
on the level of agreement.  

Similar to the Fist of Five, R/Y/G provides 
a spectrum of decision making within 
a limited range.  By responding with 
yellow voters are able to ‘opt out’ of a de-
cision they don’t feel ready to respond to. 

Folx who come from the most marginalized 
communities are given  the most power 
and representation in decisions.  QTBIPOC+ 
communities have historically radiated 
enormous amounts of creativity, spirituality, 
genius and jubilance despite a society 
that practices genocidal violence against 
them. To honor and respect their wisdom, 
the voices who have historically taken up 
the least amout of space are given more 
weight when making group decisions. 

This method of decision making involves 
consulting the aid of the divine, peering into 
higher spaces  and  allowing aspects of your 
decision making process to rely upon 
beyond-human wisdom.  This method can work re-
ally well when a group agrees upon whom they’re 
consulting and what they can be held accountable to.  
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Sovereign EarthWorks
  Conflict Resolution  

Much like an herb garden in the spring, we are abundant in our fullness but we must also hold space for the
moments that challenge us to grow in different ways, whether we need more sun or we need less water.
We are committed to a restorative justice model that centers harm reduction, we understand that harm is
inevitable because the world can/will be a harmful place. We are all responsible for our own healing and that
can be challenging for some folx. Our process centers healing, healing that is not rooted in continued cycles of
shame/punitive punishment but rather deepening our understanding. We engage in both preventative practices;
consent-based communication that is non-violent, community building that is reinforced by peace circles,
engage in trauma informed practices that center gentleness and community care, We also engage in
responsive practices; relational conversations (using “ I “statements), accountability process rooted in discovery
not punishment, and healing circles where community can engage in larger community transgressions. We are
all flowers in the jubilant meadow but we are also equipped with what tools we have learned to protect
ourselves and that means we must learn to grow not just individually but collectively, and we want that to be
gentle, . . . 

  

Identity Environment Community Learning Conversation Group Circle Conference
Celebrating character and 
personality., appreciating 
background, looking for 
behavioral roots, changing 

mindsets

Procedure and routine, Cre-
ating a safe space, trauma 

infromed practices.  

Circle meetings, Relation-
ship Building, Farming and 
Event Programming, Free 

CSA, online media

Emotional literacy, peer 
meditation, earth working, 
communication, scripted 

questions 

Peer mediation and ques-
tioning, ‘I’ statements, 

scripted questions,

MINOR INCIDENTS

Whole group problem 
solving circle along with 
peer Council and mini 
conference, group scripted 

questions.

Community Conference and 
Healing Circle bringing in 

many folx to help hold
 accountability, group 

scripted questions
SERIOUS ISSUES

PREVENTATIVE RESPONSIVEBuild/maintain relationships
 Prevent conflict and harm

Repair relationship, resolve conflict
manage difficulties and disruptions

In formal/ formal 
Everyday

What we believe

Informal 
Everyday

Less Planning

Informal/formal 
Weekly

More Planning

Inform/formal 
Weeky

More Planning

Informal 
Frequently 

Less Planning

Formal 
On Occasion

More Planning
Very Formal 

Rare
Most Planning

WHAT HAS BEEN THE 

HARDEST PART?

HOW HAS THIS AFFECTED 
YOU AND OTHERS?

WHAT WHERE YOU 
THINKING ABOUT AT 

THE TIME?

Examples of Restorative Questions

WHAT 
HAPPENED?

WHO HAS BEEN AFFECTED 
BY WHAT YOU DID? 

WHAT HAVE YOUR 
THOUGHTS BEEN SINCE?

IN WHAT WAY HAVE 
THEY BEEN
 AFFECTED?

WHAT DO YOU THINK YOU 
NEED TO DO TO MAKE 

THINGS RIGHT? 

CO N T I N U U M  O F  R E S TO RAT I V E  P RACT I C E S
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LEAF FRACTAL
TWIG FRACTAL

BRANCH FRACTAL

TRUNK FRACTAL

ROOT FRACTAL

ROOT HAIR FRACTAL

Trees are natural fractals, patterns that 
repeat smaller and smaller copies of 
themselves. Each branch is a copy of the 
one that came before it. When zooming 
out and looking at forests, the distro-
butation of sizes of individuals trees 
in the forest matchs the distrobution 
of sizes of branches on a single tree. . 
  
