






10/02 Lisa Forkel 

10/02 Robby Nelson 

10/02 Doug Van Dam 

10/03 Tehya Himes 

10/03 Wyatt Weston 

10/04 Brandon Hailstrom 

10/05 Melodie Crow 

10/06 Joel Penny 

10/07 Samuel Allen Sr. 

10/07 Randy Allen 

10/08 Lisa Lovejoy 

10/09 Wakanhdi Beaulieu 

10/09 Sheyanne Crow 

10/09 Larry Herrick 

10/09 Christine Payer 

10/09 Michael Tollefson 

10/10 Sandra Fleury 

10/10 Miracle Schuyler 

10/11 Sharon Mull 

10/12 Richard Nesje 

10/13 Heather Peper 

10/14 Cadence Allen 

10/14 Mark Britton 

10/14 Eloise Drapeau 

10/14 Juantia Nesje 

10/15 Benjamin Gilbert 

10/15 Elizabeth Wakeman 

10/16 Willow Drapeau 

10/18 Kiona Schmidt 

10/18 Guy Vorce 

10/19 Steven Studsdahl 

10/21 Laureen Arbes 

10/21 Dowan Smallwood 

10/21 Everett Weston 

10/22 Desirae White 

10/23 Madison Fleury 

10/23 Sabrina Livingston 

10/24 Maynard Herrick 

10/24 Marcellaine Jones 

10/24 Alexyss La Deaux 

10/24 Marissa Peterson 

10/24 Douglas Shopbell 

10/25 Allen Ross 

10/26 Haley Rederth 

10/27 Debra Reed 

10/28 Lalo Montoya 

10/29 Aaron Davis 

10/29 Kelly Pitsenberger 

10/30 Kristi Winters 

10/31 Sara Hoffman 

Please join us in wishing your fellow members, near and far,  a 

very Happy Birthday during the month of October.  

10/31 Zachariah Rederth 

10/31 Alexis Reider 

10/31 Duane Ross 



10/01 Wayne Pitsenberger 

10/07 Lilianna Ziegler 

10/07 Delta Anderson 

10/08 Lisa Lovejoy 

10/09 Larry Herrick 

10/15 Elizabeth Wakeman 

10/18 Sara Childers 

10/18 Grace Oclarit 

10/18 Sue Reisch 

10/19 Steve Studsdahl 

10/24 Marcellaine Jones 

Please join us in wishing our   

employees a very  

Happy Birthday this month! 

10/24 Travis Kitto 

10/24 Alexyss LaDeaux 

10/30 Arnold Manlutac 













ATTENTION 16 YEAR OLDS & BEYOND 

Our long term care center is seeking members to become a Certi-

fied Nursing Assistant or CNA. Training Classes will be held at 

our Long Term Care facility and provided by our Registered Nurs-

ing Staff.  

This is an excellent opportunity to get your feet wet in the medical 

field while assisting our resident elders with the care they deserve. 

To apply go to the following website to fill out an application 

online:   https://fsst-nsn.gov/employment  











INGREDIENTS: 

FILLING: 

8 cups of fresh plums / pitted and 

sliced 

1/3 cup of Brown Sugar 

1/2 Granny Smith Apple / Peeled and 

Grated 

3 T of  Cornstarch 

1 tsp Ground Cinnamon 

TOPPING: 

1 Cup of All Purpose Flour 

1 1/2 tsp of Baking Powder 

1/2 tsp of Salt 

1/3 Cup of Sugar 

8 T of Butter 

2/3 Cup of Heavy Whipping Cream 

1 T of Coarse Sugar 

 

 

METHOD: 

1. Preheat oven to 375 degrees 

2. Combine filling ingredients in a 

large bowl. Spoon mixture into a 9” 

cast iron skillet or casserole dish. 

3. Combine topping ingredients in a 

mixing bowl of appropriate size. 

Cut in butter with a pastry blender 

until it resembles coarse meal. Add 

cream and toss with a fork until 

moistened. Crumble dough over 

plum mixture. Sprinkle with coarse 

sugar. 

4. Bake until golden brown and filling 

is bubbling.  

5. Serve warm with Vanilla Ice 

Cream. 



Save the dates! 

The Wowapi Newsletter is a monthly 

publication by the Flandreau Santee 

Sioux Tribe. 

 

SUBMISSION GUIDLINES: 

 25th of each month 

 Must be Typewritten or Computer 

Generated Format 

 Acceptable Formats: Hard Copy or 

Email  

 

SUBMIT: 

 

Flandreau Santee Sioux Tribe 

Attn: Francis Wakeman III 

P.O. Box 283 

Flandreau, SD 57028 

(605) 997-3891 ext.1238 

francis.wakeman@fsst-nsn.gov 

 

NOTICE OF DISCLAIMER: 

 

In preparation of this newsletter, every 

effort has been made to offer the most 

current, correct, and clearly expressed 

information possible. Nevertheless, inad-

vertent errors in information may occur 

from time to time. A reasonable effort to 

correct information will be made in the 

next publication. 

 

The information in this newsletter have 

been complied from a variety of sources 

and are subject to change without notice. 

Where discrepancies exist between this 

publication and official document(s); the 

official document(s) shall prevail.   

 

The FSST makes no warranties or repre-

sentations whatsoever regarding the 

quality, content, completeness, or ade-

quacy of such information or data.  

 

The FSST reserves the right, to refuse 

the publication of information where the 

subject matter is deemed inaccurate or 

inappropriate.  

10/11 Fall Fling 

 Grace Moore Senior Center 

 

10/18 Food Distibution 

 COME EARLY / Bring Bags 

 

10/26 Casino’s 34th Anniversary  

 Dinner for the Membership 

 

10/30 Community Gathering 

 

11/02 Quarterly General Council  

 Meeting 

  



 


