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Introduction

This compendium of interview materials from Alaska Native hunters presents information
on contemporary patterns of hunting and use of harbor seals and sea lions by Alaska
Natives during the late 20" century. The interviews with Alaska Native hunters were
conducted during the early-to-mid 1990s. The materials in this volume derive from those
interviews. The interview materials offer information on a range of topics pertaining to
harbor seals and sea lions, including contemporary hunting methods, uses made of
seals and sea lions for food and raw materials, processing of oil and skins, and other
cultural practices. The interview materials also offer information on the ecology of
harbor seals and sea lions, as observed by Alaska Native experts within their
community’s hunting area. Ecological topics include seasonal cycles, population trends,
and behavioral habits of harbor seals and sea lions.

Communities Covered
The compendium contains interview material from Alaska Native hunters in 59
communities and five regions:

Region Alaska Native Groups Communities
Southeast Alaska Tlingit, Haida, Tsimshian Angoon, Craig, Haines, Hoonah,

Hydaburg, Juneau, Kake, Ketchikan,
Klawock, Klukwan, Metlakatla,
Pelican, Petersburg, Saxman,
Sitka, Yakutat

North Pacific Rim Alutiig, Eyak, Dena’ina Chenega Bay, Cordova, Kenali,
Nanwalek, Port Graham, Seldovia,
Seward, Tatitlek, Valdez

Kodiak Island Alutiiq Ahkiok, Karluk, Kodiak City,
Larsen Bay, Old Harbor, Ouzinkie,
Port Lions

Aleutian Islands Aleut Akutan, Atka, False Pass, King

Cove, Nelson Lagoon, Nikolski,
St. George, St. Paul, Sand Point,
Unalaska

Southwest Alaska Alutiig, Yup'ik Aleknagik, Chignik Bay, Chignik
Lagoon, Chignik Lake, Clark’s
Point, Dillingham, Egegik, Ivanof
Bay, King Salmon, Levelock,
Manokotak, Naknek, Perryville,
Pilot Point, Port Heiden, South
Naknek, Togiak

This set of communities represents most of the Alaska Native groups that hunt harbor
seals and/or sea lions in Alaska.

The Project

The interviews on harbor seals and sea lions were conducted as part of a cooperative
project between marine mammal hunters and the Division of Subsistence, Alaska
Department of Fish and Game. The tribal governments of communities in which
interviews were conducted approved the project. The project received formal technical
oversight from two associations representing marine mammal hunter interests -- the
Alaska Native Harbor Seal Commission and the Indigenous People’s Council for Marine






Mammals. Funding for the project came from the National Marine Fisheries Service,
U.S. Department of Commerce.

The project called for documenting the annual harvests of harbor seals and sea lions by
Alaska Natives. To do this, hunters in more than 60 coastal communities provided
information on their harvests of seals and sea lions each year between 1992 and 1998
(the date of this current publication). Findings from the annual hunter surveys are
presented in several reports (see Robert J. Wolfe and Craig Mishler, The Subsistence
Harvest of Harbor Seal and Sea Lion by Alaska Natives, Technical Paper Nos. 229, 233,
236, 238, 241, and 246, Division of Subsistence, Alaska Department of Fish and Game,
Juneau).

The Interviews with Hunters

As part of this project, interviews were conducted with marine mammal experts in each
participating community. The project attempted to interview at least two experts in each
community. The purpose of the interviews was to record additional information on
contemporary patterns of hunting and use of harbor seals and sea lions. A secondary
purpose was to record information on the ecology of harbor seals and sea lions.
Summaries of this information are included in the reports of the annual subsistence
harvests, listed above.

Interviews with marine mammal experts were semi-structured. The local expert was
asked relatively open-ended questions such as, “how are seals hunted in your
community?” Specific topics ranged widely within the general content area across
respondents. Responses of local experts to questions were recorded by tape and in
notes. Notes and tapes were edited into a written text of short, key-worded paragraphs.
The texts were intended to be paraphrased narratives, rather than close transcripts, in
order to efficiently present subject content (as opposed to closely preserving narrative
style). The texts were compiled into a computer-searchable electronic database using
the askSam computer software program (available in CD-ROM as Whiskers!, Division of
Subsistence, Alaska Department of Fish and Game, Juneau, 1998).

This current written compendium of interview materials arose because of a desire to
make the collection of materials available as a hard copy report. Not all persons have
access to computers to use the computer-searchable database. A hard copy report
makes the materials available to a wider audience. Further, it seemed advisable to
preserve the materials in report form to help ensure their continued availability in the
longer term.

Organization of Materials and Keywords

In this volume, the entries are organized first by region, then in alphabetical order by the
community of the respondent, and then by respondent code. The longest interviews in a
particular community are presented first. Shorter notes from other respondents or
interviewer observations are presented later.

Several keywords precede each field note entry. Keywords describe the primary content
of each field note entry. Resource keywords are presented first, since most entries
discuss a marine mammal, fish, or wildlife species. Ecological and Sociocultural
keywords appear next and describe the basic content of the field note entry. The
Community of residence of the key respondent is the final keyword for each entry. A list
of keywords is as follows:



RESOURCE SOCIOCULTURAL ECOLOGICAL
KEYWORDS KEYWORDS KEYWORDS
Bear Aleut Terms Abnormalities
Bearded Seal Alutiig Terms Behavior
Beluga Beliefs Biology
Birds Ceremonies Disease
Dolphin Commercial Fishing Ecology
Elephant Seal Commercial Hunting / Bounty EVOS (Exxon-Valdez Oil Spill)
Fish Cooking Habitat/Haulouts
Fur Seal Customary Rules Molting
Gray Whale Division of Labor Oil Spill
Hair Seal Economy Pollution
Harbor Seal Fat / Oll Population Levels
Herring Flippers Prey
Humpback Whale Folklore Pups
Killer Whale Games Rookeries
Marine Mammals Harvest Levels Taxonomy
Parka Squirrel History Weather
Porpoise Hunters
Ribbon Seal Hunting Conditions
Ringed Seal Hunting Methods
Sea Elephant Internal Organs
Sea Lion Management
Sea Otter Meal Preparation
Seal Meat
Shellfish Non-food Products
Spotted Seal Nutrition / Health
Walrus Processing / Preservation
Whale Regulations

Retrieval Methods

Salvage

Seasonality

Selectivity

Sharing

Skins

Struck and Lost
Taste / Preference
Tlingit Terms
Trade

Use Areas
Whiskers

Yup'ik Terms



COMMUNITY KEYWORDS

ALEUTIAN ISLANDS

KODIAK ISLAND

NORTH PACIFIC RIM

Akutan Akhiok Chenega Bay
Atka Karluk Cordova
False Pass Kodiak City Kenai
King Cove Larsen Bay Nanwalek
Nelson Lagoon Old Harbor Port Graham
Nikolski Ouzinkie Seldovia
St. George Port Lions Seward
St. Paul Tatitlek
Sand Point Valdez
Unalaska
SOUTHEAST ALASKA SOUTHWEST ALASKA

Angoon Aleknagik
Craig Chignik Bay
Haines Chignik Lagoon
Hoonah Chignik Lake
Hydaburg Clarks Point
Juneau Dillingham
Kake Egegik
Ketchikan Ivanof Bay
Klawock King Salmon
Klukwan Levelock
Metlakatla Manokotak
Pelican Naknek
Petersburg Perryville
Petersburg Pilot Point
Saxman Port Heiden

South Naknek

Togiak

Uncertainties and Potential Errors in Materials

By and large, the materials appear as the original researcher prepared them. They have
not undergone secondary review, except for some editing for spelling and formatting.
Inevitably, this process will preserve any errors that may have crept into the materials
during the interview and transcription process, including such things as ungrammatical
sentences and misspelled place names. Occasionally, the editors of this volume have
inserted a bracketed question mark [?] when the meaning of a sentence is obviously
unclear. Readers should use the materials mindful that uncertainties and errors may
exist in portions of the texts. The materials are interview texts, not finished, reviewed
technical reports.

Source Names

The names of interviewed experts were not included in the compendium to preserve the
privacy of individual hunters. Anonymity of respondents was assured as part of the
project. Instead, a code is used indicating the community, key respondent identifier, and
date of interview.

A number of different researchers conducted interviews and edited materials, including
the following:



COMMUNITY

KEY RESPONDENT INTERVIEWERS

DATES OF
INTERVIEWS

INTERVIEWER(S)

Aleutian Islands:
Akutan

Atka

False Pass
King Cove

Nelson Lagoon
Nikolski

November 1993
April 1993

May 1993
February 1993
November 1993
January 1995

September 1995
February 1993
May 1995
December 1992
January 1993
February 1993
April 1993
November 1993

Lisa Scarbrough, Craig Mishler

Lisa Scarbrough, Lisa Tomrdle Ka'aihue

Lisa Scarbrough, Lisa Tomrdle Ka’aihue

Lisa Scarbrough, Craig Mishler

Lisa Scarbrough

Ronald Stanek, Lisa Scarbrough,
Moses Dirks

Vicki Vanek

Rachel Mason

Vicki Vanek

Vicky Vanek, Craig Mishler

Vicky Vanek, Rachel Mason

Rachel Mason

Lisa Scarbrough, Lisa Tomrdle Ka’aihue

Lisa Scarbrough

St. George January 1993 Lisa Scarbrough, Craig Mishler
November 1993 Lisa Scarbrough
February 1995 Craig Mishler
St. Paul January 1993 Lisa Scarbrough, Craig Mishler
February 1993 Lisa Scarbrough, Craig Mishler
November 1993 Lisa Scarbrough
Sand Point December 1992 Vicky Vanek, Craig Mishler
Unalaska February 1993 Lisa Scarbrough, Craig Mishler
September 1995 Vicki Vanek
January 1995 Lisa Scarbrough, Vicky Vanek,
Ronald Stanek, Bill Simeone
Kodiak Island:
Ahkiok October 1990 Craig Mishler
November 1992 Craig Mishler
March 1993 Craig Mishler
Karluk December 1992 Staff
February 1993 Rachel Mason
Kodiak City October 1992 Staff
December 1992 Staff
April 1991 Staff
October 1993 Staff
Larsen Bay April 1991 Craig Mishler
October 1993 Staff



DATES OF

COMMUNITY INTERVIEWS INTERVIEWER(S)
Kodiak Island (cont’d)
Old Harbor May 1990 Craig Mishler
April 1993 Craig Mishler
February 1997 Craig Mishler
Ouzinkie October 1992 Craig Mishler
November 1992 Craig Mishler
July 1996 Craig Mishler
Port Lions October 1992 Craig Mishler, Rachel Mason
November 1992 Craig Mishler
March 1993 Craig Mishler
December 1993 Craig Mishler
North Pacific Rim:
Chenega Bay April 1990 Pippa Coiley
December 1991 Staff
May 1993 Jody Seitz
June 1993 Staff
October 1993 Staff
November 1993 Staff
March 1994 Staff
April 1994 Staff
May 1994 Staff
October 1994 Staff
Cordova January 1993 Jody Seitz, Lisa Tomrdle Ka'aihue
March 1994 Jody Seitz
Kenai March 1993 Ronald Stanek
Nanwalek April 1993 Ronald Stanek
May 1993 Ronald Stanek
Port Graham April 1993 Ronald Stanek
Seldovia May 1993 Ronald Stanek
June 1993 Ronald Stanek
Seward April 1993 Craig Mishler, Jody Seitz
Tatitlek June 1993 Jody Seitz
Valdez May 1993 Staff
Southeast Alaska:
Angoon March 1993 Robert Schroeder
November 1995 Staff
Craig March 1993 Anne-Marie Victor
Haines February 1993 Martha Betts
June 1993 Martha Betts
Hoonah March 1993 Robert Schroeder
April 1993 Robert Schroeder



DATES OF

INTERVIEWER(S)

COMMUNITY INTERVIEWS
Southeast Alaska (cont’d):
Hydaburg March 1993
Juneau April 1993
May 1993
June 1993
January 1999
Kake February 1993
March 1993
April 1993
Ketchikan February 1993
Klawock March 1993
April 1993
Klukwan March 1993
May 1993
Metlakatla May 1993
Pelican November 1992
Petersburg February 1993
Saxman February 1993
Sitka February 1993
January 1999
Yakutat March 1993

Anne-Marie Victor
Staff

Martha Betts
Martha Betts

M. Smith

Staff

Martha Betts
Martha Betts

Tom Thornton
Anne-Marie Victor
Anne-Marie Victor
Martha Betts
Martha Betts
Anne-Marie Victor
Tom Thornton
Tom Thornton
Tom Thornton
Tom Thornton

M. Smith, Amy Paige
Tom Thornton

Southwest Alaska:
Aleknagik

Chignik Bay
Chignik Lagoon
Chignik Lake

Clarks Point

Dillingham

Egegik
Ivanof Bay
King Salmon
Levelock
Manokotak
Naknek
Naknek
Perryville
Pilot Point

December 1989
January 1990
February 1990
April 1993
March 1993
March 1993
March 1993
April 1993
April 1990
February 1993
March 1993
April 1993
June 1995
February 1993
April 1993
February 1993
April 1993
April 1993
February 1993
April 1993
April 1993
February 1993

Molly Chythlook
Molly Chythlook
Molly Chythlook
Molly Chythlook
Lisa Scarbrough
Lisa Scarbrough
Lisa Scarbrough
Lisa Scarbrough
Jody Seitz
Pippa Coiley
Pippa Coiley
Pippa Coiley
Pippa Coiley
Pippa Coiley
Lisa Scarbrough
Pippa Coiley
Molly Chythlook
Molly Chythlook
Pippa Coiley
Pippa Coiley
Lisa Scarbrough
Pippa Coiley



DATES OF

COMMUNITY INTERVIEWS INTERVIEWER(S)

Southwest Alaska (cont’d):

Port Heiden February 1993 Pippa Coiley
South Naknek February 1993 Pippa Coiley
Togiak March 1993 Robert Wolfe, Molly Chythlook
December 1993 Antone Togiak
April 1994 Antone Togiak
May 1994 Antone Togiak
April 1996 Molly Chythlook, Vicki Vanek
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Aleutian Islands:
Materials from Alaska Native Hunters
on the Ecology, Hunting, and Use of
Harbor Seals and Sea Lions

The Aleutian Islands area covers the region stretching westward from about Kupreanof Point on
the southern Alaska Peninsula to Attu Island in the western Aleutian chain, including the Pribilof
Islands to the north. It is the traditional homeland of the Aleut people. During the 1990s, there
were ten communities in the region whose residents hunted and used marine mammals — Atka,
Akutan, False Pass, King Cove, Nelson Lagoon, Nikolski, Sand Point, St. George, St. Paul, and
Unalaska. Interviews with marine mammal experts in the ten communities were conducted
primarily in the late winter-early spring of 1993. A few additional interviews were conducted in
subsequent years.

Akutan, Respondent 9, May 1, 1993

Sea Lion, Population Levels, Commercial Fishing, History, Akutan

Dragging and factory ships: f/v Deep Sea was the first one. From 1946 to 1957, he worked on a
crab dragger. Crab dragging was outlawed in 1956 due to declining crab stocks. Every night
three or four sea lions get taken by draggers. He hardly sees any sea lions since the draggers
came; even at the rookery at the south end of Akutan Island - Cape Morgan. He said the draggers
were killing them off out here and in the Gulf. The method of trawling hasn't changed: certain nets
at certain depths. When he was dragging, they had 14 sea lions in one haul one night. Sea lions
follow that cable down and get in the net; never got them during the day, only at night. 1970's
factory trawlers came in and cleaned everything out. George described the Bering Sea as being
flat - like a garden.

Harbor Seal, Taste/Preference, Akutan
He likes the hair seal oil but not the meat.

Sea Lion, Prey, Habitat/Haulouts, Ecology, Akutan

The only time you see sea lions in the bay is when Trident is doing fish. The sea lions are salmon
fishing this time of year. They eat cod (usually the liver), herring, salmon, pollock, any fish - they
aren't choosy. Pollock eat krill. You can see it on the beach now - pink stuff all dried up.

Sea Lion, Whale, Seasonality, Akutan
He liked to hunt sea lions anytime he saw them - no particular season. Sea lions were a delicacy
when he was growing up, along with whale (sperms, humps, fins, blue)

Sea Lion, Seasonality, Akutan
May-June-July, usually don't get them - when they are on the beach. October is a good month to
hunt them when off beach looking for food.

Sea Lion, Biology, Taste/Preference, Akutan

We usually don't try to get females. Females have a thick neck. Bulls have a snout--flat with flat
forehead.
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Seal, Sea Lion, Ecology, Disease, Prey, Akutan

After the summer, the seals and sea lions have more worms because of the salmon and other fish.
See a lot of pollock and black bass in their stomach. In the springtime they come in and eat trout
and steelhead. The sea lion snaps the fishes' heads to kill them then eat them.

Sea Lion, Seal, Hunting Methods, Division of Labor, Akutan

Sea lion hunting--go with one skiff with at least two people with persons to drive skiff with legs and
get two shots off--double partner. "Here comes one - two - now!" - teamwork. In the old days it
took longer to catch up to seals or sea lions because we had smaller motors or just used oars.
Get them (sea lions) when close to the beach. Keeping them 30 yards off beach. Once find them,
don't spook them--just leading between shore and boat. They wait until can see them and watch
them blow out air. Sea lions fear drowning so they run up toward beach. When we come up on a
herd, we come up right on them - keep your eye on the one you single out. They want to stay in-
group and once in Bay; we separate out the one we want. They are smart; sometimes when we
are chasing them, they will just stop underwater until we go by then they head the other direction.
They are fast animals.

Killer Whale, Prey, Akutan
You can go around the corner and see 40 killer whales. Some people have trouble with Killer
whales taking black cod.

Sea Lion, Seal, Hunting Methods, Akutan

We go on specific sea lion or seal hunts. Seal - more of surprise shot to get them. Once they see
the gun they are gone. You see them next to your skiff. Use a .22 or shotgun to get seals. For a
sea lion, you use a .12 gauge or shotgun - smaller you wound them.

Sea Lion, Hair Seal, Hunting Methods, Akutan
We use a gayuX to retrieve them. A sea lion will float if you get them just as they surface-before
they take breath. If later they will sink. The hair seal will float a long time.

Sea Lion, Akutan
We have a video of hunting sea lions. It also shows silver salmon fishing in Hot Springs Bay off
Akutan Island.

Sea Lion, Processing/Preservation, Selectivity, Biology, Akutan
Once retrieved - If hit with a slug, they will bleed but pull them into boat and slit throat so they
bleed. Try to get three to four-year olds. Big grain in meat to older ones. A three-year old is
about eight feet with flippers, six and a half feet without flippers.

Sea Lion, Processing/Preservation, Meal Preparation, Internal Organs, Akutan
Make studen - "head cheese.” Like eating gelatin oil. Add eggs and celery. We keep the kidneys,
liver, and heart. We freeze the meat, used to salt some.

Sea Lion, Hair Seal, Fur Seal, Fat/Oil, Akutan

The blubber is taken from the shoulder area and back. The stomach fat we leave alone. Hair
seals have real clear oil. More waxy-type refrigerated taste from seal oil. Fur seal blubber is
sweeter.
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Sea Lion, Seal, Meal Preparation, Akutan
Stink soup - Can use lIrish Lord, cod or halibut. Add water and fermented seal or sea lion blubber.
The Irish Lord has firmer meat. Water is on the bottom of the cooking pan; fry blubber first; add
four cups water and fish; cover and cook.

Sea Lion, Meal Preparation, Akutan
Sea lion soup is like beef minestrone.

Sea Lion, Skins, Abnormalities, Akutan
He doesn't use the sea lion skins because they are pitted, and have parasites and marks on them.

Sea Otter, Skins, Processing/Preservation, Non-food Products, Akutan

Some people are taking sea otter skins now. They are easy to skin. Takes a while to scrape the
fat off. Then they dry them, they don't salt them. One person in the village tanned one by himself
with a deer tanning kit. It came out like suede.

Sea Lion, Skins, Non-food Products, History, Akutan
P used to make models of boats with sea lion skins and characters. The single-man boat was a
hunting boat. Double-man was for long-distance hunting and triple man was for ferrying.

Sea Lion, Hair Seal, Struck and Lost, Biology, Akutan

He has never lost a sea lion he has hunted. Hair seals are floaters and easy to retrieve. In the
early months they float - females feel like they float (baby inside). In the late months (winter), they
eat more rocks for ballast. They swallow baseball-sized rocks.

Akutan, Respondent 1, May 1, 1993

Sea Lion, Hunting Methods, Seasonality, Akutan

Goes sea lion hunting once a month or so - whenever they are in the bay heading out. He waits to
get the sea lions until they are in shallow water.

Akutan, Respondent 13, April 30, 1993

Biology, Population Levels, Akutan

Many people fear we are going to take away subsistence foods. The resources are declining.

Akutan, Respondent 14, April 30, 1993

Killer Whale, Population Levels, Akutan
One of the Akutan residents reported seeing 200 killer whales northwest of the sea wall pass.

Killer Whale, Sea Lion, Prey, Ecology, Akutan
He watched the killer whales eat sea lions at the sea lion rookery.

Sea Otter, Hair Seal, Prey, Behavior, Akutan

Sea otters chasing hair seals off the reefs, beaches, and haulouts. They clean off bottom, no food
left. No clams at mean tide line.
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Akutan, Respondent 17, April 30, 1993

Sea Lion, Hunting Methods, Selectivity, Akutan

This respondent goes sea lion hunting with a neighbor in the village. He lost his own skiff in the
storm they had last November so he doesn't have a skiff or motor. R very seldom goes out
hunting now days. He only goes after small sea lions, said the big ones were no good.

Sea Lion, Sharing, Akutan
He said that the village calls sea lion "black meat." When HH1 brings in a sea lion he calls people
down to the beach to get some - "Come on down and get some black meat."

Sea Lion, Habitat, Akutan
He said the sea lions hang around Trident. They go after the ground up stuff, especially the cod
liver.

Sea Lion, Hunting Methods, History, Akutan

He used to have a wooden dory that he used to hunt sea lions. He purchased it in 1953 or 1954.
He left it on the beach and a gale wind came up (the storm they had in November) and banged it
up against something and broke it all up.

Akutan, Respondent 19, April 30, 1993

Sea Lion, Non-food Products, Akutan

Lisa and | interviewed this respondent on the boardwalk in front of the store. He told us that
everyone is working and there is no time to go out seal or sea lion hunting. He said he used to do
"art coloring”. He like to start coloring again and maybe even teach the kids how to. He told us,
Luke Shelikoff, the last chief of Akutan, use to paint too. He also told us what a good chief Luke
was - "when he was chief, he was right there."

Akutan, Respondent 21, May 1, 1993

Sea Lion, Sea Otter, Population Levels, Taste/Preference, Fat/Oil, Akutan

He doesn't hardly see seal in the bay anymore or over in Lost Harbor at Akune Island. He saw
some Sea Lions hanging around last year but hardly any this year. He has seen a lot of sea otters
though. He takes the sea lion fat, considered the best part by him.

Akutan, Respondent 23, May 1, 1993

Sea Lion, Harbor Seal, Meal Preparation, Processing/Preservation, Flippers, Internal Organs,
Meat, Akutan

They make soup, steak, and hamburger and salt the meat. He said his brother tried smoking sea
lion but he hasn't tried it. They also eat the liver and heart and he said it was better than beef or
sheep. They soak the sea lion meat in baking soda over night to get the blood out (they do this
with seal too.) They also hang the sea lion out for two or three days. It is cooked right away--it's
very bloody--the same for fish and ducks. They make studen out of the sea lion flippers. They boil
them and the black skin comes off the meat and the meat comes off the bone. Then they grind it
up with a hand grinder; add onions, salt, and pepper. It is kind of like a pudding. They put paper
towels on top to soak up the water. It is eaten with bread or bread crumbs.
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Sea Lion, Harbor Seal, Taste/Preference, Sharing, Fat/Oil, Akutan

He doesn't go hunting himself anymore. His son provides him with sea lion. He likes the sea lion
better than seal. He said seal was kind of strong. They also take the seal and sea lion blubber.
Again, N likes the sea lion oil better. Seal has a kind of soft blubber. The sea lion blubber is
firmer.

Seal, Sea Lion, Fat/Oil, Taste/Preference, Akutan
The blubber tastes better with bread and fresh fish such as humpies or pogies.

Sea Lion, Flippers, Meal Preparation, Akutan

He cooks and boils the sea lion flipper. The black skin comes off of the meat. Then they grind it.
Add salt and pepper and it makes a pudding like jello. Put a paper towel on top and the fat goes
out of it. Eat it with bread or potatoes or bread crumbs.

Akutan, Respondent 28, May 1, 1993

Sea Lion, Population Levels, Commercial Fishing, Akutan

Feels that it is the declining food source that is causing the decline in seals and sea lions. Pollock
is their main food source. Look at all the draggers--three miles off of the island. The cod and
pollock are right there, but there isn't much out there anymore. Fishermen tune into where sea
lions hang out because there is food nearby. It is too deep for sea lions where crabbing takes
place. Have heard of some crabbers using sea lion for bait before. He hasn't heard of it any
more.

Akutan, Respondent 3, November 16, 1993

Sea Lion, Habitat, Population Levels, Akutan
The big sea lions like to hang out around the Trident Seafoods outfall. There are not as many
harbor seals around Green Island as there were before.

Atka, Respondent O-T, February 2, 1993

Sea Lion, Retrieval Methods, Technology, Aleut Terms, Atka

gayuX (Atka style) is a banana-shaped piece of wood with a knob on each end. Around the
middle a large halibut hook is lashed to the shank, and from the leading end there is a piece of line
with a lead weight (or old padlock) attached. The Atka gayuX is designed in such a way that it
sinks with the hook always facing the bottom of the ocean. This makes it very easy to snag a
dead sea lion or seal that is below the surface and under the kelp. This is quite different than the
Pribilof Island gayuX, which is only effective at snagging animals floating on the surface of the
water.

Sea Lion, Internal Organs, Atka

Sea lion stomachs used to be used to store dry fish, but they have been replaced by plastic
buckets with snap-on lids.

Sea Lion, Use Areas, Atka

Hunting used to take place on the north cape of Atka Island, where there was a large rookery, but
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the animals are rarely seen there any more. Decline was noticed about eight years ago (1986).
They now hunt a lot from skiffs along the capes of Amlia Island (the Bering Sea side).

Sea Lion, Hunting Methods, Division of Labor, Atka
My father was an avid sea lion hunter and taught me how to hunt. | used to go out with my father
and my brothers, starting around 5 or 6 years of age, before | even knew how to handle a gun.

Sea Lion, Hunting Methods, Retrieval Methods, Atka

We mostly took day trips, using a skiff. We go to certain identified sites where we stalk seals by
tying up the skiff and hiding in the rocks. Sea lions are shot from a skiff and then retrieved with a
skiff, but seals are shot from the land and then retrieved with a skiff. Seals stay under the water
longer than sea lions do, so you have to hunt them differently. Sometimes we like to go to the sea
lion rookeries, and after the sea lions jump into the water, we drive them into the shallow water
and shoot them. We like to take five or six guys along, and we try to take turns, so that if they
miss you've got someone to gripe at. The best shot becomes the primary gunner.

Sea Lion, Rookeries, Customary Rules, Atka

The elders were very careful to take care of the rookeries. They wouldn't leave any dead animals
on the rookeries. Later on some of the younger hunters didn't do this so some of the sea lions left
the rookeries.

Sea Otter, Harbor Seal, Behavior, Atka

When | was growing up there were hardly any sea otters around in Atka. It was just recently that
there have been lots of sea otters. If there are too many sea otters around, they seem to scare
away the harbor seals from their rookeries.

Sea Lion, Seasonality, Hunting Conditions, Selectivity, Atka
We hunt just about any time when we need meat, plus in the fall time is the best time to get the
1,2, and 3-year-old male sea lions. We usually don't bother the pups, especially the sea lions.

Harbor Seal, Sea Lion, Aleut Terms, Taxonomy, Atka

Aleut names for isuX (harbor seals)--isorigamaq (large mature ones), sadigamaX (those from 6
months to a year old), and chana'inataX (yearling). Sea lions are known as gawagamaX. [Check
spelling for these words--CM]

Marine Mammals, Processing, Skins, Atka
It's best to just butcher the sea mammal up right at the kill site. This lightens the load. We don't
really use the skins.

Sea Lion, Flippers, Sharing, Division of Labor, Atka
Usually the captain of the skiff gets the flippers, which is a delicacy. We use both the front flippers
and the hind flippers.

Sea Lion, Processing/Preservation, Atka
When | was growing up there was quite a bit of salting of sea lion. Recently we have dried quite a
bit. You just cut it in strips and then hang it.

Seal, Sea Lion, Fat/Oil, Atka

There's two ways to make seal and sea lion oil--one is melting it in a frying pan. The other way is
fermenting it until it melts. The fermented kind is pretty common in Atka.
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Sea Lion, Seal, Taste/Preference, Ceremonies, Atka
Sea lions are better tasting than seals. On Good Fridays my mother used to roast sea lion.

Sea Lion, Population Levels, Commercial Fishing, Atka
Liners came in to fish black cod, there seems to have been less and less. The draggers also
figure in to the decline. The rookeries used to be full, but now there's hardly any left.

Marine Mammals, Hunting Methods, Division of Labor, Customary Rules, Atka
Traditionally men have always done the sea mammal hunting, but during my time there was one
young Atka woman who was a real good hunter.

Seal, Sea Lion, Management, Atka

Natives could probably do a better job of managing seals and sea lions, but if they don't have
access to enforcement, | don't think they would do a better job. Younger hunters who are just out
target practicing are jeopardizing the hunting. Those are the people you should give citations to.

Atka, Respondent 0, July 26, 1995

Sea Lion, Hunting Methods, Retrieval Methods, Aleut Terms, Atka

Hunting sea lions is sometimes done on unisalus, concealed hunting stations similar to duck
blinds. During turbulent seas when skiff travel is risky, hunters may walk or ride 4-wheelers to
these stations, although some stations are distant from the village and can only be reached by
skiff. Hiding in the rocks, they wait for sea lions to swim by in shallow water, and if they shoot and
hit one, they try to retrieve it from shore with a qayuX.

Sea Lion, Habitat/Haulouts, Use Areas, Aleut Terms, Atka
Two haulout areas which sea lion hunters use are SaguuGaadaX, on the south side of Atka Island,
and Yasis, on the south side of Amlia Island.

Sea Lion, Selectivity, Atka

Male sea lions taste better than females, but we get a lot of females because they spend more
time on the surface of the water and allow more opportunities for a good shot. Also, young sea
lion males are hard to tell apart from young females. When they get older their head shapes are a
lot more distinctive.

Atka, Respondent 108-T January 22, 1995

Seal, Sea Lion, Hunting Conditions, Use Areas, Internal Organs, Seasonality, Pups, Weather, Atka
Seal and sea lion hunting areas - pointed out on map. Seals are all scattered during this time of
year - January/February. They stay on the outside of Old Harbor. When they use seal intestines
for seal gut they try to get a young one. Hunters are now going outside of Atka where some seal
haul out. Among the islands around Atka. Hunters stay closer to home during this time when the
weather is likely to turn bad. Pups hang out in the kelp beds and feed on pogies fgreenling].
[Talks about places where he goes hunting.]

Seal, Population Levels, Use Areas, Aleut Terms, Atka
There are fewer seals in this area during the last five years. He goes hunting on Amlia Island. The
farthest he goes hunting seal is Haystack Rock (Aleut name). Southwest side of Amlia in the
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summer, there are lots of seals there to feed on fish that are moving through Amlia Pass (Aleut
names for places). There is a place name list in the Atka School.

Seal, Hunting Methods, Customary Rules, Habitat/Haulouts, Selectivity, Atka

When shooting seals you try to get the first one you see because it is so expensive to go looking
around. When you see a bunch of seals you don't just shoot into them. You try to shoot the seal
in the head before it dives. You also try to go to places where it's not too rough so you can get in
to the beach with the boat. [How do you retrieve a seal once you've shot it?] First, you get your
landmarks; if it is in the kelp you might have to row to it. The sea eggs (urchins) clean out the
kelp. Usually don't shoot the young pups with their mothers. We look for the males, which are
separate from the females. You can tell a male by the big head. The head is a lot wider. If the
females are having their young in an area, the males stay apart. In the winter the males and
females stay together. Now it is real easy to tell because the hunters are using scopes. He hunts
mostly from the skiff; they don't go onshore much.

Seal, Sea Lion, Habitat/Haulouts, Use Areas, Prey, Atka

Talks about the farthest he has gone to hunt seals. Chalugas Bay is the farthest. Hasn't had to
travel all the way around the island. Can usually find enough. Sees seals coming up with codfish.
Pupping areas: there are seal and sea lions pupping areas on the south side. Seals and sea lions
often feed on fish (pink salmon) that are washing out of the streams. They also feed on Dolly
Varden, which gather along the shoreline in the spring.

Seal, Hunting Methods, Customary Rules, Fat/Oil, Taste/Preference, Aleut Terms, Atka

Using the yaarusaX (halibut hook) helps prevent the loss of seals. You throw it over the shot
animal and try to set the hook and pull the animal in. Wounded seals have to come to the surface
frequently, and you have to try to kill it right away. R usually goes with 3 people in the boat and
doesn't try to kill a lot of seals at once. They taste better when they are fresh. When a seal is cut
up he leaves the fat on the skin--that way it is easier to pass around to others. They don't wash
the fat before they eat it. They like to make seal oil. [See Knut Bergsland's Aleut Dictionary, p.
464, for more on the yaarusaX, a Russian loan word. The Tlingit-style halibut hook was adopted
by Atkans during their WWII relocation to SE Alaska.]

Sea Lion, Hunting Methods, Seasonality, Habitat/Haulouts, Atka

They usually hunt seal lion from August on about the same time they go for reindeer because the
two are located down the shoreline of Atka Island. The distinguishing marking of sea lions are the
large neck and dark colors. His dad always used to say, shoot the dark ones. Don't shoot the real
big ones. On Amlia Island east of Haystack there is a haulout.

Sea Lion, Hunting Methods, Customary Rules, Atka

Rules on hunting seal lions. When you chase them and shoot them they will sink because they
carry rocks in their stomachs. Places to kill them. They make braided gut from sea lions. Hunting
partners are usually relatives or family members.

Atka, Respondent 117-T, January 22, 1995

Seal, Sea Lion, Hunting Methods, Selectivity, Customary Rules, Atka

Traditional and contemporary hunting rules and practices. Traditional conservation practices - not
shooting more than they can use and haul back home. Take small and medium sized animals.
These animals are easy to butcher and get into a skiff. And they are a lot better eating too.
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Butcherings are usually at the Kill site. Must be careful not to butcher animals on the rookery or it
will chase them away. Hunting is from both the boat and on shore; however, seal hunting can be
done from the shore, but sea lions not from the shore. Tell age and sex of seal and sea lion by
shape of head. When to shoot a seal -- when they inhale, also drive them into shallow water
where you can see the bottom so if they sink you can get them.

Sea Lion, Prey, Biology, Atka
Sea lions carry rocks in their stomachs when they are traveling long distances. Foods eaten by
sea lions: baby octopus, lumpfish, codfish, leaving food on the water's surface.

Sea Lion, Fat/Oil, Blubber, Disease, Atka

Diseased or sickly animals --they are lighter weight in recent years. Long time ago the sea lions
always floated, now they always seem to sink. Maybe it is a lack of body fat. Seals seem to be
pretty healthy—they have a lot of fat on them.

Sea Lion, Killer Whale, Habitat/Haulouts, Atka

They recall when they were kids and their dad took them to a rock where there were sea lions
hauled out. A time when hunting sea lions and killer whales were present forcing all the sea lions
up the beach. Even when they had shot a sea lion and were on the beach butchering it, the
remaining sea lions would not go back into the water.

Seal, Sea Lion, Processing/Preservation, Flippers, Atka

Butchering sea lions is something that needs to be taught to the younger hunters because they
don't know how. Sometimes when the water is rough is bad you need to get the animal butchered
quickly, so you need to know how. Some people can do a seal in 5 to 10 minutes. But many of
the young people don’t know where the joints are to make the cuts. Flippers too are used. The
first thing some people ask is, where is the flipper of the sea lion?

Seal, Internal Organs, Selectivity, Atka

Internal parts of the seal are used - the liver, heart, and intestines. Braided intestines are made
from a small seal -- not just any seal. The best is a seal 1 to 1.5 years old. They are the ones we
take the intestines from for eating. These are braided with the fat, lungs, heart, kidney or any part
can be braided into the gut. [Aleut names for parts of this discussion. Preparation of foods, (Aleut
names) Making of kamlaika parka.]

Atka, Respondent 120, February 3, 1993

Sea Lion, Hunting, Seasonality, Atka

Sea lions are hunted pretty much year-round, but they taste bad in March and April, like caribou
taste bad in September and October.

Sea Lion, Harbor Seal, Population Levels, Atka

S has noticed that even though sea lions are in decline around Atka, harbor seals are still

abundant. This is the first report we've had that the decline is not mutual for both species.

Sea Otters, Harbor Seal, Ecology, Atka
He has noticed that when sea otters move into an area, harbor seals move out.
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Sea Lion, Non-food Products, Atka
Sea lion throats were once used for making boots. S saw these boots but no one ever showed
him or his wife how to make them. The throats are apparently just like tanned leather.

Sea Lion, Use Areas, Atka
One of the favorite places for hunting sea lions is in Amlia Pass, between Amlia Island and Atka
Island.

Atka, Respondent 124, November 16, 1993

Sea Lion, Habitat/Haulouts, Population Levels, Atka
Hunters have to go farther to get sea lions now. They don't pass by in front of the village. There
are none at 3 Stars.

False Pass, Respondent 16, February 2, 1993

Sea Lion, Population Levels, Commercial Fishing, False Pass
There's just as many sea lions all the time. When | used to gillnet out here, there were lots of sea
lions. Yesterday | seen 15 sea lions.

Harbor Seal, Hair Seal, Use Areas, Harvest Levels, Seasonality, Selectivity, False Pass

There used to be hair seal on that [?] island. | got two [harbor] seals last year, enough for me.
One was in May or June, another in August. | don't know if they were male or female. They were
about two years old. Not the real big ones, their meat is kind of strong. | go for seals to the
islands up here. They sink in shallow water.

Harbor Seal, Selectivity, Seasonality, False Pass
In June there's not such heavy blows. In September the meat is better. March you can smell the
males.

Harbor Seal, Sharing, False Pass
Seals: 132-17F sends them up north.

Harbor Seal, Hunting Methods, Retrieval Methods, Struck and Lost, Processing/Preservation,
Internal Organs, Meat, False Pass

Hunt seals away from the beach. If they sink we fish them out. Use a piece of fish line. Butcher
them on the beach. Take the liver, leave the intestines for the seagulls. 1 like the ribs.

Harbor Seal, Sea Otter, Population Levels, Ecology, False Pass
Seals are coming back here. They're up in the islands and down in the reef. When the sea otters
come around, the seals come out.

Harbor Seal, Hunting Methods, False Pass

| go by myself. They way, if you miss, you've got nobody to holler at you. They tell me what they
want - 132-10 or 132-4M.
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Harbor Seal, Meal Preparation, Processing/Preservation, Internal Organs, False Pass

The younger people get talked into it [eating seal]. | like to boil them and eat with mustard. The
older people used to fry it, scorch it. Fry the liver, I like it better than calf liver. The older people
used to salt everything. After three days, change the brine.

Harbor Seal, Flippers, Meal Preparation, False Pass

Flippers - skin them and boil them. They're like pig's feet.

Harbor Seal, Fat/Oil, Processing/Preservation, Non-food Products, Selectivity, False Pass

| make seal fat in a dishpan. Soak the blood out. Or store it with water. Or you can boil the oil
and render it out. The younger the seal, the easier it is. | like them about two years old. You can
use oil on the dory.

Harbor Seal, Nutrition/Health, Prey, False Pass
| used to find fish inside the seals' stomachs.

Sea Lion, Hunting Methods, Harvest Levels, Struck and Lost, False Pass
They (I?) used to hunt sea lion, right outside here. | had no strike and losses last year. | don't just
kill for the hell of it. Just one at a time.

Sea Lion, Commercial Fishing, Prey, False Pass
Draggers are getting king salmon. We used to get sea lions in the nighttime. Sea lions' feeding
patterns: They eat everything, including salmon.

Sea Otter, Taste/Preference, History, Use Areas, False Pass
Nobody ever eats sea otter. They used to eat them. Get them outside Sanak.

Sea Lion, Taste/Preference, Internal Organs, Flippers, False Pass

Sea lion is better than seal meat. A sea lion is so goddamn big, they're hard to get rid of. People
like the front flippers better. The old people used to eat the liver. | don't know if anyone eats it
anymore. | never did see a sea lion liver.

Harbor Seal, Hair Seal, Internal Organs, False Pass
On hair seal [the local name for harbor seal] the liver is light colored.

Harbor Seal, Fur Seal, Seasonality, Taxonomy, Selectivity, Pollution, Internal Organs, False Pass
For fur seal they used to get the young ones here in November. Just like in Akutan. On the fur
seal the meat is about the same as the hair seal [harbor seal]. In the Pribilofs, scientists told them
not to eat the livers anymore.

Sea Lion, Hunting Methods, Struck and Lost, Retrieval Methods, Pups, False Pass
They should hunt more sea lions. Sea lions usually sink, at least the males. You have to harpoon
them. There have to be two or three guys around. This time of year the females are pregnant.

Sea Lion, Population Levels, History, Struck and Lost, Non-food Uses, False Pass

After World War Il, they used to [Kill sea lions and] grind the whole works. They never asked the
people. They used to use them for mink feed for the mink ranches. The male sea lions pack
rocks in their stomachs. The rocks make them sink.

Rookeries, Habitat/Haulouts, False Pass
At the first island on the other side of Unimak Pass, there's a big rookery.
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Harbor Seal, Biology, Taste/Preference, False Pass
The harbor seals here are a little different from the ones in Kodiak and Bristol Bay. They're
different in the color and taste.

Harbor Seal, Fur Seal, Hunting Methods, False Pass

Fur seals you have to shoot with a shotgun. Hair seals [the local term for harbor seals] you can
get with a rifle. It's a bigger target when they stick their head out of the water. If you shoot in the
body it's damn near impossible to kill them outright. They bugger up the propeller and by that time
they're stuck.

Sea Lion, Harbor Seal, Population Levels, Hunting Methods, Habitat/Haulouts, False Pass

| never tried sea lions. There seem to be quite a few seals. | say six or seven on the reef. We
were right by them. There's always a couple. A lot of sea lions come through the pass in groups
of four or five.

