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Webinar Management
All attendees will be muted throughout this 

webinar. 

If you have questions, please enter them in the 

Question box.

Audio Tab: Choose Computer audio to use your computer 

microphone and speakers. Change your microphone and 

speaker options using the dropdown menu. Choose Phone 

call to dial using the information provided to switch to 

phone audio.

Questions Tab:Ask questions to the staff and panelists about 

the webinar material or request technical help.



For 41 years



Forging Last Mile Protein 

Supply Chain Project

ÅPartners:
ÅIndigenous Food and Agriculture 

Initiative (IFAI)
ÅInter-Tribal Agriculture Council (IAC)

ÅSupported 6 Tribes and Native-led/serving 
businesses

ÅForthcoming report on grantee models



Introductions

VanessaMiller
(Oneida Nation)
Oneida Nation of Wisconsin
Area Manager-Food and 
Agriculture

Peter Lengkeek
(HunkpatiDakota)
Crow Creek Sioux Tribe
Crow Creek Sioux Tribal 
Chairman

Tim Pickner
(Crow Creek Sioux)
Crow Creek Sioux Tribe
Tribal Member

Jayme Murray 
(Cheyenne River Sioux)
Chief Executive Officer
Cheyenne River Sioux 
Tribe Buffalo Authority 
Corporation



Food Sovereignty 
in the Oneida 
Nation:  Protein 
Supply Chain



An Interconnected System 



Beef and Bison Heard

ÅOneida Nation Farm
Å450 Black Angus Beef Head
Å160 Bison Head

ÅTsyunhehkwaIndigenous Farm
Å100% Grass-Fed Beef



Gaps in the 
System

COVID EXPOSURE

ÅReliance on external processors

ÅAnimals at Tsyunhehkwathat could not be 
processed

ÅBacklogged for over a year
ÅTurning down of funding for animals 

ÅCosts of processing outsourced (could be cost 
savings to membership and programs) 

ÅLess control of HOW animals are treated in 
accordance with our ways



Oneida Business 
Committee 
Approved 
National Food 
Sovereignty and 
Rights of Nature  
Resolutions







Mobile Processing Unit-
Current and Future 

Potentials



Opportunities 
for the Future-
Meat Processing 
Facility

ÅSelf-sufficiency and more of our product to our own 
programs for Food Sovereignty and Food Security to 
prioritize community needs

ÅFDIPR Demonstration Project

ÅGranting opportunities (example-coverage of processing 
costs i.e. BIA, ITBC)

ÅEconomic Opportunities

ÅLocal trends

ÅLocal markets

ÅMobile Unit

ÅButchering Certification Courses

ÅIncreased Self-Regulation

ÅCredentialed Sanitarians 

ÅTraining plan for inspections 

ÅAssessment in food codes to include processing

ÅWhere we are now? Feasibility study and Business Plan



Q&A 
Please submit your questions in the question 

box



CCST PRESENTATION



GROUND-BREAKING APRIL 2021

2,600 square foot meat-processing plant

Primarily red meat such as beef, buffalo and wild game.

Employ/train 6-10 local tribal members.

Holds up to 20 buffalo or beef.

Located on a 7,200-acre tribally owned ranch.

Designed to kill, process and package live animals.

Goal is to be self-sufficient and provide a high protein meat source.





Why did we decide to invest in meat processing?

The pandemic inspired food 
sovereignty.

Realized the local stores had only one 
to two days of meat/protein supply.

Help local ranchers and farmers.

Employ tribal members.

Bring cultural aspect to the meat 
processing.



How did we set out to address this?

The 7,200-acre tribal ranch that was not being 
used to its full potential.

Tribal Council decided to invest in a meat 
packing facility.

Contacted local contractors after we had a 
design and plans.

Building is completed with equipment in place.

Invested in a large green house to address the 
need for vegetables.



Accomplishments

Aligned with local ranchers and 
farmers to provide the livestock.  Will 
also ǳǎŜ //{¢Ωǎ buffalo herd.

Hired tribal members that will be 
trained.

Building is complete and working on a 
grand opening date.



Challenges

COVID-19 was the biggest challenge.

Building materials and supplies were hard to 
obtain.  Worked closely with contractors and 
suppliers to ensure deliveries.

/ƻƴǘǊŀŎǘƻǊΩǎ ŜƳǇƭƻȅŜŜǎ ƻǳǘ ŘǳŜ ǘƻ /h±L5-19.  
Had to be patient with contractors and follow 
guidelines.

Realized water was a bigger challenge than 
first expected.  Had to run a 4-mile city water 
line. 



