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School kids with their winter snowmen creations. 

From Chief & 
Council 
As we enter into spring, the 
season of renewal, we also 
enter into a very busy and ex-
citing year for Tsay Keh Dene.  

June 9th will be the elections 
for Chief and Council. The 
nomination meeting is sched-
uled for April 21st at 7pm in 
Tsay Keh at the gym. You can 
also nominate via post. Infor-
mation will be sent to you in the 
mail. If you have any questions 
about the election, please con-
tact Loreen Shur and Associ-
ates on 250-964-1016, they will 
be happy to help. 

Each department has a won-
derful service delivery plan for 
this upcoming year. If you have 
any questions, please speak 
with either a member of coun-
cil, or the department director. 

Sincerely, 
Chief Dennis Izony, Councilor 
Daniel Pierre, Councilor Helen 
Poole, Councilor Robert Tomah 

Elders Complex Grand Opening 

Wednesday, April 13, 10-1 

The Elders Complex Grand Opening is planned for Wednesday April 13 

from 10am to 1pm.  You will be able to take a tour of the complex, find 

out the services being offered to the elders through the new complex, 

and have some snacks. Everyone is invited! 



Message 
from Jay 
Brotherton 
Dear Tsay Kay Dene com-

munity members, 

As many of you know, I have 

served the Tsay Keh Dene 

band as Wellness Counsel-

lor part-time since July 2014, 

working up in community for 

one week monthly as well as 

serving community members 

residing in Prince George 

and Mackenzie.  Over the 

last 20 months, Iôve been 

invited to and have taken 

part in community events/ 

celebrations and for this I 

thank you.  Mostly, Iôve met 

individually with many of you 

and had the honour of listen-

ing to your stories ï your 

tears and suffering; your 

laughter, strength and resili-

ency ï as you have sought 

and continue to seek healing 

and change in your personal 

lives. 

These days, Iôve been find-

ing it more and more neces-

sary to pull back from my 

professional commitments 

so as to be able to focus on 

bringing about some much 

needed healing and change 

in my own personal life.  As 

such, it is with heavy heart 

that I am leaving as full-time 

counsellor in Prince George/ 

Mackenzie and as part-time 

counsellor for TKDB. Iôd like 

to thank everyone for their 

time and trust placed in me. 

And thank you to everyone 

that stopped by to say fare-

well on February 25th at the 

Church. 

I wish you all the best for the 

new year ahead. 

Jay Brotherton 

Community Library Now Open! 

The new Tsay Keh Dene Community Library is now open. They are still working on get-

ting some more furniture, computers and other media devices.  

We are currently holding literacy groups in the Library and it is now open Mondays, 

Wednesdays and Fridays from 1PM to 3:30PM for the community members. We will be 

looking at extended hours as we see more demand.  

5oz butter, softened, plus extra for greasing 

300g self-raising flour 

2 tsp mixed spice 

1 tsp ground ginger 

100g dark muscovado sugar 

250g golden syrup 

1 tsp bicarbonate of soda 

2 egg, beaten 

300g rhubarb, cut into short lengths 

icing sugar, for dusting 

Heat oven to 180C/fan 160C/gas 4 and put the kettle on. Butter and line a deep 

20cm square cake tin. Sift the flour and spices into a bowl. Beat together the butter 

and sugar until light and fluffy in the food processor, then beat in the golden syrup. 

Dissolve the bicarbonate of soda in 200ml boiling water, then gradually pour 

through the spout of the processor. Pulse in the flour, then add the eggs, mixing 

briefly. Remove the bowl from the processor, then gently stir in the rhubarb. 

Pour the mixture into the tin and bake for 50-60 mins, until the cake feels firm to the 

touch and springs back when pressed. Cool in the tin for 5 mins, then turn out and 

cool on a wire rack. Dust with icing sugar and enjoy! 

Rhubarb Spice Cake 



Tsay Keh Christmas Party  
Below are some pictures of the Christmas Party fun that was had in December. If you would like copies of the pho-

tos that were taken of you with Santa or in the prop photo booth, please contact Clayton Grice at the Tsay Keh 

school, and he will be able to provide you with copies of the photos. 

We hope everyone enjoyed the party, and we look forward to the next community celebration! 