Harbor Seal, Harvest Levels, Skins, False Pass
We got more seal in the old days. No one does anything with the hides that | know of.

False Pass, Respondent 11M, February 1, 1993

Harbor Seal, Hunting Methods, Commercial Hunting/Bounty, Struck and Lost, Retrieval Methods,
Use Areas, Seasonality, False Pass

| hunt for seals across the bay. Spring is better. Earlier, they're too fishy. They used to hunt them
for the skins. | hunt from a skiff. | try to get them close to the beach, so if they sink, you can
retrieve them. You get them when they come up for a breath of air. Then you shoot them.

Sea Otter, Harbor Seal, Population Levels, Ecology, Habitat/Haulouts, False Pass
There is sea otter competition. There are fewer seals and more sea otters. There are some
places where there are no seals now, a couple islands where we used to go, sea gull egg islands.

Sea Lion Population Levels, Harvest Levels, Habitat/Haulouts, False Pass
There are not many sea lions around in this area. There are a couple of rookeries, like Amack
Island. We see a couple around here. No one hunts them. There's not that easy of access.

Harbor Seal, Birds, Hunting, Harvest Levels, Nutrition/Health, False Pass
Seals are hunted less than they used to be. There's been a change in diet [for local people].
Possibly they hunt more land mammals and ducks.

Harbor Seal, Hunting, Hunting Conditions, False Pass
In seal hunting, | get one at a time. Sometimes | go with someone else. Or | get them while
caribou or duck hunting.

Harbor Seal, Hunting Methods, Processing/Preservation, Internal Organs, Meat, Flippers, Sharing,
Skins, False Pass

| pull them in by hand. Clean it and haul it out on the beach. Bring it all in except the guts. | used
to eat braided seal guts. Talk to 132-10 [his mother]. | like the ribs, flippers, and liver. | give away
whatever's left. | discard the hides. People take a skin here and there.
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Sea Lion, Population Levels, Killer Whale, Prey, Commercial Fishing, False Pass
In regard to sea lion decline: Take a look at the orcas for a decline in the sea lion population.
We're always on the hot seat because we're fishermen. | don't think we're the problem.

Sea Lion, Population Levels, Killer Whale, Prey, Commercial Fishing, Nutrition/Health, False Pass
They found an orca with 15 sea lion tags in its stomach in Halibut Cove. Orcas migrate through...
Sea lions are now feeding on cod, and fifteen years ago there wasn't any cod around. | don't think
draggers have that much impact. Food is not the problem.

Sea Otter, Seal, Ecology, Behavior, Nutrition/Health, False Pass
Seals are in competition for food with sea otters.

False Pass, Respondent 2M, February 1, 1993

Sea Lion, Population Levels, False Pass
There's more sea lions than ever. I've seen quite a few in the bay. I've never seen so many.

Harbor Seal, Population Levels, Habitat/Haulouts, Nutrition/Health, Prey, False Pass
Seals are just as plentiful as ever. You see then at Sanki Island and across. They get on a
feeding frenzy with codfish.

Sea Otter, Population Levels, False Pass
For sea otters, there's always more than enough of them. | don't know if they're in competition
with seals.

False Pass, Respondent 10, February 1, 1993

Harbor Seal, Internal Organs, Nutrition/Health, Meal Preparation, Sharing, False Pass

Braid seal guts like rags for rugs. Weave the fat through. Seal liver is the best you can get.
There's lots of iron in it. I've got some frozen yet from 132-15M. Eat it with onions. Heart — boil it
and put spices and make sandwiches. Kidneys - boil them too. Eat them with potatoes.

Harbor Seal, Meat, Meal Preparation, Processing/Preservation, False Pass

| fry the ribs. Ribs are the best. Make steak out of the meat. My aunt used to freeze seals to eat
in Unalaska. I'm from Akutan. | never dried or salted seal. We used to do it with whale. They
might now if they got it. We used to have salted whale blubber with dried fish.

Harbor Seal, Fat/Oil, Processing/Preservation, False Pass
Ways to make seal oil: boiled and fermented. Put it in jars, and seal it good. Keep it in a cool
place out of the sun, about a week and a half. It doesn't make any difference on seal.

Sea Lion, Habitat/Haulouts, False Pass
We used to have sea lion in Akutan. They don't get them around here. | used to have sea lion.

Harbor Seal, Fur Seal, Taste/Preference, Aleut Terms, Processing/Preservation, Fat/Qil, Skins,
False Pass

We used to get fur seal in November. Dad used to get it without the law knowing. Fur seals aren't
as bloody as regular hair seals. Lakoduk means fur seal in Aleut. Ishuk is regular seals. Fur
seals is more tender than regular ones. There's not so much blood. Sometimes you have to
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change the water. Soak it in salt water or soda to get the blood out. | never did soak fur seal. Fur
seal fat is different. Fur seal fat is better salted. | made a fur seal hat for my husband, and it was
the hardest job | ever done.

Harbor Seal, Internal Organs, False Pass

The old-timers said if you're hiking and shoot a caribou, eat the kidneys raw. On seals, my dad
used to soak out the liver and eat it raw. He used to tell me it's good for me. In Port Heiden they
eat bear fat.

Harbor Seal, Sharing, Internal Organs, Meal Preparation, False Pass
132-15M gives seals to me and everybody. The heart can be fried. Nobody eats the lungs.

Harbor Seal, Whale, Meat, Meal Preparation, Processing/Preservation, False Pass

My aunt used to freeze seals to eat in Unalaska. I'm from Akutan. | never dried or salted seal.
We used to do it with whale. They might now if they got it. We used to have salted whale blubber
with dried fish.

False Pass, Respondent 21, February 1, 1993

Harbor Seal, Use Areas, False Pass
| shot at one seal last year and missed. Hunt them around Sourdough Flats (a good place),
Catherine's Cove, Morchovoi village, Isanofsky [Isanotski?] Islands.

Harbor Seal, Sea Otter, Population Levels, Prey, Nutrition/Health, False Pass
Seals have been down. It used to be full of seals. Now it's mostly sea otters. The sea otters are
really bad. They eat all the clams and sea eggs.

Harbor Seal, Use Areas, Harvest Levels, Population Levels, Nutrition/Health, False Pass

Seals don't eat so many clams. We used to get quite a few across the bay. There's so little seals
taken here, people don't have any influence on them. | had seal for the first time in two years the
other day.

Harbor Seal, Seasonality, Struck and Lost, Retrieval Methods, False Pass

In springtime they float better. The old-timers used to have a float with a hook on it, and a rock to
sink it. It had an Aleut name (neither he nor 132-10 could remember it). We use a pipe with a
long stick on it.

False Pass, Respondent 3M, February 2, 1993

Sea Lion, Commercial Fishing, False Pass

Sea lions--there are guys shooting them from their net or if they threaten the food supply. I've shot
them half a dozen times — | don't hit the damn thing. When you look at the numbers...

Harbor Seal, Population Levels, False Pass

Changes in seal populations: | have only lived here four years. | can't really say for here. Sand
Point seemed fairly stable.
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Harbor Seal, Habitat/Haulout, Seasonality, Hunting Conditions, False Pass

In Hot Spring Bay it ices in early. It seems like there's a lot of them there. If a person goes there
you can count 50 on the ice. Winter is best. No sense having them sink. If there's no ice you can
get one on a rock sometimes.

Harbor Seal, Struck and Lost, Retrieval Methods, False Pass
Seals sinking: | don't like losing them. If you can see them, drag them back up with halibut hooks.

Harbor Seal, Hunting Methods, Selectivity, Processing/Preservation, Sharing, False Pass

| try to get small ones. You can't tell their sex [before you shoot them]. | butcher them on the
beach. Don't take the head or guts. | go out with 132-16. Or we'll take both skiffs. | get only one
at a time. Give away half of what | get.

Management, False Pass
As long as people are allowed to get what they need for groceries that's the way it should be.

False Pass, Respondent 22, February 2, 1993

Harbor Seal, Sea Lion, History, Harvest Levels, False Pass
| haven't got a seal in twenty years. | haven't gotten any seal since the late 50s. | don't think
anyone cares for sea lion.

Harbor Seal, Hunters, Sharing, False Pass
| know 132-4 used seal. | don't think he gave any away.

False Pass, Respondent 15, May 23, 1995

Harbor Seals, Population Levels, False Pass
Harbor seals don't seem to be declining around False Pass. It seems to me (as an active hunter)
that there are more seals in the area than before.

False Pass, Respondent 27, May 21, 1995

Harbor Seals, Population Levels, False Pass
It seems to me (as a regular hunter) like harbor seals have increased around False Pass within the
last year.

King Cove, Respondent 106, December 4, 1992

Harbor Seal, Meal Preparation, Meat, King Cove

The seal is a delicacy to me. If | could have a pot-roasted seal ribs with the fat and everything on
them, | would, but I'm too damned scared to go shoot them. | love the boiled ribs with a little
mustard on them served with cold potatoes.

Sea Lion, Prey, Commercial Fishing, King Cove

While I'm long-lining, the sea lions will rip the halibut right off from the hook right in front of me.
They will eat anything right off the bottom.
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Sea Lion, Prey, King Cove
| don't think that pollock are the sea lion's main food. You get codfish or halibut with pollock in
them, too.

Harbor Seal, Internal Organs, Meal Preparation, King Cove

We eat the liver, the heart, and the guts, which we braid with the seal fat and boil it up like
sausage. The only things that get thrown away are the lungs and the head.

Harbor Seal, Non-food Products, Games, History, King Cove

| was in Belkofsky when they took the bones and dried them out and made Aleut games out of
them. If you flip one bone over and it lands just right you get to hit the other guy on the knuckle. |
had a knuckle that was just swollen up from being hit. Whoever gets the last rib loses.

Sea Lion, Management, King Cove
We're so scared to shoot one [sea lion] now that it's just pathetic. Cause if you get caught you'll go
to jail for 10 days. And | was in there for 10 days.

Harbor Seals, Pups, Selectivity, King Cove
We take any size animals, but not the pups.

Harbor Seal, Fat/Qil, Meal Preparation, King Cove
My mother used to serve oiled salmon heads with onions and seal oil for flavor, and that was our
dinner. We sucked both eyes out of one socket (laughs).

Harbor Seal, Sharing, Flippers, King Cove

Just get on the VHF one time and say, "Anybody want a piece of seal? Come up and get it." If
someone broadcast it, I'd be the first one down there and get me some seal feet or the flippers, but
the flippers is the first to go. The flippers and the ribs.

Harbor Seal, Sea Lion, Management, King Cove

Ninety percent of the village in King Cove, including us, if they see a seal, they'll say, "I don't want
to shoot him. I'll get in trouble. Or a sea lion." There's an AF&G guy down here, and bang, you've
had it.

Whale, Salvage, Meat, Taste/Preference, King Cove

Back in 1954 or 1955 while | was fishing on a crab boat, we brought in a 25-foot whale, brought
him on deck and put him on the dock, and within 12 hours there was nothing but the guts left.
That whale meat is just like beef. The worst thing was that when they got done about 20 guys
pushed the skeleton right back on the deck of the boat, so we had to take it back out. He had got
himself caught in a crab pot and got his flippers crossed in that crossbar. He couldn't get out and
drowned in 60 fathoms of water.

Sea Lion, Commercial Fishing, King Cove
A few years ago the sea lions that got in our nets on the Meryl M were big ones--they weren't
juveniles.

Sea Lion, Biology, Taxonomy, King Cove

You take a 1500 lb. sea lion, and it's only a 3-year old or a 2-year old. You get them up to 3,000
Ibs. and 4,000 Ibs.--those are the big ones.
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Sea Lion, Haulouts, Management, Commercial Fishing, King Cove

Problems with buffer zone around Clubbing Rocks. If you stay 3 miles off you can't go on the
eastern side of it or you'll end up on the rock pile, so everyone has to go to the western side of it
and then you get a Northwest wind and you get the hell beat out of you. And if you are on the
inside (of the buffer) and the Coast Guard gets you, then you are done. As it is now, you're
jeopardizing your whole boat and everything else by the change of course. | don't think it's right.

Sea Lion, Prey, Commercial Fishing, King Cove
In the big draggers out on the Bering Sea, every time they pull up a pollock net there will be sea
lions eating them.

Sea Lions, Ecology, King Cove

| see less bigger sea lions than | did before. If you kill off a big bull, why that leaves a big harem of
150-200 females. They mate damn near for life and won't just pick up any other bull that comes
along. I'll bet there's a big birth loss there.

Sea Lion, Habitat/Haulouts, Pups, King Cove

Clubbing Rocks--I went by there a couple years ago in the month of July, and there were 1,000 to
1500 pups. All them rocks were full. The other place is that reef right off of Medun [Midun?]
Island.

Harbor Seal, Flippers, Meal Preparation, King Cove
The flippers are the best eating that you can get. You boil them up and peel them off, and they
taste just like pig's feet.

King Cove, Respondent 99, December 4, 1992

Harbor Seal, Sea Lion, Seasonality, Preservation, Fat/Oil, Ceremonies, King Cove

R used to get sea lions in the spring, like in the month of April. Or in the fall, in September. Would
use dry salt to put up the sea lion's fat. Never heard of rendering the sea lion's fat. It's still
customary now to have seal or sea lion for Easter.

Harbor Seal, Habitat/Haulouts, King Cove

Seals are hunted right along the beach. Haulouts are located at Seal Rock, Fox Island, Thinpoint,
and Lenard's [Lenard] Harbor, and a little one at the entrance to Kinazarof's [?]. There's a lot in
that Louisiana Reef.

Sea Lion, Population Levels, King Cove

A few times | saw the sea lions disappear. One time we said, "Where in the heck are the sea
lions?" They were gone. And then the next year there were more sea lions than you could shake
a stick at.

Sea Lion, Sharing, King Cove
| think about 5 years ago | was the last guy to bring a sea lion in here. | took him down by the
creek here and in 45 minutes there was nothing left but the hide.

Harbor Seal, Seasonality, Fat, Meat, King Cove

R hunts seals usually in the spring when they're just about ready to have their pups, the males are
easy to get. This is when they have a lot of fat on them, and you can make grease out of them.
And in the fall they're plentiful on the reefs, and their meat is good.
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Harbor Seal, Seasonality, Use Areas, King Cove
Usually in the springtime when we go to pick seagull eggs on Jupiter Island and Sandy Island,
we'll shoot a seal and bring it in with us.

Whale, Killer Whale, Retrieval Methods, Sharing, King Cove (Belkofsky)

We were halibuting in Belkofsky and some killer whales killed a whale, so we went and towed it in
with a gillnetter. We got it in about 10 o'clock in the morning and towed it up on the beach and by
4 o'clock there was nothing left to it.

King Cove, Respondent 80, December 12, 1992

Sea Lion, Seasonality, Retrieval Methods, Selectivity, Ceremonies, King Cove (Belkofsky)

Back in Belkofsky they would hunt sea lions every April for at least three reasons. One was that
sea lions taste fishy in the fall after they have been eating a lot of salmon. Second, sea lions will
float after being shot in April because they have built up their fat. Third, roasted sea lion meat was
important in the celebration of Easter. People would go from house to house to partake.

Sea Lion, Retrieval, Technology, Aleut Terms, King Cove (Belkofsky)

Sea lions were retrieved with a device called a "gaiyo", which consisted of a large jigging hook
lashed to a piece of wood that was attached to a long piece of line. No weight was added to the
gaiyo because the sea lions would always float. The gaiyo was tossed over the dead sea lion and
pulled back until it caught the floating animal.

Sea Lion, Internal Organs, Flippers, Preservation, King Cove (Belkofsky)

They used all parts of the sea lion except the head. They ate the heart, liver, backstrap, and the
ribs. The intestines were braided with fat, and they made cheese out of the flippers. The meat
was preserved by salting.

Sea Lion, Whiskers, Non-food Products, King Cove (Belkofsky)
The whiskers of the sea lion were used to lash harpoon blades to wooden shafts.

Sea Lion, Seal, Population Levels, Hunting Methods, King Cove (Belkofsky)

R does not remember the population of sea lions going up and down in cycles. There were always
lots of sea lions until just recently. They used to hunt them with four skiffs going out together.
They would scare them off the rocks into the water and then chase them. R hasn't hunted sea
lions since he moved to King Cove from Belkofsky. None of R's sons hunt either seals or sea lions
today.

Sea Otter, Skins, Commercial Use, King Cove (Belkofsky)
Belkofsky was located where it was primarily for its proximity to sea otters. The villagers there
were big sea otter hunters and sold the pelts commercially.

Sea Lion, Commercial Fishing, Management, King Cove
R thinks the government should curtail the seasons on bottomfish dragging to protect sea lions.
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King Cove, Respondent 80, January 23, 1993

Sea Lion, Harbor Seal, Pups, Use Areas, Hunting Methods, Seasonality, Struck and Lost,
Retrieval Methods, King Cove

In April month, we used to go to get pups. We'd hunt for sea lions outside of Belkofsky--seals are
in the same place. Sometimes you go out to the islands to get them. For sea lions, go once a
year, in three or four skiffs. You can get seals any time. At certain times of year seals and sea
lions sink. We used to have a hook or gaff to get them. Try to shoot them in the face. Otherwise
you just wound them. Jump in the water to get them. Take them to an island to butcher them.

Sea Lion, Harbor Seal, Sea Otter, Internal Organs, Meat, Whiskers, Flippers, Cooking, Non-food
Products, Processing/Preservation, King Cove

We take the liver and guts. With the guts, we dry them and braid them. We do it to both seals and
sea lions. Some dry them and use them for sewing. Mostly they braid them. With the meat, take
the whole works, except the head. We used to use the whiskers. The old-timers used sea otter
whiskers on their spears. Ribs is the best part to me. You can cook and salt the flippers.

Harbor Seal, Sea Lion, Fat/Oil, Processing/Preservation, Meal Preparation, King Cove

Sea lion fat is different from seal. Seal's got a lot of oil in it. We used to make grease out of seal,
and eat it with dried fish. You make that by putting it in jars, letting it warm up a little bit. Put it by
the stove.

Harbor Seal, Sea Lion, Internal Organs, Processing/Preservation, Prey, King Cove

The old-timers used to dry the seal stomach. They'd put fat in there and hang it outside. Make it
outside in the summer time. | never looked in the stomach but | know that the sea lions ate a lot of
cod around here.

Sea Lion, Sea Otter, Skins, History, Hunting Methods, Customary Rules, King Cove

Some ate the sea lion heart. But the heaf stores.[?] A couple guys used to buy otter skins. They
had a commercial company there. My grandfather hunted sea otters. A whole bunch of them
used to go out. Whoever hit nearest the arm got the fur.

Sea Lion, Sharing, Harvest Levels, History, King Cove

Sharing: They used to go out and get enough sea lion for the whole village. They'd bring in
around 20 in three or four skiffs. They'd cut them up, and people would take whatever they want.
They still get them even if a family didn't have a hunter. They used to do that with caribou too.
They don't do that anymore—everybody hunts mostly for themselves. In the old days, at the end
of trapping, people didn't hunt so much. They were working for the cannery.

Sea Lion, Habitat/Haulouts, King Cove
Cape Newingham has a big sea lion rookery. You have to stay three miles outside.

Harbor Seal, Seasonality, Fat/Oil, Meat, King Cove

R hunts seals usually in the spring when they're just about ready to have their pups, the males are
easy to get. This is when they have a lot of fat on them, and you can make grease out of them.
And in the fall they're plentiful on the reefs, and their meat is good.
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King Cove, Respondent 114, December 4, 1992

Sea Lion, Commercial Fishing, King Cove
The seal lions that fool around with the set nets are the younger ones.

Harbor Seal, Habitat/Haulouts, King Cove
| told them one of the major places [for seals] around here is up at [?] And then on this side of
Ivan Island.

Harbor Seal, Sea Lion, Management, Regulations, King Cove

Ninety percent of the village in King Cove, including us, if they see a seal, they'll say, "I don't want
to shoot him. I'll get in trouble. Or a sea lion." There's an AF&G guy down here, and bang, you've
had it.

Nelson Lagoon, Respondent 2M, February 5, 1993

Sea Otter, Commercial Hunting/Bounty, Management, History, Customary Rules, Nelson Lagoon
Sea otter hunting was banned in 1911. In the 1930s and 1940s, there were no limits on hunting
for Natives or non-Natives, and no enforcement. People would hunt to eat. There was a larger
Native population then to utilize the game.

Sea Lion, Management, Hunting Practices, Harvest Levels, Flippers, Processing/Preservation,
Nelson Lagoon

Although there have been no restrictions on hunting sea lions, they have rarely been used for
food. It's not something you hunt intentionally, but it has been taken incidentally. [The Native wife
of an old-time Scandinavian trapper] used to pickle the flippers.

Harbor Seal, Harvest Levels, Nelson Lagoon

There is virtually no hunting of seals right now in Nelson Lagoon. At Port Moller, there is the 240-
30 family--husband, wife and two children. The husband is 240-17M's cousin. Their family is
originally from Bear River.

Harbor Seal, History, Processing/Preservation, Internal Organs, Meat, Nelson Lagoon
Grocery supplies used to come through the canneries twice a year. At Port Moller they put up
some seal. Here in Nelson Lagoon there might have been some who put up seal, but this didn't
usually happen. We were picky about the seal - we'd just take the livers. The livers have a
tender, sweet flavor. You can cut out the ribs and pot roast them, Scandinavian style.

Harbor Seal, Seasonality, Struck and Lost, Fat/Oil, Nelson Lagoon

When hunting seals, at a certain time of the year they sink. Spring is the season when they float.
Throughout the year they have a lot of blubber. The 240-30s, over at Bear River, utilize that. 240-
16EF used to utilize it. | can't recall anybody else. It's more like a novelty here.

Harbor Seal, Flippers, Processing/Preservation, Nelson Lagoon

There's not any use of flippers that | can remember. They're more familiar in Port Moller. There, it
used to be common in summer to see dressed seals on a rack.
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Harbor Seal, Commercial Hunting/Bounty, Skins, Non-food Products, Processing/Preservation,
History, Nelson Lagoon

The original bounty for seal hides in the 1940s was decreased later. It used to be $4 for the mask,
meaning the face, then it went down to $3. A Fish & Game representative had to count and record
the masks before you got your money. We would dry and salt them so they wouldn't rot. We'd
invariably keep the hides. The meat was utilized at Bear River for dog food.

Harbor Seal, Population Levels, Habitat/Haulouts, Nelson Lagoon

At that time you could get seals anywhere. They are now abundant everywhere, both at the river
mouth and off shore. They congregate at the entrance to Nelson Lagoon, at Herendeen Bay, on
Walrus Island (on the bar between Walrus Island and Point Divide), off the Kudobin Islands, off
IInik. There are colonies of them in Herendeen Bay and Moller Bay. There is a lot of migrating.
Fur Seal, Meat, Biology, History, Prey, Nelson Lagoon

Fur seals come through. In the 1920s and 1930s they were hunted for food. There is a portage
trail between Herendeen Bay and Balboa Bay. It's not uncommon to see young fur seals
migrating overland, in late fall or early winter. We used to see them feeding here on smelt.

Harbor Seal, Population Levels, Habitat/Haulouts, Nelson Lagoon

Harbor seals are abundant during salmon fishing season. They are more concentrated then. The
population is going down. | saw a bunch of them about half way to Cold Bay. Where the two
rivers meet there were about 50 of them.

Harbor Seal, Hunting Methods, Internal Organs, Meat, Nelson Lagoon
They used to stalk them on the ice in Herendeen Bay. They used to bring home the liver, ribs, and
briskets.

Harbor Seal, Meat, Processing/Preservation, Cooking, Nelson Lagoon
To prepare seal meat: Prior to cooking, soak it in soda. That lightens the meat. Soak the liver in
fresh water.

Harbor Seal, Commercial Hunting/Bounty, Skins, Population Levels, History, Nelson Lagoon

The bounty was taken off seals in the 1950s. In the late 1960s, non-Native seal hunters out of
Homer and Anchorage came to get hides. For two or three years, there was a harvest of 1500
hides per seasons. It stopped around 1972. It actually helped the seal population, because it got
rid of the old bulls. The price was different depending on size.

Harbor Seal, Hunters, Nelson Lagoon
One group of seal hunters was the two brothers. One of them lived here until he died recently.
The other lives around Ninilchik. He is married to a local woman and setnets down there.

Nelson Lagoon, Respondent 4EF, February 5, 1993

Harbor Seal, Commercial Fishing, Population Levels, Nelson Lagoon

Seals are always in the nets, ten at a time. They're getting worse all the time because they don't
hunt them.

Harbor Seal, Hunters, Skins, History, Nelson Lagoon

In the early 70s an old-timer hunted seals and sold them to David Green Furriers. There were two
brothers who were twins. The one who is still alive hasn't been back in years. He lives in Kenai.

31



Nelson Lagoon, Respondent 4YF, February 5, 1993

Harbor Seal, Processing/Preservation, Fat/Oil, Taste/Preference, Nelson Lagoon
The 240-30s live at Bear River. That's 240-16YF's mom and dad. They eat seal and make oil by
letting it sit in a bucket two or three weeks until it really gets stink, then they eat it.

Harbor Seal, Nutrition/Health, Seasonality, Nelson Lagoon
It's supposed to be healthy. Occasionally they get a seal in summer. In winter they can't get
them. Moller Bay freezes up.

Nelson Lagoon, Respondent 7, February 5, 1993

Harbor Seal, History, Hunting Methods, Non-food Products, Disease, Nelson Lagoon

Some Eskimos from Nome came down here. They killed off the caribou and fed it to the dogs.
They brought dogs and everything with them. They came down on a revenue cutter. First they
were in Port Moller a little while, then they moved to Herendeen Bay. They even had a school. TB
wiped them all out. My mother died of it too. The Eskimos that were left moved out of here to
Ugashik. The Eskimos hunted seals in Herendeen Bay. The only time they hunted seals here was
when they had dogs. Also, they put up dried fish for their dogs.

Nelson Lagoon, Respondent 9, February 5, 1993

Harbor Seal, Processing/Preservation, Fat/Oil, Nelson Lagoon
Then they store it in jars.

Nelson Lagoon, Respondent 16EF, February 5, 1993

Harbor Seal, Fat/Qil, Processing/Preservation, Nelson Lagoon
Dad's friends used to get seals. People eat seal oil. You cut it up and put it in a jar--leave it for a
week at a time.

Harbor Seal, Internal Organs, Processing/Preservation, Fat/Oil, Non-food Products, Nelson
Lagoon

Port Moller, Herendeen Bay. | didn't ever make braided seal guts. | used to see people make it,
but | never tried it. Some | could eat, if | eat, | got to swallow. 240-4M [her son] used to like it.
[My late husband] used to feed seal meat to the dogs. | used to make seal oil dip.

Harbor Seal, Skins, Non-food Products, Nelson Lagoon

People make mukluks and seal gloves. They made slippers and mukluks when | was a little girl.
They make shiny things out of them.

Nelson Lagoon, Respondent 16YF, February 5, 1993

Harbor Seal, Fat/Oil, Nelson Lagoon

My dad [240-30M] likes seal oil and eats it with dried fish. [240-30F, R's mother, is 240-16EF's
oldest daughter.]
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Nelson Lagoon, Respondent 17M, February 5, 1993

Harbor Seal, Sea Lion, Hunters, Harvest Levels, Nelson Lagoon
There never was any seal hunters here. Some outsiders used to hunt them before--those two
brothers. Nobody ate sea lions around here.

Harbor Seal, Hunting, History, Internal Organs, Meat, Nelson Lagoon
My dad used to shoot seals a long time ago. Before, he used to eat it. He'd hunt anyplace, the
lagoon, all over. We'd eat the liver and the meat parts. | never tried seal guts. | never got the oil.

Harbor Seal, Sea Lion, Population Levels, Nelson Lagoon
Seems like seal is getting more. The population is going up. | see a few sea lions once in a while.

Harbor Seal, Commercial Fishing, Population Levels, Habitat/Haulouts, Nelson Lagoon
Seals eat all the fish. The seal bars outside--you can't even see the bars anymore. Also, seals
are up the river. This time of year you see them outside the lagoon. They come up on the ice.

Harbor Seal, Hunting Methods, Seasonality, Selectivity, Nelson Lagoon
In former times, they used to hunt seals from a boat. Some would sink. They would hunt in spring
time. Try to get a big one.

Sea Otter, Population Levels, Fur Seal, Nelson Lagoon
They didn't hunt sea otters here. There were fur seals trying to get to the Pacific. Sea otters are
getting more and more. | don't know if they should open them up to more hunting.

Harbor Seal, Hunters, Fat/Oil, Nelson Lagoon
Those two brothers used to take seal oil like cod liver oil.

Nelson Lagoon, Respondent 31, February 6, 1993

Harbor Seal, Hunters, History, Harvest Levels, Nelson Lagoon
There's been a decline in seal hunting. 240-7M died in 1976. He helped one of the seal-hunting
brothers set up a seal camp. It was disbanded in 1972.

Harbor Seal, History, Disease, Nelson Lagoon

In 1965-1966, | noticed seals with a lot of mange. In two years, the pelts weren't any good. | took
Bob Gill of USFWS for a ride in my airplane, looking at 4000 seals. That was around 1977. They
took it (?) back to a lab in Anchorage at Tudor and Seward Highway and counted each one.

Harbor Seal, Fur Seal, Population Levels, Nelson Lagoon
There's no shortage of harbor seals here. If anything, it's come up a little. I've only seen one lost
fur seal in all the years I've been here.

Harbor Seal, Management, Regulations, Nelson Lagoon
People in Nelson Lagoon are telling you they haven't taken any sea mammals because they think
this survey has something to do with the Marine Mammal sticker.

Harbor Seal, Internal Organs, Meat, Processing/Preservation, Nelson Lagoon
We used to eat seal livers and seal ribs. People used to eat seal and seal liver, salted.

33



Sea Lion, Walrus, Hunting, Harvest Levels, History, Nelson Lagoon
There is no sea lion hunting historically. There is walrus at Cape Sanavan, but no one ever eats it.
There were some Eskimos from Mary's Igloo.

Nelson Lagoon, Respondent 4M, February 4, 1993

Harbor Seal, Hunting Methods, Processing/Preservation, History, Taste/Preference, Internal
Organs, Nelson Lagoon

There's been no seal hunting here for 20 years. Seals, we had to take them when we didn't have
freezers. We had to live off seal ribs and other things then. He had a dog team. 240-30M [family
living in Bear River] eats seal livers. My uncle used to like that.

Harbor Seal, Non-food Products, History, Nelson Lagoon

My dad used to hunt seal for dog food. He had six or ten dogs. He'd feed them everything. Dad
trapped during the winter for land otter and mink, but | never did that for thirty years. | don't trap or
hunt anymore.

Sea Otter, Sea Lion, Harvest Levels, Nelson Lagoon
| could take three sea otters a year. Sea lions never were of any use to our life.

Nikolski, Respondent 4, April 26, 1993

Hair Seal, Sea Lion, Fur Seal, Population Levels, Nikolski

He said that the populations of hair seals, sea lions, and fur seals are all down. About four weeks
ago, he was out trying to get geese and he didn't even see any sea lions. He used to see many.
He doesn't know why they are all declining.

Seal, Sea Lion, Taste/Preference, Nikolski
Don't want to eat this meat if not unhealthy situation. If we didn't have this store - would be
starving. When | was growing up this is all we would eat.

Sea Lion, Habitat/Haulouts, Nikolski
Only one place--Unalaska by Makushin Bay, on Bering Sea side to Unalaska--saw just one on the
reef.

Sea Lion, Use Areas, Nikolski
Anangula Island - use to shoot a lot of them out here when younger.

Hair Seal, Harbor Seal, Pollution, Nikolski
Scared about eating seals now with all of the contamination in the ocean.

Nikolski, Respondent 5, April 28, 1993

Seal, Sea Lion, Population Levels, Commercial Fishing, Habitat/Haulouts, Nikolski

The draggers for herring are getting all of our seals and sea lions. Moving to Pacific side. Before
we use to have sea lions coming in here. Now (just last year) don't hardly see any. Adugak
(Rookery) - fewer of them out there. Either their food is going too fast or not producing enough or
something. They need to quit for a while [draggers] - are draining our food out. Would like to see
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the draggers quit because this is what we eat - the sea lions. If they are low, we don't bother
them. They are our food source.

Oil Spill, Pollution, Nikolski
This oil spill, last month Marrett. Saw a clump of oil in the Bay. A duck was stuck in it. Last time
on Rabbit Island saw oil slicks out there. Right after Marrett. Possibly not the same oil slick.

Seal, Sea Lion, Hunting Methods, Retrieval Methods, Processing/Preservation, Nikolski

Seals and sea lions - we try to hunt from the boat using binoculars. When we see one, we motor
up to them. One person runs the boat, the other person does the gunning. They shoot them when
running. We use gayuX to retrieve the sinking seal or sea lion, then pull it into boat. Usually we
have three people in boat to get them - for sea lion hunting. We cut a handle out of the meat and
pull them into the boat. Then we bleed the animal out in the bay and butcher it back here. We
keep the edible parts--eat everything here except the head and guts.

Sea Lion, Use Areas, Rookeries, Seasonality, Nikolski
Go to Anangula [Island] to hunt. In August they have pups. Like to go to the rookery to get them.

Fur Seal, Hair Seal, Sea Lion, Meal Preparation, Nikolski

Make studen out of seals and sea lion flippers. Lusta - fur seals, sea lions, and seals. Hang
outside and it gets stinky. Good to do in colder months. If it gets warm, gets stinky too fast.
Serve with potatoes.

Sea Lion, Processing/Preservation, Meat, Non-food Products, Nikolski

We smoked some sea lion meat - the flanks. Smoked for a day and a half. The rest we freeze.
Haven't tried salted. Boil and bake the sea lion. Others make hamburger patties. Come out
good. Wouldn't have patience to sew rain parka.

Nikolski, Respondent 5, November 16, 1993

Sea Lion, Harbor Seal, Population Levels, Nikolski
Sea lions and harbor seals still remain abundant around our area.

Nikolski, Respondent 9, April 27, 1993

Sea Lion, Processing/Preservation, Use Areas, Nikolski
When my husband was living, he used to go get sea lion. We would salt and freeze it. They
haven't been getting any sea lion lately. They never get sea lion around here anymore.

Fish, Processing/Preservation, Sharing, Nikolski

We used to get more fish before. We dry it and make smoked salmon. 1 used to do this myself
and with my sister when my husband was at St. Paul. Whenever we finished smoking the fish we
would send it up to St. Paul.

Sea Lion, Seal, Non-food Products, Internal Organs, Nikolski

The old people used to use it [sea lion stomach] - put up dried fish. Would dry the stomach out by
hanging outside but the flies bother us. They would dry fish outside and put in stomach. In the
winter, they would eat it. They put dry meat into it too. The sea lion stomach is big. Would dry it
and clean it. When want to use it would soak it in water - put lots and lots of fish in it. | use to see
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older women fill the stomach. When it was full - tie it up at the end and put it away. They also
would store blubber in the seal stomach and it turns to oil. Makes lots of oil in that stomach.

Seal, Sea Lion, Aleut Terms, Nikolski
sunhoq — stomach; quawax - sea lion; isuq - smaller seal - not like sea lion.

Seal, Processing/Preservation, Fat/Qil, Nikolski
Make oil out of seal. Take blubber - little pieces over the stove. Save the oil in fridge. When we
eat fish, we use it - dip it in there and chew.

Sea Lion, Processing/Preservation, Fat/Qil, Flippers, Internal Organs, Nikolski

Use to make sea lion oil. Liked it better than seal. Would fry the meat--hang it out. Sea lion -
boiled it. Make soup out of it. Used different parts. Fry the liver. It's good fried. Boiled the
flippers. Sometimes we would salt it or freeze it. Could fry it. Like the meat.

Nikolski, Respondent 10, April 27, 1993

Fur Seal, Sea Lion, Fat/Oil, Taste/Preference, Nikolski
She likes the sea lion meat better than seal. Seal is richer. Fur seal has a lot of fat. Can dry it
and make jerky out of it (seal, sea lion, and fur seal).

Sea Lion, Seal, Population Levels, Nikolski
Sea Lions are hard to find anymore - don't see them as much on the rookery any more. The seals
and sea lions aren't running as much.

Sea Lion, Seal, Hunting Methods, Seasonality, Use Areas, Pups, Nikolski

Need two in the boat. He goes out with HH14 to hunt sea lion. He hunts seals and sea lions off
the point here - where the garbage dump is - Nikolski Bay. January and February are the best
times to hunt because you don't have to worry about getting a young sea lion. In May, they start
pupping. If the sea lion is too big to get into the boat, they tow it to the beach.

Seal, Sea Lion, Population Levels, Commercial Fishing, Nikolski

When asked why he felt these marine mammals were in decline, this respondent said that they
started dragging the numbers went down - probably starving." Too damn many of them [trollers] -
see them going back and forth all of the time."

Sea Lion, Processing/Preservation, Fat/Oil, Flippers, Internal Organs, Meat, Taste/Preference,
Nikolski

He prefers young bulls, they have the best taste. The flippers, heart, and kidneys are the favorite
parts. He salts, dries, or freezes the meat. Sea lion oil is produced by rendering the sea lion meat
down and then frozen. He prefers sea lion grease over seal oil because it keeps longer. He dips
salmon in it.

Nikolski, Respondent 13, April 28, 1993
Sea Lion, Hunting Methods, Nikolski
Got two sea lions in murky waters and lost them. Shot one in the bay. He was captain of the boat

- got sea lion at Anangula - 1500 Ibs. He was driving the boat and got it. His Lund can get 3000
pounds. Grab one flipper, put oar under it and roll it in the boat.
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Nikolski, Respondent 18, April 27, 1993

Seal, Sea Lion, Population Levels, Commercial Fishing, Nikolski

Seals and sea lions are getting scarce. We had a teleconference with St. Paul talking about the
declining [seals and sea lions]. This conference involved Larry Merculieff. The Japanese and
Taiwanese are using long nets. Ever since they started using these gill nets - the decline started.
The fishermen are also shooting the killer whales.

Nikolski, Respondent 19, April 28, 1993

Marine Mammals, Population Levels, Pollution, Nikolski

He feels many of the resources are going down. The military dumped a lot of waste in the water
plus all the waste on the beach. It is probably reducing the mammals. Ship wrecks they never
clean up. This shipwreck happened within the last couple of weeks. A fishing vessel wrecked just
a short distance from Nikolski along the beach, and the Coast Guard helicopter brought in 7 - 8
people to Nikolski (then they flew out on a commercial airline).

Seal, Sea Lion, Hair Seal, Hunting Methods, History, Population Levels, Regulations, Nikolski
During his youth he spent most of his time in their family's hunting camp. They had only a dory
that had to be rowed. When hunting seals or sea lions, they had to be careful to shoot the animal
fairly close to shore so they could row out to retrieve it. He has seen hair seal population around
Unalaska within two miles' radius drop. Farther away he sees more seals because there are fewer
hunters. When he was growing up, seal were one of the primary things you hunted. Sea lions
were hunted less than seals because they were farther away - you had to travel a ways to get
them. He sees the seal population as fairly stable. Today you can't hunt within the city limits of
Unalaska.

St. George, Respondent 105-T, January 22, 1993

Sea Lion, Fur Seal, Meat, Nutrition/Health, St. George
Native foods | was raised with were murre eggs, seal meat, sea lion meat.

Harbor Seal, Hair Seal, Internal Organs, Taste/Preference, St. George
We prefer the liver of the hair seal because it was more tender and sweet. If it's overcooked it
tastes like rubber.

Fur Seal, Meat, Meal Preparation, St. George

I marinated my fur seal chest meat for making stews. | soaked it overnight to soak out most of the
blood. Then marinated it again overnight in the refrigerator using onions, garlic, pepper, vinegar,
soy sauce, and a little bit of wine. It melts right in your mouth. The shoulders are good for
hamburger--seal burgers or seal meatballs. | grind it with bread and egg and salt and pepper and
sage, and some people use curry powder too. Some people put water in a pan and pop it in the
oven, but me, | don't. | like to fry mine, brown it in oil. | used to use Crisco oil.

Harbor Seal, Fat/Qil, Processing/Preservation, Meal Preparation, St. George

We never cooked with seal oil. It was used only as a dip. I'd rather have hair seal oil because it's
just like clear water and melts fast. After you wash the blood off the hair seal fat, put it in the
colander and let it drain and then freeze it. Then slice it into very thin slices. Then in 3 days time
it'll melt very fast. | learned this from a priest who came here from Kodiak. You have to keep it in
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dark, cool places and be careful with it. Always put it in a jar, never in a can and never in plastic
containers.

Fur Seal, Sea Lion, Meat, Processing/Preservation, Meal Preparation, St. George
We salt fur seal but never the sea lion. Sea lion meat is generally eaten fresh. You make stews
and soup or boil it, or make pot pie.

Fur Seal, Sea Lion, Flippers, Meal Preparation, St. George

Studen: made from fur seal flipper and sea lion flipper. You have your headcheese, right? The
seal you brine. The sea lion you freeze after you wash it. You make your studen. You take all the
skin off of it and boil it for two hours. And then take the bones out. Some people chop it and then
cook it another hour or more after it's in small pieces. After you boil it in water for that first hour,
you dump that. You start off with fresh water again after it's diced up, o.k. Some people use salt
in it when they cook it the second time, but it kind of changes the color, so | like to add a little salt
afterwards, along with onions. And you could add a little celery seed, too.

Sea Lion, Meat, Flippers, Meal Preparation, St. George

SM in St. Paul is also a very good cook too, and a friend of mine. She makes her studen with
carrots, celery, dill pickles, sweet pickles, hard-boiled eggs, and dill pickle juice. You serve the
studen with hot lemon tea and your buttered bread--aah! And then put a dash of Lea and Perrin
sauce or a little bit of vinegar. You guys are making me hungry! (Laughs) Studen is a Russian
word, not an Aleut word. A few years ago a Russian biologist was here, and | went over to see
him because | was very curious, and he asked me, "Do you know studen?" And | said, "Yes, we
make that!" | was, my God! "You know, seal flipper?" And | said, "Yes, | know. We do make
that." So probably the Russians introduced that to us. And I visited with him and he gave me a
recipe for borchst, that cabbage and red beet soup

Sea Lion, Meat, Processing/Preservation, Meal Preparation, St. George

The breast is very soft, so you roast that or use it for stew. The shoulder you use for steaks or
burgers or isilaw. lIsilaw is made by cutting it into small bite-sized pieces and pan frying it until it's
almost charcoal. You add a little bit of water to it until it starts sizzling and brown it with salt and
pepper and butter. And then your Lea & Perrin sauce. Oh, you fry it and keep turning it over, and
Oh God! (laughs) | wish | could cook for you guys so you could try it.