Lessons Learned

Communication is key ςhave everyone on the 
same page.

Water and electricity availability was crucial.

Be patient and believe in your vision and 
process.

Find a good general contractor you can trust 
and work closely with.

Be realistic/accountable for your goals.

Have faith and pray.





Q&A 
Please submit your questions in the question 

box



CRST ACCESS 
TO NATIVE 
MEATS 
PROJECT

JAYME MURRAY
CEO
CRST BUFFALO AUTHORITY 
CORP.



BACKGROUND

Å1,200 HEAD BUFFALO HERD

Å200 HEAD BEEF CATTLE HERD

ÅEXPANDING INTO MEAT 
PROCESSING WAS ORIGINALLY 
CONSIDERED AS A VALUE-
ADDED VENTURE

ÅCOVID 19 PANDEMIC BROUGHT 
TO LIGHT THE PROBLEMS WITH 
OUR FOOD SUPPLY CHAIN AND 
OUR FOOD SECURITY



CURRENT PROBLEMS WITH OUR FOOD SUPPLY CHAIN

ÅLIMITED TO NO ACCESS TO LOCALLY 
PRODUCED BEEF AND BUFFALO 
THROUGH GROCERY STORES

ÅDEPENDENT UPON CORPORATE SUPPLY 
CHAIN TO STOCK MEAT COUNTERS

ÅNO IDEA WHERE MEAT IS COMING FROM

ÅNO CONFIDENCE THAT MEAT WILL BE 
AVAILABLE IF PANDEMIC CONTINUES OR 
GETS WORSE



PLANNING AND OPPORTUNITY

ÅCORP MADE DECISION TO EXPLORE 
EXPANSION INTO MEAT 
PROCESSSING

ÅMODERN SMALL MEAT 
PROCESSING FACILITY FOR SALE IN 
MOBRIDGE, SD

ÅNEGOTIATIONS BEGIN AND WE 
FINALLY CLOSE A YEAR AND A HALF 
LATER



PLANNING AND OPPORTUNITY

ÅINFRASTRUCTURE WAS NOW IN 
PLACE TO ADDRESS SUPPLY CHAIN 
PROBLEMS AND TO GET LOCALLY 
SOURCED BEEF AND BUFFALO AS AN 
OPTION FOR OUR MEMBERSHIP

ÅTALKS BEGIN ON GETTING OUR 
PRODUCT INTO OUR LOCAL 
RESERVATION GROCERY STORE



PLANNING AND 
OPPORTUNITY

ÅPROBLEMS ARISE IN 
GETTING OUR PRODUCTS 
INTO OUR RESERVATION 
GROCERY STORE

ÅCORPORATE DIVIDENDS 
LIMIT THEIR 
WILLINGNESS TO 
COMMIT TO VOLUME 

ÅANOTHER EXAMPLE OF 
OUR LACK OF CONTROL 
OVER OUR FOOD SUPPLY 
CHAIN



PLANNING AND 
OPPORTUNITY

ÅDECISION IS MADE TO 
EXPLORE OPENING A 
MEAT MARKET IN EAGLE 
BUTTE

ÅEFFORTS ARE 
SUPPORTED BY GRANT 
AWARDS FROM NATIVE 
AMERICAN AG FUND 
AND FROM FIRST 
NATIONS DEVELOPMENT 
FOR THE CRST ACCESS TO 
NATIVE MEATS PROJECT



PROJECT OVERVIEW

ÅCRST ACCESS TO NATIVE MEATS PROJECT

ÅGIVE MEMBERSHIP ACCESS TO THE BEST 
BEEF AND BUFFALO IN THE WORLD

ÅOPEN A STOREFRONT MEAT MARKET IN 
EAGLE BUTTE, SD

ÅTAKE CONTROL OVER OUR MEAT SUPPLY 
CHAIN AND PROMOTE FOOD 
SOVEREIGNTY



PROJECT CHALLENGES

ÅFINDING A BUILDING TO RENT IN 
EAGLE BUTTE

ÅPANDEMIC PRICE INFLATION

ÅBUILDING UP RAW MATERIALS SUPPLY 
CHAIN



ACCOMPLISHMENTS

ÅSUCCESSFULLY PURCHASED 
WEST SIDE MEATS AND 
TRANSITIONED OPERATIONS

ÅMARKETING BUFFALO MEAT 
NATIONWIDE

ÅHAVE BEGUN TO PROCESS 
LOCALLY RAISED AND 
FINISHED BEEF

ÅIMPLEMENTED A FARM TO 
SCHOOL PROGRAM WITH 5 
RESERVATION SCHOOLS