Our largest governing  body is called the 
Grandmother Willow Tree Fractal who 
contains all members of Sovereign Earth-
Works. From her, shoots a vast canopy 
and root system.  Moving up are program-
ming related Fractals and moving down 
are operations. The largest needs of the 
company are handled by the largest Frac-
tals. These will either be Trunk or Branch 
Fractals depending on whether they are 
related to programming or operations.    

When these level Fractals have too 
many tasks to effectively manage, 
they create specialized sub-teams to 
target specific tasks. These teams are 
Sub-Fractals of the original Branch or 
Trunk Fractal which are Sub-Fractals of 
the GrandMother Willow Tree Fractal.  
This layer, depending on its purpose, 
will be either a Root or a Twig Fractal.     

As these teams continue to need addi-
tional support and organization they 
can continue to create more specalized 
Sub-Fractals at the Root Hair and Leaf lev-
el to handle increasingly specific needs.   
 
Despite size, once a Fractal is created 
it has full autonomy over its intended 
field, and cannot be overridden, but it 
can be revised and disbanded through a 
Governance Process Meeting if members 

reach consensus.

Sovereign EarthWorks
  Non-Hierarchal Model  

The natural world is balanced, There are no unequal distributions of power, All things are interwoven and

interconnected with their respective role that is equally valuable. We have autonomy and there is strength in our

individualized autonomy. No creature was created to be ruler, and in a healthy ecosystem this creates balance

and diversity.  Each form of life, from bacteria, to plants, weather to water, animals to insects, lives its truth and

collectively they create a mutually beneficial habitat where all things can thrive. An idea that we utilize in our

discussions are fractals, patterns in which life follows that support all life on Earth Mother.  As, Sovereign

EarthWorks, we want to mirror an organic living and natural system. We are intentional about uprooting systems

of oppression extending to the way we build together so that we are not reinforcing imperialist violence brought

about at the hands of white-supremacist capitalist hetero-normative patriarchy that is detrimental to our ability to

show up as our fullest authentic self. We want to build a system that includes everyone and all that are involved

are valued for their role and are just as important as all others. We wanted a space where everyone is equal,

everyone has the power to define their own roles, and follow their path to success as an ecosystem. Sovereilgn

EarthWorks consists of specialized teams, called Fractals, which have complete jurisdiction over specific areas within

the company.  Each Fractal is free to make decisions within their field, however they have no authority to govern

or regulate decisions that fall under the governance of another Fractal.  Within Fractals, team members create

projects to advance the mission of their group.  Members are able to hold each other accountable through

governance meetings however there are no managers or team leaders.  Every one of our members is free to

decide how they want to contribute to the success of Sovereign EarthWorks.
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O S A I N
A s  a  B l a c k  T r a n s  E a r t h w o r k e r ,  i t  h a s  f e l t
m a g i c a l  c o n n e c t i n g  t o  m y  a n c e s t r a l  r o o t s

t h r o u g h  m y  r e l a t i o n s h i p  t o  t h e  O r i s h a .  I n  m y
e x p l o r a t i o n ,  I  h a v e  f o u n d  a  k i n s h i p  i n  m y

r e l a t i o n s h i p  t o  T h e  O r i s h a ,  O s a i n .  
T h e  r e a s o n  a s  t o  w h y  I  F e e l  c o n n e c t e d  O s a i n

i s  b e c a u s e  h e  i s  d i v e r g e n t  s i m i l a r l y  t o
m y s e l f .  M a y b e  n o t  i n  t h e  s a m e  w a y s  b u t
s i m i l a r .  W e  a l s o  c a r e  a b o u t  n a t u r e  a n d

h e r b s  a s  w e l l  b u t  a l s o  t e n d  t o  b e  t o
o u r s e l v e s .  I  a l s o  l e a r n e d  t h a t ’ s  O s a i n  h a s  a
s m a l l  s q u e a k y  v o i c e  t h a t  s o m e t i m e s  y o u  m a y
h a v e  t o  s t r a i n  y o u ’ r e  e a r s  i n  o r d e r  t o  h e a r .