Sea Lion, Meat, Meal Preparation, St. George
Sea lion ribs: it's good to roast that, and you use Lea & Perrin sauce on that too, and salt and
pepper, and kind of let it crisp.

Sea Lion, Internal Organs, Meal Preparation, St. George

Heart and liver are dipped in flour and fried. Bacon grease gives it good flavor, but it's very high in
cholesterol. And the other way of cooking it is to put it in a square pan and fry your onions and put
them over it. And nowadays you have your green peppers. It's good with green peppers. All the
seal meat. The steak is good with green peppers and onions! (laughs).

Sea Lion, Meat, Meal Preparation, St. George

And then another one, you pan fry your ground meat. What they do is use curry powder in that, oh
it's good. Lea & Perrin sauce, and ground pepper. And they put a little bit of water in there, and
it's like sloppy joes only there's no tomatoes in there. And sage is another different thing that you
could use.
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Sea Lions Fur Seal, Meat, Processing/Preservation, Aleut Terms, St. George

| like to make sea lion and fur seal jerky too. You soak it after you salt it, marinate it in your soy
sauce, and don't forget your Lea & Perrin sauce and pepper! After you dry it, you dip it in your
seal oil and eat it. We used to dry it outdoors, but now with the new technology | can dry it in my
furnace room or put it in the oven at low temperature for two or three days on cake racks. When |
was growing up they used to take a fur seal stomach and blow it up and dry it. And then after you
dry your jerky, you store it in that stomach, and it won't mold or spoil. They used to build little
cupboards with air holes in them called chuulan.

Fur Seal, Internal Organs, Processing/Preservation, St. George

When | was growing up as a teenager, my husband's brother used the fur seal's intestines after
soaking them in water. He would make a sausage out of them, but | never did try that. Then you
eat it cold and slice it up like bologna and eat it with tea. | never ate the kidneys.

Sea Lion, Non-food Products, St. George
Two of the ladies here use dried sea lion throats to make baskets to sell to tourists. They're just
like dental floss.

Sea Lion, Sharing, Meal Preparation, Hunting Methods, St. George

I'm used to cooking in this big pot, so once a month I'll make my special sea lion soup or corned
beef soup and take it over to the elders. | don't know when was the last time | ate sea lion--gosh,
three or four years ago, maybe. Oh, I'm craving for that. My boys go hunting but said not very
many any more. But when you get one sea lion you treat, you share, because it's hard to get. In
the past there were a lot more sea lions around. They would go out together in a big bunch in a
dump truck.

Sea Lion, Retrieval Methods, St. George
The sea dogs they used for retrieving sea lions were home made. They always used four hooks
on them for as long as | remember.

Fish, Ceremonies, St. George

We still have community potlucks, like on St. George Day, which is May 6. We also have them for
wedding receptions or when the priests or higher ups are here, like the bishop or Ted Stevens, but
we don't bring our Native foods too much for those. After the death of an elder, we have a feast
after the 3rd day and after the 40th day. We serve fish pie (with salmon) and halibut. Halibut is
only available in the summer time and you have to store it in the freezer for the winter.

Seal, Meat, Meal Preparation, St. George
You can use your own imagination after you try the seal meat. Put your celery seed in it and use
some seasoning, experiment with it.

St. George, Respondent 109, January 21, 1993

Sea Lion, Hunting Conditions, Seasonality, St. George

| start hunting sea lions in January and hunt through March. They don't start riding until about
January. Before that time they're further off the island, but in January they start running both ends
of the island. The best time to see them is in the early morning and late evening. We don't hunt
them in late summer, during July and August.
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Sea Lion, Hunting Areas, Hunting Methods, St. George

We hunt sea lions on the south side of the island, in Zapadni Bay, depending on when the wind
and current is right. Same thing on the north side of the island at North Rookery, Stariya Artel,
Tolstoi, and Sea Lion Rocks. If we hunt them in the summer we go to the South Rookery, where
you have to walk--it's quite a ways back there. Try to stay away from the fur seal rookery where
they're mating and having pups. We have to pack the meat out a mile and half to two miles. The
kind of guns we use to hunt seals and Sea Lions are .22, 250s, .222s, .30-30, .30-06.

Sea Lion, Fur Seal, Processing/Preservation, St. George

When we drive the fur seals for butchering, sometimes there will be two or three sea lions in with
them. Fur seal bulls and sea lion bulls fight for territory, and the sea lions always get the upper
hand. A sea lion will take a 500-pound bull fur seal and just rip it to shreds.

Sea Lion, Population Levels, Habitat/Haulouts, St. George
We don't sea as many sea lions as we used to. They're really thinning out at places like the Delnoi
area on the south side, and Tolstoi on the south side. But no new haulouts.

Sea Lion, Hunting, Selectivity, St. George

No community rules limiting take or size of animals. Each hunter can take what he wants, but they
usually take the smallest sea lions they can get--but not pups. They're good when they get about
6 feet long and 500 pounds, yearlings. There are some that are bony and skinny and we don't
shoot those. When they get big their meat is pretty tough.

Sea Lion, Retrieval Methods, Struck and Lost, Sharing, St. George

We hunt alone or with a partner and try to get the dead sea lions in with a sea dog. A lot of times
the animals will sink, and you just hope that with the incoming tide you'll be able to get it the next
morning. There is a high rate of loss. A lot of animals sink. Just as in St. Paul, if a sea lion
washes up, anybody can claim it. But usually you share it with the whole community, including the
guy that shot it.

Sea Lion, Internal Organs, Meat, Flippers, Processing/Preservation, St. George

A lot of people keep the liver, the heart, the flippers, and some steaks (from the shoulders). They
would tend to give away the backstrap and the breast meat. Some people stuff the sea lion
intestines with ground meat to make a sausage. Braiding is not done.

Sea Lion, Fur Seal, Population Levels, Hunting Conditions, St. George

First started seeing a decline in sea lions about 5, 6, or 7 years ago, in the mid-1980s. The same
thing has happened to the fur seal. A lot of people don't hunt them as much as they used to before
we got boats and airplanes in every day. As a result, hunting has slowed down.

Fur Seal, Sea Lion, Processing/Preservation, St. George

Fur seal meat is preserved by freezing, salting, and drying. To salt it we make a brine out of
coarse salt and water in a big garbage can or wooden barrel. You then put the meat in layers
between the salt. It keeps the whole winter. Sea lion meat is usually eaten fresh or frozen.

Sea Lion, Processing/Preservation, St. George

When | butcher a sea lion, | haul the bone out along with the meat in a canvas backpack, but |
know some other people who bone it out first. What | usually do is take a whole bag of meat and
tie it up with rope and leave it there and take one load back at a time, so the foxes won't get it.
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Sea Lion, Non-food Products, Economy, St. George
Some people use the sea lions' teeth for jewelry. Terenty Merculief makes little miniature baidars
out of dried sea lion throats and sells them to the tourists.

Sea Lion, Fur Seal, Meat, Ceremonies, Meal Preparation, St. George

We eat sea lion on holidays, especially right after Lent. Everybody is craving fur seal and sea lion
meat starting with Easter because the Church discourages us from eating meat during Lent. But
me, | eat anything. Sea lion meat is important food for us, partly because it's free.

Sea Lion, Fur Seal, Meat, Fat/QOil, Trade, St. George

| trade some of my fur seal oil and meat and sea lion meat to friends in Dillingham, Nome, Elim,
and Unalakleet who give me smoked salmon, salt salmon, caribou meat, and moose meat. | just
send it out and they take care of the freight on the other end. Then when they send me things, |
take care of the freight on this end.

Fur Seal, Harbor Seal, Sea Lion, Fat/Qil, St. George
We get fat from the fur seal, hair seal, and sea lion. We use the oil as a dip for dry fish or dry seal
meat. We don't dry the sea lion meat because when we get it it's too cold and freezes.

Sea Lion, Killer Whale, Management, Regulations, St. George

Things the government could do to stop the decline in the animals--stop hunters from shooting
them in the water, scold the killer whales, and when they hunt make sure they get the kill and not
let them go to waste. If the animals are floating in really cold water, it's been known that the meat
is still good for up to a week. | think the Native people could do a good job of managing the
animals, but they should get someone from outside to do the enforcement part of it.

Sea Lion, Management, St. George
| don't feel like I'm very well informed about the research that's going on, except what | read in the
newspapers when I'm out of here. People here should be more informed about it.

St. George, Respondent 109, November 16, 1993

Sea Lion, Habitat/Haulouts, Commercial Fishing, St. George

Sea lions have moved from Dolnoi [Dolgoi?] and Tolstoi. On the south end of the Dolnoi side they
are hauling out in bird rookeries for the first time. | was talking to a crab fisherman at a bar in
Unalaska last night, and he was bragging about how they go onto the rookeries at night and Kill
sea lions for bait.

St. George, Respondent 102, February 2, 1995

Sea Lion, Hunting, Seasonality, St. George

Sea lion hunting starts in November and ends in April. The recovery rate increases when the ice
pack is nearby because the seas are calm and safe for skiffs.

St. Paul, Respondent 344-T, January 16, 1993

Sea Lion, Seasonality, Rookeries, Use Areas, Sharing, St. Paul

We start hunting sea lions October 15 when the rookeries open, and the season stays open until
May 30. It's illegal to use firearms after that since the fur seals are coming in. After they have
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their pups there's three rookeries open--that's Sea Lion Rock, the bluffs on the Reef Point. Come
September, right after Labor Day they open the road and there's a few of us that go out to
Northeast [Point] and hunt sea lions where there's no fur seal. We hunt and get what we need for
the elders before we feed ourselves. Northeast Point is our most favorite spot for sea lion
because that's where they migrate.

Sea Lion, Hunting Conditions, Retrieval Methods, St. Paul

We hunt with the current and the wind. We do not hunt sea lions when the wind is offshore,
blowing out. You have to face the wind in order to hunt because if you kill a big sea lion and it
sinks, you watch the current, and then about an hour or so later it will come ashore, and you pick it
up. And if you don't find it, you tell the other hunters, and then the other hunters keep an eye out
for it and they will grab it or call you on the radio and let you know your sea lion is on the beach.
Then you go out and get it. And you get the best part of the meat anyway.

Sea Lion, Selectivity, St. Paul
We pick the right size of sea lion that we need. We don't pick the gigantic ones [known as
garbage can heads].

Sea Lion, Habitat/Haulouts, St. Paul

The comeback has been in Gorbatch [Gorbotch?] Bay. A few years ago we saw some sea lions
there. They used to hang there way back in the early1l900s. And we saw them there for a while,
but now they're gone again.

Sea Lion, Retrieval Methods, Sharing, St. Paul

We use what's called a sea dog, too. It's got 4 hooks to it and is attached to about 150 feet of line.
And if your sea lion is floating out there in the breakwater, then you throw that out there and gaff it
into the beach. So it's very hard to say we waste anything here. Every hunter gets what he shot,
then shares between three, four, or five families.

Sea Lion, Hunting Methods, Sharing, St. Paul

We'll meet at Northeast Point in a group. You go out by yourself, and then before you know it,
here comes one of your buddies. Then we're sitting there talking away until we see a sea lion. So
before the day ends there'll be four or five of us out there hunting sea lion, and then we share what
we shoot. Sometimes there's fifteen or twenty of us.

Sea Lion, Hunting Conditions, History, St. Paul

We got a cabin out there. Years back we used to spend time out there. When | was a kid my dad
would walk me out there, which is twelve miles, and take a loaded pack of groceries, and then
spend the weekend. And then what we got we would walk it back on our backs, and that was our
supply of meat for the rest of the week.

Sea Lion, Struck and Lost, St. Paul

Sometimes the sea lions get caught in the rocks, big volcanic rocks. If the neck or body gets
caught in the rocks, then you lose it there. And after a big storm, maybe they cut loose and we
find them over here at East Landing or someplace on the beach. Most hunters know where the
sea lion's going to come ashore.

Sea Lion, Population Levels, Harvest Levels, History, Commercial Fishing, St. Paul

We don't see as much sea lion as we did in the old days. We used to stand out there and watch
the sea lions go by four or five at a time. Now, you're lucky if you see a single sea lion in an hour
or two. We're blaming the fishermen for this. What we used to do out there in 3 hours, get a
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couple of sea lions, now you wait 8 hours, and there are times when you're lucky if you catch one.
If you see one it might be 3 or 4 hundred yards out, but you don't want to shoot it out that far
because you can't get it.

Sea Lion, Harbor Seal, Hair Seal, Fur Seal, Population Levels, Use Areas, St. Paul

When | was young Otter [Outer?] Island was almost half covered with sea lions in the month of
January. After a snowfall we could see where the herd was--it was a big brown spot. Now it's all
white. | guess if you're lucky you might go out there and find thirty of them, that's all. Otter Island
is just east-southeast of the main island. But it's kind of funny that the fur seals don't go to that
island, just the hair seals and sea lions.

Sea Lion, Harbor Seal, Hair Seal, Selectivity, St. Paul
Nobody hunts hair seals [harbor seals] here because we don't eat hair seals. They're too fatty.
They live on the southwest part of the island, Marunik area.

Walrus, Sea Otter, Management, St. Paul

We'll see walrus when the ice pack comes around the island, but we let people know not to hunt
the walrus. We're lucky if we see six or eight walrus around the island. We don't bother the
walrus and the sea otter because we want the herds to come back to the island again. They were
here once but now we've got nothing.

Sea Lion, Taste/Preference, St. Paul
We're eating less sea lion now. We're getting to the western world, now. Your kids would rather
have a hamburger than the seal meat.

Sea Lion, Fur Seal, Skins, Internal Organs, Non-food Products, St. Paul

We take the whole sea lion except the guts. The hide is left behind with the intestines and the
head. Some of us will go back and get the teeth. There's three or four of us here that are ivory
carvers and we sometimes use the fur seal's and sea lion's teeth.

Sea Lion, Fat/Qil, Processing/Preservation, Meal Preparation, St. Paul
We use the sea lion fat for seal oil. The women boil the sea lion meat, and then we dip it in there
with salt. We eat it with fish heads. We let it soak in a jar.

Sea Lion, Internal Organs, Meat, Meal Preparation, St. Paul

We don't let the meat sit out and hang. We eat it just like beef. The hearts and livers are the top
menu, so they fry that right away with onions and everything. The meat we put in a pan of water
and let it soak overnight.

Sea Lion, Flippers, Meal Preparation, St. Paul

The flipper is a darn good part of the sea lion. We make something like jello out of it, called
studen. You boil it and take the skin off and grind it and put it in a pan. Then after it's chilled and
thickened up, you invite a neighbor to come in and have some of that with you with coffee or tea.
And the kids like that.

Fur Seal, Flippers, Processing/Preservation, St. Paul

The fur seal flipper we age that for 3 months in a bucket or barrel, salted down. We call it lusta. In
my early days they say that would cure your hangover like nothin'.
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Sea Lion, Birds, Nutrition/Health, St. Paul

Sea lion meat is very important to my family. If | eat sea lion meat | feel a lot better than if | eat
down at Sal's restaurant. | grew up with nothing but seal meat, and ducks, and birds. And if |
don't have it on the menu at least twice a week, I'd feel kind of left out, something that | should
have now.

Sea Lion, Abnormalities, Killer Whale, Prey, St. Paul

I've never really seen a sick sea lion. | did get one that had been chewed up by a killer whale.
The back end of its body and flipper was really torn up. Killer whales pass through here in the
springtime on their way up north. That's when they hunt the sea lions.

Sea Lion, Fur Seal, Pups, Behavior, St. Paul
A sea lion does kill the young seal pup. I've seen in the water where a sea lion will go after a
young fur seal.

Sea Lion, Internal Organs, Processing/Preservation, Non-food Products, St. Paul

We don't pay too much attention to what the sea lions are eating because now that we have
refrigerators we don't need the sea lion stomachs. | remember when my dad used to take the sea
lion stomach out and blow it up and it would dry up, and that's what we would use for refrigeration
when we made jerky out of the sea lion meat. He would take the strips and stuff them into the sea
lion stomach and kept them there.

Sea Lion, Fur Seal, Meat, Meal Preparation, Aleut Terms, St. Paul

My mom would grind the sea lion meat or fur seal meat and then stuff it inside the stomach of the
seal and then bake it in the oven. That was about the best darn meatloaf you ever got (laughs).
We used to call it coxllikag--that's burger, you know.

Sea Lion, Processing/Preservation, Division of Labor, St. Paul

The woman does a lot of the butchering after you bring the meat home. And then they bag it. In
the early days they'd put it in the number 3 coffee cans and put fresh water on top of it and let it
freeze.

Fur Seal, Trade, St. Paul
| used to send some fur seal meat to those Eskimos up north and then they would send me some
smoked salmon. We don't get any salmon here.

Sea Lion, Sharing, Meat, St. Paul
If | catch a sea lion today, then like on Monday if somebody's going to Anchorage, | might send a
box of frozen sea lion meat out. Then they'll have a feast over there.

Sea Lion, Economy, St. Paul
The sea lion meat helps out on our grocery bill one hell of a lot. | always say fresh sea lion meat is
just like a cow out there in the pasture.

Sea Lion, Seal, Division of Labor, Sharing, Meal Preparation, St. Paul

My mother-in-law is like 82, | think, and my aunt's 81, so we'll take some meat up to her. And then
she cooks it and invites us up there. We eat sea lion about once a week. My wife makes a plan
with her girl friends, and you might have it say, three or four times a week. It's almost like a party,
like the seal flipper. They boil some potatoes and then they boil some seal meat, and then they
got the seal oil, so it becomes a party-like.
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Fur Seal, Nutrition/Health, St. Paul
Fur seal we have almost every day during the summer time.

Sea Lion, Fur Seal, Fat/Oil, St. Paul

You get the fat off the breast of the fur seal, and you put that in a jar. The sea lion's got better fat,
though. You get big strips of fat off the sea lion, then you can dice it up or whatever and put it in
guart-sized mayonnaise bottles. And then let it sit there until the oil comes out of it. When it starts
smelling good, then you know it's ready (laughs). If | was a kid and | went to school and they got
water guns [squirt guns], and I'd be filling that with sea lion oil and shoot the school teachers,
maybe, you know.

Marine Mammals, Fur Seal, Management, Regulations, Customary Rules, St. Paul

| think sea mammal hunting should be controlled, but it would be nice if Fish & Game would leave
it to the community to control it. Like our tribal government, they've got their bylaws to go by. And
they could work a deal to work with the government, which we've done for years and years. We've
got one girl here who works with the biologists for NOAA, and | think she controls it pretty darn
good. She kind of polices up the rookery scene to make sure nobody out there to mistreat the fur
seals. People here respect the seal. What we have here is ours, and we don't mistreat it. We
don't just go out there and say, "Hey, let's go target shooting!" and shoot what's coming out of the
water. Then if somebody mistreats something and somebody drives by and sees it, then he'll pick
up the person or tell the person that's not right and then turn them over to the local police to go
pick him up.

Sea Lion, Management, St. Paul

| think the Natives could do the enforcement part of it because we control it now. Because we let
the younger generation know that the sea lion [population] is going down, and sooner or later
we're not going to have any.

Sea Lion, Hunting Conditions, St. Paul
Weekends were our hunting days. That's the time when we'd be out there. We'd be working on
weekdays, and it would be dark by 4:30 when you get home in the winter time.

Sea Lion, Selectivity, Hunting Methods, Retrieval Methods, St. Paul

We hunt the male sea lions only. We don't go after the females. We tell them apart by the shape
of the head. The female has got a smoother shaped head and narrow. The male would look more
like a bulldog-shaped head and a little more hair to it. Medium sized ones are what we like. If you
catch them when they're taking a breath, then they fill up their lungs with air, then when you shoot
they don't sink.

Sea Lion, Hunting Methods, St. Paul

We call sea lions with a growl (makes this sound). And then the sea lion starts looking, and then
you keep doing that until the sea lion gets close into the beach. That's the way you bring it in.
That all depends on how strong the wind is blowing too. You stand on the bluff and kind of move
around like if you're a sea lion. At times when they get close to the beach then you have to hide.
If we're on a bluff we don't mind, but if you're in the rocks, then you have to hide, kind of sneak up
to them.

Sea Lion, Customary Rules, Beliefs, Division of Labor, St. Paul

Very few women go hunting for sea lions. My wife was one of the very few who used to go
hunting, beside my aunt. She'd grab a rifle and then go out hunting with me. She's about the only
one who'd go on the rocks and then butcher a sea lion with me. And | thought that was great, her
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joining me and going hunting. It was only thought to be bad luck if you took a woman fishing with
you, but we outgrew that, so we take the women folks out fishing now.

Fur Seal, Sea Lion, Processing/Preservation, Division of Labor, St. Paul

Like summer time if we go hunting and gut fur seal, we'd have to bring in five or ten carcasses.
Then my wife and my oldest son or all three of us would butcher it and then bag it and put it in the
freezer for wintertime. So now if | want to eat seal or sea lion meat all | do is go in my freezer.
And if | want a fresh one | send my boy to go out there hunting. And if he's lucky he'd find one this
afternoon and bring it in.

Sea Lion, Meat, Processing/Preservation, St. Paul

To preserve our meat, we'd have a wooden cellar outside the porch and put it in there. |
remember if we didn't have a refrigerator my dad and my gramps would pile rocks on top of it on
the beach on the water line in the rocks and leave it like that. Then when we needed meat then
they'd go out and get the meat out from underneath the water, and the water's ice cold just like a
refrigerator. So they kept it out there like that. That's why we say if you lose a sea lion you can go
out there in three days and find your sea lion and the meat's still good. But then you don't take the
heart and liver because it's been dead too long, but the meat is good yet.

Sea Lion, Meal Preparation, St. Paul

After you thaw it, you can make roasts or stew, whatever you want. There's so much seasoning
now you can hardly tell it's sea lion meat. One girl from Seattle that stayed with us and said she'd
never eat sea lion meat or reindeer. We had it on the table—she never knew she was eating it.
We told her later (laughs).

Sea Lion, Hunting Methods, St. Paul

I never hunt sea lions in a skiff. It's not sporting like. But if you're out there duck hunting, like King
Eiders in January, in the early days if you saw one you would shoot it and then bring it in, in the
skiff, and take care of it on the dock. But hardly anybody hunts in a skiff. Nobody does that | know
of because come winter nobody likes to go out with a skiff. Too rough and too cold. You can get it
sitting in the car nowadays and look down and see it coming, then go and shoot it. Every place
where we hunt you could drive to it. My father-in-law he got old so he used to sit in the truck with
binoculars and watch. If we hunt Reef Point and the north wind's blowing north, he'd look
thataway. He'd look both ways, anyway, and if he saw a sea lion coming he'd get outside and get
ready to shoot it.

Sea Lion, Customary Rules, St. Paul
In the early days, my grandpa or somebody would say, "The seal is our brother. He lives on the
island and you live off of him, so you treat him like your brother." So we live by that tradition.

St. Paul, Respondent 408, January 17, 1993

Sea Lion, Ecology, Prey, St. Paul

The main food source of parakeet auklets is also the main food source of walleye pollock--a small
organism about the size of a grain of rice found near the bottom of the ocean--called cocopods.
This is important because sea lions prey upon pollock.

Sea Lion, Fur Seal, Ecology, Prey, St. Paul

Declines in St. Paul were first noticed in 1976 among sea lions, fur seals, murres, and kittiwakes.
All these species eat pollock. Seal pelts became so thin you could see daylight through them.
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Marine Mammals, Birds, Prey, Commercial Fishing, Ecology, Beliefs, St. Paul
The food budget for sea mammals and sea birds is inadequate after the commercial catch of fish
is removed. The destruction of Native peoples is a precursor to environmental degradation.

St. Paul, Respondent 353, January 18, 1993

Sea Lion, Use Areas, Seasonality, Weather, St. Paul

Shnaagin Rock near the village is good for hunting in late winter. The best season is in bad
weather, from September to May. We hunt anytime except when the rookeries are closed. | eat
sea lion once or twice a month. It saves me a lot on groceries.

Sea Lion, Population Levels, Technology, St. Paul
There are a lot less sea lions now compared to 20 years ago. This has to do with all our space
missions to the moon, which has disrupted the tides. They never declined before that.

Sea Lion, Salvage, St. Paul
Must look at a dead sea lion's eyes to determine if it can be salvaged. You can't handle them after
three days--they freeze up [rigor mortis].

Sea Lion, Fur Seal, Flippers, Nutrition/Health, St. Paul

Studen or "Aleut jello" is made from sea lion flipper that's boiled and ground up, then put on bread
to eat. Studen can be made from either sea lion flipper or fur seal flipper. Fur seal flipper is good
for a hangover. Women like it for energy.

Sea Lion, Fat/Oil, St. Paul
Sea lion fat is soaked out in a jar.

Sea Lion, Processing/Preservation, Nutrition/Health, St. Paul
Butchering--we discard the tailbone, skin, and head. Reekin is a special part in the arm, a
delicacy. Vertebrae are used for soup. Sea lion has less cholesterol than beef.

St. Paul, Respondent 321, January 19, 1993

Sea Lion, Biology, Hunting Conditions, St. Paul

You can predict which way the dead sea lion will float. If it's high tide it goes north. If it's low tide it
goes south. But the tides in St. Paul only raise about 3 feet, so wind and waves are perhaps even
more important to know.

Sea Lion, Harbor Seal, Birds, Retrieval Methods, St. Paul

Coiled line held in left hand and gayuX held in the right. gayuX is whirled horizontally overhead
and released. Others toss it underhanded. Some hold the gayuX in the palm of their hand. There
are several different techniques. R's gayuX has four big halibut hooks on it. An old one in the
city's machine shop has just one big hook. The gayuX is used to haul in sea lions, harbor seals,
and ducks. Some are made from the stubby end of wooden baseball bats.

Sea Lion, Seasonality, Behavior, St. Paul

Sea lion hunting gets easier near the end of April when mating begins. More animals start riding
together, 10-15 at a time. This is when R does most of his hunting.
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St. Paul, Respondent 315, November 16, 1993

Sea Lion, Habitat/Haulouts, Population Levels, Pups, Selectivity, St. Paul
Sea lions are not hauling out as much. There are fewer juveniles. Also, no sea lion pups were
taken this year.

St. Paul, Respondent 392, January 23, 1998

Sea Lion, Weather, Hunting Conditions, St. Paul

If the wind is from the North or Northeast, we hunt at Northeast Point. If the wind is from the East,
we hunt at Northeast Point Sea Lion Neck or at Polovina Point (aka Halfway Point). If the wind is
from the South or Southeast we hunt at Sea Lion Neck or at the Gate or at the Old Smokehouse. If
the wind is from the West, we hunt the west side of Northeast Point or the west side of Reef Point.
If the wind is from the Northwest, we hunt at Reef Point or at Northeast Point West Rookery.
When it's flat calm, it's not good for hunting.

Fur Seal, History, Ceremonies, St. Paul

Homergone Day is the last day of fur sealing. That's the day when we have a big truck parade
through town. It takes place in early August. The day is named after a man named Homer who
was in charge of the fur seal harvest long ago. He was well liked.

Sea Lion, Sharing, St. Paul

Whenever we get a sea lion we only keep one or two meals for ourselves. The rest we give away.
Every sea lion gets distributed to six or seven families.

St. Paul, Respondent 320, January 18, 1993

Sea Lion, Seasonality, Management, Regulations, St. Paul

R feels very strongly that the season for hunting sea lions shouldn't open until December. Before
that the animals are too vulnerable because they're hauled out on the rocks and there's too much
reckless hunting. In March and April the ice pack moves in to the Pribilofs from the north, bringing
sea lions to the Reef area.

St. Paul, Respondent 377, January 17, 1993

Sea Lion, Management, St. Paul

They should close sea lion hunting for several years until the populations recover.

St. Paul, Respondent 63, January 17, 1993

Fur Seal, Meat, Processing/Preservation, Aleut Terms, St. Paul
Ground seal meat is called coxllikoq.
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Sand Point, Respondent 107, December 6, 1992

Hair Seal, Hunting Methods, Seasonality, Sand Point
D hunts hair seals opportunistically in the fall and spring while he is out fishing. He does not go
out just for seals but may look for them while he is duck hunting.

Hunting Methods, Retrieval Methods, Sand Point
He finds seals in the bays and on the sandbars at low tide. If they sink in deep water, there's no
way he knows to retrieve them, but he usually gets 95 percent of the ones he shoots.

Hair Seal, Sea Lion, Population Levels, Sand Point

D hasn't noticed any real decline in hair seals and thinks that this year he saw more sea lions than
he has in quite a few years. They used to be a real problem robbing his nets because there were
so many of them.

Seal, Meal Preparation, Internal Organs, Fat/Oil, Sand Point
D takes mainly the ribs and liver--leaves the rest behind. He likes seal oil, but it is so smelly to
make that he buys his from George's Market in Anchorage. He keeps a jar on hand in his freezer.

Seal, Fat/Oil, Non-food Products, Sand Point
In the old days his dad and grandfather used to use boil seal oil for house shingles. It would
waterproof the roof. Apparently this is how they did it in Finland.

Hair Seal, Habitat/Haulouts, Population Levels, Sand Point
There are hundreds of hair seals "on the north side", referring to the area around Nelson Lagoon.

Sea Lion, Habitat/Haulouts, Management, Commercial Fishing, Sand Point

In the early 1970s the U.S. Coast Guard said they were going to machine gun all of the sea lions
on the rocks around Wosnesenski Island to help out the local fishermen. D thinks they may have
shot over 100 of them.

Whale, Fat/Qil, Trade, Sand Point
D likes "ala" (Aleut word for whale blubber) and gets his from Barrow through a friend, JL. This is
a barter arrangement, and D sends JL cod and salmon in return for the blubber.

Killer Whale, Behavior, Sand Point

There are more killer whales around here than ever before. They sometimes circle the boats like a
pack of wild Indians attacking a wagon train. They will strip halibut off of long lines but only after
the lines are pulled up.

Harbor Seal, Pups, Biology, Sand Point

D had a pet baby seal when he was a kid--it was apparently an orphan. He made some powdered
milk in a mayonnaise jar and put a rubber glove over the jar, tying down all but one finger which
had a little hole in it, and the seal drank that milk all summer until it was big enough to return to the
wild.

Porpoise, Behavior, Sand Point

More recently D found a white porpoise caught in his set net and rescued it. That porpoise
followed him around for days, swimming along side the boat. Then he came into port, and when
he went back out for the next opening, the same porpoise got caught in his net again. He was
sure it was the same one because of the net marks on it from the first time.
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Sand Point, Respondent 181, December 6, 1992

Harbor Seal, Hunting Methods, Use Areas, Seasonality, Sand Point

Says he usually gets a couple of harbor seals every summer around his salmon set net site, which
is in Orzinksi Bay on the mainland. He hunts them more on the rocks than in the water because
you can get a better shot off that way.

Seal, Taste/Preference, Sand Point

R learned to hunt seals with his Dad and started hunting on his own at the age of 10. However, he
takes fewer seals now than he used to. He recently married a white woman from Texas with about
7 kids and doesn't know yet if they'll take to seal meat.

Sea Lion, Harbor Seal, Population Levels, Sand Point

R feels that sea lions are recovering now, for he sees lots of young ones. Some of them hang
around the cannery and eat the cannery slurry. Harbor seals are coming back too. He saw quite
a few this past summer.

Seal, Internal Organs, Meat, Oil, Meal Preparation, Sand Point

What he takes are the kidney, heart, liver, and ribs. He does not salvage the backstrap or the fat.
He once had some bad seal oil and that cured him of ever touching it again. The people in False
Pass like to dip wild celery into seal oil.

Seal, Internal Organs, Meal Preparation, Sand Point

R likes the heart and kidney made into a mulligan and served over rice and usually gives these
parts to his mother. He likes seal liver dipped in flour and pan fried, then steamed in the oven on a
pan with a little water in it. He gives the ribs to his nephew.

Sea Lion, Nutrition/Health, Beliefs, Sand Point
He heard when he was a kid that you can't eat sea lion liver, that it has too much vitamin A and
that it will kill you.

Seal, Hunting Methods, Sand Point
If seals sink on you after being shot, they will eventually float the surface a few hours later or the
next day. All you have to do is wait till the next day and they'll wash up on the beach.

Whale, Salvage, Sand Point
R likes to eat whale blubber and salvages some when one gets washed up on beaches in this
area.

Unalaska, Respondent 101, January 12, 1995

Sea Lion, Population Levels, History, Unalaska

There used to be a lot of sea lions in the early 1950s. They came into the bay for some reason.
There used to be a lot of sand lances. The beaches would turn into mush from all the (dead) fish.
You couldn't walk on the beach it smelled so bad, it was like walking in lard. The sea lions came
in with the sand lances and stayed around for about ten years. This whole bay was just solid sea
lions. Then they disappeared. Then | was gone for about ten years. When | would come back for
short times | would go hunting with some of the guys and noticed that there weren't quite as many
animals as they had been. That was in the 1960s and 1970s.
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Sea Lion, Behavior, Habitat/Haulouts, Rookeries, Use Areas, Unalaska

Sea lions moved in and out of the bay following the food. They would go out to the rookeries to
have their pups in the spring and then come back for the salmon or whatever food was abundant.
They moved in and out of the bay following the feed. Pupping areas and haulouts are located
around the island. Priest Rock and Eider Point there is a reef where they hauled out and we used
to go hunt them there. | know that Cape Morgan there at Akutan they had pups there. Around the
island here at Kashega they had a rookery, and Unalga. But most of the points and small islands
had haul-outs. Cape Morgan was probably where the main rookery was located. | think they
stopped in most of these other places to rest. Most of these places | mentioned were probably
resting areas.

Sea Lion, Population Levels, Habitat/Haulouts, Unalaska

[Was there a time when they started to decline?] | was probably gone when that happened. But
listening to the guys (other hunters) talk, it probably started in the 1960s or early 1970s. There is
an island in Unimak Pass that | have seen covered with sea lions. Cape Morgan was the main
rookery. [Didn't they used to eat a lot of sea lion meat here?] The people used to eat lots. [How
many would the village use in a year?] Probably a couple hundred. In the 1950s | would say
several hundred. Seals were used lots too. Some people like sea lions better. | like hair seal.

Fur Seal, Weather, Seasonality, Rookeries, Unalaska

Fur seals come through here (Unalaska) in mid-November. | have hunted them--we weren't
supposed to, but the Feds. Never bother us. There was probably a lot of poaching going on with
the Japanese and Russians or whatever. Just the pups go through here. The adults go through
Unimak Pass. When the wind is blowing strong (from the north or west), they come into the bay.
But if the wind is from the south they don't stop - they just keep on going. They stop to get out of
the weather. We call this "fur seal weather." It blows them in. They stay together. My dad told
me there used to be a "rookery" near Nikolski, on the southwest side of the island. X showed us
old picture of Bogosloff Island of sea lions where there were just thousands.

Hunters, Hunting Methods, History, Sharing, Seasonality, Unalaska

The hunting we used to do was done from dories. We would shoot a certain amount and bring
them back in and give them to the people in town. Hunting was done usually by at least two
people. My dad said that way back in his generation (born in 1892) that in the spring it was pretty
slim pickings (February/ March). They had someone constantly posted at a good hunting location
(so they could harvest resources) then it could be brought back in to feed the people in the village.
Until May and June came along and the salmon arrived. And other foods came available. There
are still a couple of guys who go out and get foods for the community. There were 600 to 800
people here at one time. When the war came along they shipped us all away. A lot of them never
came back. They either married or went somewhere else. And when | was hunting for the
community there were 300 to 400 people in the community.

Sea Lion, Birds, Hunters, Sharing, Taste/Preference, Unalaska

There are still community hunters going out and bringing back resources for the people. And
when the salmon start running people bring it back. The rule in Native villages is you always got to
eat and there is always somebody out there to get something. Of course you take care of the
older people first. We always gave them first choice. Always gave them ducks or geese. And the
younger people had to learn to hunt and fish. The hunter always had first choice of what he
wanted. It all depends on what you like as to what you take. Some like the heart, the liver, or the
neck or shoulder.
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Sea Lion, Selectivity, Unalaska

[Were there certain ways of butchering the animal?] There were ways of cutting it up that you
learned. We usually tried to get the younger sea lions--the one-year olds. And you can tell
females from the males. It was sometimes hard to describe, but | could tell. The bulls have a
larger neck and are just bigger. The females look more slender than the males.

Seal, Sea Lion, Population Levels, Taste/Preference, Harvest Levels, Unalaska

Hair seals [harbor seals] are still pretty abundant. We see them here and there all the time. And
they are always around your net when you are fishing. People liked sea lion to eat better than
seal. So we shot more of those when | was hunting. | used to get a few, but the whole town might
get 25 or so per year. | once shot sea lion that was 12 feet long. He had a regular mane on him.

Sea Lion, Meat, Customary Rules, Fat/Oil, Processing/Preservation, Unalaska

We used to put sea lion meat in the sea lion oil to preserve the meat. Could be a jar of oil or a
container of some kind. Traditionally, when a sea lion was taken, there was some meat eaten
fresh and some dried. Meat could be dried at most any time.

Seal, Sea Lion, Customary Rules, Ecology, Seasonality, Use Areas, Unalaska

There were no times of year when they didn't hunt sea lions. They were always available. The
traditional rules that my dad used to tell me at my (young) age were that you should never shoot
more than you need. When you are young you like to play around in the river and chase the fish
and all this. They tell you not to run around in the rocks and the gravel because that is where the
fish spawn. Everything we caught we used. We never threw away anything. Seals and sea lions
were a staple food item all year round. The animals were around all year. Unlike some places
where the animals might be around seasonally, the passes have lots of food and the seals and
sea lions stay around. The warm and cool water meeting here from the Bering and Pacific Ocean
produces lots of food.

Seal, Sea Lion, Trade, Sharing, Processing/Preservation, Unalaska

There was some trade of seal and sea lions products with the Pribilofs. They would send
fermented seal flippers and we sent fish. There is still some of that going on. When | worked up
there we used to go out on the fields and collect these and cut them up clean them up and salt
them and bring them home to Unalaska with us. People still barter with others in Anchorage.

Unalaska, Respondent 102, February 15, 1993

Sea Lion, Selectivity, Unalaska

R prefers to kill female sea lions because they are not as wary of humans. Males dive under
longer and tend to move out to deeper water.

Sea Lion, Use Areas, Unalaska

R hunts the western side of Dutch Harbor all the way from Eider Point out to Cape Cheerful.
Unalaska, Respondent 100, February 13, 1993

Sea Lion, Retrieval Methods, Unalaska

We used to use two skiffs to snag a dead sea lion in deep water. We would tie a heavy line

between the skiffs with weighted halibut hooks positioned about two feet apart and pull the line
through the water. Both skiffs moved parallel to one another in the same direction.
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Unalaska, Respondent 105, February 13, 1993

Sea Lion, Population Levels, Rookeries, Habitat/Haulouts, Unalaska

Little lliulik the Head used to be a rookery. Now it's only a haulout. Hog Island used to have 50-60
sea lions with pups. There used to be 600 sea lions at Bishop Point seven years ago (1986). Last
year there were only 300. The Skan Bay and Makushkin rookeries seem to be pretty stable.

Sea Lion, Harbor Seal, Management, Unalaska
A local city ordinance prohibits the discharge of firearms in the bay. This discourages subsistence
sea mammal hunters living in Unalaska.

Unalaska, Respondent 105, November 23, 1993

Sea Lion, Harbor Seal, Sea Otter, Population Levels, Seasonality, Unalaska

Last winter there were very few sea lions, but in the summer lots showed up--pods of 10 or 12.
Harbor seals are increasing, coming in after herring. There's been an increase of sea otters from
4 to about 30, which is probably related to an increase in kelp.

Unalaska, Respondent 105, January 30, 1995

Harbor Seal, Habitat/Haulouts, Use Areas, Population Levels, Unalaska

Seal stay around the area, while sea lions travel through and don't stay long. He has seen
haulouts change. Where there used to be seals hauled out on the local rockpiles they are no
longer found. Inside Captain's Bay and at Eider Point there are two haulout areas where seals
can be found today. Wide Bay usually has 15 to 20 animals. Certain areas are too dangerous to
hunt. Now only 3 to 4 people hunt these areas outside the bay. Years ago 15 to 20 hunters would
go out and hunt them. They also used their camps more then.

Sea Lion, Birds, Prey, Commercial Fishing, Habitat/Haulouts, Unalaska

In the early 1960s there were thousands of sea lions around Unalaska. Every bay and harbor was
filled with them -- they sounded like howling dogs out there. Then all of a sudden they
disappeared -- then there was none. Just over night they filled up the bays. They are still in the
outer bays, but not nearly as many animals. There was so much processing going on here, the
(effluent) food was everywhere. When the draggers started in, they took much of the sea lions'
food. Initially, they dragged the inner bays here and took most of the small fish and crab. Sea lion
eat crab, halibut, pogies [greenling], shrimp, codfish, salmon, one even had a bird in it. | remember
when | was young, hearing my grandmother talking about sea lions with birds in their stomachs --
and talk about how they were getting hungry.

Sea Lion, Habitat/Haulouts, Commercial Fishing, Prey, Unalaska

Sea lion haulouts are few in this area. Cape Morgan, Priest Rock -- | saw them there last summer,
the first time in maybe eight years -- 25 to 30 of them. Then at Eider Point | rarely see them
hauled out but they are feeding. Fishing boats throw salmon and other fish overboard and the sea
lions come to feed on it. At Nanteeken Bay there is a haulout and a feeding area. Years ago they
used to haul out on the reef near the village, but not any more. | see them in the bays
occasionally. They are coming to the canneries to get handouts. Right now they are coming
around and causing trouble at the canneries. Sea lions also get caught in the draggers' nets.
Sand Point people say that if the boats slowed the speed of their drag they wouldn't catch the
halibut, seals, and sea lions. The bigger boats that go too fast too fast during the drag have a hard
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time slowing up. They need to move fast in order to make money. Slowing the speed of the drag
would spare lots of species that aren't targeted.

Seal, Customary Rules, Taste/Preference, Non-food Products, Behavior, Prey, Unalaska

Seals also hang out around the canneries and feed on the outfall area, but don't follow the boats
like the sea lions do. Seal hang out around the creek in the village following a local run of herring.
The use of seal parts like the heart, liver, meat, and kidney - -1 also save the whiskers for crafts
that go on in the community like seal gut sewing. Aleut traditional hats are made by a few people.
It used to be that people believed they should return the bones to the water. Even today, the
majority of the people believe they should return the bones to the water -- on front beach. Many
people feel funny about being seen doing that so they just dump the bones in the garbage or give
it to their dogs.

Unalaska, Respondent 0, February 13, 1993

Sea Lion, Harbor Seal, Hunting Methods, Unalaska

R says the method he uses to get seals and sea lions to surface for air is to bang two rocks
together, making a clicking sound that arouses their curiosity. One man in the skiff pounds the
rocks together while another waits with a rifle for the head to pop up. [This was later confirmed by
V as an effective method.]

Harbor Seal, Use Areas, Unalaska

There are still lots of harbor seals around if you know where to look for them. He says he has a
wide choice when he goes over to Constantine Bay, northeast of here. R is the first one who has
said there are still lots of seals around.

Unalaska, Respondent 101, February 13, 1993

Sea Lion, Population Levels, History, Habitat/Haulouts, Unalaska

There used to be thousands of sea lions in the bay, but after the war, the Japanese shot hundreds
of them offshore. There is not as much need to hunt sea lions now as there used to be. Cape
Kalekta is a major haulout. Cape Morgan on Akutan is a major rookery. Sea mammals hang out
at the mouths of streams such as the Makushkin and the Nateekin. We also see them at the
cannery outfall lines (where they pump their seafood waste products). The Westward cannery
outfall in Captain's Bay is one of them.
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Kodiak Island:
Materials from Alaska Native Hunters
on the Ecology, Hunting, and Use of
Harbor Seals and Sea Lions

Kodiak Island is located in the Pacific Gulf of southcentral Alaska. It is the traditional homeland of
the Alutiig, who hunt marine mammals in the coastal waters of the Kodiak, Afognak, and other
islands of the Kodiak archipelago. During the 1990s, the Alutiig of Kodiak Island primarily hunted
marine mammals from seven communities — Akhiok, Karluk, Kodiak City, Larsen Bay, Old Harbor,
Ouzinkie, and Port Lions. Interviews with marine mammal experts in these communities were
conducted in 1993 and 1994. A few additional interviews were conducted in subsequent years.

Akhiok, Respondent 2, November 10, 1992

Sea Lion, Habitat/Haulouts, History, Akhiok
Sea lions used to pass Two-headed Island but not any more. Sea lion was a major food for these
people after the tidal wave.

Harbor Seal, Sea Lion, Taste/Preference, Meat, Akhiok
The difference between sea lion and seal: seal is darker meat, it's got the real wild taste. Sea lion
is redder meat, coarser, and not the real wild.

Harbor Seal, Sea Lion, Selectivity, Taste/Preference, Akhiok
Size: For seals the young ones are more tender and the bulls are kind of tough. It's the same with
sea lions.

Seal, Hunting Methods, Akhiok

Hunting seals: If you can, in a rookery, if you don't spook them. You have to go according to the
wind and be quiet. They can smell you. Get up to them. In a boat, if you hunt in open water,
they're very suspicious animals. If you're very quiet, they come closer, and then bang!

Seal, Struck and Lost, Seasonality, Akhiok
Seals sinking - in some seasons they sink and some they float. | don't understand it. Fall or
spring is good - they sink in summer. We hunt them all year round.

Harbor Seal, Habitat/Haulouts, Rookeries, History, Akhiok

This village came from across the bay. They moved here in 1910 from Alitak. They had a church
there. At that time these rocks were seal rookeries. That's why they made their place right here.
They never thought they [the seals] would go away. Now the seals have been hunted out. We
have to go up the bay now to Olga Bay.

Harbor Seal, Folklore, History, Fat/Oil, Akhiok

They used to have enemies from the Chain. Called the Aleuts 'Tayaut." They knew the Aleuts
liked boiled fish and seal oil. They trapped them by putting that food in the kayak. [Then, when
the Aleuts were sated with food and drowsy, the Alutiigs killed them.]
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Sea Otter, History, Akhiok
My grandfather had his home on a little island. It was headquarters for sea otter hunting.

Sea Lion, Habitat/Haulouts, Use Areas, Population Levels, Akhiok

We hunt sea lions in Deadman Bay. There's a little rookery on the north side of the bay.
Occasionally there's a few stragglers there. And at Cape Alitak, there's a few sea lions. | haven't
noticed any changes, but we don't see them very much. A few years ago, hunters got one or two
from there.

Sea Lion, Flippers, Taste/Preference, Meat, Fat/Oil, Processing/Preservation, Harbor Seal, Alutiiq
Terms, Akhiok

Sea lion flippers are a delicacy. Just boil them. They're called weenum itschka. They're kind of
fatty and gristly, like pig's feet. Sea lions sure do have a lot of meat. You may have noticed that
Natives like fat. They eat it raw, or let it ferment. Put it in a poke, cut up all the fat, put it in the
sun. Boy, that stinks. | can't hack sea lion or seal oil.

Marine Mammals, Fat/Oil, Akhiok
Fried [sea mammal] fat - Russians call it oosorkies. Slice it thin and fry it like bacon. Ordinarily

the Natives would just eat the raw oil with fish.

Harbor Seal, Sharing, History, Akhiok

In the old days they used to share seal with the whole community. Cook stew in a big black kettle
in a barabara. Give us kids each a little container to get some and bring it back. Sometimes we
would "miscarry” it and have to get some more.

Harbor Seal, Internal Organs, Taste/Preference, Meal Preparation, Flippers, Sea Lion, Fat/QOil,
Nutrition/Health, Alutiiq Terms, Akhiok

Seal liver is very rich in iron. We love it fried with onions. Alishuq is seal head, boiled. Eat seal
flippers like sea lion flippers, boiled. Eat seal oil.

Harbor Seal, Internal Organs, Alutiiq Terms, Processing/Preservation, Meal Preparation, Division
of Labor, Akhiok

The intestine is kaluyuqg. Clean it, it's a few miles long. Clean it real good in salt water. Then the
work comes. Then take three foot-long (or cut ten inches long) strips of seal fat. Braid it with the
seal intestine like a boat fender. The women know how to do it. Their hands go sixty miles an
hour. Then boil it. | miss it so much. You can eat it cold, cut into sandwiches.

Harbor Seal, Meat, Meal Preparation, Taste/Preference, Akhiok
The rest of the meat is boiled. I'd rather boil it with salt. Don't Americanize it.

Harbor Seal, Harvest Levels, Population Levels, Akhiok

| used to hunt seals. Haven't been out lately. They used to be out here and the rookeries were
plumb full. It seems that they're depleting.

Akhiok, Respondent 14, November 10, 1992

Harbor Seal, Sea Lion, Population Levels, Harvest Levels, Habitat/Haulouts, Akhiok

| haven't got any seal or sea lion in the past couple years. No particular reason. [After my
conversation with R, | was careful to ask why 2-14 hadn't taken any sea mammals recently.] |
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noticed the seals went down quite a bit. They used to be right out here on Akhiok reef. You can't
even get one there now. Now you have to go up Olga Bay.

Harbor Seal, Sharing, Akhiok
One seal for my family is quite a bit. We give quite a bit away.

Seal, Hunting Methods, Selectivity, Akhiok

For seal hunting, we'll take a couple skiffs, to help each other out when we're loading it up. We get
seal from a boat, or if they're on the rocks we sneak up on them. It's not easy. You gotta be
patient. | go for a medium size. You can't tell if they're male or female. Sometimes they sink, and
you have to get to them right away.

Harbor Seal, Retrieval Methods, Seasonality, Akhiok
If they're floating, pull them into the skiff. If it's shallow enough, pull them up. Go hunting in the
wintertime.

Harbor Seal, Processing/Preservation, Sharing, Meat, Internal Organs, Meal Preparation, Akhiok
We butcher them right there. Bring them home and cut them up, and give it to whoever wants.
We use the whole works. If | got a seal, I'd take what | wanted and call on the radio for everybody
to get some. For myself, I'd take the ribs and meat. Also we eat the liver and heart, and flippers.
We eat braided seal guts. With seal oil, put it [the blubber] in a jar and the oil just comes out by
itself.

Harbor Seal, Whiskers, Sharing, Akhiok
| don't use the head. | pull the whiskers off and save them. | got a call from Fairbanks, somebody
who wanted them.

Sea Lion, Habitat/Haulouts, Akhiok
Sea lion used to come into Deadman Bay. They left there and now we have to go all the way to
Two-Headed Island. They've always been there.

Sea Lion, Hunting Conditions, Struck and Lost, Akhiok
| don't like to get them in deep water because sea lions sink faster than seals.

Sea Lion, Hunting Methods, Habitat/Haulouts, Akhiok

Sea lions started coming around in here and they left. There's a bunch at a time on both sides up
and down the beach. You can't get them up on the rocks. They see us coming, they jump off the
rocks. They get a little tired, and we pick one out from the skiff.

Sea Lion, Selectivity, Taste/Preference, Sharing, Hunting Methods, Akhiok

Il go for a medium sea lion, ten feet long. Those big ones are too big. There's no difference in
taste. Sometimes we'll go for a big one and divide it with everybody. But you have to load it in the
skiff. A big one takes too long to get back home. First you tie it to the side of the skiff, then drag it
to the beach. We'll have four guys in a skiff.

Sea Lion, Harbor Seal, Sharing, Internal Organs, Meat, Processing/Preservation, Cooking, Meal
Preparation, Taste/Preference, Fat/Oil, Akhiok

They [the people in Akhiok] come down and take what they want [of a sea lion]. | take the liver
and the meaty part. Fry it up. You let it soak for a while to get the blood out, then fry it with onion.
| like it about the same as seal - both seal and sea lion are pretty good. | suppose they make oil
out of sea lion blubber too. The heart and guts get used.
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Sea Lion, Whiskers, Akhiok
| collect sea lion whiskers, but not the skin.

Akhiok, Respondent 5, October 2, 1990

Sea Lion, Hunting Methods, Retrieval Methods, Akhiok
Hunts sea lions with a .222, retrieves animals with a long pole and a hook. Animals sink slowly, so
you have time to get to them.

Sea Lion, Flippers, Meat, Taste/Preference, Akhiok

Eats flippers and meat only, not internal organs. The meat is dark black and sticks to your ribs.
You can't eat it day after day because it's so rich. A couple of meals and you're satisfied for a long
time.

Sea Lion, Management, Commercial Fishing, Akhiok

Quite a few of the non-Native gillnetters around Akhiok shoot sea lions for bothering their nets.
Last year one of them called the village and told the people to come and get the meat after it was
shot. These gill netters do not operate inside Moser and Olga Bay but on the Outside, along the
coastline near the village.

Sea Lion, Use Areas, Processing/Preservation, History, Akhiok

R tried a couple of times last winter to get a sea lion in Deadman Bay but was unsuccessful.
When he gets one he likes to salt the meat. Sea lions first started coming into Deadman Bay
about 8 years ago (1982), but they have not been as numerous in the past year.

Akhiok, Respondent 5, November 10, 1992

Harbor Seal, Habitat/Haulouts, Use Areas, Seasonality, Akhiok
Harbor seal are going up in Olga Bay. In Purgatory Bay, there's a couple of seal rocks we usually
go to. There's always 20 to 30 on that rock and more on Upper Station. There's more there now.
It must have been July. | haven't noticed where they're down. In spring and fall, check it out --
that's when they move onto that rock. That's the hunting seals.

Sea Lion, Harbor Seal, Harvest Levels, Akhiok

| can't say about sea lions. If you go through everybody in Akhiok, they haven't got any sea lions.
They have gotten a few seals. We used to depend on sea lion but people hardly use them any
more for eating. Just to do something, they go. We don't really depend on seal, just Safeway
stuff. It does get eaten.

Harbor Seal, Taste/Preference, Sharing, Processing/Preservation, Akhiok

Seal is very rich and strong. | would have it every three or months, or half a year. | wouldn't live
on it. Stick it in the freezer or where anybody gets one they give out chunks of it.

Akhiok, Respondent 7, October 2, 1990

Sea Lion, Hunting Methods, Akhiok

Hunts generally with two skiffs. Feels that if you wound a sea lion in the behind, it will leave a tralil
of blood in the water, which can be followed easily.
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Sea Lion, Population Levels, Processing/Preservation, Akhiok

They haven't seen many sea lions lately. When someone gets one, it's a real delicacy. Only if
they get two does any get put up in the freezer. Most is eaten fresh and not preserved. None is
wasted because the animals are not very abundant.

Akhiok, Respondent 11, October 2, 1990

Sea Lion, Hunting Methods, Retrieval Methods, Akhiok

R hunts with a 75 mm, goes out with one or two other men. Sometimes two skiffs go together.
The best way is to position one guy on shore, take the skiff to the head of the bay, and drive the
sea lions out towards the shooter. If an animal is wounded, we chase it down rather than go after
another one. After the sea lion is shot, it is retrieved with the anchor or a halibut grappling hook. It
is towed to shore and gutted out and then loaded into the skiff to be hauled back to the village.

Sea Lion, Selectivity, Meat, Internal Organs, Akhiok
R hunts only juveniles and medium-sized sea lions, not big ones or small ones. He likes the meat,
liver, and ribs.

Akhiok, Respondent 11, March 30, 1993

Sea Lion, Harbor Seal, Habitat/Haulouts, Akhiok

There are lots of harbor seals up at the head of Deadman Bay where it gets shallow, and there are
more and more sea lions up there lately also. Another place where harbor seals haul out in large
numbers is Olga Bay. There's about 20 or 30 in Gurdastory [?] Bay, but mostly they're found here
and there on the rocks all around Olga Bay and Upper Station. This may have something to do
with the weak tides in that area, which are only 3-4 feet.

Harbor Seal, Sea Lion, Taste/Preference, Akhiok
People in Akhiok are eating less and less seal and sea lion all the time. R and his wife still like to
have "something wild" now and then, but their kids won't touch it.

Akhiok, Respondent 0, November 10, 1992

Sea Lion, Seal, Management, Harvest Levels, Akhiok

[R lives outside the village but has relatives in Akhiok and frequently goes there. He looked at the
household survey form and criticized it, saying that it was numbers-oriented. If people said that
they got no seals in 1992, the questionnaire should ask why. He thought the key informant
guestions and the survey should have been created by a group of Natives getting together.
Reading the short project description, he wanted to know what hand RuralCAP had had in putting
together the questions.]

Harbor Seal, Population Levels, Economy, Harvest Levels, Akhiok

If it doesn't cost too much to get them, they will go [hunting]. The seals are not there, they're very
sparse. There is confusion as well [people think they can't get seals, but they can].
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Harbor Seal, Population Levels, Commercial Fishing, Management, Akhiok

ADF&G has not documented the decline of seals. The state allowed setnetters to set off a reef at
low tide - reefs that are haulout areas for harbor seal. Fox Island, for example. One guy out here
[a setnetter] had a platform set up. One of his crew was shooting at seals. We reported him but
we never heard. The platform was gone but he wasn't fined or ticketed or anything.

Harbor Seal, Population Levels, Habitat/Haulouts, Commercial Fishing, Management, Akhiok

In winter people would go to Fox Island in front of our villages. Seals don't haul out there
anymore. Seals are scarce around here. The closest is 15 miles away, at the head of Olga Bay.
The biggest culprit is the state allowing setnetters to set off those reefs. They're taking away
subsistence.

Sea Lion, Harbor Seal, Harvest Levels, Management, Akhiok

Asking if people got any sea mammals in 1992 is a set-up. If they say no, they should ask why. It
should document customary and traditional use [although R also complained about my use of
these terms, saying they had become loaded with a particular meaning in recent lawsuits].
Subsistence is opportunistic. The question should be, "If you had an opportunity, would you get
one?"

Sea Otter, Customary Rules, Management, Akhiok
They outlawed sea otter and we had to sue, saying we traditionally used it. They said we didn't,
and we said, "How could we? It would have been illegal."

Akhiok, Respondent 14, October 2, 1990

Sea Lion, Sharing, Akhiok
When a sea lion is landed in the village, a call goes out on the CB and people flock to the beach
and help themselves. Everyone who wants some gets some.

Sea Lion, Hunting Methods, Akhiok

Generally hunts sea lions with two skiffs, who alternate herding them back and forth until they're
tired out and can be approached easily. It takes a lot of gas to do this. Another way to tire them
out is to watch for them to surface and shoot your rifle to make them dive again before they can
get a full breath of air. You can waste a lot of shells doing this.

Harbor Seal, Sea Lion, Flippers, Sharing, Meal Preparation, Akhiok

R's wife doesn't like to cook sea lion or seal because the smell is so strong--she would rather
mooch off of somebody else. R kills them and gives them away, then waits for them to cook it for
him. R's wife will cook the flippers, however, because they are not so strong smelling.

Akhiok, Respondent 12, November 10, 1992

Sea Lion, Harbor Seal, Population Levels, Hunting Conditions, Akhiok
| don't think there's any decline of sea mammals. It's that we have to go so far to get them.

Akhiok, Respondent 2, October 2, 1990
Sea Lion, Habitat/Haulouts, Akhiok

There is a rock in Deadman Bay where sea lions haul out.
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Karluk, Respondent 2, December 16, 1992

Sea Lion, Management, Karluk

It's getting harder to get sea lions. It's still scary that there's a law against getting them. We used
to be able to get gear. |It's still scary if you're caught with a sea lion. There's not enough
management. There's no right time... It's better to send out forms to each man, woman, and child
to do a survey. Fishing is income. It's hard to go to one of those hearings and testify. I've talked
to Fish & Game about cutbacks. With Native Commissions, there's a lot of traditions lost. They'll
put it under wraps. If they limit it to one sea lion per family... It's spooky.

Bear, Management, Karluk

With bear, there was a law for subsistence use. We lose one tradition after another. It's hindered
my own hunting of it. It will make a roundabout... | wouldn't make it a habit to get. Because we're
nervous that something might not be right.

Sea Lion, Hunting Methods, Use Areas, Selectivity, Struck and Lost, Retrieval Methods, Karluk
We get sea lions anywhere, but we don't normally like to play around with rookeries. You don't
mess with charging bulls. Sea lions will sink off a rookery. | like to get them off a beach. The old
people knew ways to get them. | haven't now, for the last three years.

Harbor Seal, Sea Lion, Taste/Preference, Karluk
| like seal over sea lions. Sea lion meat is a little stronger.

Sea Lion, Use Areas, Population Levels, Karluk

You can hunt sea lions in Nordean [Northeast?] Harbor, Cape Uyak, one half mile below Sturgeon
River. The same two bunches disappear for a while and come back. | notice them in different
places. I've seen them all over the place.

Harbor Seal, Sea Lion, Fur Seal, Habitat/Haulouts, Population Levels, Karluk

Three years is a long time, with the same diet. When | fish Chignik, I've seen that sea lions are
finding different locations. Seal and sea lion are in the lagoon. I've seen fur seals here and |
chased them with a skiff. It's hard to say how either seals or sea lion populations are going.

Sea Lion, Selectivity, Biology, Karluk
For sea lion, | would take a medium size one. Otherwise, the meat is too tough. | prefer the
medium ones. A big bull can weigh 500-1500 pounds.

Sea Lion, Meat, Internal Organs, Meal Preparation, Taste/Preference, Karluk
On a sea lion, we eat the shoulders and hindquarters. The ribs are all right. They have a good-
size liver. Some bake it. Sea lion liver is milder than seal.

Sea Lion, Processing/Preservation, Sharing, Karluk
In Chignik, sea lion is hard to get hold of. I've been here 21 years. | used to salt the meat and put
it away for the winter. We'd cut it up and share it.

Sea Lion, Beliefs, Customary Rules, Ceremonies, Non-food Products, Karluk

It used to be you couldn't bring the sea lion skull or hide back. It couldn't be stepped on or abused
by women. Bear hates sea lion. When you hunt, go for a "walk" or a "ride." Never talk about it.
Cleaning the sea mammal parts was disregarded. Anything you didn't use had to be left. Don't
take back the hides unless you use them. The bear hide was always left. We used sea lion hide
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for bidarkies and stuff like that. It was bad luck if you didn't treat it properly. You have to dispose
in the proper way.

Harbor Seal, Use Areas, Population Levels, Karluk

Seal hunting takes place right outside Karluk, at Sturgeon River, and Halibut Bay--mainly out of
Sturgeon. Larsen Bay, the rookeries out at Seven Mile. They don't seem to dwindle. We go after
them once in a while. Where do they go?

Sea Lion, Prey, Killer Whale, Population Levels, Commercial Fishing, Habitat/Haulouts, Karluk

I've seen crab in sea lion stomachs. My theories on sea lion decline: high seas driftnetters, killer
whales. They should check into whether sea lions migrate out at a certain time of year. Sometime
in the fall or sometime in the spring, they're not there no more. You can rely on seal being there.
In Chignik, sea lions will disappear and then be back again. | never went to a sea lion rookery. In
the Kodiak harbor, it's easy for the sea lions to get food. Do we really know the truth?

Sea Lion, Seal, Harvest Levels, Management, Sea Otter, Karluk

The number of sea lions taken in this community used to be five or six. It used to be 20 or 30 seal.
Now the numbers are down. The numbers have changed. We'll be afraid to hunt sea mammals
until we see it on paper that it's legal. I'm nervous now about the seals. They keep putting
protective coating on the animals, but what's happening to us (Natives)? They have got to realize
that they are forcing us to live the white man's way of life. Forcing us to move to places we don't
want to move. Sea otters used to be eaten. The Natives quit because of the laws way back when.

Karluk, Respondent 14M, December 17, 1992

Harbor Seal, Sea Lion, Use Areas, Habitat/Haulouts, Karluk

| take maybe one or two seals. | used to get sea lion when my folks were alive. | go to Sturgeon
for seals. They come in here once in a while. Sea lions will come in here once in a while, chasing
flounders.

Sea Lion, Harbor Seal, Harvest Levels, Seasonality, Karluk

The younger generation goes to the store. When all the older people were here they'd get one
sea lion a month in winter. But no sea lions have been caught here in the last two or three winters.
There's not much interest. For the whole community, 8 to 12 seals are taken during the winter.

Harbor Seal, Sea Lion, Seasonality, Hunting Methods, Struck and Lost, Retrieval Methods, Karluk
Winter is the main season. We don't eat sea mammals in summer because there's a lot of fish.
There's no interest in summer. For seal hunting, you sit on the spit. Seals seldom are bunched up
together. They'll come not too far off the beach. We use hooks to get them if they sink. Usually
it's no problem.

Harbor Seal, Selectivity, Seasonality, Karluk

| look for the medium to large seals. There's no difference in taste. There's no preference for
male and female. In early spring, we try to pick out the males. Otherwise, you can't tell. They
have more fat in winter.

Harbor Seal, Processing/Preservation, Non-food Products, Ceremonies, History, Karluk

You butcher them as soon as you get them. We take virtually the whole thing--all except probably
for the hide. No one does anything with the hide. We used to use the whiskers for masquerades,
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for masks and stuff. We quit doing that 15 or 20 years ago. On holidays, seal is important food--
both for Russian holidays and the ones that are red on the calendar.

Harbor Seal, Internal Organs, Meat, Fat/Oil, Cooking, Karluk

We eat the liver, and guts braided over fat. That, and the meat itself. They don't use the lungs
and kidneys anymore. Maybe two or three people here still use them. With seal ail, fry it up real
slow and let it come out of the fat. We don't use the stomachs anymore.

Harbor Seal, Sharing, Processing/Preservation, Karluk
Usually we share with the closest family members. If anything is left over, string it on down.
Freezing is the only preservation method.

Sea Lion, Harbor Seal, Taste/Preference, Karluk
With sea lion, we use the whole animal. Seal meat is not as sharp as sea lion. People prefer the
seal.

Sea Lion, Population Levels, Habitat/Haulouts, Karluk

You can find sea lions in the same places [as seals], around the whole island. It seems to be a
little short on them. At Rocky Point, Cape Uyak, I've never seen them there anymore. They're at
Sturgeon...

Harbor Seal, Population Levels, Abnormalities, Karluk
| have seen seals whenever I've been around the island. | haven't noticed any changes in their
population, or diseased or deformed seals.

Harbor Seal, Sea Lion, Management, Commercial Fishing, Karluk

Managers of sea mammals should find out what is the problem and what's making them decline.
Natives should have a say in subsistence. They've known their food for many years. An
indigenous commission would be good, if it's working for them people up north. There is a lot of
Washington and Oregon people coming up here [commercial fishing]. Usually the younger ones.
They're hard to patrol. Commercial fishermen interfere with both seals and sea lions.

Sea Otter, Population Levels, Prey, Fish, Shellfish, Nutrition/Health, Karluk

Sea otters are getting plentiful. There's a sea otter buildup in Spiridon Bay. You see 250 at one
time. They pick stuff off the bottom. They might be getting hold of some of the groundfish. They
get to 150 pounds and have to eat a quarter of their body weight every day. They're beautiful
animals, but they're getting a little overpopulated. | don't get clams or sea urchins any more--I|
can't find any that's big enough to eat.

Karluk, Respondent 8EM, December 17, 1992

Harbor Seal, Sea Lion, Harvest Levels, Sharing, History, Karluk

Two or three people hunt seals here. Nobody hunts sea lions. Hunters used to share with each
one, anybody that came around. If nobody came around they wouldn't share any. I'd like to get
some seal. | quit hunting in the early 1960s. There was no deer then.

Harbor Seal, Sea Lion, Use Areas, Habitat/Haulouts, Karluk

For sea lion, | used to go up past Cape Uyak, and down past Cape Karluk. Seal, | used to get
mostly out in front. Sometimes they'd come in the river. They still come in the river once in a
while. They mostly hunt seal in Sturgeon now. Seal don't come around here like they used to.
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Sea Lion, Harbor Seal, Hunting Methods, Struck and Lost, Seasonality, Karluk

Sea lion, | used to tow it down. I'd put the seal in the skiff. | never had any problem with either
one of them sinking. I'd get seal in fall through winter. There's more fat then. You get sea lion all
year round.

Harbor Seal, Meal Preparation, Skins, Flippers, Internal Organs, Sharing, Karluk

Parts of seals eaten--there's nothing to be thrown away. Even the skin, you burn it in a fire. Let
the flippers dry out, then boil them, roast them, fry them. Eat the guts, liver, tongue, and lungs.
The best part? The whole thing. You share it around.

Sea Lion, Taste/Preference, Internal Organs, Karluk
You don't eat everything on a sea lion. | never did eat the guts.

Harbor Seal, Sea Lion, Selectivity, Karluk
I'll go after a small or a medium sea lion. On a seal, it's the same thing. | don't go for a really big
one.

Harbor Seal, Sea Lion, Hunting Methods, Sharing, Division of Labor, Karluk
Two hunters go together [sea mammal hunting]. If the other party didn't get any, give him some.
The men do all the gutting and cutting. The hunting is about the same now as it used to be.

Sea Lion, Harvest Levels, History, Karluk

| used to go out and get one sea lion, maybe two. It depends on how people wanted it. Now they
won't any more. Too many fast foods. But there is quite a bit more deer hunting than there used
to be. There are one or two bear hunters around here. After the 60s | never went out hunting
much after that. | don't know why.

Karluk, Respondent 10, December 17, 1992

Harbor Seal, Sea Lion, Management, Harvest Levels, Karluk

| never pay attention to management. We just take what we need. We don't hardly touch sea
lions. We do hunt seal. | get maybe 5 seals a year. About 20 harbor seals are taken for the
whole community for a year.

Harbor Seal, Seasonality, Taste/Preference, Fat/Oil, Karluk

Probably in winter, their fat is the best then. In summer, something in the fat changes. It's richer
in the winter, like corned beef fat. | rank seal #1, sea lion #2, deer #3, beef #4. That on just the
taste, not the richness.

Harbor Seal, Sea Lion, Use Areas, Population Levels, Karluk
| get it here in Karluk, Sturgeon River, Halibut Bay, Seven Mile Beach. In those areas the
populations are about the same. Sea lions are reducing around here, seal are the same.

Harbor Seal, Birds, Hunting Methods, Struck and Lost, Retrieval Methods, Karluk

| go logging, duck hunting, and seal hunting at the same time. You can't hardly get seals from a
skiff. You have to get them from the beach, and retrieve them. You need an exact, direct hit,
otherwise they sink on you. You have to it them from the back of the head. It's no different by
season. If they sink, you try to pull them up using the oar. | go by myself most of the time.
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Harbor Seal, Selectivity, Seasonality, Habitat/Haulouts, Karluk

| try for a small one. It's just like anything else. The big ones got too long of a fiber [in the meat]. |
don't get pups. | have no preference, male or female. We don't know their rutting season. In the
bays, like Ugat, they hang around rookeries in the summertime.

Harbor Seal, Processing/Preservation, Karluk

You have to cut them up as soon as you can. Eat them the same day, the freshest as possible.
The same thing with ducks. On seals, we leave the head out there, that's about it. Some used to
eat the whole thing.

Harbor Seal, Sharing, Processing/Preservation, Internal Organs, Flippers, History, Karluk

They used to use sea stomach to store the fat. Cut up the fat into short and long lengths to eat
with dried fish. | don't know if anybody still does that. We had it when | was a kid. Cut the fat in
strips, put salt on it, put it in a jar. | don't use the stomach. We used to use the lungs and kidney,
stuffed with rice and onions. 180-4 and 180-19F know how to make braided seal guts. A few here
still blow up the lungs. With flippers, take them and age them for a while, like dried fish. It's like
pig's feet. | prefer the ribs, the whole thing. It's fresh, natural food. Eat it the same day. They
only last a few days. | don't really preserve it.

Sea Lion, Taste/Preference, Meat, Flippers, Karluk
On the sea lion, eat the breast brisket and flippers. Sea lion is tangier, with a little more pungent
taste. It's a bit too smelly. Seal doesn't have that smell.

Harbor Seal, Division of Labor, Processing/Preservation, Karluk

We'll never get away from seal. We need it. Young people are learning how to cut them up.
Everybody goes down and watches them cut them up. Hunters cut them up. Or, if the hunter
didn't cut them up, get someone experienced. Women do the braiding and cooking.

Harbor Seal, Nutrition/Health, Prey, Karluk
Diet: Seals eat a lot of fish in summer.

Karluk, Respondent 10, November 23, 1993

Seal, Sea Lion, Habitat/Haulouts, Population Levels, Harvest Levels, Selectivity, Karluk

There's a couple of seals in the Karluk lagoon almost all the time, and there's another 4 or 5 inside
the mouth of Sturgeon River. There are very few sea lions, especially at Cape Karluk. The village
has stopped hunting sea lions altogether, but | don't know why. Some say they are too greasy.
We used to eat them when | was younger.

Karluk, Respondent 10M, December 17, 1992

Sea Lion, Struck and Lost, Karluk
With sea lion, it's not such a problem with them sinking as it is with seal. We were always able to
retrieve them. One time they shot one directly in the throat.

Sea Otter, Population Levels, Management, Commercial Hunting/Bounty, Skins, Karluk

Sea otters need to be controlled. | used to eat sea urchins from out here. I've been eating blue
mussels more and more as a result. You can't sell the whole skin instead of making arts and
crafts. A Native organization needs to be developed to turn the skins into arts and crafts. Let the
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hunters sell to the Native organization. Outline the rules for arts and crafts. The outline should be
something practiced and handed down. Sometimes rules like that begin to be commercialized and
artificial. | used to trap fox and land otter.

Karluk, Respondent 21, February 23, 1993

Harbor Seal, Habitat/Haulouts, Population Levels, Karluk

You get seals outside the lagoon. There's more seals at Sturgeon River than around here. I've
seen a couple of little ones. There are fewer now. They're always in the same places.
Sometimes you don't see them one day, sometimes they're there the next. They eat fish as far as
I know.

Harbor Seal, Seasonality, Processing/Preservation, Struck and Lost, Retrieval Methods, Karluk

| never hunt in summer. Sometimes | have a problem with them sinking. | wait an hour and they
wash up to shore. | don't want to waste it. | take it home and split it up. | don't do anything with it
[to preserve it]. | only leave the insides. Sometimes | leave the head. It's a long way to try to take
it.

Sea Lion, Seal, Harvest Levels, Meat, Internal Organs, Taste/Preference, Karluk
I never hunt sea lions. Not for a long time, anyway. Seals are better. Sea lion has strong meat. |
never tried the liver. On seals, we eat most everything. The boneless parts are best.

Karluk, Respondent 4, February 24, 1993

Harbor Seal, Internal Organs, Fat/Oil, Meal Preparation, Karluk

To prepare seal guts, you slit the guts, clean them, wash them in plain water overnight. Cut the fat
in long strips, weave it in and out. Braid it, and boil it in Lea & Perrin sauce and onion. Then slice
it.

Harbor Seal, Fat/Qil, Internal Organs, Meat, Flippers, Meal Preparation, Karluk

Seal fat gets real soft. Slice the fat and fry it, put it in a jar. Eat it with dried fish. Fry up the seal
liver. Make boiled seal ribs, seal soup. You have to soak seal to get the blood out. Nobody does
anything with the other organs. | like the whole thing. For flipper, keep the skin on.

Sea Lion, Flippers, Meal Preparation, Alutiig Terms, Taste/Preference, Karluk
| just like the sea lion flippers, boiled. The flippers are called momok. It's better than seal.

Harbor Seal, Hunting Methods, Sharing, Seasonality, Use Areas, Selectivity, Struck and Lost,
Karluk

My boys and friends hunt for me. You can hunt seal right here in the lagoon, and at the Sturgeon
River. They hunt in wintertime, September to March. You can't tell if they are male or female.
They try to get a medium one. If you shoot 'em right, they don't sink. You have to shoot them
between the eyes, in the face. Sneak up on them on the rocks, or get them right in the water. It's
like hunting ducks--you have to shoot them on the fly.
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Karluk, Respondent 6, February 24, 1993

Sea Lion, Prey, Management, Karluk
| used to hunt sea lions for the old people. Sea lions eat 60 fish a day and rip only the bellies off.
Why should they be protected?

Karluk, Respondent 14M, December 18, 1992

Harbor Seal, Sea Lion, Harvest Levels, Trade, Karluk
Very few people hunt seal or sea lion now. But they should not be deprived of the opportunity.
There is an extensive trade system between Larsen Bay and Karluk.

Kodiak City, Respondent 1007, December 15, 1992

Harbor Seal, Sea Lion, Harvest Levels, Seasonality, Kodiak City
| usually get one seal in spring or summer, one in the fall — not much sea lion. They don't get very
many [sea mammals] in Kodiak. Akhiok might get 10 seals a year.

Harbor Seal, Use Areas, Habitat/Haulouts, Pups, History, Kodiak City
| get seals in Uganik or Viekoda. In mating season they group up quite a bit. In the 70s they went
to the rocks. They only have one pup a year.

Harbor Seal, Selectivity, Kodiak City
We try for the medium seals. The bigger ones are a little tougher.

Harbor Seal, Commercial Fishing, Kodiak City
A lot of seals get worked over in crab pots. Seals don't interfere with salmon fishing.

Harbor Seal, Hunting Methods, Sharing, Kodiak City

Someone goes out on a skiff or on a boat. | usually go on the boat with my fishing crew. I'll get
one seal and share it with a couple of people. | try to shoot them from shore, they're more stable
to shoot.

Harbor Seal Fat/Qil, Struck and Lost, Kodiak City

In summer they do sink. Around this time of year they float because they're really fat. In March
the fat is three or four inches thick. In the villages they like making seal grease when they're so
fat. The females especially get real fat.

Harbor Seal, Taste/Preference, Meat, Internal Organs, Fat/Oil, Sharing, Kodiak City

| like the brisket, the back part, pretty much all the seal. I'll cut them in half [to share with others]. |
like the liver better than calf liver. Older people eat the guts and braid them with seal fat. Just the
fat, no meat.

Harbor Seal, Flippers, Processing/Preservation, Kodiak City
Some guys like the flippers. There's gristle on the flipper. Skin the hair off.

Harbor Seal, Processing/Preservation, Sharing, Skins, Kodiak City

Usually | dress them in the field. You can make things with the hide. Sometimes I'll give it to
somebody.
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Harbor Seal, Habitat/Haulouts, History, Commercial Hunting/Bounty Pups, Kodiak City

Izhut Bay has a few. There used to be a lot in 1964. They used to club them there for the pelts,
also in Uganik and Noisy Island. You see them up inside the bays. You go in to find where they're
going to have their pups.

Harbor Seal, Fat/Oil, Meal Preparation, Kodiak City
Some fry that oil, and put it into jars when it's cooked. Or they just let it sit in jars and ferment. Eat
it with dried fish or bidarkies.

Sea Lion, Hunting Methods, Harvest Levels, History, Sharing, Kodiak City

| don't hunt sea lion. | haven't had any sea lion for the last ten years. | never was a big sea lion
hunter. | used to hunt them back in the village, Perryville, in the spring. They'd take sea lions in
dories. Then they'd put them on the beaches and everyone could help themselves. Now they go
out in skiffs.

Sea Lion, Harbor Seal, Meat, Taste/Preference, Kodiak City
Sea lion is a little more lighter meat than seal. You can make hamburgers and everything else
with it.

Sea Lion, Use Areas, Kodiak City
| don't go for sea lions around here. But you could get them at Marmot Island or Little River Rock.

Sea Lion, Nutrition/Health, Population Levels, Kodiak City
| notice a big population of sea lions in the Kodiak boat harbor. They're starving.

Harbor Seal, Sea Lion, Hunting Methods, Kodiak City
In Kodiak, also talk to 196-1013M about sea mammal hunting.

Kodiak City, Respondent 1044, December 16, 1992

Harbor Seal, Sea Lion, Population Levels, Pups, Kodiak City

| don't see a decrease of sea mammals. There's an increase of sea lions in Raspberry Straits.
I've seen that in the last couple of years. There's a lot more increase in sea lions. | saw a pup this
morning in Dog Bay harbor.

Harbor Seal, Sea Lion, Taste/Preference, Seasonality, Kodiak City
| used to hunt sea lions. You can hunt seal any time you get a craving. They taste fishy in summer.

Harbor Seal, Population Levels, Use Areas, Seasonality, Kodiak City

Seals look more like they're in decline. You have harbor seals in Chignik [where he's from] and
Kodiak. We used to shoot them in the summer. We had to run quite a ways to find them. It's the
same in Kodiak. We used to get them in Raspberry Straits, in the Slough, and in Women's Bay. |
see a few there now.

Harbor Seal, Harvest Levels, Use Areas, Kodiak City

| like to get seals. Last month | got one. In summer we shoot them. | get at least four every year.
This year | got one in Whale Island, two at Port Bailey... [Apparently he hasn't got his fourth yet].
Sea Lion, Hunters, Kodiak City

Talk to 196-1007 about sea lions. He used to be a big eater of them. He's from Chignik, like me.
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Harbor Seal, Sea Lion, Use Areas, Hunting Methods, Struck and Lost, Kodiak City

It doesn't matter how you get seals. At Kalsin Bay, you can get them from the road. On a boat, |
had a problem with them sinking—there's no way to prevent sinking. You can spend hours trying
to fish them off the bottom. It's best to go at a falling tide. With sea lion it's worse, one in a
hundred will float.

Harbor Seal, Sea Lion, Internal Organs, Kodiak City
We eat the whole works. We just dump the head. Eat the liver, heart, and intestines. They do
braided seal guts in Chignik.

Harbor Seal, Commercial Hunting/Bounty, Whiskers, Non-food Products, History, Kodiak City
There used to be a bounty on seals and my parents used to save the whiskers. Someone might
save them now.

Sea Lion, Harbor Seal, Taste/Preference, Meat, Processing/Preservation, Kodiak City
Sea lion meat is similar to seal, but coarser. We used to salt seal, throw it in a salt barrel. | just
eat mine fresh.

Harbor Seal, Sea Lion, Processing/Preservation, Fat/Oil, Meat, Cooking, Kodiak City

You get one seal at a time. Skin it out, quarter it up, and split it up. Save the fat to make seal
grease to eat with dried fish. Sea lion is not quite as fat. To make seal grease, dice it up, cook it
slow, and keep taking the grease. | like my seal, meat, but | never got past the smell of that seal
grease.

Sea Lion, Management, Use Areas, Commercial Fishing, Kodiak City

With sea lions, they're too protective. Let Natives get one or two. [l tried unsuccessfully to
convince him that Natives could shoot sea lions for subsistence, and | said | would send him a
copy of the part of the Marine Mammal Protection Act that details the Native Exemption.] We used
to use sea lion [meat] for [commercial] fishing bait. We shot one at Marmot Bay.

Harbor Seal, Sea Lion, Hunters, Kodiak City
Talk to 196-1007, and to my brother, 196-1043.

Kodiak City, Respondent 1028, October 23, 1992

Sea Lion, Prey, Population Levels, Killer Whale, Kodiak City

One interesting thing about sea lion: I'm on the Port and Harbor Advisory Board. A killer whale
washed up on Montague Island. There was an autopsy done by Friends of the Earth. It was an
adult male, in perfect health, and it had 14 sea lion flippers in its stomach. Killer whales have
killed sea lions in the Kodiak channel.

Sea Lion, Habitat/Haulouts, Kodiak City

| fish in the summer time and noticed the sea lions are not in places they used to be. At Miner's
Point and Cape Kiliuda there used to be sea lions on the little island. The only place where | see
more of them is the floating breakwater in the Kodiak harbor.

Harbor Seal, Population Levels, Commercial Fishing, Kodiak City

Seals are declining all over. There's a small little area that is my range. [He only notices the areas
he uses for commercial fishing.]
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Sea Lion, Harbor Seal, Taste/Preference, Internal Organs, Flippers, Cooking, Kodiak City
Sea lion is better than seal - it's like beef versus veal. Seal liver is the choice for everybody,
though. The flippers are very good. You boil the flippers.

Sea Otter, Sea Lion, Harbor Seal, Division of Labor, Sharing, Kodiak City

| haven't been hunting lately. | only got a sea otter. If | can get it from my neighbor or friends, | do.
That's the way Natives are around here--one person goes out and supplies everybody. Everybody
gets in onit. The guys who do it really like to go out and do it.

Kodiak City, Respondent 1026F, October 28, 1992

Sea Otter, Skins, Non-food Products, Kodiak City

[She does traditional Native sewing with sea otter furs. Husband, 1026M, takes sea otters
"incidentally."] | make slippers and hats. | made a vest from a picture of an old hunter, with a
pouch. I'd like to make more traditional things, like parkas. We will be doing more now that we
can do it again. Now | will have a chance to learn gut sewing, from a couple from up North. |
learned from fabric sewing.