O s a i n  i s  t h e  o w n e r / g u a r d i a n  o f  a l l  t h e
p l a n t s  a n d  t r e e s  t h a t  g r o w  i n  t h e  f o r e s t s
o f  t h e  w o r l d .  H e  i s  a n  h e r b a l i s t  a n d  k n o w s
a l l  o f  t h e  s e c r e t s  o f  t h e  p o w e r  t h a t  e a c h
p l a n t  h o l d s ,  a n d  i n  o r d e r  t o  g a i n  a c c e s s  t o

t h i s  k n o w l e d g e  y o u  h a v e  t o  p a y  h i m  a
t r i b u t e / o f f e r i n g .  O s a i n  k e p t  h i s  s e c r e t

h e r b s  a n d  m e d i c i n e s  h i d d e n  i n  a  c a l a b a s h
g o u r d  a n d  h u n g  i t  o n  a  t r e e .  A n d  i t  w a s n ’ t
u n t i l  t h e  O r i s h a s ,  O y a  a n d  C h a n g o  b e c a m e

j e a l o u s  o f  O s a i n ’ s  p o w e r  t h a t  t h e y  d e c i d e d
t o  k n o c k  i t  d o w n  f r o m  t h e  t r e e .  A s  i t  f e l l
a n d  s h a t t e r e d  o n  t h e  g r o u n d  c a u s i n g  t h e
h e r b s  t o  s p i l l  o u t ,  a l l  t h e  o t h e r  O r i s h a s
r a n  t o  g r a b  t h e m  a n d  k e p t  t h e m  a s  t h e i r

o w n .  I  f e e l  t h a t  I ,  a l o n g  w i t h  o t h e r s  r e l a t e
t o  t h e  s t o r y  o f  O s a i n .  H a v i n g  t h i n g s  t h a t

m a t t e r  t o  y o u  a n d  a r e  v e r y  p e r s o n a l  t o  y o u
b e i n g  t a k e n  f r o m  y o u  c a n  b e  v e r y

d i s o r i e n t i n g  a n d  t r a u m a t i z i n g .  S o  j u s t  b e
c a r e f u l  w i t h  t h e  t h i n g s  a n d  t h e  p e o p l e

w h o m  y o u  l o v e .  A n d  a l s o  r e s p e c t  p e o p l e ’ s
b o u n d a r i e s .

OSAINOSAINOSAIN

“BE CAREFUL WITH THE THINGS AND THE PEOPLE THAT 
YOU LOVE. AND ALSO RESPECT PEOPLE’S BOUNDARIES”
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Appalachia is my ancestral homeland; I felt the presence of a deep kinship all around me. I came the 
land to reclaim my story and connect deeper to my divine creation. I gave myself the space to show up 
humbled and in deep gratitude for the love that I already felt but was only just realizing in deeper 
and more meaningful ways. I entered the land, with an open heart ready to listen to the stories of 
my people that showed up to me, in many glorious forms. The first beings that opened themselves up 
to me were the flowers, an early emergence of life in the forest that signaled a shift and a story 
that needed to be shared. I would commune under the black locust tree, with blooms so fragrant as 
to alert the forest, or the dogwood that my ancestors came to believe that there were small beings 
(Yunwi Tsunsdi’) that lived in the trees with a mission to teach us how to be in divine harmony with 
the natural world arounds us. I felt their energy all around the forest, like a guiding hand gently 
nudging me towards a deeper understanding.  I learned so much in that forest, I learned of the inter-
connected relationships happening, a consent-based negotiation of mutual aid/support that allowed 
for a whole community to flourish. I was overwhelmed, but this feeling of joy was abundant, and lead 
me to the many waterfalls where I would find myself reacquainted with another small people, whose 
wisdom was guiding my exploration into the forest 

Appalachian Healing: Tsalagi Reclamation Story

and 
my ances-
tral connection to 
the land. At every turn I would 
find another plantcestors another 
invitation to sit and listen to the 
wise elders’ stories that were both 
comforting and opening my mind to the 
world of magic that existed all around me. I learned of the medi-
cine through the practice of making flower essences on the flower full moon and learned of 
the deep tradition of flowers as adornment and the power of our plant relatives. I was able to 
follow in the footsteps of the many generations that stood on that land, ready to reclaim and 
re-learn my ancestral ways of being.
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Bless up. Yakoke. Bless up. Yakoke. 
Gracias. Wado.Gracias. Wado.
Thank you to Momma Earth, to the 
Celestial Beings and Bodies of Light.  
Thank you to the Sun Gods and the 
Wind Spirits.  Thank you rain for com-
ing and bringing us water which is life.  
Thank you to the Ancestors for surviv-
ing when the world was so determined 
to extinguish their flame.  Thanks to 
the Aunties, to the Elders, to the 
Babies, to the siblings and friends.  
Thanks to the community, both hu-
man and non human alike.  Thank you 
to everyone who offered thier hard 
and beautiful work to this publication. 
And thanks to you reader, for picking 
this up and giving it a lil look over.  
 

-Sovereign EarthWorks
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