Kodiak City, Respondent 1033, October 28, 1992

Sea Otter, Harbor Seal, Sea Lion, Population Levels, Habitat/Haulouts, Kodiak City

| haven't heard of anybody taking any sea otters. | haven't seen any seals lately. At Jake's
Lagoon, there's normally a small herd of seals. This is the first year they have disappointed. |
haven't seen any sea lions.

Kodiak City, Respondent 1060, December 3, 1997

Sea Lion, Harbor Seal, Prey, Abnormalities, Kodiak City

Last December there were 5 or 6 killer whales chasing the sea lions in Uganik Bay, and the sea
lion | got came right up to the cannery dock. One shot with a .22 in the head killed it. Up at the
head of Uganik Bay there are about 30 really white seals.

Larsen Bay, Respondent 8M, October 12, 1993

Harbor Seal, Sea Otter, Sea Lion, Habitat/Haulouts, Population Levels, Larsen Bay

There are changes in the areas. Where there used to be seal there's a lot of sea otter. There's a
decline in sea lion for the same things. Way inside Zachar Bay, when you go for seal you see one
or two in the area where there used to be 30, around the rocks. Around Karluk, you see one or
two.

Harbor Seal Hunting Methods, Pups, Seasonality, Larsen Bay

For seals, | go in a skiff with a small gun, a 22 or so. If they're right there... Go right by the rocks
where they're at. | get more than one if they're around. You can't tell if they're male or female
[from a distance]. Usually you try to get them in wintertime. In summertime you don't bother them
because they have pups.
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Harbor Seal, Selectivity, Struck and Lost, Retrieval Methods, Larsen Bay

I'll get whatever's there, small or big. Once in a while they're big. Around the rocks it's usually
shallow. If they sink you can pull them right in. The head goes down. It happens quite often that
they sink. It only happened to me once in the last four years.

Harbor Seal, Harvest Levels, EVOS, Larsen Bay

| estimate that between 10 and 20 seals are taken each year by the whole community. Twenty is
the high figure, maybe it's between 10 and 15. It's a lot less than years before. Ever since the oil
spill people don't go out so much. They can get other foods at the store. | get two seals a year
myself if | go out [he got none last year].

Harbor Seal, Sharing, Internal Organs, Taste/Preference, Flippers, Skins, Larsen Bay

Everything is eaten. When we get it we split it with other people - heart, lungs, guts. Bring it
home, call people to the beach, choose what parts we want. We do the same with deer. The
elders like the [seal] guts and liver, the lungs. On flippers, you eat the soft bone too. We discard
the hide.

Harbor Seal, Sea Lion, Sea Otter, Habitat/Haulouts, Population Levels, Abnormalities, Larsen Bay
Zachar Bay, Uyak - there's four or five places they congregate. Spiridon has rocky areas where
they go. Bare Island is a good example out of that. There used to be seal and sea lion there.
Now if you see any it's unusual. There's hundreds of sea otters around there. You see maybe
one or two seals. There's some connection to chasing seals and sea lion - not the big reason.
This last year I've finally seen more seal coming back. | haven't seen any abnormalities.

Sea Lion, Use Areas, Population Levels, Commercial Fishing, Selectivity, Hunting Methods, Struck
and Lost, Retrieval Methods, Processing/Preservation, Larsen Bay

| haven't hunted sea lions this year, but when we were in Karluk, | used to go to Sturgeon and
Uyak. We see a lot less when we go by. I've seen a little bit more this year. Around Karluk you
usually have five or six hanging around. The places we usually look for them... Usually when
people are fishing, usually they find one or two on the rocks. Ten on the cape in Uyak. There's
some huge ones. Look for the medium size. A big one is 3000 pounds, ten feet long. What | use
is a rifle. You sneak up on them, or chase them in skiffs. They'll sink right away. Try to get them
close to shore. Get them right on the rocks. You can put a line to them. At Sturgeon, one was
sitting there for us on the beach. We cut it open and butchered it right there. The heaviest part is
the stomach. We process it right in the field.

Harbor Seal, Sea Lion, Flippers, Internal Organs Nutrition/Health, Larsen Bay

On sea lions, eat the flippers, meat, heart and liver. The liver is too rich for some people. Usually
just eat seal guts, not sea lion. Momuks is flippers. Sea lion flippers have more cartilage than
seals. Sea lion meat is rich compared to seal.

Sea Lion, Processing/Preservation, Larsen Bay
With sea lion, take and cure it first for a few days. They do some drying and salting. They used to
before they had freezers. That's good too.

Harbor Seal, Sea Lion, Taste/Preference, Nutrition/Health, Larsen Bay

They used to hunt reindeer and dry it. Thirty years ago, the reindeer used to come right in the
village. Deer is something that supplements your diet, like other land animals. Seal and sea lion,
that's part of your diet. Then you go out and get ducks, ptarmigan, deer, whatever.
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Harbor Seal, Sea Lion, Ceremonies, Meal Preparation, Taste/Preference, Larsen Bay
Use harbor seal in potlatches, also sea lion, as well as fish. Eat perok in holiday meals.

Harbor Seal, Fat/Qil, Larsen Bay

Use stink oil for shizhuk. It's whipped up with berries. 210-26F makes it, so does 210-12F and
210-9. Put the oil in a jar and let it ferment--it sort of cures. It's mostly from seal. They used to
use oil for lamps.

Harbor Seal, Skins, History, Whiskers, Non-food Products, Larsen Bay
It's the same as seal hides--long ago they used to use them. They are waterproof. They used to
use the whiskers for needles for sewing, even sewing broken bodies.

Harbor Seal, Sea Lion, Hunters, Larsen Bay
Older people to talk to: 210-12F, 210-2, 210-16M & 210-16F. They know the traditions. Sea
mammal hunters are myself and 210-21M, 210-6YM, 210-26M, 210-2.

Harbor Seal, Customary Rules, Division of Labor, Hunting Methods, Larsen Bay

We take out our kids. My 13-year-old got his first seal last year. 210-26M takes his kids, 210-21M
had girls but he used to take my kids out. Fewer younger people want to go out and do some
hunting.

Harbor Seal, Hunting Methods, Use Areas, Larsen Bay

We used to take two or three skiffs to other places. Sometimes we camped, other times we left
real early in the morning, came back in the evening. Now with skiffs so fast | could leave at
daybreak, go to Halibut Bay and be back by dark.

Harbor Seal, Meat, Fat/Oil, Larsen Bay
A 200-pound seal will give you 25 pounds of meat. There's a lot of liquid. 30-40 pounds [of fat?].
There's an inch of fat. There's blubber on the sea lion, too, for insulation.

Harbor Seal, Fat/Qil, Processing/Preservation, Larsen Bay
Fry the blubber--take the liquid and pour it into jars. Then it ferments. Dad used to keep it for
years. Collect berries and dried fish, and soak in stink oil.

Harbor Seal, Sea Lion, Harvest Levels, Larsen Bay

It's been two or three years... | haven't got any [sea mammals] since | left Karluk.

Larsen Bay, Respondent 12F, October 10, 1993

Sea Otter, Sea Lion, Harbor Seal, Seasonality, Management, Larsen Bay

There's sea otter in the creek over there. They're afraid to hunt sea lion because they think it's
protected. There's no season—you can get them all year round, seals and sea lions.

Sea Lion, Harbor Seal, Habitat/Haulouts, Larsen Bay

Chief Point used to be the sea lion place. They're in and out of here constantly. Seals are all
over, in any of these bays. Right here in the channel.
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Harbor Seal, Hunters, Harvest Levels, Larsen Bay

210-6YM gets seals, 210-2 when he sees one on Boneyard Beach. People don't really go after
them. There's several of us old people that love our seals. They don't go out of their way to get
them.

Harbor Seal, Taste/Preference, Larsen Bay
The old people that like seals are 210-22EF, 210-16F, 210-19F, 210-9, and 210-2. Quite a few
people that like them.

Harbor Seal, Sea Lion, Internal Organs, Processing/Preservation, Meal Preparation, Larsen Bay
We eat every part of the seals, including the intestines. | never braided a sea lion intestine. Braid
seal intestine with meat and fat together. They had a video made of that. Soak the intestines out
and clean them, cut notches all over and keep cleaning it.

Harbor Seal, Internal Organs, Meal Preparation, Taste/Preference, Larsen Bay

Seal liver is like beef liver. You have to soak it out. | don't care for the lungs and heart. 210-16F
fills the lungs with fat and bakes them. | eat it but | don't make it. | don't eat the brain. I've eaten
deer tongues, every part of the deer.

Harbor Seal, Division of Labor, Larsen Bay
With seals as with deer, the men cut them so they bleed. | do the rest of it.

Harbor Seal, Sea Lion, Ceremonies, Internal Organs, Taste/Preference, Larsen Bay

Seals and sea lions are not important for holiday meals. | don't know which | like better. To me,
they're both the same. Sea lion has a better liver—it's sweeter. The liver is almost as big as a
table. There's enough liver for everybody in the village.

Harbor Seal, Sea Lion, Meat, Flippers, Fat/Oil, Processing/Preservation, Larsen Bay

You get the backstrap and round steak [for any game animals]. Sea lion has more meat and has
great big flippers, which make great pickled flipper. Seal blubber is better. You render it and let it
ferment. The oil all comes up in the bottle. Cover the bottle. It's good for boiled fish, tastes like
walnuts. Keep it in a cool place, like the refrigerator. You couldn't do that with sea lion blubber.

Harbor Seal, Sea Lion, Prey, Nutrition/Health, Larsen Bay
Sea lions eat everything, octopus and all. Sea lions eat two or three hundred fish a day. Some of
them weigh 2,000 pounds. Seals eat everything.

Sea Lion, Population Levels, Larsen Bay

The sea lions come and go. | have seen in my day and age thousands of those suckers in here.
Clams and everything have been dead on the beach. The cod came back. Now the sea lion is
coming back. That's my way of looking at it. It seems to me there's the same amount of seal.

Sea Lion, Nutrition/Health, Prey, Shellfish, Larsen Bay

Sea lions love herring. I've watched them eat everything and anything. | don't see sea qualil
anyway. There used to be thousands of king crab. They disappeared. We used to get thousands
while beach hauling. Shrimp - they all have cycles.

Sea Lion, Management, Customary Rules, Larsen Bay

Not many of the young people hunt [sea mammals]. They're afraid to get sea lion. Our people
don't kill wantonly. They kill till a certain time in spring when they pair up. They say you can't use
a wheeler in the bear refuge...
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Larsen Bay, Respondent 16F, October 10, 1993

Harbor Seal, Internal Organs, Taste/Preference, Larsen Bay
On seal, we eat the whole thing, except for the head, and we don't eat the gall bladder. Eat the
guts, liver, tongues, heart, and lungs.

Harbor Seal, Processing/Preservation, Meal Preparation, Taste/Preference, Internal Organs,
Larsen Bay

Braid the guts after soaking them in salt water and vinegar a couple days. Soak the meat and get
all the blood out. After seal is soaked, I like it more than deer meat. Braid the guts with fat from
the seal, or braid without fat, and boil with onions.

Harbor Seal, Processing/Preservation, Meal Preparation, Internal Organs, Larsen Bay

Bake the lungs. You squeeze all the blood out you can. Put something on top so it wouldn't be
floating [when you soak them]. Open with a knife and blow them up - they expand. Bake them
with onions and bacon.

Harbor Seal, Fat/Oil, Meat, Internal Organs, Taste/Preference, Larsen Bay
Seal fat: We just take enough for the meat. We usually don't get a whole seal. They try to dive
(?). I like the lungs and ribs, and liver.

Harbor Seal, Division of Labor, Taste/Preference, Larsen Bay
| learned how to do it [prepare seal] after | got married to my first husband. 210-16M [current
husband] likes his wild stuff, too.

Harbor Seal, Internal Organs, Processing/Preservation, Meal Preparation, Meat, Larsen Bay
Soak the liver a couple days too. Make soup or fry it up. | like it fried. It's something like beef
liver. With the ribs, make soup, boil or roast. We don't use the tongue. | haven't heard of it.

Harbor Seal, Processing/Preservation, Seasonality, Pups, Larsen Bay

| don't preserve seal any way other than freezing. Before, they used to salt it. Most of the time
they get seal in wintertime, and keep it frozen. Now, | don't know, anytime. It used to be only in
winter. They have little ones in summertime.

Harbor Seal, Sea Lion, Population Levels, Harvest Levels, EVOS, History, Larsen Bay

I moved here in 1967. In Karluk the seals were in the Shelikof. Seals are declining--we used to
see them across the bay. You never see them anymore. They're harder to get now, they have to
go look around the bays. They've been declining since the oil spill. No ducks either. They used
to be all over the bays. Now there's just a few. Sea lions--we only see them once in a great while
inside the bays. Nobody hunts them around here.

Harbor Seal, Sea Lion, Sharing, Taste/Preference, Flippers, Hunters, Harvest Levels, Larsen Bay
They used to bring me a flipper. Now, I'll say, "How come you didn't bring me meat?" They didn't
know | eat it. Sea lion is a little bit coarser. | never braid the guts. | use the heart, lungs, livers.
They have great big livers. They used to bring me some if I'd ask for it. You just boil the flippers,
like pigs' feet. It's almost the same as seal. 210-6YM will bring me some, my son sometimes gets
some. We don't eat that much [of anything] anymore, now that we're getting hold. They don't hunt
as much seal anymore. 210-6YM and 210-12M used to hunt a lot.
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Larsen Bay, Respondent 16M, October 10, 1993

Sea Lion, Seal, Commercial Fishing, Larsen Bay
You ought to talk to the commercial fishermen about sea lions and seals. Talk to 210-1M, he's
always out in a boat.

Harbor Seal, Sea Lion, Habitat/Haulouts, Population Levels, Larsen Bay

There's seal around, but not so many as sea lions. Seals haul out in Uyak and Amook. There's as
plentiful as they always were. But there's never any sea lions around here. Usually sea lions are
around.

Harbor Seal, Sea Lion, Hunters, Larsen Bay

Nobody is hunting sea lion for subsistence. 210-17M shot seals for subsistence use. 210-2 still
goes out and shoots a seal. Oscar Alpiak, who is dead, was a big subsistence user. His son, 210-
80M, does it, he's still in Kodiak right now.

Sea Lion, Management, Larsen Bay
| don't even hunt deer anymore. | checked with NMFS at Gibson Cove and found out it is OK to
shoot sea lions for subsistence.

Larsen Bay, Respondent 74M, October 10, 1993

Harbor Seal, Hunting Methods, Seasonality Use Areas, Habitat/Haulouts, Pups, Larsen Bay

Last time | got a seal was last fall [a year ago]. We get them in late September to March or April.
They have pups in the spring. | get them from a skiff or sitting on a rock. Go to Alf Island, beneath
Amook--there are thousands of seals. | hunt where they congregate: Lars' Lagoon, Ditto Islands.

Sea Lion, Habitat/Haulouts, Use Areas, Population Levels, Prey, Larsen Bay
Get sea lions at Ditto Islands, Chief Point. They used to sit by the setnet site at Pollock Point.
Don't see many now. There are less and less because the salmon run is pretty low.

Harbor Seal, Processing/Preservation, Sharing, Taste/Preference, Internal Organs, Meat, Fat/Qil,
Skins, Non-food Products, Larsen Bay

Butcher seals in the field and take the fat, ribs, intestines, flippers. Some elders like the liver. |
like the ribs and intestines. Elders like seal intestines, ribs, and liver. Normally | distribute seal
among the elders. They take the fat for braided seal guts. | get the hide tanned. 210-30M and
me were making gloves.

Sea Lion, Harvest Levels, Population Levels, Larsen Bay
| get sea lion once in a while. | have slowed down because | haven't seen a lot. It's been a couple
of years.

Sea Lion, Flippers, Internal Organs, Non-food Products, Population Levels, Larsen Bay

Take sea lion flippers, with their big liver. The elders eat the innards of sea lion. | don't know if
anyone uses the whiskers. We shoot more bears than sea lions. There haven't been that many
[sea lions] in the bay.
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Sea Otter, Population Levels, Habitat/Haulouts, Skins, Non-food Products, Larsen Bay

There are more sea otters. They are moving further inside the bays. Any time we go out we try to
get a sea otter. Do things with otter hide with 210-30. He makes caps, a vest, gloves, hides to put
on the back of chairs.

Harbor Seal, Sea Lion, Sharing, Division of Labor, Processing/Preservation, Meal Preparation,
Larsen Bay

Seal is distributed among the whole village. Sea lion would be, too, [if it was hunted more]. My
mom cuts everything up. | cut it here and show my wife. Seals, women usually prepare it. A few
elders know how to braid it: 210-26F, 210-12F, 210-16F, 210-9. None of the young people are
learning. Mike Rostad did a documentary on seal hunting.

Larsen Bay, Respondent 6YM, October 11, 1993

Harbor Seal, Seasonality, Harvest Levels, Use Areas, Larsen Bay
Get seals any time. Don't eat them in summer because they're fishy. | hunt from September to
April. Got five last year, mainly in September. Get them in Uyak Bay.

Harbor Seal, Hunting Methods, Retrieval Methods, Larsen Bay

| go up on the rocks, sit and wait for one to go by, then go out and pick it up. | have had a few
sink. The best way is to wait until they come up for air. Usually you can get them anyhow
because they're right there on the rock pile. That's the way they've always done it and always will.
You usually see them with a lot of other ones. If you're deer hunting you see them individually.
Pull the seals on board with your hands.

Harbor Seal, Selectivity, Harvest Levels, Sharing, Internal Organs, Skins, Non-food Products,
Larsen Bay

| go for the males; they're a lot fatter. They like the big ones because of the guts. Usually | get a
couple at a time. | give them to all the elders: 210-12F, 210-22EF, 210-16F, 210-9, 210-19F. You
cut it up before you give it to them. They use everything--guts, liver. The lungs and stomach sac
go to waste. 210-12F makes headcheese out of the brain. They save the hides. | don't monkey
with the teeth or the hide.

Harbor Seal, Habitat/Haulouts, Hunters, Harvest Levels, Larsen Bay
They're in Uyak, in the middle of the bay. Same place they've always been. I'm the only one who
shoots any seals any more. People are eating less seals than they used to.

Sea Lion, Harvest Levels, Use Areas, Processing/Preservation, Internal Organs, Larsen Bay

| get about one sea lion a year. They'll come in the bay, no hunting schedule. When you see
them you'll get them. Right around here. More of them are found right in here. One of those will
last a whole year. They freeze and dry it. All the cartilage they dry. They make stink oil out of the
fat. They don't use the guts of sea lions.

Harbor Seal, Sea Lion, Division of Labor, Processing/Preservation, Taste/Preference, Larsen Bay
Usually there's somebody with me. | gut it and bring the whole thing in. Tow it onto the beach and
let them do it [cut it up]. | prefer seals.

Sea Lion, Hunters, Skin, Non-food Products, Harvest Levels, Larsen Bay

There are no active sea lion hunters in Larsen Bay. | don't do anything with the hides nor with
whiskers.  [Respondent is interested in employment as a village monitor, but might be
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handicapped in this by his conviction that he is the only one in the village who harvests sea
mammals.]

Larsen Bay, Respondent 17M, October 12, 1993

Harbor Seal, Sea Lion, Harvest Levels, Larsen Bay
| get three or four seals a year. One sea lion a year.

Harbor Seal, Use Areas, Population Levels, Larsen Bay
Get seals anywhere in the Uyak Bay area, Amook Bay. The population of seals has changed
noticeably. On Aleut Island the spit was covered with them. That's where | got the last one.

Sea Lion, Population Levels, Commercial Fishing, Nutrition/Health, Larsen Bay

Sea lions are declining in direct relation to draggers. They've declined from Little River Rock and
Uyak Bay. They went down because the pollock went down. It doesn't have anything to do with
Native hunting, just dragging. Our mainstay in summer is salmon. Draggers have made a big
dentin it.

Sea Lion, Hunting Methods, Use Areas, Population Levels, Commercial Fishing, Larsen Bay

To get sea lions, you usually have to go to the rocks. Wherever you see one you try to get one.
Little River Rock and Cape Ugak. When | was a kid we used to see them on the rocks a little more
often. | wouldn't even attribute it [their decline] to commercial fishermen's "culling” them. The
"new haulout" in Kodiak is on my deck.

Harbor Seal, Hunting Methods, Selectivity, Seasonality, Struck and Lost, Larsen Bay

| try to get a medium sized seal. Tiny seals have lighter meat but they don't go as far. The big
ones are richer. There doesn't seem to be any one season. You try to shoot them when they take
a gulp of air. You have to get up next to them right away. If it's calm they'll float, but if there's a
wave, you have to time it where you shoot when they take a gulp of air. Get them on the rocks,
actually.

Sea Lion, Struck and Lost, Flippers, Internal Organs, Taste/Preference, Larsen Bay
Sea lions sink a lot quicker. Try to shoot them on the rocks. Try to tow them to the beach and
take care of it right then. Sea lion flippers are a delicacy. The livers are good.

Sea Lion, Selectivity, Larsen Bay
| try to get the smallest sea lions. There's a strong taste with the big ones. There's no difference
between male and female.

Larsen Bay, Respondent 6, April 21, 1991

Sea Lion, Population Levels, Habitat/Haulouts, Larsen Bay

R feels there are lots of sea lions around--no sense of a decline in this area. He just saw about 10
of them swimming near the village this morning.

Sea Lion, Hunting Methods, Technology, Larsen Bay

R hunts sea lions in the water using a single skiff to tire them out with. Like A, R shoots them from
the skiff.

77



Larsen Bay, Respondent 8, April 21, 1991

Sea Lion, Hunting Methods, Larsen Bay

R hunts sea lions with a .243 rifle and shoots them while they are on the beach or on the rocks.
Fires at them from inside his skiff. Tries to get a head shot because it means less damage to the
meat.

Sea Lion, Use Areas, Prey, Larsen Bay

If the sea lion is in the water it will sink unless you shoot it in the neck and close to the windpipe.
He sees sea lions in abundance but not as many seals as he used to. One time he got one while
it was inside the Sturgeon River mouth. Sea lions are also known to go right into Karluk Lagoon
about 1/2 mile when they're chasing salmon. They like to grab salmon by the tail and flail them in
the air until they break their backs. Thinks sea lions also eat candlefish.

Sea Lion, Seal, Flippers, Meat, Internal Organs, Taste/Preference, Larsen Bay
R and his wife like the flippers and meat but not the liver or kidneys. With seals, they eat
everything.

Larsen Bay, Respondent 1M, October 10, 1993

Harbor Seal, Sea Lion, Seasonality, Larsen Bay

The whole village of Larsen Bay gets 3 to 5 seals a year, and 1 or 2 sea lions. Sea lions are
hunted from "right now" till December or January. You can get seals any time of the year. Hold off
in their birthing period. Get more seals in wintertime.

Harbor Seal, Hunters, Larsen Bay

Seal hunters in the village are myself, 210-16M, 210-6YM, 210-30M, and some of [one family]
including 210-74M.

Harbor Seal, Hunting Methods, Internal Organs, Larsen Bay

You never go hunting alone. Gut it [seal] out there and save the guts. Take the whole darn thing -
intestines and all, save the fat. Take the intestines for sure. 210-12F would know about that.
Larsen Bay, Respondent 12F, October 9, 1993

Sea Lion, Population Levels, Management, Larsen Bay

Sea lions are a menace. It's a natural cycle, the population is going up and down. The young
guys don't realize they can hunt them--they think it's illegal.

Larsen Bay, Respondent 12F, October 12, 1993

Porpoise, Taste/Preference, Larsen Bay
[According to 210-12F, 210-17M loves porpoise.]
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Larsen Bay, Respondent 16, October 10, 1993

Harbor Seal, Flippers, Processing/Preservation, Cooking, Meat, Larsen Bay

Boil the flippers. In olden days they used to make a bonfire and singe the fur off. Then they would
scrape and clean them like pigs--like a pig roast. Not the whole seal but the flippers and meat.
Stick the flippers on a stick and put it over a bonfire.

Larsen Bay, Respondent 22EF, October 11, 1993

Harbor Seal, Sea Lion, Meal Preparation, Internal Organs, Fat/Oil, Sharing, Larsen Bay

Seal: Cook the whole thing. Freeze it. We always braid them [the guts]. Fry it, save the fat and
the oil. Fry the liver. We get it from quite a few people down in the village. Whenever they can
get it, they usually get me some. We never get any sea lion at all.

Larsen Bay, Respondent 18F, October 10, 1993

Harbor Seal, Sea Lion, Internal Organs, Taste/Preference, Larsen Bay
Seal liver is better than deer. It's more nutritious, has high iron content. Once when her ex-
husband got a sea lion in Karluk she convinced him to save the liver. It's huge.

Larsen Bay, Respondent 23, October 10, 1993

Harbor Seal, Sea Lion, Hunters, Cooking, Internal Organs, Fat/Qil, Alutiig Terms, Larsen Bay

The hunters of seals and sea lions are 210-6YM, 210-1M, 210-57M, 210-74M, and 210-2. The
only women who know how to make braided seal guts are 210-16F, 210-12F, and 210-17F. 210-
17M makes seal soup. He boils it for days, it melts in your mouth. 210-12F makes seal oil. She
still has some from last year. They use seal oil for chizuk--sour berries and seal oil. Kaychizuk is

like sour berry pudding.

Old Harbor, Respondent 2035, April 1, 1993

Harbor Seal, Use Areas, Habitat/Haulouts, Population Levels, Old Harbor

Hunting areas for seal are at Fox Lagoon or McDonald Lagoon. Generally, they're bay hunting
now. Other areas are Three Saints Bay, Puffin Island, Barling Bay, Big Creek, Three Sisters, on
the rocks at Natalia Bay. The seals are coming back at Natalia Bay. Formerly, Natalia had up to
100 seals inside the lagoon, but we haven't seen any for several years. | haven't seen any at
Puffin Island.

Harbor Seal, Hunting Methods, Retrieval Methods, Old Harbor

| hunt seal from a skiff or from the beach. If you see the seal, stop the skiff. Shoot the seal from
within 20 yards or so. Get as close as you can. If they sink, try to be there quickly. Some hunters
use a pole with halibut hooks [to retrieve them].

Sea Lion, Hunting Methods, Folklore, Old Harbor

For sea lions, you get them as close to the beach as possible. They have rocks in their stomachs,
so they sink even more. | think it's an Aleut story: they spit on you and put a hole in your skull.
They get fat in the winter and use rocks for ballast. Or they use the rocks to grind bones up.
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Sea Lion, Hunting Methods, Old Harbor

Try to get sea lions between the eyes, facing you. In a moving skiff, you're lucky to hit them
anywhere. Sea lion hunting is different. Some herd them, follow them and shoot them with
buckshot. Some put one guy up on a point and get them porpoising. When they're all in one spot,
they stay up only seconds, just the nose is up. Then they make a bigger target. Go in a pod of
sea lions. If you don't shoot them right away, they'll come up close. | used to make them
porpoise, then my friend and teacher | was with said not to.

Sea Lion, Harbor Seal, Hunting Methods, Old Harbor
My son takes whole skiffs full of people. 1 go by myself. We're in the western world. | go deer
hunting. But we Alutiigs get whatever we get. We go out with shotguns.

Sea Lion, Selectivity, Seasonality, Old Harbor

People are teased if they bring in a small one. For sea lions, immature ones or females are
generally taken because of their size. Nobody wants to get a bull that's the size of the skiff. You
can hunt sea mammals year round.

Seal, Sea Lion, Population Levels, Harvest Levels, Old Harbor
There's less sea mammal hunting than before because the numbers of animals are down. I'm
happy this year that people were bringing them in two or three at a time.

Harbor Seal, Sea Lion, Population Levels, Old Harbor
Twenty years ago seals were preferred but their numbers were up. Now there are sea lions in
greater numbers. There are pods of up to 30.

Sea Lion, Processing/Preservation, Old Harbor
We used to get a lot of sea lion. We would put up two 30-gallon kegs of salted sea lion for the
winter.

Sea Lion, Processing, Skins, Flippers, Meat, Fat/Oil, Internal Organs, Taste/Preference, Old
Harbor

| butcher them out there. Some leave the hide, but | keep the hide or part of it. | leave the guts. If
they're too big we quarter them with the hide on. Before, we took the ribs, cut the ribs in a special
way, and cut the animal into thirds. | like the ribs—that part has more fat. There isn't that much
meat on a sea lion. It's got a gigantic liver and heart and lungs. We don't eat the liver much
anymore. We get enough fat along with the meat. My wife likes the liver; | don't. | like the heart.
We don't use the kidney at all. My dad eats the flipper as a meal. It's a delicacy. | don't like it. He
prepares flippers by boiling them up. We mainly boil the sea lion. They're not marbled with fat.
They have as much as seal, but on the seal it's external to the meat.

Harbor Seal, Fat/Oil, Processing/Preservation, Old Harbor
Nobody makes sea lion oil. We do make seal oil. We just let it sit in a dark spot. Last one we cut
up, we just put the fat in quart jars and froze it.

Sea Lion, Whiskers, Non-food Products, Old Harbor
On the whiskers and teeth--some art is coming back. One guy here is making hats.

Harbor Seal, Population Levels, Use Areas, Old Harbor

There is more enthusiasm for seal hunting. People actually say they're going seal hunting. At first
in Natalia Bay, we only saw one. On the way to Akhiok | see 10 or 15 on a rock in Portage Bay.
They say there's a lot of seal in Olga Bay. There always has been.
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Sea Lion, Population Levels, Hunting Methods, History, Use Areas, Old Harbor

Ten or 15 years ago we started seeing sea lion coming into the straits. That was very unusual.
We used to make two trips a year. We would get 10 or 15 for the village for one year. The old
skiffs were only 14 feet long. We used to get sea lions in higher numbers because they were
concentrated at Cape Barnabas and Two-Headed Island. Akhiok and Kaguyak people would also
utilize them.

Harbor Seal, Population Levels, Use Areas, Old Harbor

At Three Saints Bay, my son got a seal full of herring roe. The seal population's been down for 10
or 12 years. | saw some at Fox Lagoon at Christmas and was shocked they were there. | saw
them on the west side and south end of Kodiak Island.

Sea Lion, Population Levels, History, Old Harbor

Fifteen years ago, sea lions came in the bays. Before, they were outside in the capes in pods of
two or three hundred. Now you see five or six, 30 maximum. Up close, I've seen pods of six to
eight.

Old Harbor, Respondent 5, May 7, 1990

Sea Lion, Hunting Methods, Old Harbor

If you shoot sea lions in the body they will float, but if you shoot them in the head they will sink.
But the only way to shoot them in the body is when they're diving or porpoising as you chase
them.

Sea Lion, Meal Preparation, Oil/Fat, Taste/Preference, Old Harbor
Cooking sea lion: roast the chest. Unlike B, R also eats the kidneys. "You can't eat sea lion meat
without some fat to go with it. "If somebody gives you meat with no fat, you get mad."

Harbor Seal, Population Levels, Commercial Hunting/Bounty, Harvest Levels, Old Harbor

“We slaughtered a lot of seals around here in the late 1960s after the tidal wave because David
Green (Anchorage furrier) would buy the skins from us and also because there was a bounty on
the noses. You could get $3 for each seal nose, and David Green was paying as much as $60 for
a good clean seal hide. We would brine them real good and then roll them up, and that would
keep them soft. Once | sent in 100 noses but never heard anything back, so the next year |
decided to dry them. | dried about 100 noses. But I finally got tired of waiting and threw them all
away and then the week after that | heard they were paying $3 apiece for them. 1 just threw away
$300 right there! We're partly to blame for the shortage of seals now because we'd go out and
shoot 70 or 80 of them at a time."

Harbor Seal, Use Areas, Haulouts, Old Harbor
Harbor seals are found mostly on Table Island and on Puffin Island, at opposite ends of Sitkalidak
Strait.

Old Harbor, Respondent 5, November 23, 1993
Sea Lion, Harbor Seal, Population Levels, Old Harbor
Not as many sea lions in front of the village lately. More sea lions are reported at Cape Barnabas,

however. There are no seals at the mouth of Big Creek, but some harbor seals stay in Three
Saints Bay and Amee Bay.
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Old Harbor, Respondent 5, April 1995

Harbor Seal, Sea Lion, Internal Organs, Alutiiq Terms, Old Harbor
In our Alutiig language, the body parts of seals and sea lions have the following names:

head--naskoq belly button--kallajik
eye--iingalak fat/blubber--ogoq
nose--oajiiwak blood--auk
mouth--kanuk male genitals--ci'iq
jaw--tamluk female genitals--ucuq
teeth--hoodit anus--utuk
tongue--uluqg hair--cuuluk
whisker--ung'ak meat--kamugq
ear--kyudaq rib--cakiq
neck--uyagoq bones--naneq

throat (trachea)--iigiyaq heart--umuan
shoulder--tuuzhik liver--arik
chest--kaadiq kidney--cakiak
breast--amaq lung--areq

front flipper--iibik intestines--keloq

tail flipper--iitrak stomach--akshaq
short tail--nanilmog bumyoq gall bladder--cungaq
claw--stuq back/backstrap--pagoq
hide--amiq

Old Harbor, Respondent 22, May 7, 1990

Sea Lion, Seasonality, Use Areas, Hunting Methods, Population Levels, Sharing, Old Harbor
Hunts sea lions during the winter, going to Barling Bay in a skiff. Prefers males over females, uses
a .243 rifle. Meat is either frozen or given away. R doesn't feel there is any shortage or decline in
the numbers of sea lions.

Old Harbor, Respondent 31, May 7, 1990

Sea Lion, Seasonality, Hunting Methods, Retrieval Methods, Selectivity, Old Harbor

R hunts sea lions in the fall and winter after salmon fishing season. He goes out in a skiff with two
other men and uses a .222 rifle. Also he takes a long pole with a gaff on the end to retrieve them
after they've been shot. He prefers medium sized animals, both males and females, but no pups.

Sea Lion, Internal Organs, Processing/Preservation, History, Old Harbor
Intestines are cleaned out, then stuffed with fat and braided. Not many people know how to braid
intestines any more.

Sea Lion, Whale, Population Levels, Old Harbor

Seems to R like there are more sea lions now than before. However, there used to be a lot more
humpback and blue whales.
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Harbor Seal, Fat/QOil, Old Harbor
When we entered the house the family had just finished eating dinner, and G could smell the seal
oil. R says, "seal oil is just as good as steak sauce on steaks."

Old Harbor, Respondent 38, May 7, 1990

Sea Lions, Use Areas, Harvest Levels, Old Harbor
He got a sea lion in 3 Saints Bay about 3 weeks ago. Went out in a skiff because his mother
[#111] wanted some. She got the taste for it, and that's what prompted him to go out.

Sea Lion, Hunting Methods, Use Areas, Harvest Levels, Population Levels, History, Old Harbor
Hunting patterns have changed in recent years. It used to be that you had to go way out to Cape
Barnabas or Two-headed Island in a big boat to get sea lions, but now they're swimming right
through the channel in front of Old Harbor, and you can get them with a skiff. It used to be also
that sea lions were taken 15-20 at a time and brought back to feed the whole village, but now only
one or two are taken at a time. About 3 weeks ago R saw about 150 sea lions at Cape Barnabas,
which is a lot more than he saw there last year (1989).

Sea Lion, Whale, Walrus, Taste/Preference (St. Lawrence Island), Old Harbor
On St. Lawrence Island in the Bering Sea there are thousands of sea lions, but the Natives there
don't hunt them, preferring whales and walrus. R's wife is from Gambell.

Old Harbor, Respondent 76, May 7, 1990

Sea Lions, Seasonality, Selectivity, Prey, Old Harbor

R hunts sea lions in October, November, and December. In the summer months they're pretty
fishy and smelly, but in the winter they seem to eat crab and other things besides fish. In "May
month" sea lions follow the herring, and the herring spawn in shallow water.

Sea Lion, Hunting Methods, Old Harbor

It's easier to chase and Kill seal lions with a skiff than with a seine boat. A seine boat can't keep
up with them, but a skiff can. Sometimes they start "porpoising” when they're being chased, and
this makes it easier to shoot and retrieve them because when they're "porpoising" they have more
air in their lungs and won't sink as fast. Skiff drivers like to chase the animals toward shallow
water where they are easier to retrieve if they do sink after being shot.

Sea Lions, Internal Organs, Meal Preparation, Old Harbor

Capjohn prefers to harvest small animals and eats ribs, meat, liver, and fat but not the flipper,
heart, or kidneys. His mother and father both liked the kidneys, however. He boils the meat and
fries the liver.

Sea Lion, King Crab, Commercial Fishing, Ecology, Use Areas, Old Harbor

R observed that when the king crab commercial harvest hit big in the early 1950s, that was when
the number of sea lions started going down at Cape Barnabas and Two-Headed Island. Dragging
for crab was finally outlawed. They also noticed that gray cod fish moved in and took over when
the king crab started declining. The only place to go for king crab now is Alitak and Kempff Bay.
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Old Harbor, Respondent 84, May 7, 1990

Sea Lion, Harbor Seal, Alutiig Terms, Old Harbor
Alutiiq word for sea lion is wiinaq (this is also 002's nickname). The word for harbor seal is isu'ig.

Sea Lion, Seal Hunting Methods, Use Areas, Seasonality, Old Harbor

R hunts sea lions all year round, uses a .30-30 rifle, and goes to Table Island for seals, to
Barnabas, Two-Headed, and the Narrows for sea lions. Hunts males and females but not pups
and goes all year round. Traditional harvest method is that a purse seiner will go out to Cape
Barnabas or Two-Headed Island and bring back 20 or 30 animals.

Sea Lion, Flipper, Internal Organs, Nutrition/Health, Meal Preparation, Old Harbor

"Flippers are #1!" but he also loves the liver. When R and his twin brother were small, they were
skinny and anemic, so his mother fed them a lot of sea lion livers, and they quickly recovered their
health and normal body weight. He eats ribs and chest, fat, and heart also. Cook it by boiling or
roasting.

Sea Lion, Fat/Qil, Alutiiq Terms, Old Harbor
Userkiq is sea lion fat, which is fried, jarred, and then frozen. After it's thawed out, it's poured over
boiled fish or potatoes.

Sea Lion, Processing/Preservation, Old Harbor

After shooting sea lions, you have to drag them onto the beach and gut them out. That makes
them a lot lighter to lift and throw into the skiff. You must also skin them out when you get them
home.

Sea Lion, Seal, Prey, Old Harbor

Seals and sea lions come into the Old Harbor narrows to eat trout (Dolly Varden) and herring in
the spring. R has also seen them with an octopus ("devil fish") wrapped around their necks. They
do eat octopus.

Sea Lion, Population Levels, Biology, Commercial Fishing, Old Harbor

If sea lions are hurting, it's because the tanner crab fishermen Kill lots of them for bait--not local
boys but Outsiders. In June month early red salmon are fished for at Cape Barnabus but this
cannot be blamed for the decline in sea lions.

Sea Lion, Harvest Levels-Akhiok, Old Harbor
If the Akhiok harvest is way down from 1982, it's because the village population is way down.

Old Harbor, Respondent 114, May 7, 1990

Sea Lion, Prey, Old Harbor

Sea lions show in around Akhiok in the fall time. Tikes has a set net site near L's in Moser Bay
and sees them come in while he is there. He's noticed they feed along the shallows and eat
octopus and fish, but he has never looked inside their stomachs.

Sea Lion, Hunting Methods, Use Areas, Old Harbor

R hunts sea lions only in the winter but hunts seals in the summer. Sea lion hides are too thick
and heavy for clothing or for covering kayaks. He hunts them with a .45-70 rifle in Barling Bay and
Three Saints Bay and goes out with one or two other guys in a skiff.
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Sea Lion, Taste/Preference, Meat, Old Harbor
Likes to eat ribs and lower back--not the flippers, heart, or liver. Younger animals are more tender.
Those of medium size are the best. R has not noticed any decline in the sea lion population.

Old Harbor, Respondent 1012, May 7, 1990

Harbor Seal, Sea Lions, Seasonality, Selectivity, Old Harbor

R hunts seals and sea lions primarily during the wintertime inside Sitkalidak Strait, at the same
time that he hunts ducks. He hunts both males and females but avoids pups. If he hunts during
the summer he only takes males. The meat on the big bulls, however, is too tough, so he takes
only the medium-sized ones.

Harbor Seal, Sea Lion, Internal Organs, Meat, Fat/Qil, Taste/Preference, Old Harbor

R eats the heart, liver, and kidneys of both seals and sea lions, as well as the meat and fat. He
likes seals and sea lions so much he could eat them every day. Seal livers are one of his favorite
parts.

Sea Otter, Harvest Levels, Skins, Non-food Products, Sea Lion, Whiskers, Internal Organs,
Sharing, Old Harbor

R may be the only one in Old Harbor who hunts sea otters (araq). In 1989 he harvested three sea
otters. He sends the sea otter skins to a woman who makes fur hats and boots out of them. The
teeth are used for cribbage boards. Sea lion whiskers are used for decorating traditional Aleut
hats. Seal intestines are used for making small model kayaks.

Sea Lion, Management, Commercial Fishing, Old Harbor
About 3 years ago (circa 1987) ADF&G caught some crab fishermen shooting sea lions for bait
over in Shelikof Strait. They were fined $50,000.

Sea Lion, Hunting Methods, Old Harbor

R hunts sea lions with a .300 magnum because he doesn't want to just wound an animal. The
best way to hunt them is to hide onshore and let your partner drive the sea lions toward you until
they're tired and in shallow water. Then they're easy to shoot.

Old Harbor, Respondent 9, May 8, 1990

Sea Lion, Use Areas, Hunting Methods, Retrieval Methods, Old Harbor

R hunts sea lions in the wintertime in the Narrows and also at Barling spit, at the entrance to
Barling Bay. He goes in a skiff with one other guy. The guy in the bow has the rifle and does all
the shooting. He prefers to shoot little ones but definitely not pups. Because sea lions and seals
go close to the shore, you can hide and wait for them in the rocks. Then when they swim by, you
shoot them in fairly shallow water before they see you. This is a third harvest method in addition
to shooting them at a haulout area from a purse seiner or chasing them down with a skiff. After
you shoot them from the shore you still have to jump in your skiff and retrieve them. R uses a
halibut hook for this purpose since a gaff is not nearly long enough. 005 has hunted seals this
way, too.

Sea Lion, Population Levels, Old Harbor
To R the number of sea lions around today is the same or more than before.
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Old Harbor, Respondent 15, May 8, 1990

Sea Lion, Use Areas, Selectivity, Habitat/Haulouts, Old Harbor

R usually hunts sea lions in the winter in Barling Bay, Newman Bay, and Natalia Bay but did not
take any in 1989. He prefers to harvest medium-sized ones. R has noticed that they are moving
into Kodiak harbor now and climbing aboard boats and tenders. They never did that before. They
are also coming into Moser Bay for the first time--where he has his summer fish camp.

Sea Lion, Haulouts, Beliefs, Old Harbor

There used to be many sea lions at Cape Alitak but no more. Old timers say it's because hunters
have let their guns touch the rocks, and sea lions don't like the smell left by iron and steel. Also,
between Red River and Halibut Bay there used to be a lot of sea lions, but Larry hasn't been there
for many years.

Sea Lion, Prey, Old Harbor
When sea lions get into gill nets they take the body of the fish and leave the heads.

Sea Lion, Hunting Methods, History, Old Harbor

The old Aleut way of hunting them was with 3-holed kayaks. The front and back holes would be
occupied by paddlers, while the middle slot was reserved for the shooter. The paddlers would pull
up alongside the rocks where the sea lions were resting and jump out. This had to be done very
carefully or the barnacles would just tear up the kayak. The hunter would then shoot the sea lion,
cut open its throat, blow air into its lungs, and then tie the throat shut with a piece of line. Then he
would roll it over into the water and wait for the kayak to come back in to get him. When it pulled
back up to the rocks, he would hop in, and they would tow the sea lion to a beach where it could
be gutted out and cut into small pieces.

Sea Lion, Flippers, Meal Preparation, Old Harbor
Sea lion flippers are seasoned for a few days, then boiled with the intestines. When the toenails
fall out of the flippers, they're done and ready to eat.

Sea Lion, Internal Organs, Hunting Methods, Old Harbor

R eats nearly all of the sea lion, including the liver and kidney but not the heart, lung, or brains.
[One R in Larsen Bay says that one reason they don't eat sea lion brains is because they are
usually shot in the head, and the head is all torn up and bloody]. R's parents used to eat the
lungs, however.

Sea Lion, Internal Organs, Processing/Preservation, Meal Preparation, History, Old Harbor

Larry has also heard that sea lions can throw rocks, which they keep in their stomachs. Seal and
sea lion stomachs were important as containers. First they had to be cleaned out and then inflated
to dry out. Once they were dry all kinds of food could be kept in them--including dry fish, oil, and
grease. Makula (‘home brew') could also be kept in these stomachs. Sea lion meat was put up in
rock salt to let the blood run out. When you wanted to eat it, you took it out of the salt and soaked
it overnight in fresh water to get the salt out. Salt allowed you to keep the meat for as long as a
year.

Sea Lion, Behavior, Internal Organs, Meal Preparation, Old Harbor

He has also heard that sea lions spit round rocks out of their mouths when they get angry. R eats
sea lion kidneys by poking a hole and stuffing a piece of fat inside them before boiling. Otherwise
the kidneys will be kind of dry. [R in Larsen Bay says she also does this with the lungs].
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Bear, Internal Organs, Non-food Products, Old Harbor

Brown bear intestines are 30 feet long and 4 or 5 inches wide when they're dried and split. These
are what they used to use to make waterproof parkas, which they tied over the kayak holes to
keep the inside of the kayak waterproof.

Old Harbor, Respondent 19, May 8, 1990

Sea Lion, Hunting Methods, Use Areas, Seasonality, Old Harbor
R was born and raised in Kaguyak and is one of the elders in Old Harbor. He hunts sea lions in
the winter and finds them on the rocks. They stay all winter in Barling Bay. He goes in a skiff with
4 or 5 guys to hunt them and uses either a .25-.20 or .30-.30 rifle.

Sea Lion, Hunting Methods, Beliefs, Folklore, Old Harbor

R believes you shouldn't let any metal touch the rocks where sea lions haul out. This goes for rifle
shells as well as gun barrels. There's something about metal that sea lions don't like, and this will
make them avoid the area.

Old Harbor, Respondent 75, May 8, 1990

Sea Lion, Killer Whale, Prey, Behavior, Commercial Fishing, Old Harbor

R hunts sea mammals in a skiff, even though he has his own purse-seiner. He thinks a lot of sea
lions are taken by killer whales and also thinks that a lot of them are killed by dragger boats
(bottom trawlers). Once caught in the net they drown before the net can be pulled in. Draggers
normally have to stay 3 miles offshore, but they are allowed to fish inside Sitkalidak Strait from Old
Harbor down to Two-headed Island because the bottom is hard. Sea lions do not bother salmon
fishermen (purse seiners)--they just swim over the corks, and they actually help the herring
fishermen by scaring the schools of herring closer to the surface.

Old Harbor, Respondent 47, May 10, 1990

Sea Lion, Use Areas, Old Harbor
R hunts seals and sea lions from a skiff right near the village in Sitkalidak Strait.

Sea Lion, Population Levels, Old Harbor

It's his perception that there are a lot fewer sea lions now than before, especially in the last 5 or 6
years. The reason they're moving inside the Strait is because they're looking for food. There
never used to be any sea lions in Three Saints Bay.

Sea Lion, Hunting Methods, Use Areas, Commercial Hunting/Bounty, History, Old Harbor

It used to be that harbor seals were taken by clubbing, especially on Puffin Island. This was
especially true when there was a bounty on them. This harvest method is no longer used,
however, and R claims it is not traditional.

Sea Lion, Prey, Old Harbor

One time in Fox Lagoon he saw a sea lion tossing something way up in the air. When he got
closer he could see that it was a big octopus that it was ripping apart.
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Sea Lion, Internal Organs, Taste/Preference, Old Harbor
His favorite part of the sea lion is the liver.

Old Harbor, Respondent 17, April 1, 1993

Sea Lion, Hunting Methods, Population Levels, Use Areas, Old Harbor

R hunts sea lions anytime during the year with a .222. Using small shells helps keep them afloat
longer than larger caliber ones. R has no memory of sea lion numbers going up and down in
cycles--there's always been a lot of them around. He used to hunt only at Cape Barnabas and
Two-Headed Island, but last year he did not see even one sea lion at Barnabas.

Harbor Seal, Sea Lion, Selectivity, Skins, Non-food Products, Old Harbor

Can't distinguish between male and female sea lions while they're in the water, so he has no
preference. Does not take pups. Seal pup skins are good for rugs but sea lion skins are too
heavy.

Harbor Seal, Sea Lion, Internal Organs, Flippers, Alutiiq Terms, Old Harbor

Kolukuyaq is braided seal or sea lion intestines. Apparently R's sister is the only one in Old
Harbor who still knows how to braid them properly. When braided, they look like a thick piece of
rope. Sea lion flippers are cooked, then eaten cold.

Sea Lion, Behavior, Old Harbor
Sea lions keep from one to three round rocks in their stomachs and spit them out at you when
they're mad.

Old Harbor, Respondent 98, February 7, 1997

Harbor Seal, Sea Lion, Population Trends, Selectivity, Old Harbor
I'm seeing more harbor seals and sea lions this past year than | have for a long time. Last year |
got the biggest seal that I've ever seen, even though | am not selective about which ones | shoot.

Ouzinkie, Respondent 11M, October 26, 1992

Harbor Seal, Sea Lion, Hunters, Ouzinkie
Sea lion hunting is a big pursuit here. Seal and sea lion both.

Sea Lion, Hunting Methods, Use Areas, Struck and Lost, Behavior, Hunting Conditions, Ouzinkie
Hunting areas for sea lions: they will sink if they are out at sea. They'll sink any season. Shoot
them in shallow water. They feed like any other species so they wander back and forth. | hunt
outside city limits, behind the island. When you're fishing, it's an opportunity to eat.

Sea Lion, Harbor Seal Hunting, Management, Taste/Preference, Ouzinkie

There's more access to sea lion than seal. It's a real treat when you can get it. Most people are
leery about hunting them [because they think it is illegal] but if it is OK they like it. | like sea lion
better than seal. My wife likes seal better.
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Harbor Seal, Meat, Flippers, Sharing, Internal Organs, Taste/Preference, Processing/Preservation,
Ouzinkie

On seal, we eat every part there's meat on - the rib cage and body cage. | take all the parts
except for the head and skin. My mom, 263-46M, and 263-20M -- they like the flipper. | give the
flippers to my mom. They don't make the braided guts of seals. 263-16 used to do it here. Some
salt the meat. I'm sure 263-46M does. I'll freeze mine.

Sea Lion, Processing/Preservation, Internal Organs, Skin, Whiskers, Non-food Products, Ouzinkie

Sea lion: First thing you do is gut it. Cut all the meat off. That way it's not so much of a load when
you're out there. Liver is the number one thing pulled out of any animal. They don't use the skins
or whiskers any more.

Sea Lion, Harbor Seal, Harvest Levels, Ouzinkie

| get about one sea lion a year myself. Maybe there are six a year for the whole community.
Seals are not as big so they're easier to put away. | get one seal myself, the whole community
might get twelve.

Sea Lion, Harbor Seal, Sea Otters, Population Levels, Habitat/Haulouts, Ouzinkie

| haven't noticed changes in populations of sea lions. Seals have always been declining since the
days when they had a bounty on them. They compete with sea otters for the same foods. We are
getting more sea otters in this area. | haven't noticed any new places where seals congregate.
There used to be a lot of seals before.

Harbor Seal, Hunting Conditions, Hunting Methods, Struck and Lost, Ouzinkie

Seals, you take when you can get them. When it's cold they get up in the ice. For seals, you've
got to be a good shot. We hunt them from boat or land. They're easier to get when you sneak up
on them on the rocks. On occasion they sink.

Harbor Seal, Sea Lion, Selectivity, Ouzinkie
| try to get smaller sea lions, small to medium. Try for the bigger seals. The males are usually
bigger.

Harbor Seal, Taste/Preference, Ouzinkie
There are a lot of people that eat it if you give it to them. 263-48M loves seal if he can get it.

Harbor Seal, Fat/Qil, Meal Preparation, Ouzinkie
You eat seal oil with fish. 263-46M and 263-20M eat it. My brother 263-200M made some.

Sea Lion, Fat/Oil, Non-food Products, Ouzinkie

I haven't done much with the fat on sea lion. It's a thin layer. They say it's good for a woman's
complexion. They used to use it for cosmetics and perfume.

Harbor Seal, Commercial Hunting/Bounty, History, Ouzinkie

Back in the 1960s they stopped the bounty on seal pelts. A few did it for a living.

Ouzinkie, Respondent 13F, October 26, 1992

Harbor Seal, Population Levels, Sea Otter, Prey, Ecology, Nutrition/Health, Ouzinkie

Seals are getting so rare - sea otters are killing off the shellfish. They eat sea urchins and tanner
crabs.
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Harbor Seal, Use Areas, Struck and Lost, Hunting Methods, Ouzinkie
You can get seals anywhere around the island, both from a skiff and on land. They sink, but it
depends on how you hit them. You have to hit them in the back of the head.

Harbor Seal, Meat, Flippers, Internal Organs, Meal Preparation, Ouzinkie
Seal soup is good. Seal ribs have a lot of meat in them. We eat everything. Seal flippers. 263-
128 makes the seal guts.

Harbor Seal, Internal Organs, Meal Preparation, Skins, Ouzinkie
Braid them with strips of meat and fat. It shrinks from a big long thing, like Goteburg sausage.
Liver is a delicacy, and the kidneys and heart. All that goes to waste is the skins and the head.

Sea Lion, Flippers, Internal Organs, Meat, Meal Preparation, History, Ouzinkie
Use sea lion for the flippers, liver. They're afraid to get them now. Gramps used to salt them and
make soup out of them--just like brisket soup.

Sea Lion, Population Levels, Use Areas, Pups, Pollution, Oil Spill, EVOS, Ouzinkie

We don't hunt sea lion too close to the city. My theory on why the decline in sea lions: Baby sea
lions aren't able to dive far under the sea. It could have to do with the oil spill. That's the main
reason for the decline.

Harbor Seal, Hunting, Sharing, Ouzinkie
The younger guys will go and shoot seals and give them to their grandparents, the older seniors
and what not.

Harbor Seal, Population Levels, Commercial Hunting/Bounty, Ouzinkie
I haven't noticed any decline in seals. There was a decline when they went out seal fur hunting.

Sea Lion, Hunting Methods, Commercial Fishing, Selectivity, Harbor Seal, Harvest Levels,
Ouzinkie

That rock beach here, North Cape, used to be full of sea lions. We used to take our pick and take
any size we wanted. Small was what we looked for. My husband and | used to go to get one. We
could walk to get one. They never used to bother the fishermen like they do now--like the
gillnetters. We'd butcher them out there. Bring the edibles back. We used to catch one seal, it
would last a long time.

Harbor Seal, Sea Lion, Sharing, Flippers, Internal Organs, Meal Preparation, Ouzinkie

One certain person would want flippers, another would want the kidneys. By that time there was
hardly enough for our own. Boil the flippers - | had that ten years ago. | had it at a party in Kodiak,
it was from Old Harbor.

Sea Lion, Processing/Preservation, Sharing, Ouzinkie
196-1012F, in Kodiak, always has some [sea lion] in her deep freeze. In Kodiak they get it from
villages.

Harbor Seal, Fat/Oil, Processing/Preservation, Meal Preparation, Ouzinkie

Seal oil--my brother used to fry it in the shed. It really has a strong odor. The boys used to fry the
seal fat and then jar it, keep it where it's cold. | imagine they make that raw seal oil. My sister-in-
law used to just put it in a jar and let the fat come out. Pour it over boiled fish.
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Harbor Seal, Division of Labor, Ouzinkie
Butchering seal: The men do everything. The boys who catch them cut them.

Ouzinkie, Respondents 16F and EM, October 26, 1992

Harbor Seal, Sea Lion, Porpoise, Internal Organs, Fat/Oil, Alutiig Terms, Ouzinkie
Alutiig words for resources:

mangak — porpoise wiinaqg - sea lion isuuiq - seal

tunduk — deer kilouiak - braided seal guts uduks - sea urchins

ariduks — chitons mamyuk — clams tumluk - fresh fish

tamaq - dried fish balik - smoked fish ashurkies - fried seal fat
(Russian?)

Ouzinkie, Respondent 16, October 26, 1992

Harbor Seal, Sea Lion, Harvest Levels, History, Management, Ouzinkie
We used to eat all kinds [of sea mammals]. Not anymore, they shut them off too much. We used
to eat dried fish, nothing but wild food. Sometimes we didn't even have bread.

Harbor Seal, Population Levels, Sea Otter, Habitat/Haulouts, Ouzinkie

Seems like seal is getting less. The boys in summer time aren't seeing them. To find seals, go
around in back [of Spruce Island], all over the inside of Anton's any place you can see them.
They're usually alone. The sea otter are chasing them out of their rookeries. | haven't noticed any
new places [where seals are congregating]. Usually there's seal in the bay; there isn't any at all
this year.

Harbor Seal, Processing/Preservation, Ouzinkie
| don't even have salted seal this year. | usually salt it for the winter. When seal is salted all the
blood comes out.

Harbor Seal, Flippers, Internal Organs, Taste/Preference, Processing/Preservation, Ouzinkie
We eat everything. The flippers, everything - all except the hide. Boil them, then freeze it. That's
the best liver going. Ask anybody. It's better than local [beef?] liver.

Harbor Seal, Internal Organs, Fat/Oil, Meal Preparation, Ouzinkie

Mom used to make the braided seal guts. You put seal fat in a little strip in the holes. Hold it a
certain way. | like it, I don't eat that much of the fat. The lungs of the seal--Mom would throw them
in the oven, bake and season them.

Sea Lion, Harbor Seal, Taste/Preference, Sharing, Processing/Preservation, Ouzinkie

| don't really hunt sea lion. Before, they used to, but me myself, | never did. | ate it when
somebody gave it to me. It's not like seal, it doesn't have that much blood in it. With seal you got
to get all the blood out of it.

Harbor Seal, Fat/Oil, Meal Preparation, Processing/Preservation, Ouzinkie

You fry seal fat and make ashurkies out of it. The fat gets crisp when you fry it. A lot of people fry
that seal fat, any kind of dried fish dipped in oil. They do it raw up north. We don't make
fermented seal oil.
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Harbor Seal, Meat, Meal Preparation, Selectivity, Ouzinkie

It's more or less the ribs that everybody goes for. They could roast them, or put it in soup. They
don't have a lot of meat on them. The smaller ones are better. Males are tough and huge, with
tough meat.

Harbor Seal, Seasonality, Struck and Lost, Hunting Methods, Processing/Preservation, Ouzinkie

In summertime they don't hunt them, they're so fishy. In early fall they don't hunt them. If sinking
is a problem they just leave them, | guess. They'll try to jig 'em if it's shallow water. Take a skiff or
walk along on the beach. Butcher them out in the field.

Harbor Seal, Sharing, Processing/Preservation, Fat/Oil, Ouzinkie

Whenever somebody gets a seal they call me and | go get it. | don't waste it. | salt it; it'll keep a
year. Soak it three or four days before you eat it, keep changing the water. After a year the fat will
get rank and yellow.

Ouzinkie, Respondent 20, October 26, 1992

Harbor Seal, Harvest Levels, Population Levels, Use Areas, Ouzinkie
We use our seals. We shoot a seal once in a while - there's all kinds on Afognak. There's more
where they were before, and now they've come back again.

Sea Lion, Harvest Levels, History, Ouzinkie
We got a lot of sea lions in the past.

Harbor Seal, Hunting Methods, Hunting Conditions, Seasonality, Ouzinkie
We hunt seals around the island, either from a skiff or from land. Make sure they're in the shallow.
A couple or three a winter is all we eat. Hunt them in the wintertime.

Sea Lion, Seal, Sea Otter, Population Levels, Ouzinkie

Sea lions--1 never shoot them no more. They're getting scarce, no need to bother. A few years
ago, the seals were kind of scarce, this year they're coming back. Those cockeyed sea otters,
though. In Raspberry Straits there were great pods of sea otters.

Harbor Seal, Selectivity, Ouzinkie
| don't shoot the big seals. Just the medium size.

Harbor Seal, Processing/Preservation, Meal Preparation, Ouzinkie

You can't tell what's what [male versus female] when you're hunting them. Butcher the seals out
there. There's not much meat on them, just about three meals or so. The old people used to eat
everything.

Harbor Seal, Meat, Processing/Preservation, Taste/Preference, Ouzinkie
On seal, the whole thing is good. The ribs and brisket are the best. We tried salting it a couple of
times.

Harbor Seal, Sharing, Fat/Oil, Processing/Preservation, Ouzinkie

Take the seal oil and parts to the old people. Just melt it in a skillet. Use it for boiled fish and
stuff. They used to let it ferment in a jar. It makes its own oil.
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Ouzinkie, Respondent 20M, October 26, 1992

Harbor Seal, Hunting Conditions, Ouzinkie
Sea mammal hunting varies. If seal numbers are low you get a deer.

Ouzinkie, Respondent 46, October 26, 1992

Harbor Seal, Seasonality, Taste/Preference, Ouzinkie
All summer, | hunt them. The goddamn meat you buy from the store is pumped full of stuff
[chemicals].

Harbor Seal, Selectivity, Ouzinkie
The big old ones are too tough.

Harbor Seal, Processing/Preservation, Taste/Preference, Ouzinkie
It's better to get fresh.

Sea Lion, Struck and Lost, Selectivity, Taste/Preference, Processing/Preservation, Ouzinkie
They don't hunt sea lions around here. They'll sink in the deep. Males, that's good meat. The
females have less blood in them. They salt sea lion too.

Ouzinkie, Respondent 46M, October 26, 1992

Harbor Seal, Sea Lion, Harvest Levels, Sharing, Ouzinkie
In Old Harbor they get seven [sea mammals] at a time. Everybody shares.

Harbor Seal, Hunters, Sharing, Ouzinkie
Here [are] the seal hunters [who] make sure the old timers get some---263-41, 263-47, 263-16.

Ouzinkie, Respondent 100, October 26, 1992

Harbor Seal, Meal Preparation, Taste/Preference, Ouzinkie
Mustard makes the fat good. They say you can't tell the difference between seal soup and duck
soup.

Harbor Seal, Meal Preparation, Fat/Oil, Ouzinkie
That's how they make chizuq, with fermented oil.

Ouzinkie, Respondent 102M, October 26, 1992

Harbor Seal, Population Levels, Harvest Levels, Use Areas, Commercial Hunting/Bounty, Ouzinkie
| haven't seal hunted for a few years now but | see they're starting to come back. There's more at
Anton's [Anton Larsen Bay]. There's been a decline right around here and in all of Marmot Bay,
but they're coming back. They used to have bounties and that's where the decline came from.
There's not a decline now - the seals are keeping up with the hunting.
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Harbor Seal, Sea Lion, Hunting Methods, Harvest Levels, Struck and Lost, Ouzinkie

| want to get a seal before | get off leave [from work]. I'll get 6 to 8 a year. | use a rifle, go in a skiff
or sit on a rock on shore. You can shoot them on the shore. | seldom have a problem with seals
sinking, but sea lions sink easily, all the time.

Harbor Seal, Seasonality, Pups, Selectivity, Processing/Preservation, Internal Organs, Meat,
Skins, Fat/Oil, Ouzinkie

You can hunt seals any time. | won't get them when they have young. | go for the medium, not
the real big ones. | bring it back, first gut it in the field. There's no waste. | don't do the braided
seal gut. The liver and kidneys come back, not the brains. The best part of seals is the ribs. We
have used hides a time or two. Use seal oil on boiled or dried fish.

Sea Lion, Flippers, Fat/Oil, Meat, Processing/Preservation, Skins, Use Areas, Ouzinkie

On sea lion, use everything all the way to the flippers. Boil it like pig's feet. We'll eat some of the
fat. Freeze the meat, or salt it. | have never used sea lion hides. Maybe somebody has. It's a
little harder than a seal. | quarter sea lion in the field or roll it in the skiff. | hunt in the whole of
Marmot Bay.

Harbor Seal, Sea Lion, Harvest Levels, Sharing, Ouzinkie
Don't know how many seals or sea lions are taken by the community at large. Us young hunters
will give to the older that can't get their own. They'll eat the whole thing.

Ouzinkie, Respondent 128, October 26, 1992

Harbor Seal, Commercial Hunting/Bounty, Seasonality, Selectivity, Ouzinkie
They had hunting for seals open for the skins. They used to hunt them in the fall. Try to get a
small or medium one. They must be more tender.

Ouzinkie, Respondent 200, October 26, 1992

Harbor Seal, Population Levels, Use Areas, Ouzinkie

There have been no seals around here for quite a few years, maybe five or six. | used to hunt
anyplace, all over. They disappeared. | saw three seals all summer. | saw a few in Uganik
Passage.

Sea Lion, Population Levels, Ouzinkie
| haven't noticed any change in the sea lions.

Sea Otter, Population Levels, Ouzinkie
There's no shortage of sea otters. They're all over the Kodiak islands.

Harbor Seal, Hunting Methods, History, Struck and Lost, Seasonality, Ouzinkie
They used to do it 20 years ago, with skiffs. Seals float better in the winter time. Then they float
long enough to pick them up. In summer and spring they sink right away. I've been craving seal.

Harbor Seal, Internal Organs, Cooking, Ouzinkie

Me too. | like the liver. | cook it "Italian style" with bacon and onion. Fry the liver in bacon. |
made it for his daughter and she didn't know what she was eating.
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Harbor Seal, Internal Organs, Meat, Processing/Preservation, Taste/Preference, Ouzinkie

The only parts we don't eat are the head and the skin. We eat the guts once in a while, if
somebody knows how to braid it. The liver is like any other kind of liver. It's better than beef. We
eat the ribs, any part where there's meat on it. Salt it and freeze it. You have to bleed the seals
right away because they've got so much blood.

Harbor Seal, Population Levels, Habitat/Haulouts, Ouzinkie
There used to be hundreds of seals at Monk's Lagoon, Litnik, and Salmon Creek. Now you'll just
see one or two.

Quzinkie, Respondent 26, October 27, 1992

Harbor Seal, Population Levels, Habitat/Haulouts, Use Areas, Ouzinkie

There's hardly any seals - saw two in Tonki, a couple in Big Tonki. There was one in McDonald
Lagoon, he took off. | used to hunt them in Afognak, Danger Bay, Little Afognak, Noisy Island.
There's no more around there. They're pretty scarce. Last year | got two the whole year. | got
them "across here" [Kodiak Island side of Quzinkie Narrows]. Last year there were 40 or 50 on the
ice at Anton's when it was frozen.

Harbor Seal, Hunting Methods, Seasonality, Struck and Lost, Ouzinkie
| get them from the land to make sure | hit one. They start floating this month. They're getting real
fat now. In April they'll start sinking again.

Sea Lion, Harvest Levels, Population Levels, Struck and Lost, Ouzinkie

Sea lions - in summer time they're all over. They go where the feed is. | don't hunt them any
more. It's no use to hunt them because you can't find them. They'll sink right away. Seal at least
floats for a few minutes. You could cripple a sea lion and then go grab it.

Sea Lion, Rookeries, History, Ouzinkie

The Triplets was the sea lion rookery during World War Il. Now it's where that Army camp was, on
the northeast of Marmot Island. They used them [sea lions] for target practice, using bombs on
them. They disappeared [from the Triplets] in the war. They got more feed over on Marmot so
they stayed out there.

Sea Otter, Prey, Nutrition/Health, Ouzinkie
Everybody bitches about the sea otters and clams. There's no more Dungeness crab around
Camel's Rock. The sea otters eat anything there, rest one hour, then go eat some more.

Harbor Seal, Processing/Preservation, Ouzinkie
When you're camping, salt it down. They're good salted, it gets all that blood out of them.

Harbor Seal, Use Areas, Harvest Levels, Ouzinkie

At Tonki, there used to be all kinds of seals. One was in the lagoon. Smart guy, he was staying in
the middle of the lagoon. Now, anytime we see one, we try to get him. And that's very seldom.
Now everybody wants a chunk of one.

Harbor Seal, Population Levels, Commercial Hunting/Bounty, Ouzinkie

When | was a kid too the seals were scarce, and all of a sudden they came around. That's when
we got $6 a hide, then they dropped to $3. That was forty some years ago.
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Harbor Seal, Selectivity, Internal Organs, Meal Preparation, Ouzinkie

| try to get the medium or small ones. The big ones are tough. Now you shoot any kind. You
can't tell the difference between males and females. 263-128's the one who knows how to do it.
[A lady] from Kanatak used to blow up the lungs and stuff them. The kidneys, they're good. For
the heart and liver, soak them in water, then cook.

Sea Lion, Taste/Preference, Seasonality, Ouzinkie
Sea lion is lighter meat. They only used to hunt them in March. Old Harbor people used to do the
same thing.

Harbor Seal, Internal Organs, Meal Preparation, Processing/Preservation, Ouzinkie
Seal belly--get it out of the seal, scrape it real good, blow it up. Hang it till it dries. Then fill it with
strips of fat. | made it in Chignik Bay.

Ouzinkie, Respondent 26M, October 27, 1992

Harbor Seal, Processing/Preservation, Skins, Meat, Internal Organs, Ouzinkie

For seal, you gut it out right away. Bring the whole thing home. We used to soak the skins, but
there's no market for them now. Ribs, everybody likes. | like the hind parts, there's more meat to
it. The liver is better than cow liver.

Ouzinkie, Respondent 8, November 20, 1992

Harbor Seal, Commercial Hunting/Bounty, Population Levels, History, Ouzinkie
My dad used to do seal hunting. They've been coming back after that hunting episode a few years
back [giving bounties for seal hides]. They're coming back on the West Side.

Sea Lion, Population Levels, Habitat/Haulouts, Ouzinkie

Sea lions are the same as ever. | don't notice any decline. Sea lions are at Cape Ugat (Miner's
Point), Raspberry Island, Marmot, and Alitak. They showed up here for a while. They seem to
have left here. I'm sure there's as many sea lions as always.

Harbor Seal, Population Levels, Harvest Levels, Ouzinkie
Seals--the place was loaded back then. There's been a complete decline, hunting was virtually
dead because of the lack of seals.

Harbor Seal, Harvest Levels, Ouzinkie
People have gone off [eating] seal.

Harbor Seal, Taste/Preference, Ouzinkie
| hate the taste. It's a cultural change, | lost the taste. | wouldn't bring one home.

Harbor Seal, Population Levels, Habitat/Haulouts, Ouzinkie
| saw a bunch up in Tonki Bay. There are places where they bunch up. Here they're individual.

Sea Otter, Harbor Seal, Prey, Ecology, Nutrition/Health, Ouzinkie

The sea otters are chasing the seals away. Sea otters eat shellfish [unlike seals]. You should see
the sea otter when they migrate through. That whole Kupreanof Straits is just one blot of them.
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Ouzinkie, Respondent 30, July 29, 1996

Sea Lion, Commercial Fishing, Ouzinkie

Because sea lions often chew right through inflated gill net buoys with their teeth and cause our
nets to sink, we use a special kind of salmon fishing buoy called a "sea lion buoy." A sea lion buoy
is smaller than an inflated orange buoy and is made of white Styrofoam. The sea lion buoy does
not replace the inflated buoy but is set right beside it for backup protection.

Port Lions, Respondent 1008, October 19, 1992

Harbor Seal, Sea Lion, Population Levels, Habitat/Haulouts, Harvest Levels, History, Port Lions

In the 1950s there were hundreds of seals and sea lions. | grew up in Ouzinkie. Seal used to haul
out in the Triplets, Steep Cape, and Raspberry. Marmot [Island], | never went out there. Nobody
goes out there. Nobody harvested sea lion, it was always seal. In the 1970s things changed.
People were hunting more deer and elk.

Sea Lion, Habitat/Haulouts, Port Lions
We're starting to see sea lions in Whale Pass, on Shag Rock. They never used to haul out there.

Harbor Seal, Hunting Methods, Seasonality, Struck and Lost, Port Lions

We hunt seals from October or November to January. They float in the winter months. They sink
when they get skinny. You only shoot them when they're going to float. In spring they have
babies anyway. In Old Harbor, they'll do it anytime. Most of the people here hunted them in
winter. My brother in Ouzinkie will do the same. He does it a lot more while he's duck hunting.
He's a great cook.

Harbor Seal, Meal Preparation, Fat/Oil, Meat, Port Lions
Boil the seal meat in soup. Or it's good roasted. | don't make oil, my dad used to. Cut the fat in
strips, not all the way though. Stick it in a jar. The oil comes out on its own, but it stinks.

Harbor Seal, Meal Preparation, Internal Organs, Port Lions

To prepare codfish stomachs, take the liver and stick it in the stomach. That was the same way
they did the seal - braid it and cook it. [An elderly man apparently no longer around] used to make
braided seal guts.

Harbor Seal, Meal Preparation, Meat, Internal Organs, Port Lions

Ribs and briskets of seal are the best for soup or boiling. For the shoulder it would be roasts. The
backstrap is good. | leave the fat behind. Liver and heart, use that with your soup, or use it for
gravy. Or fried. Non-Natives ask for seal liver.

Harbor Seal, Processing/Preservation, Meal Preparation, Flippers, Port Lions
The flipper - | haven't eaten that for a long time. It's just like pig's feet. They used to singe them,
burn the fur off, scrape it and wash it. Now they just boil them.

Harbor Seal, Hunting Methods, Port Lions

Hunting is more effective [nowadays]. Just get off on the rocks. I'll drop 263-30M off on a rock.
Then herd the seal in the water toward the rock. They'd be looking at me in the skiff and move
away from the boat. We have designated shooters.
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Harbor Seal, Hunters, Division of Labor, Port Lions
People in Port Lions just don't hunt. They just go to the store or whatever. I'm teaching the young
guys how to do it.

Harbor Seal, Ceremonies, Port Lions
We don't use seal for any special holidays.

Harbor Seal, Sea Lion, Abnormalities, Nutrition/Health, Prey, Port Lions

| haven't seen any deformities [in sea mammals], don't see any starving to death. You see seals
and sea lions eating octopus, salmon, herring. They must eat all fish. Land otters eat bullheads
and flounders.

Harbor Seal, Hunting Conditions, History, Port Lions
In the 1950s and 1960s after the tidal wave, things changed. | went in the army in 1965, got out in
1967. We were hunting seal in the early sixties.

Harbor Seal, Habitat/Haulouts, Port Lions
The tidal wave affected some rookeries. It changed the land, maybe that's why some of them
moved.

Harbor Seal, Population Levels, History, Port Lions
Since the 1970s and 1980s, seals have gotten real scarce. In the last couple of years, they've
gotten more and more [increased].

Harbor Seal, Habitat/Haulouts, Port Lions

They're in the head of Kizhuyak, Anton Larson all year round. They'll lay on the ice in winter.
They have pups in spring at the heads of the bays on the rock. There's some on the island, too --
ten to twenty. Some will lie on the rocks by the island. Glamm lIsland, a couple of years ago you
didn't see any there.

Harbor Seal, Selectivity, Port Lions

We prefer the seals medium to small. The smaller are more tender. You can't usually tell from a
distance if they're male or female. You can tell that the heads are humongous on them big old
males.

Port Lions, Respondent 1005, November 19, 1992

Harbor Seal, Harvest Levels, Management, Port Lions
Subsistence seal hunting: We'd like to have that right remain—we still get one occasionally. About
25 seals a year get taken in this community.

Harbor Seal, Commercial Hunting/Bounty, Population Levels, Harvest Levels, History, Port Lions
In the 50s and 60s there were commercial seal hunts. They haven't been hunted like that since
the early 70s, and they haven't come back. There should be plenty of feed for them.

Sea Lion Population Levels, Commercial Fishing, Nutrition/Health, Port Lions

Sea lions are in natural decline. It started with those trawlers, twenty or ten years ago. It's easy to
see what happened. Pollock is their primary food source. Naturally that's why they declined.
Think about salmon (?). If not for trawlers there would be a natural decline but not as severe.
They've quit the practice, obviously.
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Sea Lion, Habitat/Haulouts, Harvest Levels, Behavior, Port Lions

For new sea lion places, just the Kodiak harbor. Occasionally one comes through the harbor here.
They travel in twos and fives. Rarely, they come in the harbor. Five to ten are taken each year in
the community for subsistence.

Harbor Seal, Sea Lion, Sea Otter, Population Levels, Disease, Nutrition/Health, Port Lions

Seals - they don't get touched by anything. There should be studies on the correlation [between
decline of seals and sea lion and rise of sea otters], and to see if it's a disease or what. Sea otters
don't eat the same things seals and sea lions do. Sea otters eat shellfish.

Harbor Seal, Seasonality, Struck and Lost, Port Lions

There's seal hunting all year. The major time is winter. You have to shoot them when they're
facing away from you. Otherwise they sink, or its face will fall in the water. In springtime they sink.
In winter they have a higher fat content.

Harbor Seal, Use Areas, Hunting Methods, Port Lions
You get them at the head of bays. We usually go to the head of Kizhuyak or Sheratine [Sharatin].
| go with one of my brothers.

Harbor Seal, Sharing, Division of Labor, Processing/Preservation, Port Lions
When | bring one in, I divide it up. Or | take it to one of the old guys and he'll splitit up. I'll go to a
beach nearby, take the guts out, and save the liver and heart.

Harbor Seal, Hunting Methods, Pups, Port Lions

If we're not near a landfall, we'll shoot out of a skiff. Or we'll drop somebody off on a point. It
depends where. If it's outside [in the bay], they may be alone. Or they go to salmon streams. In
springtime they have pups.

Harbor Seal, Selectivity, Pups, Port Lions
It doesn't matter what size they are. We don't shoot the small pups. It's hard to say if they're
males or females.

Harbor Seal, Meat, Flippers, Fat/Oil, Taste/Preference, Sea Lion, Port Lions

My favorite part is the ribs. Some will eat the flipper, backside and shoulder. | don't care for the
blubber. | like the ribs and the backstrap. The meat is blood-rich. It's purple, it's so dark. Sea lion
is the same way.

Harbor Seal, Sea Lion, Taste/Preference, Meat, Seasonality, Port Lions
Seal is easier to handle. The difference in taste is that sea lion's a little tougher. For both of them,
it's hard to tell a different taste by season.

Harbor Seal, Sharing, Internal Organs, Harvest Levels, Port Lions

My brother took the intestine to 284-1101F to make braided seal gut. Some older people have
died recently. That one old guy 284-1037 [recently deceased], he used to let me get a whole seal.
| got six seals last year.

Sea Lion, Management, Commercial Fishing, Regulations, Port Lions

| don't usually intentionally hunt sea lion. Setnetters are the ones that will feel the effect [of tighter
regulations due to the decline of sea lions?].
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Sea Lion, Flippers, Meat, Processing/Preservation, Port Lions
Sea lion - use the flipper. | don't use the whole thing. Skin to the back [?] and take the flippers,
ribs, and backbone. Cut it in pieces out there.

Sea Lion, Struck and Lost, Hunting Methods, Harvest Levels, Prey, Port Lions

The problem with hunting sea lions is it's hard to get them to float. They sink automatically. | hunt
them strictly out of the skiff. It's an incidental hunt, if you see sea lions in a cove. | haven't shot
more than one or two in the last five years. The idea is to keep it open. We still see them. They
feed in the bay here. They eat fish, pollock, whatever they find.

Sea Lion, Harbor Seal, Internal Organs, Skins, Whiskers, Non-food Products, Port Lions
| don't do anything with sea lion guts. | used to use the hides with seals. Some people get into it.
| don't usually mess with the hide. We're not too much into handicrafts. | don't use the whiskers.

Seal, Sea Lion, Hunters, Port Lions

Talk to my brother 284-1048M. [Earlier others had mentioned that 284-1048M had recently taken a
seal, but they cautioned that he might not want to talk to me. He was not in the community at the
time.] Talk to 284-1101F, and 284-2010M, an older guy.

Harvest Levels, History, Port Lions

We [his family of origin] moved here from Ouzinkie. People here are from Afognak. The younger
people don't seem to want to take it up. They hunt deer and stuff. The younger people are drifting
away, the teenagers. It'll be down to nothing when it comes to our age group getting old. We try
to take care of the old-timers.

Harbor Seal, Birds, Ceremonies, Port Lions

Seal is not a traditional holiday food. Salmon perok and duck soup are. On Russian Christmas,
January 7, we used to have those little crested guillemots [auklets?]. That was what my dad used
to get.

Harbor Seal, Population Levels, Habitat/Haulouts, Pups, Port Lions

You'd think the seals would be on the rebound. You find them in the head of each bay. They
used to be all over. Now you can find five or ten to twenty seals at the head of each bay. The
pups used to attach themselves to you.

Port Lions, Respondent 1008, November 23, 1992

Harbor Seal, Sea Lion, Whale, Population Levels, Prey, Port Lions

Harbor seals come into the cove right by the village, but there are more of them around Whale
Island and Afognak. Lots of herring in Whale Pass attracts sea lions, harbor seals, and whales.
The seal population is growing, and the sea lions are stable.

Port Lions, Respondent 1008, March 1, 1993

Management, Customary Rules, Regulations, Port Lions
In Barrow there are no rules or enforcement for subsistence. People just get what they need.
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Harbor Seal, Population Levels, Commercial Hunting/Bounty, Hunting Methods, Selectivity,
Habitat/Haulouts, Use Areas, Seasonality, Port Lions

At Afognak, seals are showing up again now. There's more now than the past few years. There
used to be a bounty on them just for the face. People took a lot of seals then. 263-30M and |
used to go. | was the skiff man. We'd drop him off and jump around. We got them every time.
Everybody shoots the medium ones. Females go to the head of the bay and have pups. Look at
my brother's survey--he says he can tell the males from females. You can only tell the big males.
Females have a skinnier head. | see them all the time when I'm duck hunting in a shallow lagoon.
They go to the heads of bays and feed on flounders. We hunt them in the heads of bays in winter.
In summer they travel all over.

Port Lions, Respondent 1016, October 20, 1992

Harbor Seal, Sea Lion, Hunters, Port Lions
Talk to 284-1030M and 284-1030F. 284-1049. 284-1036M. 284-1037 is deceased now.

Sea Otter, Harvest Levels, Population Levels, Port Lions
No one hunts sea otters here. They still do but it's rare. In the 70s there was a decline.

Harbor Seal, Internal Organs, Flippers, Meat, Taste/Preference, Port Lions
The liver is the best part of seals. 284-1036F [her co-worker] prefers the ribs, | like the liver. The
old folks like the flippers. They boiled it all, even the flippers.

Port Lions, Respondent 1041, October 20, 1992

Harbor Seal, Habitat/Haulouts, Prey, Port Lions
A few seals come to the bay here to get the salmon.

Sea Otter, Population Levels, Prey, Harbor Seal, Port Lions

The sea otters are taking over all the rookeries. They cleaned out all the crab and clams in
Raspberry Straits. They eat all kinds of bottom stuff. The sea otters are moving in and keeping
the seals out. | don't know about sea lion.

Sea Lion, Sea Otter, Harbor Seal, Rookeries, Population Levels, Port Lions

Very few sea lions come in here. You hardly see nothing but sea otter on the rookeries in
Afognak, Raspberry Straits. Sheratine [Sharatin] Bay, or way outside the head of the bay,
Alexander Island — those are the [seal] rookeries. Maybe they eat the babies, that's why they're
declining.

Harbor Seal, Rookeries, Use Areas, Selectivity, Port Lions
For seal hunting, most people go to the rookeries. They have to go to the rookeries. The majority
look for medium size. If they're too big, the meat is too coarse.

Harbor Seal, Taste/Preference, Internal Organs, Flippers, Port Lions
They eat the liver and the heart. Very few eat the flippers.

Harbor Seal, Sea Lion, Harvest Levels, History, Port Lions

That's all they lived on before - seals, bears, beaver, ducks, sea lions.... Sea lions not around here
too much, | never did try it. A few people in Ouzinkie hunt sea lions. | never tried beaver neither.
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Harbor Seal, Internal Organs, Meal Preparation, Port Lions

Ever try seal guts? It's like sausages. That's really delicious. | don't know how to make it. They
braid them. They put seal meat, a little blubber. My dad used to make it. You boil it, it's really
delicious. Wash them and scrub them with salt and soda.

Harbor Seal, Fat/Qil, Port Lions
They used to make seal oil. They still do in Old Harbor.

Harvest Levels, Taste/Preference, Port Lions
The younger generation doesn't like to live off the land. Before the majority of people lived on
subsistence. They would just buy some sugar or tea.

Harbor Seal, Hunting Methods, History, Port Lions
In Afognak, before, I'd get seals on the rocks and stuff. Here, it's not so easy. | don't have a skiff.

Harbor Seal, Taste/Preference, Port Lions
| like deer and seal. | tried bear a few times, don't particularly care for it. The younger generation
is spoiled. Some don't even care for fish. Me, I'm not choosy.

Harbor Seal, Fat/Oil, History, Non-food Products, Port Lions
They used to use seal oil for oil lamps - for lamps, not for heat.

Harbor Seal, Sea Lion, Hunters, Port Lions
Talk to 284-1203M - the majority of the time they give him stuff.

Harbor Seal, Commercial Hunting/Bounty, Port Lions, Port Lions

They used to have a bounty on seals and on eagle claws.

Port Lions, Respondent 1114, October 20, 1992

Sea Lion, Sea Otter, Prey, Population Levels, Ecology, Port Lions

At Port Bailey, there's a sea lion decline near the cannery. Sea otters devastated the clams during
the winter of '90. Those were pretty good clams. The crabs are declining. The sea otter Kkill
everything.

Sea Lion, Commercial Fishing, Population Levels, Port Lions

[Sea lions] - draggers are killing them all. They get millions of crab and shovel them all out.

Port Lions, Respondent 1203, October 20, 1992

Harbor Seal, Commercial Fishing, Hunting Methods, History, Port Lions

We used to shoot seals for subsistence when we were crab fishing around Afognak, moving from

bay to bay, when we'd run short of groceries. In winter, you'd have to get a seal or a duck.

Harbor Seal, History, Population Levels, Port Lions
| haven't had any seal since 1961. We don't see as much seal as we used to.
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Harbor Seal, Sea Lion, Harvest Levels, History, Port Lions
At Little Afognak, we'd go in a skiff and see seals on the rocks. We didn't ever hunt sea lion. In
1965, we moved over here [to Port Lions].

Harbor Seal, Hunters, Port Lions
284-1042 would know the best time of year to catch seals.

Harbor Seal, Internal Organs, Meal Preparation, Port Lions
They used to use seal intestines - braid seal guts, weave it just like a rope. | saw one guy do it.
Just put the fat in it.

Harbor Seal, Internal Organs, Taste/Preference, Port Lions
Fry that fat just like bacon. | tried it and it stunk the whole trailer. | just liked it when we were
small.

Harbor Seal, Internal Organs, Meat, Flippers, Taste/Preference, Port Lions
Seal liver, | liked that way better than beef. No strong taste. Seal meat has a lot of blood in it, and
a lot of iron. They used to eat flippers, they were just like pig's feet.

Port Lions, Respondent 1051, November 19, 1992

Harbor Seal, Habitat/Haulouts, Population Levels, Port Lions

Seals are up the straits in Kupreanof, at the head of the bay. They were all over before, till the late
60s. There were so many. Now, they seem just as plentiful. They're showing more. I've seen 30
in Whale Pass.

Sea Lion, Commercial Fishing, Management, Regulations, Port Lions
Sea lions: I'm a commercial fisherman. They're a nuisance. We have to log interactions with
them.

Sea Lion, Population Levels, History, Ecology, Port Lions

When | was a kid there were plenty of sea lions, then there were none. They might migrate and
come back. It's just like king crab. I'm confident they will come back. Everything will come back.
In the Aleutians, they'll be back. They used to completely disappear and seven to ten years later
they'd be back.

Harbor Seal, Sea Lion, Harvest Levels, Port Lions
There's enough to sustain subsistence. There's no sea lion hunting that | know of [in Port Lions].
There is a few seals being taken around here.

Port Lions, Respondent 1101, November 19, 1992

Ringed Seal, Spotted Seal, Bearded Seal, Sea Lion, Port Lions

[This woman is from Nome and recently moved to Port Lions, "just got here this year."] We eat
seals - up North they have ringed, spotted, and bearded seal. | never did eat sea lion.

Seal, Internal Organs, Meal Preparation, Division of Labor, Port Lions

My mother taught me to make braided seal guts. We eat every part of the seal, don't waste
anything. The liver is better than beef or anything you ever tasted. You could fry it.
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Seal, Flippers, Meal Preparation, Port Lions
With flippers, singe or boil them with the hair on. There's some fat in it, the rest is cartilage. It's
like pickled pig's feet.

Seal, Internal Organs, Meal Preparation, Port Lions

For braided seal guts: Soak the guts, wash it real good, clean it out. Put the blubber inside. Work
it around your hand. Take a long piece of blubber, and the intestine, and work it around your
fingers. The thicker part of the intestine you don't eat. Use only the smaller part. Weave the fat
around it, or use the heart, liver and kidney to make a sausage. Boil it for about two hours. Oh,
it's good.

Seal, Internal Organs, Meat, Cooking, Processing/Preservation, Port Lions

You boil the heart and kidneys. Clean those out too, cut them, wash them in cold water and soak
them in salt. It's bloody meat. You have to get all the blood out. They don't hang the seal meat
so the blood comes out [so you have to soak it]. You could cook the heart, brains, tongue, and
jawbone.

Seal, Fat/Qil, Cooking, Processing/Preservation, Port Lions
We save the seal fat too for seal oil. You can cook that in a big pot with water. Dip fish or meat in
it. Back home we do it fermented.

Seal, Internal Organs, Meal Preparation, Port Lions
We eat the lungs - boil that separately. It's softer meat, the softest part of the seal meat.

Seal, Skins, Non-food Products, Port Lions
| use seal skins for making sealskin slippers and yo-yos.

Seal, Sea Otter, Harvest Levels, Population Levels, Port Lions
[Her husband has not done any recent seal hunting.] Without the boat, it's hard. They say there's
plenty of seals. The sea otters are eating away the cod and clams.

Harbor Seal, Sea Lion, Population Levels, Management, Habitat/Haulouts, Pups, Port Lions

[R was fairly belligerent and said that nothing | could show or tell him would convince him to
participate in the survey.] There are too many biologists, and no one listens to locals. If | went up
there and told them that seals were not declining, they would laugh at me. [He doubts that the
seals at the heads of bays were counted. | promised to send him materials, e.g., the Kodiak Daily
Mirror article on seals that appeared last fall. R said he is saving his testimony for the lawsuit
against NMFS that is sure to occur if subsistence hunting of sea mammals is closed down. He
also mentioned that people here ill hunt for subsistence no matter what.]

Port Lions, Respondent 1042, December 3, 1997

Harbor Seal, Ecology, Prey, Population Levels, Port Lions

All the years | fished in the 1940s and 50s salmon shark was rare. You would see only one in a
long while. But in the early 1980s there were lots of salmon shark. In fact | saw 19 at one time in
a seine net. Could this huge increase in salmon shark be related to the harbor seal decline?

Harbor Seal, Population Levels, Port Lions

This past year | have seen more young pups at my fishing site towards the head of Kizhuyak
Bay than | have in the last ten years. | have seen several seals every day this year.
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North Pacific Rim:
Materials from Alaska Native Hunters
on the Ecology, Hunting, and Use of

Harbor Seals and Sea Lions

The North Pacific Rim covers the islands and coastal mainland of Prince William Sound and
Lower Cook Inlet in southcentral Alaska. This area of forested islands and coastal water is the
traditional homeland of the Alutiig and Eyak. During the 1990s, the Alutiig hunted marine
mammals primarily from five communities — Chenega Bay, Cordova, Nanwalek, Port Graham,
and Tatitlek. The Eyak primarily hunted from Cordova. Small numbers of marine mammal
hunters, including some Dena'ina, Yup'ik, and Inupiat hunters, hunted from other area
communities, such as Kenai, Seldovia, Seward, and Valdez. Interviews with marine mammal
experts in these nine communities were conducted in 1993 and 1994. A few additional
interviews were conducted in subsequent years.

Chenega Bay, Respondent 2, October 20, 1994

Seal, Hunting Methods, Harvest Levels, Use Areas, Habitat/Haulouts, Chenega Bay

"At Copper Bay I'd sit and wait for the seals in the Narrows, when it's frozen in there. There's a
lot of seal in there you could get 8-10 a day. [What's it like now?] | don't know. | haven't been
waited for seal in there since before we moved down here. | went there a couple of times and
got between 8 and 10, that was before we moved down here." The southwestern side of Knight
Island used to be a productive area for him, from Copper Bay to Knight Island. These are
haulouts. On Danger Island you see seals there all year round. You see all ages of seals there.

Harbor Seal, Behavior, Chenega Bay

[Do seals behave any differently today?] "Not really. No. Just like anything else, they're pretty
gun shy. If they see something in your hand, they're gone. If they don't see anything in your
hand they'll stay and watch you. | think they (can) smell good. If they smell us, they take off,
they're down. Over at Port Bainbridge, last year, last spring there was one seal that kept
coming, kept coming, we were walking around while | was making tea water, walking around on
the beach. It was just curious. Finally | went and got my rifle, we didn't see any more
movement. He took off. Them seals, they're not as dumb as people think they are."

Seal, Use Areas, Harvest Levels, Pups, Alutiig Terms, Chenega Bay

Icy Bay is also called Q'nu or Q'noo. R got two seals on Danger Island. This summer, 1994, he
took the group out that took samples for Dames and Moore. When they came out the first time
he got a seal, a pup, he doesn't remember the sex. He says about the sex of the animal, "I
don't check.” In July or August, whenever they came back, he got 2 pups, sex unknown.

Seal, Population Levels, History, Habitat/Haulouts, Chenega Bay

[What is the change in the seal population since last year?] "Decline. Seems like there was
less pups than normal. Less seal. They've been on the decline since '86 or '89." [Do you think
it started before '89?] Yep. [Why?] "I seen it happen before when we were living in Old
Chenega. When we had to go quite a ways to get a few seal. That was mostly from hunting. |
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can't say if that was due to food or if they're looking for more food." [Then or now?] "Then and
now. It was 1958. | went to Smith Island with my dad. There must've been a thousand seal.
That's the most I've seen on Smith Island since then. | guess Icy Bay would have a lot of seal if
the ice wouldn't move out quite so fast." [When there's no ice there's no seal?] Yes. [Where do
they go?] "I don't know."

Seal, Hunting Methods, Seasonality, Use Areas, Chenega Bay

[When are the best seasons to hunt seal?] "January through December--all year. Winter
months it's mostly big seal and little ones, if you can get them. Little ones, year-olds, are harder
to get.” When his family was fishing and living out of Cordova, he would get started at Eleanor
Island, then go to Junket Island (Junction Island) then to Granite Bay, the south side of
Chenega Island, Squire Bay, New Year Island, and Mummy Island. "l got seal at every one of
them--Hogan Bay, also."

Seal, Ecology, Use Areas, Habitat/Haulouts, Hunting Methods, Chenega Bay

[Why would they move from places they haul out?] "Not enough feed. Nobody bothered them
on this end as much as they do now. We'd hunt seal wherever we seen them--Squire Island,
Shelter Island, Mummy Bay, Prince of Wales Passage. Hunting them too much, like every
month, is enough to scare them away. We wouldn't hunt all these places in one day. Little
Mummy Island, Gage Island--before the oil spill you'd see 1/2 dozen or so (seals) there, another
15 or 20 at Point of Rocks (haulouts).

Seal, Rookeries, Habitat/Haulouts, Population Levels, Chenega Bay

[Do you know of any rookeries on this side?] "lcy Bay, Danger Island, Little Green, Channel
Island. Smith Island used to be a haulout and Seal Island, Applegate rocks. Those places had
a lot of seals." [What is a lot?] "20 or more--before the earthquake, before then Smith Island
used to have a lot of seal--at least 750 -1000 seals. Seal Island, the same way, 4-500.

Seal, History, Hunters, Use Areas, Chenega Bay
'| didn't hunt too much at Applegate. It used to be under water before the earthquake. My dad
told me about a guy that got quite a few there then.’

Seal, Hunting Methods, Use Areas, History, Chenega Bay

[Have there been any changes in how you hunt since you began hunting?] "Hunting is pretty
much the same, but we went for a week to 10 days at a time then. We never did make any one-
day trips, except if we needed meat bad. Then we went to Icy Bay--made a one day trip." He
had an 18-horse motor on a small, open, 18-foot skiff.

Seal, Hunting Methods, Retrieval Methods, Struck and Lost, Chenega Bay

Hunters try to shoot seals in shallow water. If they sink, they are retrieved using a treble hook
with a weight attached. In some areas it is not possible to let the shooter get off on land to
shoot seals. Some areas are too rough, the swell is too much, or the bank too steep. In these
places you have to be ready to retrieve the seal right away, and it's best to hunt in the shallow
water. At Procession Rocks you can't get out of the skiff onto land. Most of the east side of
Chenega Island is steep banks and deep water. The hunter has to retrieve his seal quickly
there. It is also easy to lose seals at Point of Rocks and Icy Bay. In Icy Bay the water is deep.

Harbor Seal, Pups, Chenega Bay
Pups usually float. They're fatter than older seals.
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Seal, Hunting Methods, Use Areas, Harvest Levels, Chenega Bay

CH2 says he starts hunting on the west side of Knight Island, then goes across Knight Island
Passage to "Junket" (Junction) Island, then down the east side of Chenega Island. The east
side of Chenega Island is deep, one must get the seal quickly there. We were looking at chart
16701. One in a while he goes to Icy Bay, then to Dangerous Passage, then to Masked Bay. [l
asked how much of a decline he had noticed in that area.] "Before we moved here (1984) |
went to Masked Bay and saw 30 to 40 (seals) on the ice. It was during the late '70s or early
'‘80s, when | had my own boat. We hunted Two Moon and went to Peak Island, Eleanor Island,
Herring Bay, Lower Herring Bay, New Year lIsland, Little Mummy Island, the south shore of
Chenega Island, Icy Bay, Mummy Bay, Thumb Bay, Little Bay, Hogan Bay, and then we went
home. ' [How long did you spend out?] "8 days." [How many seals did you catch?] "60 seals.
About the same time | took S out. We hunted Gravina Island, Peak Island to McPherson
Passage, hunted Cabin Bay and the two bays south and east of it, then to Eleanor and all
around it, in a skiff. Then | went to an island on the west side of Ingot, and then to Granite Bay,
then from there to Junket (Junction) Island, then to Johnson Bay, then to Chenega Island. It
was evening. Then | anchored at Chenega Point, then hunted there the next day and got 12
seals from there. Big ones. (We got) 65 seals for the whole trip. Then we hunted Icy Bay, part
of Whale Bay, Gage Island, Thumb Bay, Mummy Bay, Hogan Bay, then home to Cordova.
When we got back we sold the hides, kept some of the meat.”

Seal, Skins, Commercial Hunting/Bounty, Seasonality, Economy, Chenega Bay

[Were the hides important for income?] "It used to provide a source of income, 60 seals times
$30/hide gave you $1800. It was during January, February, and March, when there were no
other jobs around."

Seal, Hunting Conditions, Chenega Bay
Try to get out by low tide or half tide, to be able to retrieve seals.

Seal, Population Levels, Use Areas, Seasonality, History, Chenega Bay

[Were there other years, in the past, when you noticed declines in the numbers of seals around,
other times when you had a hard time getting seals?] There were a couple of years when it was
hard to find them. He says he was in his 20s. Junket (Junction) Island used to be a good
summer haulout, for pups and "what else." He says there was "nothing there in the winter time,
but this summer when we went up there, there was absolutely nothing,” [not a single seal?]
"Absolutely nothing. When | say nothing, | mean nothing. Same way with New Year Island.
Both times when | went there, in May and July, there was one or two seal.”

Seal, Internal Organs, Processing/Preservation, Fat/Oil, Skins, EVOS, Chenega Bay

[What parts of the seal do you use?] "All but the guts. | don't like to freeze it. It goes rancid.
Seal keeps a long time." [How do you keep it?] He cuts it open, keeps it in a cool place. He
likes seal oil cooked, and says that way it's not as strong as if you "drip dry" it. [Do you still use
the hides for anything?] He sells his hides. He doesn't use them himself. He says he'd have to
learn how to tan them or get them tanned. He doesn't have a preferred market, but sells them
for the best price he can get. He hasn't tried to sell his in Anchorage. There's a big demand for
them now, a better price for them now, if you took time off to get a few. [When did you stop
hunting for hides?] "After the oil spill." [Why?] "I don't know--some had oil on them. No sense
trying to crawl out there and kill a seal with oil on it. It's wasted. Can't go around look at it say
I'm not going to kill you if you got oil." After the oil spill, P and | got (one) at Icy Bay that had
spots of oil on it. We seen it through the scope but when we finally realized what it was, it was
too late." [What year was this?] "Right after the oil spill."
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Seal, Abnormalities, Oil Spill, Chenega Bay

[Have you seen any seals with abnormalities?] He said he hadn't, but he had seen one with a
bite that had healed. He had not seen cysts, or white spots on livers, but before the oil spill and
afterwards he saw livers with real dark edges. They looked to him like bruises.

Seal, Population Levels, Management, Chenega Bay

He isn't concerned about harbor seal management he says, just the decline. He'd like to know
what's happening to them. He doesn't know if they are moving away or dying off. If they're
dying off, they'll never know unless they find carcasses. He says he doubts they'll ever find
carcasses if they die in the water. He hasn't found carcasses except for those that were shot.

Seal, Behavior, Biology, Chenega Bay

Females float a long time. Some seals float just under the water (he showed with his hands
about 6 inches under the surface.) He thought it could be that fresh water is on top. He's seen
that in Icy Bay. [Have you noticed any changes in the stomach contents of seals?] He doesn't
check them, except once in a great while for curiosity's sake. [Have you noticed any difference
in color of seals?] No, they're gray-spotted. The ones with a brown cast to their pelt are
juveniles.

Harbor Seal, Ceremonies, Use Areas, Weather, Chenega Bay

[Do you ever make a special trip to get seal for a special occasion?] He does not make special
trips to get seals for special occasions, although he'd like to. He says the weather is too
unpredictable. However, if he wants seal, he knows that Icy Bay is a "sure bet,” as is the
western side of Knight Island or Danger Island. North and Northeast winds and storms from the
north or northeast are particularly dangerous, especially in Knight Island Passage. He thinks
the wind is funneled behind Naked Island, down the western side of the sound.

Seal, Ecology, Prey, Habitat/Haulouts, Use Areas, Prey, History, Herring, Chenega Bay

[Do you have any observations about things like fish that seals eat, do you have any
observations about their food?] "No. Before the earthquake when | was living in Old Chenega,
when we were gonna go seal hunting, you could see a lot of herring spawn on their whiskers.
But you don't hardly see that anymore. [Either the herring spawn or the seals.]" [And you'd see
those with herring spawn on their whiskers on Knight Island?] "All over" [All over Knight Island
and the western side of Knight Island and the eastern side of Chenega, and this is when you
were living on Chenega Island when you were growing up?] "Yeah." [How old were you when
you were up at Chenega, were you in your 20s then?] "Yeah, 28. . .." [You used to see seals
with herring spawn on their whiskers?] "Yep. Springtime...when the herring were out. When |
was little, here on Chenega we used to have herring here all the time. Herring would come into
the village, in the winter time." The herring were about 6-7 inches long. He showed several
places around Chenega Island where the herring spawned. He described them spawning in the
lagoon, and other bays on the southern side of the island. Inluthlug -- the name of a large bay
on the southern end of Chenega Island, and Fleming, and Pleiades.

Seal, Hunting Methods, Seasonality, Selectivity, Pups, Skins, Chenega Bay

[People start hunting seals in April up here, you went in May and June?] "l usually wait until
June." [l noticed that in Tatitlek people start hunting seals in April and March. Seems like they
don't just go for pups they go for juveniles and adults. Did you ever notice that yourself?] "Well
they have a market for theirs. They hunt for skins too, in March and April." [So why March and
April?] "That's when they're most, February, March and April." [That's when their skin's the
best?] "After April they start shedding." [So February, March, and April they can take
advantage of both of those things, the meat and the skin when it's the best?] "Yeah" [Can
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people sell the hides of the pups, are they too small, or not very good fur?] "Which pups you
talking about? The unborn, or the ones that are born? Well, they could sell them too. But the
unborn ones it's too fine, or...Yeah. Hard to work. They got nice looking fur. | had one
tanned." [It sound like something that doesn't happen that often?] "No. It reminds me of those
Green Island (Greenland?) seals."

Seal, Use Areas, Hunting Methods, History, Chenega Bay

He told me some places he used to hunt when he was living in Old Chenega: College Fiord,
Barry Arm, Perry Island, Fox Dome, Herring Bay, Nellie Juan glacier. [How would you hunt?]
"Skiff," [with an 18-hp. outboard?] "and boats."

Seal, History, Hunting Methods, Commercial Hunting/Bounty, Division of Labor, History, Pups,
Selectivity, Meat, Chenega Bay

His family used to set up a camp about half way up College Fiord. They'd go for a week to 10
days in June. His dad fished. That was before Alaska became a state. There was a bounty on
seal. They'd go to nearby bays such as Barry Arm, Blackstone, Herring Bay, Icy Bay. [Where
did you take the snouts?] They'd take them to the post office in Chenega. They'd stay a couple
of days in each place, set up camp, wait for seine season to open. [Did people used to dry the
seal meat back then?] "My mom used to, yeah." She'd cut it up to dry. They didn't salt their
seal meat. "We took mostly pups." [Why are pups favored?] "They don't smell too...like seal."
[Are they milder tasting?] "Yeah." [So, you go out and get a bunch of seals and you bring back
the meat, who takes care of it?] "Oh, a lot of them. You have to come down and get it."

Seal, Meat, Taste/Preference, Chenega Bay

"Like | say, some of them would rather go to McDonald's than eat seal.” [What do you think
about that?] "To each their own, | guess. Me, I'll eat it when | get it. Most of the time when |
eat it, | cook it over a open fire. Stays with you all day. You don't get hungry very quick.” [So
why do people not want to eat seal as much? Why don't the kids? It seems like some kids
want to.] "Some will. Some will eat more seal than you and | put together. Like my son, he
never used to eat seal, hardly ever ate seal. Now he could eat seal. He'll pass up a caribou
dinner for seal."

Seal, Selectivity, History, Beliefs, Oil Spill, Chenega Bay

[How did people at the Port Graham elders conference deal with this, was it a big topic?]
Communicating youth and elders was a big topic, teaching about subsistence lifestyle, fishing
and hunting. [Is there anything the agencies can do to make it easier for others like you to
teach kids?] 'l don't know. Good question. | think the elders would be a better teacher than any
agency in the world." [l meant is there anything people can do to make it easier for others like
you to teach kids?] "I don't know. It's like me after the oil spill. I'm still kind of leery about
hunting seal. I'll eat it even if it kills me. [What troubles you about hunting seal?] "If it was
contaminated." [If it had hydrocarbons?] "Yeah, if it had hydrocarbons in it. If the liver looks
good then I'll eat it. But, | like to keep what | get. But if | were to take, if (his son) wanted to
hunt, and he wanted to bring home what he get and I'm gonna take him out hunting. I'm still
leery about the meat, if | have to throw it away, he'll ask the question why do | throw it away?"
[You feel like it's not a good example.] "It's not a good example for teaching. And how to hunt
and save. That's not subsistence. You take what you get. And these tests take time. | want
fresh meat now, | want it now! Instead of next year. And if | kill this one now and they tell me
it's good to eat next year, if | kill one next year, will it be ready to eat the year after?"
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Seal, Commercial Hunting/Bounty, Economy, Skins, Selectivity, Behavior, Chenega Bay

He explained what he thought of hunting for hides in light of the ethic not to waste. It happened
before the earthquake and was a needed source of income then. " Well, it's the money involved
there. Some of the meat you save. But the hide part, like | say, it's money." [People here didn't
have a lot of jobs?] "No. They did it before the earthquake. They did it when the hides were in
demand. Save some of the meat, but killed a lot of seal for the hides, mostly adults, big ones.
Pretty much the juveniles, the juveniles didn't stick around the adults too much. We never did
get too many juveniles with the adults." [Some people say the adults dive to different depths
than the juveniles.] "I think the adults could dive longer than the juveniles. 30 minutes is a long
time." [Have you seen a seal go down for 20 minutes?] "20-30 minutes. | sat on a rock when
a seal dove. The same seal showed 20 minutes later. | don't know how they stay there that
long."

Seal, Commercial Hunting/Bounty, Management, Regulations, Chenega Bay
If | had a good market, I'd get a load of seal, now when | went out. Go out for a week, get a
load of seal, I'd kill for hides, supplement my income. Gotta survive somehow, without jobs.

You can't do it all alone. . . Lifestyle. Way of life. | was born and raised that way. Nobody's
gonna change me now. The only thing | don't like is that subsistence. You gotta have a permit,
or license or something else, to get. . . license for deer in season, license for bear in season,

license to hunt seal, license to fish. You have to have a hunting license. And then they call that
subsistence. | think of subsistence as going out, get what you want, come back, and eating it
up, without the feds or the State looking over your shoulder, saying it's out of season, you can't
take it. You'll go to jail. Same way with deer. When | lived over in Old Chenega and | wanted
deer, I'd go out deer hunting, after the season's closed, or during the season without a hunting
license. Got one deer, without a license. But hunting deer in season, subsistence hunting? No.
Fresh meat. You gotta get it fresh instead of putting it in the freezer, letting it get freezer
burned. Same way with seal. You don't need no license for that. They're not out of season. Or
a bear in wintertime, if Fish and Game find out about that they would be on you so fast. That's
not subsistence. That's regulated hunting." [So when you guys got together in Port Graham] "I
told them that. If | can't bring it back there's no use to take them out and show them how to do
it."

Hunting Methods, Weather, History, Chenega Bay

"The last time | covered the whole sound, in 1977 or 1978, somewhere around there, when |
had a boat, | had fun, but | didn't enjoy it as much as | did before we became a state. Now, |
don't know if you could enjoy hunting with the weather changing so much. You can't expect to
have 3 good hunting days in a row." [You think the weather patterns have changed. How have
they changed?] "From bad to worse. Before, my dad and | used to be able to hunt with the
skiff, and camp out. Now, | don't know. It'd be mostly camping out, if you're weather-bound, not
much hunting. That last trip with S, | was out 10 days and five of those days were good days, in
March." This was in a 32-foot boat, with a skiff along.

Seal, Hunting Methods, Use Areas, Commercial Hunting/Bounty, Pups, History, Chenega Bay

In the early 60's, another time he and another guy went out in two open skiffs to Port Wells from
Chenega. Two of them. It took about 4 hours to get there with an 18-hp. motor. The other guy
had a 25-hp. motor. They stayed 4 days, then to Barry Arm for a couple of days; or a day, then
to Blackstone for another day, then back to Chenega. They were going for seal. This was
springtime--pup season. Before statehood they went for bounty. Then they started buying
hides in Chenega in the late 50s and 60s. EB was buying skins. So they'd hunt between the
mailboats, every two weeks, trying to get some sealskins to sell, in Icy Bay, Knight Island,
wherever seal hunting was good. That only lasted one spring. Then the market dropped. It
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started again later, but then we had the same problem. But after L moved to Cordova and they
started taking seal hides in Cordova, more so after the earthquake.

Seal, Population Levels, History, Use Areas, Chenega Bay

"There was plenty of seal, but now.... | wish | could travel to all the places | did before, to see
what the difference is now than before, in numbers. | know Smith Island don't have the
numbers it used to have, because when we went there in 1980 we seen seal there, maybe
about 200, nothing compared to before the earthquake. Seal Island in the early ‘80s did not
have half of what | seen with my dad." [When was the last time you went out with your dad?]
"1970 or 1968, in Port Wells, seal hunting.”

Seal, Prey, Harvest Methods, Management, Chenega Bay

[What can be done about the decline?] "What could you do? You can't plant them. If they are
on the decline from lack of food, planting them won't do no good, be a waste of money cause
they'll still die from lack of food. What you gonna do? It's lack of food. Unless you go out and
feed them everyday. Ding! Ding! Dinnertime! Be like a big zoo. Prince William Sound zoo.
Have the MV Montague run around--ding! ding! Dinnertime! | don't think there is anything you
could really do about it. | don't think hunting done it, is doing anything to it. Before the
earthquake, when they were dynamiting them out the flats, they should have declined then, (it
killed) 200-300 at a time with dynamite."

Seal, Sea Lion, Fish, Processing/Preservation, Chenega Bay

"There was no deer in the area until the late 50s. They had seal, bear, goat, sea lion, salmon
and bottomfish, halibut, cod, and snapper. They salted and smoked salmon. It was part of the
lifestyle, and in the wintertime, for survival. Seal don't spoil, he says. You could keep it for 4-5
days. Keep it out in the open in a cool part of the shed."

Seal, History, Hunting Methods, Use Areas, Chenega Bay

When he was small, about 5 or 6 years old, he and his dad went seal hunting up in Unakwik
Inlet. They spent a couple of weeks up there. They went in a baidarki. He remembered being
tucked down in the middle hole. They hit an iceberg. It tore a hole right where he was, about 6
inches long. They had to lean to one side, and go ashore and patch the baidarki. They carried
patch materials with them. They stayed up on the beach about 3 hours. He remembered it was
a nice sunny day. It was the only time he went with his dad in a baidarki. He was 5, 6, or 7
years old. He believes it might have been the last time his dad used a baidarki.

Seal, Commercial Hunting/Bounty, History, Chenega Bay

[When's the last time you went to Port Wells?] "Seining or sealing?" [When is the last time you
camped out up there?] "When we became a state." [Why?] "That's when the bounty was
knocked out. We had no reason to go up. We weren't making any money."

Seal, Commercial Hunting/Bounty, Chenega Bay

[How else did people make money back then?] "Trapping, seal hunting, seining, and odd jobs if
any jobs came around. Now you know why | kill seal in abundance if | could. | was brought up
doing it. | hate to see the meat go to waste, but if you kill seal for $2 or $3, it takes a while to
make a few bucks."

Seal, Use Areas, Hunting Methods, History, Chenega Bay

"l lived in Cordova and hunted seal in Simpson Bay, Sheep Bay, Gravina." He hunted Rocky
Bay, Zaikof Bay, Green Island, but he doesn't now. He won't go in a skiff. He says, you need a
boat. "That's where we went when they thinned out over here."
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Seal, Hunting Methods, Pups, History, Chenega Bay

"My dad didn't say he was gonna go, he went (emphasis his)." [Was your dad a stubborn kinda
guy?] "Oh yes. Once we were at the end of Green Island, the south end. We cut across in an
18-ft. open skiff (with an 18 h.p. Johnson motor, outside of Gilmore Point, at Port Chalmers,
hunting baby seals and our kicker broke down—the shaft busted. We had to row from
Montague Island at Port Chalmers across to Green Island. | saw a boat coming from Graveyard
Point--the Marpet. He was coming down, headed to San Juan. Was | ever so happy--rowing
that 18-ft. skiff, the two of us. Rowing that 18-ft. skiff three miles, the two of us. The Marpet
picked us up, towed us down to my boat on the southwest corner of Little green Island. He had
my new skiff on board, a new 18-h.p. | took off the old kicker, put my new one on, skiffed
around. It ran good. My dad said we're going hunting. We didn't go home for another 5 days.
That was in 1957 or 1958.

Seal, Biology, Chenega Bay

[Are seals thinner than normal?] "No. Some will be. When he went around the sound twice,
that time he went with S (now passed on and buried at Nucheck, where he was from) and E
and T. [...] It was about 1977 or 1978, "somewhere around there". The blubber was about one
and a half inches thick. They seem to be pretty fat in March and April."

Chenega Bay, Respondent 5, June 9, 1993

Seal, Hunting Conditions, Population Levels, Use Areas, Oil Spill, Chenega Bay

He never noticed the decline as a young man, but he noticed about 5 years ago there were
fewer seals than there used to be. He didn't know if it was due to hunters, or if they were just
declining. Now, after the oil spill they have to go about 32 miles to Icy Bay where there's a
glacier. Sometimes they can't make it into the glacier because of the ice. It gets expensive.

Seal, Hunting Methods, Use Areas, Oil Spill, History, Chenega Bay

Sometimes about 3 men to a skiff go, sometimes there are other skiffs, too. They take turns to
go into Icy Bay. They used to go hunting there from Old Chenega, where it was only about 10
miles. Before the oil spill they moved to New Chenega.

Seal, Use Areas, Selectivity, Population Levels, Pups, Oil Spill, Chenega Bay

They used to go hunting from Chenega Bay at Bettles Island about 2 miles from here. After the
oil spill he says, "I never saw any seals out here. I've had to go 20 miles with a boat at times to
get seal." He says he doesn't see many. He says sometimes he'll see 5 seals in one day. "
They're really scarce now. | haven't eaten seal for two months. He says, "I have a friend who is
a sharpshooter, makes every shot count. So he's the one that brings me seal meat now and
then. He was the only one who did any seal hunting after the oil spill. But he catches mostly
large seals, not any pups. Last two years he never got any pups, not near Chenega anyway.
But if they go up to Icy Bay they'd be some pups up there, but not like they used to be in the old
days."

Seal, Selectivity, Seasonality, Chenega Bay
Do people like to eat pups more than large seals? "Yeah, but when they get nice and fat. They
get fat by June." He says he craves seal because he was raised on seal.

Seal, Seasonality, Chenega Bay

What time of the year would people go hunting? "We used to catch seals year round. We didn't
have to wait for any certain months. Anytime of the year we would catch seal and eat it."
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Seal, Commercial Hunting/Bounty, Skins, Chenega Bay

He can't remember when they stopped hunting seals for bounty. It's several years ago. They
were starting to buy seal skins. That's why they stopped buying the seal faces -because they
started selling seal skins. The seal pups were $25 for a skin. They'd skin them and dry them
and then they'd have a buyer come round the village and buy them. Now they don't come
round, but there is a place in Anchorage that buys seal skins now. | hear they buy large seals,
up to $60 a seal. But you have to spend lots of money to travel to try and catch seals too, plus
you got to take a partner along to share the expenses.

Seal, Hunting Methods, Division of Labor, Chenega Bay
[Who does the shooting?] "A couple of guys will go out. Whoever is nearer the seals.
Sometimes you leave a guy on the point, or whoever is closest to the seals would shoot.”

Seal, Abnormalities, Chenega Bay
[Have you seen any abnormalities in seals in the last few years?] He couldn't say. "What some
people are talking about | don't know if they tell the truth or not, so | won't say."

Seal, Sea Lion, Taste/Preference, Internal Organs, Ceremonies, History, Chenega Bay

"Breast, liver, the arms, and thighs or when we don't have any choice, any part is fine. They
used to have braided intestines in the old days, but today the younger generation never learned
how to do that. They used to eat a lot of that in the old days.” [Do you try to get seal or sea lion
for special occasions, such as Slavic?] "In the old days they used to go catch sea lion, for
Russian Christmas, or for a party. It must be 20 years since they did that."

Seal, Customary Rules, Sharing, Chenega Bay

[How do you know how much to take when you go out?] "If a guy, or hunter takes a seal, he'd
bring all the meat, pass the word out to the village that there's seal, just go down to the boat.
They don't waste it. They share it."

Seal, Seasonality, Processing/Preservation, Meal Preparation, Chenega Bay

"Any time is good to catch seal. His favorite way to cook seal is to barbecue it outside. If they
smoke the seal first, wrap it in tinfoil, set on a hot coal, then it would hold its juice, it wouldn't dry
up. Then throw in some onions. That was real good eating. Even some of the teachers that
were living in Chenega liked the seal that way."

Seal, Population Levels, Use Areas, Habitat/Haulouts, Chenega Bay

[Where did you first notice the seal population going down?] "It was near the south end of
Chenega. He didn't know how it was on the north end, and says he never talked with anyone
about that. He noticed they were decreasing. There were a lot of rocks along Knight Island
where he used to see seals. Last year when he was gillnetting at Eshamy he ran among the
rocks along Knight Island all the way down to Chenega. "l never saw a seal on a rock. Usually
you'd see several on a rock." Last year, he says, he didn't see one seal.

Seal, Salvage, Chenega Bay
He says people don't do this. He has never taken a dead seal, salvaged it.

Sea Lion, Habitat/Haulouts, Population Levels, EVOS, Chenega Bay

Before the oil spill, at the Pleiades (an island halfway from Chenega Bay to Chenega Island).
Last time he saw sea lions, there was a herd of about 100 sea lions there. They were there for
two winters. When he was living in Old Chenega he didn't used to see them on that island.
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Two years before the oil spill there must have been 100 sea lions. He checked after the oil spill
a couple times and didn't see any sea lions on the rocks.

Seal, Birds, Ecology, Chenega Bay

[Do you notice any other changes out there when you've gone out fishing or hunting out there?]
"Yeah, like last week when | came over from Cordova, looking out all the time, you don't see all
the seal, sea lions, and porpoises. And there used to be ducks all over. It's just like dead
water, no life."

Seal, Sea Lion, Taste/Preference, Chenega Bay

[Do people still eat seal and sea lion as much as they used to?] "The older people are still
eating, but some of the younger ones they don't eat as much as the elders." [Why?] "Oh, they
like hamburger deluxe and..."

Seal, Sharing, Chenega Bay

[When you bring home seal meat are there people you especially try to share with?] "l 'd give
my brother. He's not real well, so | save some for him, but otherwise they spread all the seal
and sea lion around."

Seal, Sea Lion, Population Levels, Habitat/Haulouts, Chenega Bay
[So you think both seals and sea lions have gone down?] "Well, at the Pleiades, the seals and
sea lions. | don't know if they left the country, or what's the answer to that."

Seal, Sea Lion, Processing/Preservation, Meal Preparation, Chenega Bay

We use both seal and sea lion. If we have more than we need we put them in the freezer. In
the old days we used to salt them and save it. Some people dry it. Some make soup." To
prepare: Soak it. Before he didn't used to soak it. He would want to eat it right them. He says
he didn't realize how much blood there was in seal until he started to soak it. Cut it in chunks
then soak it overnight.

Seal, Management, Chenega Bay

[Concerns over management?] None. [Informed about research?] He's pretty satisfied so far.
[More say in management?] [Do you believe Native people should have more say?] "Everything
seems like management is doing a good job. Or if we didn't think they were going to do the job
right, we would have to start yelling about it." [Can Native people manage sea mammal hunting
in your area?] He was pretty confident they could, if everyone can cooperate. There will still be
some who don't want to cooperate, but he thinks they should be able to manage it.

Seal, Hunting Conditions, History, Taste/Preference, Population Levels, Chenega Bay

Since he was a baby he remembers his dad had made a baidarki, He remembers waking up
one morning hearing baby seals calling "ma, ma". So he had an early start eating seal. But
now, he says, there's not too many seals.

Chenega Bay, Respondent 9, October 21, 1994

Alutiiq Terms, Chenega Bay

He gave me some Alutiiq place names, which he said had been written down in a place hames
project four or five years ago. Kakes--marked on the chart of the southwestern sound;
Kiwathlug--a cove on the east side of Chenega Island. The name means, "warring place.”
Another was Uncangosuk--Long Channel by Squire Island; and Kulugat--Pleiades Island. The
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name Chenega means "under the mountain,” and in Alutiigq the island was also called
Enematca.

Harbor Seal, Population Levels, Habitat/Haulouts, Use Areas, Chenega Bay

[Have you noticed a change in the harbor seal population compared to 5 years ago?] "It has
changed quite bit. You used to be able to go right around here." He used to be able to go out
to Bishop Rock and get whatever he wanted. 'l seen 4 seals going around the island yesterday.
Five years ago you would see at least 20 on Bettles Island and n the north end of Chenega, on
Junket (Junction) Island you'd see 15-20."

Seal, Pups, Habitat/Haulouts, Behavior, Chenega Bay

[Have you seen any changes in the numbers of adults compared to pups?] "There's mostly big
seals now. The little pups are harder to find since '92." They have started seeing more now, he
says. "You see more pups in the glaciers." [Is that where the families have their babies, on the
ice?] "Yeah." Pups are also seen in (along the western shore of Evans Island) in the middle of
Prince of Wales Passage, also first year juveniles from May to September. First year pups, 6
months old, are seen at the mouth of Icy Bay, on the north end of Chenega Island, at Verdant
Island, and Jackpot Bay. [Is there anything about these places that's the same?] He says they
have a lot of rocks and are shallow. After September he thinks they go back to the glacier. He
says you also find pups and juveniles at Princeton Glacier. By September, pups are usually
about 3-1/2 feet long (he held his arms apart).

Seal, Hunting Methods, Seasonality, Prey, Selectivity, Struck and Lost, Retrieval Methods,
Chenega Bay

[Is there a particular reason for hunting in April and May?] "In April and May. They stay float.
After June and July they sink. That's why we hunt them in the shallow waters so we don't shoot
them and they go to waste.”" [Why do they sink?] "They're probably full of fish. Their stomachs
are always full of herring and salmon and they don't have as much fat as in winter. In winter in
December, January and February they start getting fat again, and they start floating again. After
November, they're fat." (Seals are said to sink through the month of October.) People generally
hunt in shallower waters and if the seal sinks they carry a pick with three pronged hook, a
halibut hook, to retrieve the seal with.

Seal, Salvage, Chenega Bay
[Do you ever salvage seals that you find dead?] "No. Don't take anything you don't shoot
yourself." | asked if you ever find dead seals. He said no.

Harbor Seal, Population Levels, History, Oil Spill, Chenega Bay

[Did you ever notice a decline in harbor seals before 1985 when you were a young man?] "No,
there's always seals all over." [Has there ever been a population change, maybe not this big
but?] No, | haven't seen this big a change since after the oil spill.

Seal, Biology, Behavior, Habitat/Haulouts, Chenega Bay
[When do they (seals) leave the glaciers?] Seals leave the glaciers in May or June. He didn't
know why.

Seal, Pups, Taste/Preference, Chenega Bay

The preferred size of seal is a yearling. It's better tasting and tender. They go for them in April
and May. "This last year we've had a harder time seeing baby seals." He says they've also had
a harder time getting yearlings. "There are mostly big ones. There's some around here, adult
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males and females." [Do they stick together?] "You usually see the mother and pup until the
end of June anyway. After that they're (pups) on their own, | guess."

Seal, Prey, Chenega Bay

[Did you notice when you got seals this year what they were eating? Did you open the
stomachs and look inside?] "They're eating squid. The ones in Icy Bay, when we opened the
stomachs they had squid in the stomach." [Did you notice what they were eating before this
year, was it the same thing?] "l haven't even noticed, no." [Did you just start checking their
stomachs?] "No. When we cut it open, there was a squid in there, just curiosity."

Seal, Population Levels, Harvest Levels, History, Chenega Bay

[When did the tour boats start going up there?] "The tour boats started going up to the glaciers
in June and July during the fishing season." [What year?] "I remember them in '79 or 80." [So
it's more than one season, it's every year?] "Every year they go in there. There are 3 now, 2 big
ones and one small one." [Do you think it kind of accumulates, that the seals remember the tour
boats?] "Yeah, probably. There's probably still a few in there." He says after they closed
Coghill down (the fishery) the seal population might have gone back up. His family used to get
10 seals a year from there (from about) June 20 until the end of July, August, during seine
season. [What years did your family get seals?] “It started in 1966 until they closed it down in
1985, or '83 or '84. After the 1983 seine season they experimented up there or something and
ruined the fishing. Killed them all. Overspawned them.” [What year did you last go up there to
camp?] He stopped camping up there after 1983 because they closed the fishing. "That used
to be the most fun, the best part of the year, going up to fish up there. There used to be a lot of
reds."

Seal, Commercial Hunting/Bounty, Economy, Skins, Meat, Chenega Bay

[What do you think can be done about the decline, if anything?] "Stop them from hunting them
for their hides." [Are they still doing that?] "Yeah, | know a lot of people from Tatitlek are killing
them for their hides. They come down this area and kill seals down here. We never come up
their area and kill seals." [lt's really hard to figure how important that is to people for income.
Do you think that's important for earning money.] "l don't think they need the seal money to go
live. Not anymore." [(his wife) you don't think so either?] His wife and he both answered, "No.
There's too many jobs. There's so much opportunity.” His wife added, "Whenever we go out
we get the meat and then we keep the hide and we use it. We don't just go for the hides. This
shooting seals for their hides--it makes no sense."

Harbor Seal, Commercial Hunting/Bounty, Skins, Meat, Chenega Bay

[Has this become an issue between people, or it is just now coming up because of the harbor
seal decline?] "l don't know what it is. There's always somebody from other areas hunting
seals down here, to0." [Have people in Chenega stopped hunting seals for their hides?] "No, |
don't think so. There's still some people doing that. Whenever we get one we clean it and send
it up." His wife: "We don't go out just to get the hide alone." He added, "Just to eat alone." His
wife joins in, "Over a period of time you could end up with 4 or 5." [So you go out for meat, but
you keep the hide and use it?] "I still got mine, that one out there. | took it apart and I'm drying
it."

Harbor Seal, Management, Chenega Bay

[Do you have any concerns about the way harbor seals are managed?] "l wish they'd let us
manage our own around our area."
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Seal, Seasonality, Pups, Use Areas, Prey, Chenega Bay

He pointed out some shallow spots along Chenega Island where seals can be found. Seals
hang out in fish creeks, and glaciers. [Is there any special feed where these areas are that you
showed me where the pups hang out?] He noticed there a lot of winter herring go by and
herring hang out here in the wintertime, in Shelter Bay. He has noticed seals in Shelter Bay
after November and December. [Are there other places like this that have herring wintering
areas?] "Not that | noticed. The only place | noticed was right there (Shelter Bay)."

Chenega Bay, Respondent Unidentified, April 17, 1990

Seal, Fish, Use Areas, Chenega Bay

DCRA gave the Chenega Bay IRA council a grant for transportation to go to uncontaminated
areas to get subsistence foods. Upon my arrival on 4/17/90, R informed me that X's boat was
up near Glacier Island, for herring spawn, seal, and halibut. Several guys were on the boat with
him.

Chenega Bay, Respondent 1, April 19, 1990

Seal, Fish, Meat, Fat/Oil, Sharing, Chenega Bay

Boat returned--with only one halibut, some seal, and lots of herring spawn on seaweed. Also
sac roe. Guys on the boat grabbed herring, still alive. Cracked 'em open and stripped the roe
out. A bucket full. Shared in the village in Ziplocs. HH 1 wasn't sure how to put it up. Some
Tatitlek folks had sent over specific packages for households--such as R had sent her aunt (HH
1) herring spawns. She also sent some to her cousin (HH 3). HH 1 was excited when the
herring spawns were brought to her door, jumping out of her easy chair where she had been
watching, and running to the door, with the joy of a young girl "I knew it! | got spawns!" A little
later her daughter (HH 3) came over, still half asleep and in pajamas, and "invited" us over for
breakfast--herring spawns. HH1 put hers back in the freezer. Later in the day, HH 1 went down
to the boat, and picked out some pieces of seal meat. Commented that she had been a bit of a
hog. She made seal oil on the same day. Would have gone down to the boat and gotten more
herring spawns, but she just wasn't up to the walk down and back up again.

Chenega Bay, Respondent 40, December 2, 1991

Seal, Commercial Fishing, Harvest Levels, Use Areas, Seasonality, History, Chenega Bay

R talked with me a little about the oil spill, and the seasonal round his family used to have when
they lived in Old Chenega. Their family camped in several places during the year, in order to
put up a year's supply of food. In the spring, his dad was a commercial seine fisherman out of
Port Nellie Juan, there was a fish cannery there. Their family and the X's would go camp there.
Then they would go to Coghill area for seal hunting. After they got all the seals they needed
and did some of the processing there, they came to Chenega. In Chenega he says they used to
put up 30 large bundles of salmon. Their family was usually finished with harvesting by
September or October. They would run out of food by January. Once his dad traded a cabin for
a skiff and kicker.
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Chenega Bay, Respondent 40, March 31, 1994

Harbor Seal, Sea Lion, Nutrition, Sea Otter, Skins, Chenega Bay

Household harvested harbor seals and sea lion for food in 1993/94, as well as sea otters. He
felt their harvest and use was less than the previous year, primarily due to less time to hunt. He
tried his hand at tanning a sea otter skin. They were not in the community in 1988.

Chenega Bay, Respondent 40, April 1, 1994

Seal, Commercial Hunting/Bounty, Harvest Levels, Skins, History, Seasonality, Chenega Bay

"I was born in 1942. My dad had a double ender--a 28-footer. It had turntables in the back, you
pulled the seine by hand, by the lead line. This was before the purse line was around. It had
been invented, but we didn't have it yet. We'd take off from Chenega in early May or mid-April.
Everyone just packed everything up and left Chenega. It was a yearly thing. At that time we
had some 9-h.p. Johnsons. We'd take off in May and go to Nellie Juan or we'd go to Cordova.
When the clam canneries were open. We went there and dug clams. After Cordova, we'd go
back to Port Wells. My dad would do his seal hunting then. He'd get some 200 seals. He'd sell
the snouts to the Post Office and the hides to David Green. He (Dad) always had to go to town
to sell hides. He mailed them, but...You could take the seal snout to the Post Office. They'd

pay."”

Seal, Hunting Methods, Seasonality, Use Areas, Chenega Bay

"They gave us a boat and nets. During the season we had to do our own repairs, but before the
season they had it all taken care of. After seining in Port Nellie Juan we'd go to Port Wells.
Every place we went had a purpose. At Pigot Point [i.e.,Point Pigot] Dad had a trapline around
Pigot Bay. Then, when we went up to Coghill, their main purpose was seal. One month in
Cordova, then June and July in Port Nellie Juan, and August in Port Wells."

Seal, Ceremonies, Customary Rules, Chenega Bay

By the time January would come around, Russian Christmas, my dad would empty out the
supplies. It seems like the whole year was preparing for Russian Christmas--Mom out picking
berries while Dad was hunting seals. Nothing was wasted, except meat of land otter and mink.
That was given to the dogs."

Chenega Bay, Respondent 40, September 28, 1994

Sea Otter, Harvest Levels, Trade, Chenega Bay

He doesn't hunt sea otters generally. He has only taken one since he moved here in 1989. He
wants to start hunting them once he gets a market developed up north in the interior, on a trade
basis.

Chenega Bay, Respondent 5, May 21, 1992

Seal, Use Areas, Chenega Bay
| went around Evans Island for seals, but | didn't see any; deerwise yes, seals no.

Seal, Population Levels, Use Areas, Chenega Bay
Never saw any seals here last year. Completely zero.
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Seal, Use Areas, Chenega Bay
He says he traveled from Esther Island to Chenega Bay and saw one seal. He also went
around Knight Island and "never saw one."

Chenega Bay, Respondent 5, November 27, 1993

Seal, Population Levels, Use Areas, Chenega Bay

One elder hunter asked me to the corporation office to let me know his observations about
resources: Seals are even more scarce than last year. There were more seals two years ago.
Icy Bay is where you have to go to get seals, according to him. It cost him about 50 dollars to
go to get seals in his bowpicker. "That's the only place you could go to get seals now."

Chenega Bay, Respondent 5, April 1, 1994

Sea Lion, Use Areas, Chenega Bay

R says, "we don't eat much sea lion. The younger generation doesn't care too much about that.
It's the same story with seals.” He hunts seals and deer together. [How long did it used to take
to get seal?] "Well, before the oil spill, 5 years ago, it only took 5 minutes to go to Bettles
Island.” The longest trip before the oil spill was about 1/2 hour, to go to LaTouche. During
1993/94, seals were caught in Prince of Wales Passage, on Fleming Island, on Knight Island
near New Year's Island and on the western side of LaTouche.

Harbor Seal, Seasonality, Use Areas, Sharing, Chenega Bay

Now, when he starts hunting, he starts looking as soon as he takes off. He looks around. [Are
there any places better at certain times of the year?] He says years ago there were no certain
places. When he was gillnetting along the western shore of Eshamy, "l never saw a single seal
for two summers (month of June)." In his travels, he sees the most seals at the north end of
Chenega Island. Before, you used to see seals all over. He says there are a lot on the rocks
outside of Knight Island. They received seal from their son in Cordova. He called him and
asked him to send some because he couldn't catch any around Chenega Bay.

Sea Lion, Population Levels, Use Areas, Chenega Bay
He didn't hunt sea lions last year. He says they are more wary. "We would shoot sea lion at
Pleiades so they wouldn't sink. For the last two years, there have been no sea lions on the
rocks. There used to be at least 100 hanging around."

Seal, Hunting Methods, Use Areas, Chenega Bay

[Did you stop hunting because you were discouraged?] "No. Mostly | ran short on fuel and it's
so hard to get gas.' He called for some from a tender, and they couldn't bring him any. He went
about a month, he estimated, without gas. For shorter distances the zodiac doesn't burn a lot of
gas. But his bowpicker burns 10 gallons per hour. The last time someone in the village got
seal, hunters went out to Bainbridge and took about an hour in a fast skiff.

Harbor Seal, Skins, Chenega Bay

He speculated that maybe the hunting was heavier here (in Chenega Bay). He has heard of a
couple of people hunting seals for skins. There are 2 people he says. They made one trip last
year and another trip this year.
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Seal, Population Levels, History, Use Areas, Chenega Bay

Some hunters went to Icy Bay last spring and saw lots of big seals, but hardly any pups. Last
year on the Copper River, he saw several small seals, 30 - 50 in one area. The fishermen from
other areas say they saw lots of seals. Before, in earlier years, about 10 years ago, when he
was fishing, he didn't notice as many seals in the Copper River Flats.

Harbor Seal, Population Levels, Use Areas, Chenega Bay

The seal population around Chenega in 1990, at the north end of Chenega, you would usually
see about a dozen seals hanging around those rocks. Last year, about a dozen were around
those rocks. They seem to have stayed the same, but right across the Passage, there's no
seals on Knight Island. His engine was broke most of this season.

Harbor Seal, Pups, Population Levels, Use Areas, Chenega Bay
There were no seal pups in the last two years. Knight Island used to be full of seals when the
pups were out.

Chenega Bay, Respondent 5, April 2, 1994

Harbor Seal, Harvest Levels, Use Areas, Sea Lion, Oil Spill, Chenega Bay

This household harvested harbor seals for food during 1993/94, some of which were taken on
the north end of Chenega Island. He felt that their harvest and use was less than the previous
year because "l can't catch any. There are so few." Compared to 1988, he felt their harvest
and use was less because "We use to go to Pleiades for sea lions. On the way we'd have a
skiff running. If we'd see a seal we'd shoot it, then stop at Pleiades and catch a sea lion." He
felt the change in the harvest was related to the oil spill and commented, "l don't know if there's
something in the water. The seals took off and the sea lions disappeared, too."

Seal, Use Areas, Oil Spill, Population Levels, Chenega Bay

R says his use of Evans Island is less than before the oil spill -- "I can't find any land animals, |
can't find no seals. | checked all the hunting areas we used to get seals." About Chenega
Island, "I'm going there more now for hunting. The number of seals seems to have stayed the
same there since 1990." Regarding Elrington Passage, he says that his use has not returned to
pre-spill levels, particularly for land animals and seal, because there are much fewer animals
there now.

Chenega Bay, Respondent 6, May 4, 1992

Marine Mammals, Seal, Birds, EVOS, Harvest Levels, Chenega Bay

"[My] use has returned to pre-spill levels, but the harvest the same? | don't know. Birds are
less. Invertebrates are less. Marine mammals are less, level of use same. It's harder to find
suitable size of seals and fewer birds and less invertebrates and you don't just pick clams
anywhere anymore."

Chenega Bay, Respondent 6, April 1, 1994
Harbor Seal, Harvest Levels, Oil Spill, History, Chenega Bay

Household harvested harbor seals for food in 1993/94 and sea otters. R felt that his harvest
was less, though he extended the same effort to catch them as the previous year. He felt it was
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also less than in 1988. "There is a decline in the seal population that is not just local. | suspect
the reason | don't see baby seals might be due to the oil spill." When asked if he felt the change
was related to the oil spill, though, he replied, "don't know."

Seal, Use Areas, EVOS, Chenega Bay

R says his use of Sawmill Bay, Evans Island, Elrington Passage, and Danger Island has not
returned to pre-spill levels. In general, he says he expends the same effort to harvest
resources, but gets less. About Danger Island, he expended the same effort, but says there are
less seals there.

Chenega Bay, Respondent 44, May 6, 1992

Seal, Sea Lion, Abnormalities, Internal Organs, Chenega Bay
HH13 went out and got a seal or sea lion. It was around here that he got it from. This just what
| heard: it had a corroded liver. They just discarded it and didn't consume it.

Chenega Bay, Respondent 9, May 22, 1992

Seal, Rookeries, Chenega Bay
There used to be a seal rookery on Bettles Island, Sawmill Bay.

Seal, Whale, Sea Lion, Birds, Habitat/Haulouts, EVOS, Chenega Bay
Never see seals on Bettles. Hardly see any whales, sea lions. They used to come in here too.
Ducks not as abundant as they used to be. Clams --not as many as before EVOS.

Chenega Bay, Respondent 9, March 31, 1994

Seal, Habitat/Haulouts, Rookeries, EVOS, Use Areas, Chenega Bay

Household harvested seal for food during 1993/94, from Crafton Island, and sea lions, 2/3 of
them from Elginton [Elrington?] Passage and 1 from Latouche Passage. Though he felt his
marine mammal use and harvest was about the same as the previous year, he felt it was less
than in 1988. He believes the change is related to the oil spill. "It sure scared the seals away
from here. There was a little rookery here on Bettles Island. They used to come here every
spring." For marine mammals he hunts Esther Island Passage, Barry Arm, Coghill Point, and
Axel Lind Island.

Harbor Seal, Sea Lion, Harvest Levels, Oil Spill, Chenega Bay

Household harvested harbor seals and sea lions for food in 1993/94. They felt that their marine
mammal use and harvest was less than the previous year, and said it was declining every year.
They replied they did not know if the decline in their use and harvest compared to 1988 was
related to the oil spill, but say it has continued to decline since then.

Seal, Use Areas, Birds, EVOS, Pollution, Population Levels, Chenega Bay

R says his use of Sawmill Bay, Evans Island, Elrington Passage, and Icy Bay has not returned
to pre-spill levels. Regarding Sawmill Bay, he says, "l don't know. | think it's the oil that did it. It
killed all the feed. All the plankton in the water got killed by the oil. About Evans Island he says,
"There's not much, not as many land otters, ducks, geese. You don't see as many animals as
you used to. We only saw 3 bears in the village this year. About Elrington Passage, "l go out
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there when | get a chance. 1 think it's related to the oil spill. | don't know if it was safe to eat
those things or not. About Icy Bay, "Before the spill there were seals all over. In every little bay
you'd go to you'd see seals. Now there's a lot less.

Chenega Bay, Respondent 9, October 17, 1994

Seal, Rookeries, Chenega Bay

R says there is a little seal rookery on Junction Island (referred to as "Junket" Island).
Sometimes, he says, there are 12 or so seals there. There is frequent traffic by there now
which scares them off the rocks. There is also deer there.

Seal, Habitat/Haulouts, Use Areas, Population Levels, Oil Spill, Chenega Bay

"We usually see seals on Bettles, except for the last three years. Before the oil spill (he said
earthquake and then corrected himself) there, we used to see a lot of them. Wintertime, at Fox
Farm, we used to see a lot, and on the south side of Evans, near the big rock, we used to see
them during the fishing season, and also Prince of Wales Passage, by the island, and on the
north end of Chenega. There used to be 7 or 8 on Junket Island (Junction Island) all the way up
to the little cove on the northeast end.”

Seal, Population Levels, Use Areas, Harvest Levels, Chenega Bay

| think they're declining myself. [Is it harder to find them this year than last year?] It seems like
there aren't very many young ones. The only time we see them is when we go in to Icy Bay.
The right hand side of Nassau Fjord--if the ice is receded back, we could go in quite a ways. |
got three seals this year, 2 adults and one pup in Icy Bay.

Seal, Use Areas, Population Levels, Chenega Bay
In 1991 R went to Port Wells in May or June. He went to Yale Glacier. He says it is the one
with a lot of seals. He says they got scared away from Harvard Glacier by the cruise ships.

Seal, Seasonality, Taste/Preference, Pups, Chenega Bay

R prefers to take seals mostly in the summer months, June and July. [Why?] "It's the only time
the baby seals are around. People like to take the small seals." The pups are a delicacy that
people look for ward to. "We take it up on the beach to mungyuk."

Seal, Use Areas, Habitat/Haulouts, Rookeries, Chenega Bay

There's another spot on the south end of Culross Passage. On the islands there is a rookery,
on the left side of the passage. Opposite the island called Applegate (not the same as
Applegate Rocks), is an island known as 'Samadat." And there is another spot, an island on
the right hand side, before Nellie Juan Glacier, that's a good place to find seals.

Chenega Bay, Respondent 9, October 20, 1994

Seal, Taste/Preference, Processing/Preservation, Use Areas, Population Levels, Behavior,
Pups, History, Chenega Bay

[Have there been changes in what people prefer to eat as far as seal goes?] For seals, we use
all the parts, except the stomach. (When he was young) sometimes they'd smoke it, salt it. |
remember we used to get baby seals from Port Wells and we'd smoke it, salt it." [Is there the
same number of baby seals in Port Wells as there used to be?] "No. From '82. We went up
there in '82 and there were a whole bunch in there. Then after ‘82 we noticed a change." [What
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did you see?] "Not as many seals as there used to be. | don't know whether they got moved
out by the tour boats." [So you think the tour boats scared them?] " | know they did. ‘Cause we
went in there to the glacier. There were no seals at all hardly, compared to years ago." [Did you
go into Barry Arm?] "Yeah. We used to have a camp at Barry Arm, a summer camp and at
Coghill Point."

Chenega Bay, Respondent 10, October 23, 1993

Harbor Seal, Use Areas, Birds, Chenega Bay

On the phone with R this morning, got the following reports about bird hunting. "Normally we
would hunt the harbor seal at San Juan Bay, down the Passage, Elrington side. You used to
see thousands of harlequins, goldeneyes. | saw a flock of 7 scoters recently between Bishop
Rock and Sleepy Bay." He says that there is an access road from the village to the airport,
which he walks daily. In this area, the creek, there should be hundreds of ducks. He saw 9
pintails there recently.

Chenega Bay, Respondent 13, March 31, 1994

Harbor Seal, Behavior, Hides, Use Areas, EVOS, Harvest Levels, Chenega Bay

Household harvested harbor seals in 1993/94. R sold hides for $40/piece. He says their
harvest and use is less than the previous year. "Seals aren't floating like they should. The
females should be floating but they're sinking. It's been a steady drop. | covered all the bays
from OIld Chenega, Bainbridge, Whale Bay, Squire Island and the north end of Latouche.” He
says it is less also than in 1988 and feels the decline in their harvest and use is related to the oil
spill. "I don't think they're going to come back to the oiled areas. The oil may be killing what
they eat." His harvest is 90% less, he says. "l could have gotten 6 seals/day before the oil spill
and still not bothered the population.”

Seal, Use Areas, Population Levels, EVOS, Chenega Bay

About his use of Sawmill Bay, Evans Island, and Elrington Passage, R says that his use of
those places has not returned to pre-spill levels. R says regarding his use of Evans Island, "You
can't find any seal.” About Evans Island, he mentioned that, "you can't find any seal." He was
also concerned about Chenega Island, "Last year when | went over there, there was no seals
around, and deer. | couldn't find any. | could see their traces, but couldn't find any.

Seal, Use Areas, Harvest Levels, Chenega Bay

R was hunting around Chenega Island. He stopped into a shallow bay and got two seals,
skinned them, took the meat, turned the corner, saw a boat, ducked around a bend, saw a
sailboat, then saw a skiff. He rounded Chenega Island and Knight Island passage and it looked
like the opening of seine season! This was just after the opening of doe season. Now boats
from Seward and Whittier come in here and ask for fuel. Usually he hunts the west side of
Evans and LaTouche. Going further means going up to Chenega lIsland and Dangerous
Passage. Before the oil spill he used to go up near Squire Island, and the south end of Long
Channel. He'd usually go to an island in the middle of Dangerous Passage. He went there a
couple of times, there was none. That was 2 years ago.

Seal, Use Areas, Harvest Levels, Oil Spill, Chenega Bay

R's usual hunting areas are Prince of Wales Passage, Elrington Passage, about once a month
he goes up to Dangerous Passage, just for different scenery. He used to go to Icy Bay once a
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month. There the seals were easier to get and it was a place to visit, a treat. Lately though, he
and others haven't been there as much. He says, "We've been leaving Icy Bay pretty much
alone. That might be one of the last places to get any seal.” Before the oil spill, he says, it took
about half a day to bring back seal, and there was more than enough to catch. Now it takes
about 5 days to find any. The last trip he took lasted 7 days. "l went to all the bays around Old
Chenega, around Evans, Elrington, Bainbridge, the western side of Latouche. Seven days later
| ended up in Whale Bay. | left in the daylight and came home in the dark. | came home with 3
from Whale Bay."

Seal, Biology, Behavior, EVOS, Skins, Chenega Bay

"The seals are not floating. They're sinking. They should be fat. They're skinnier. They're
bigger (more older ones) than usual. | think there's no young ones left. Before the oil spill we
used to get mostly young ones. | think there's something wrong in the ocean. They're not
getting the right amount of food. Maybe it's the oil. It's keeping them out. Maybe it's doing
something to their sense of smell. They used to spook when they smelled cigarette smoke.
Now they don't seem to notice it. We can get a lot closer to them than we used to be able to.
Now they're right on the shoreline. They used to travel quite a ways out. Even now you find
seals with oil on them.”" R says a tanner has told him he's ruined his knives cleaning a hide.
"Hides with oil are just like someone put tar on them." This man has gotten approximately 10
pelts since the oil spill with oil on them. Most of the time he says, he can get it off with Pinesal,
but thinks maybe it just cleans the top of the fur.

Sea Otter, Behavior, Prey, Chenega Bay
"Sea otters are eating the fish right out of the nets in Esther Island. They never used to do that."
He says he noticed this for the first time in 1991.

Seal, Use Areas, Chenega Bay
His usual seal hunting areas include: around Chenega Island, Knight Island Passage, and the
bays off of it; Whale, Bainbridge, Prince of Wales, Latouche, and Elrington Islands.

Chenega Bay, Respondent 13, May 20, 1994

Harbor Seal, Hunting Conditions, Population Levels, Use Areas, Chenega Bay

My usual hunting areas are: Prince of Wales Passage, Elrington, and about once a month, up to
Dangerous Passage just for different scenery. | used to go to Icy Bay about once a month. The
harbor seals were easier to get and it was a nice place to visit, a treat. Lately, however, we've
been leaving Icy Bay pretty much alone. That might be one of the last places to get any seal.
Before the oil spill it took about half a day to bring back seal, and there were more than enough
to catch. Now it takes about 5 days to find any. My last trip took 7 days. | went to all the bays
around Old Chenega, around Evans, Elrington, Bainbridge, and western side of Latouche.
Seven days later | ended up in Whale Bay. | came home with 3 from Whale Bay.

Seal, Ecology, Abnormalities, Biology, EVOS, Chenega Bay

The seals are not floating [after they're shot]. They're sinking. They should be fat. They're
skinnier. They're also bigger than usual--more older ones. | think there's no young ones left.
Before the oil spill we used to get younger ones. 1 think there's something wrong in the ocean.
They're not getting the right amount of food. Maybe the oil is doing something to their sense of
smell. They used to spook when they smelled cigarette smoke. Now they don't seem to notice
it. We can get a lot closer to them than we used to. Now they're right on the shoreline.
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Seal, Skins, EVOS, Chenega Bay

Even now you find seals with oil on them. A tanner has told me he's ruined his knives cleaning
a hide. Hides with oil are just like someone put tar on them. Since the oil spill | have gotten
about 10 pelts with oil on them. Most of the time it comes off with Pinesol.

Seal, EVOS, Biology, Selectivity, Prey, Chenega Bay

Before the oil spill the yellow seals came mostly from the Copper River. Icy Bay's seals looked
dark. You could tell just about what bay they come from by looking at their coloration and body
shape. Ones that come in from the ocean are sleek. Ones that come in from the bays are fat
and lazy. Icy Bay seals are bigger, longer. Small adult seals come from the Copper River. |
think they'll find more of the food they're looking for in the shallows. Icy Bay has herring and
codfish. In the bites and shallows, Whale Bay has codfish, flounder, and octopus.

Chenega Bay, Respondent 13, September 29, 1994

Sea Otter, Harvest Levels, Pups, Chenega Bay

He doesn't hunt sea otters usually, but a guy at Frontier Tanning wants 5, so he'll get them for
him. In April he went to Bainbridge and saw 5 or 6 pups, newborns, but when he came back, a
couple of weeks later, the same bunch of otters was there but there were no pups. This was in
mid-April. The condition of the otters was skinny. "You could see their ribs sticking through. It's
a rough time of year to pup. Everything is hungry. We think maybe the eagles got them."

Sea Otter, Population Levels, Habitat/Haulouts, Oil Spill, Chenega Bay
In the last couple of days he's covered quite an area -- Bainbridge Passage, Prince of Wales
Passage, and around Fleming Island. He says that in nice weather you could see otters up in
the kelp beds. He estimated that he saw about 20 sea otters in the last two days, in pairs and
alone, compared to the past, when he says they were usually found in groups of 3 and 4. He
speculated that perhaps oil leaching off the beaches is still killing them.

Sea Otter, Pups, Biology, Ecology, Chenega Bay
R says sea otters pup any time of year. [Do they pup more than once a year?] They must. |
don't know. They have pups hanging off them all year.

Sea Otter, Ecology, Prey, Chenega Bay
R says, "the really weird thing is seeing them over at Ester, eating humpies off the nets, off my
nets. We first noticed this last year. Man those [sea otters] were fat."

Seal, Sea Otter, Biology, Retrieval Methods, Chenega Bay

[Do you feel that there is enough information coming to you about sea otter or seal research?]
He shook his head. He would like more information about the condition of seals in this part of
PWS. "Last spring | noticed that the females sank. It was the first time | ever noticed this. | got
three seals with little fat and empty stomachs. One year ago, from October through December,
the seals were thin. "l had to hook them out of the water [i.e. they sank], and they were thin.
The fat on them was about one inch thick, not enough to float them. They were hard to skin.
The fat was too close to the flesh. Some had as little as 1/4 inch of fat on them. By this time of
year seals usually have 2-3 inches of fat. The one | got the other day, too, sank like a rock. It
had about an inch of fat on it." He said he had to hook it off the bottom.

Seal, Population Levels, Chenega Bay
R says the seal population on this side of the Sound is a lot less than last year.
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Sea Otter, Selectivity, Salvage, Seasonality, Chenega Bay

R says he'll try for medium or large sea otters. They're the ones with the better fur. He'll go in
December or January, when it's cold. He doesn't salvage animals. He says sea otters don't
sink.

Sea Otter, Population Levels, Birds, EVOS, Chenega Bay

[Are sea otters coming back since the EVOS?] "No, they're still declining." [So, there are fewer
sea otters than there used to be six years ago?] "Yes." He said birds were still below what they
were in numbers, before the spill. He said there used to be so many birds around Chenega Bay
that he would get worried taking off from San Juan Bay.

Seal, Internal Organs, Abnormalities, EVOS, Chenega Bay

"Most of us don't take the liver on the adults, just the young ones sometimes. The livers of
adults tend to have more cysts on them these days." [Before the EVOS did you notice cysts like
that on them (adult seal livers)?] "Very few."

Chenega Bay, Respondent 2, March 31, 1994

Seal, Use Areas, Population Levels, Weather, Harvest Levels, EVOS, Chenega Bay

R commented that there used to be a lot of seals on New Year Island, outside Drier Bay on
Knight Island. Now when they go there, they say they only see one or two there. They say that
"every year it seems like there is less and less. X and | went out to Danger Island. We didn't
see one seal. Before (the oil spill) we'd see them popping up all over the place." Regarding
Evans Island, "there is a decline in salmon, seal, sea lions. Weather conditions affect harvest."
Regarding Jackpot Bay/Chenega Island, he says, "there were more seals before the EVOS than
there are now."

Seal, Sharing, Population Levels, Oil Spill, Sea Lion, Chenega Bay

This household received and gave away seal during 1993/94. They felt their marine mammal
use and harvest was less than the previous year because "The year before | did more hunting
than last year, due to the weather." He felt that their household's use and harvest was less than
in 1988 and that the change was related to the oil spill because he felt there had been a decline
in seals which was oil spill related. He also harvested sea lion.

Chenega Bay, Respondent Unidentified, November 27, 1993

Seal, Sharing, Sea Lion, Harvest Levels, Pups, Chenega Bay

The day before | arrived in the community two hunters got a seal. | heard of it being shared with
several households as | visited around during the weekend. The same person (with a party of
three hunters) also reported getting a sea lion earlier this month. Another hunter reported taking
3 harbor seals total since April. Still another hunter reported receiving a small amount of seal
pup earlier this fall. It was the first he has had in two years.

Chenega Bay, Respondent 3, November 28, 1993
Seal, Oil Spill, Abnormalities, Behavior, Chenega Bay

One young woman talked with me about the psychological effects of the oil spill. Her uncle in
Tatitlek got a seal this summer. She ate seal two times this year because she knew he was the
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person who got it and cut it up. He grew up in this area and knows it well. She could enjoy that
seal, but she won't take seal from "these hunters here." She believes the spill caused one
highly respected elder to sink into such a depression that he died (over a year ago). According
to her, "he never went out of his house and was despondent, but couldn't exactly express what
was wrong. He'd say, 'l just can't get rid of the smell of death around me.™

Chenega Bay, Respondent 19, March 30, 1994

Seal, Sea Lion, Harvest Levels, Chenega Bay

Household harvested both seals and sea lion for food in 1993/94. This harvest is less than the
year before, according to R "There were fewer harbor seals and | received less this year."
This household was not living in Chenega Bay prior to the oil spill, in 1988.

Seal, Use Areas, Population Levels, EVOS, Chenega Bay

R says his use of Sawmill Bay, Evans Island, Elrington Passage, and Icy Bay is less than before
the oil spill. About Sawmill Bay he says, "There's nothing left here. I'm still afraid to eat the
shellfish on the beaches around here." About Evans Island he says the same thing, plus, "We
hunt and fish further away from the community now than we had to before.” About Elrington
Passage he says the same thing as Evans Island, plus, "We have to use a higger area now
because of the population of the seals." About Icy Bay, he says, "Before 1989 we used to go
there a lot. Now we go there a lot less. The cost of fuel is getting to be too much. My job is
demanding more of my time. | can't be gone as much."”

Chenega Bay, Respondent 42, March 31, 1994

Seal, Use Areas, Oil Spill, Chenega Bay

R says his use of Sawmill Bay, and Evans Island is less than before the oil spill. About Sawmill
Bay, "I'm not going out as much. We were scared to eat them (resources). My dad is still
scared to eat them, especially mussels." About Evans island the reason for less use was,
"being afraid to eat the resources and there's no seals." About Elrington Passage he felt his use
of the area was about the same as before the spill.

Chenega Bay, Respondent 33, April 1, 1994

Hunting Methods, Chenega Bay

Because of the lack of deer and longer trips, he gave away his smaller faster skiff and is redoing
another bigger skiff. It will burn less gas by going slower. He's building a small cabin on the
stern end because the trips are longer now and need shelter to get out of the wind. The fast skiff
went 16 knots. This bigger skiff travels 6-8 knots. He's lost half the speed and so will take that
much longer to travel same distances, but it's safer for survival. He's had to go to more of a
survival type of hunting. It used to be 3-4 hours for a deer hunting trip. Now it is 8-10 hours.

Seal, Birds, Hunting Methods, Chenega Bay

Seal and duck hunts are typically a combined trip. When deer hunting, they don't usually take
the shotgun. So they don't usually deer hunt and seal/duck hunt at the same time. Or they hunt
deer only on the way out and on the return trip look for ducks. Whenever deer hunting, they
incorporate duck hunting on the way back. It's a bonus to get ducks. The shotgun scares the
deer off the beaches, which is why they don't duck hunt at the same time.
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Seal, Nutrition/Health, Chenega Bay

Household harvested seals for food in 1993/94, and reported more use of marine mammals
than the previous year. This was due, he felt, to the lack of deer in the harvest, and more
hunters in the household as well as more people eating seal in the household. They were not in
Chenega Bay in 1988.

Chenega Bay, Respondent 19, September 19, 1994

Sea Otter, Prey, Chenega Bay
According to R, sea otters eat shellfish, starfish, sea urchins, clams, and crab around here.

Sea Otter, Hunting Methods, History, Chenega Bay
Today they use a skiff and kicker and a rifle. Traditionally they used kayaks and throw spears.

Chenega Bay, Respondent 19, September 29, 1994

Sea Otter, Seasonality, Selectivity, Use Areas, Chenega Bay

He hunts them mainly in the wintertime, but the last one he got was in June or July. He says it's
best to hunt in winter when their fur is the thickest. There were no particular areas which he
hunts specifically for sea otters.

Sea Otter, Population Levels, Oil Spill, Chenega Bay

Over the last three years he feels that the sea otter population in this area has declined. He
says, "They moved down." He didn't specify where, though he speculated, perhaps toward the
eastern side, toward Cordova, or toward Kodiak. He felt the decline in their numbers had to be
due to the oil.

Sea Otter, Processing/Preservation, Chenega Bay
He says it takes two people to skin sea otters quickly. You hang them upside down and cut
around their feet and then pull the skin off, like a sweater.

Sea Otter, Skins, Non-food Products, Chenega Bay

He got these pelts because his wife and daughter wanted to use them for personal use to make
hats and other things. Frontier Tanning charged him $87 to tan two pelts, including postage for
shipping them to him. At present they take pelts strictly for personal use, and not for sale or
trade.

Sea Otter, Taste/Preferences, Selectivity, Customary Rules, Chenega Bay

He prefers younger otters because the fur isn't discolored yet. All the older ones have white
heads. He says, "we let them go. The young ones are still black. They haven't gotten into
fighting and aren't scarred up." R didn't know if other hunters felt the same, "I'm assuming that's
what the others do --you'd have to ask them." R said there were no customary "rules” or beliefs
governing the take of sea otters. He does not salvage sea otters.

Sea Otter, Biology, Chenega Bay

Sea otters don't sink. According to R, that's because each of their hair follicles has an air
pocket at its base, which contributes to its buoyancy.
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Sea Otter, Disease, Behavior, Abnormalities, Prey, Chenega Bay

He remembers two animals with either strange behavior or deformities. One was a sea otter
that hung around the harbor, eating starfish off the dock for a couple of weeks. Something,
which appeared to be his umbilical cord, was hanging out of its stomach. In another incident he
saw a sea otter out in Bainbridge Passage which was having trouble breathing. Every time he
came up he would snort, more often, and louder than normal. He had a big scar on his face.

Sea Otter, Harbor Seal, Sea Lion, Population Levels, Oil Spill, Chenega Bay
He says the populations of sea otters, harbor seals and sea lions are continuing to decline, and
there's still oil on the beaches, still gooey, and still sheening in some places.

Seal, Use Areas, Seasonality, Harvest Levels, Chenega Bay

He and Ch2 went to Icy Bay this year in spring and got 3 seals. Then they went over to Squire
Island in August. They hunted outside of Squire Island, for deer and seal. They got one seal
and lost one. He said his harvest was about the same as last year. They also went to Danger
Island, which is normally a pretty good spot, but there was nothing there.

Chenega Bay, Respondent 23, May 5, 1994

Seal, Sea Lion, Harvest Levels, Use Areas, Oil Spill, Chenega Bay

Household harvested seal and sea lion in 1993/94. The seal was taken in Elrington Passage.
R says his harvest was more than the previous year because "we were more successful." It
was less than in 1988, however, because "we received less." He believes the difference is
related to the oil spill, but does not know how.

Seal, Sea Lion, Sea Otter, Use Areas, Population Levels, EVOS, Chenega Bay

R says his use of Sawmill Bay, Evans Island, Elrington Passage and Montague has not returned
to pre-spill levels. He says the octopus, clams, seals, sea lions, and otters, some have not
returned. There are less seals, sea lions. There is less of everything. Some sea lion and
ducks have returned, but not to the level they were before.

Chenega Bay, Respondent 12, September 29, 1994

Seal, Use Areas, Chenega Bay

This man could not remember where he hunted and harvested the seals he took in 1993 and
January through April of 1994. He said his use areas were similar to HH 19's. He thought and
thought. | compared the months in which he took seals and HH 19 took seals. Some of them
were different.

Seal, Hunters, Taste/Preferences, Oil Spill, Chenega Bay

R says he hasn't gone out much this summer. He has been too busy and hasn't been that
interested in going hunting. He got rather disgusted and commented, "Why? Why bother?
People here turn it down. They look down on it. They don't want it. And then they whine about
subsistence. | get disgusted. But it don't matter. | eat it." | asked if it had to do with oil in the
environment or if it was the seal itself. He said he didn't know, maybe the oil had something to
do with it, but also, "it's like they don't want to get dirty."
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Chenega Bay, Respondent 0, March 31, 1996

Harbor Seal, Hunting Methods, Chenega Bay

There are two winter calls and a summer call for hunting harbor seals. The winter calls are
generated by vibrating the lips to make a buzzing sound, or growling deep in the throat (the
sound seals make when they're hauled out on the rocks). The summer call is the sound of a
baby seal calling its mother.

Cordova, Respondent 139, January 27, 1993

Harbor Seal, Harvest Levels, EVOS, Cordova

He got 17 seals by the end of 1992. He says that's about the same as normal. He says about
the EVOS "it hasn't affected us that much here." Down by Montague, we hunt seal there too.
There are just a few there now.

Harbor Seal, Pollution, EVOS, Cordova

He was on the USS Juneau. He watched seals and sea lions die in the oil. He would have
preferred to just shoot them right them to put them out of their misery. “You know,” he said, “I
kill them, we eat them, but | don't like to watch an animal suffer. They burned hundreds of dead
oiled animals in the couple weeks after the spill, just to get the carcasses off the beach. The oil
spill killed more than us subsistence hunters ever in my lifetime, my grandpa's whole
generation.”

Harbor Seal, Sharing, Customary Rules, Cordova
He does not give expecting to get something in return. "It's the Aleut way. | give. No trade."
He mentioned how he gets seals on the way to Chenega to give to the Chenega Bay people.

Harbor Seal, Skins, Trade, Economy, Cordova
[Does subsistence take of harbor seals or sea lions supplement any cash income you use to
buy food?] Yes, definitely.

Harbor Seal, Management, Regulations, Cordova

[Do you have any concerns about the way harbor seals and sea lions are being managed
today?] Not yet. But he is concerned about possible restrictions. "We're used to going out and
getting them. We don't overshoot. Let things work themselves out. Once you start restrictions
seems like you get more and more. Limits could be a problem."

Harbor Seal, Management, Regulations, Cordova

[Do you feel that harbor seal and sea lion researchers are keeping you adequately informed
about what they are doing?] At first he said no, because he'd just heard about this from Gilbert.
Monica [Reidel] is his main contact about these things. She used to live in Fairbanks. Now that
she is here he hears more about what's going on. He kept emphasizing, "let things work
themselves out. If you start restrictions, it seems like you get more and more." He says if they
put restrictions on hunting seals he'll probably hunt anyway. But, if they put regulations on
harbor seals, "yes, we'd like to have a voice, too.

Harbor Seal, Management, Cordova

[Do you think Native people can manage sea mammal hunting effectively in your area?] "I think
so."
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Harbor Seal, Skins, Trade, Commercial Hunting/Bounty, Cordova
He says hides don't have a big market. There are only a few people, men, who hunt them here
in Cordova.

Harbor Seal, Harvest Levels, History, Cordova
| asked about the largest harvest he could remember. He recalled when there used to be 1000s
on Afognak. Guys would go, get 100s. The last 30 years they haven't been doing that.

Harbor Seals, Commercial Hunting, Hunting Methods, Harvest Levels, Cordova

Now they are going out in PWS to get food for people. They're not going out making money.
The hides might bring 30 to 60 dollars a piece. It barely buys fuel for the boat. He also
commented that the price of fuel helps limit the harvest. Because of this people hunt in bigger
groups, "as many as the boat can handle."

Seal, Hunting Methods, Technology, Cordova
He goes on a 48-ft. seiner, a friend's boat. He uses a .243 Winchester rifle, which is a small
caliber rifle they can use for deer as well as seals.

Seal, Birds, Ecology, Cordova

| asked about changes in the kinds or quantity of birds and fish, other marine life where he goes
seal hunting. "On the western side of the Sound there are no birds. On the eastern side there
are birds. He hasn't noticed a drastic change here on the Cordova side.

Cordova, Respondent 0, March 18, 1994

Harbor Seal, Skins, Processing/Preservation, Commercial Hunting/Bounty, Cordova

| arrived in Cordova about 1950 or 1951 and started buying seal hides around 1953. My wife
started sewing parkas a few years after that, about 1958 or 60. Then the Marine Mammal
Protection Act put us out of business, but the state still wanted me to be able to buy skins from
the Natives, so they got me a permit. | used to send all these seals to Reebers of Norway to get
them dressed because they did such a wonderful job, but the MMPA put an end to that too.
There's a lot of problems with seals. They oxidize and turn yellow and you can't get it out if you
wait around. So you have to keep them under 100% brine. Oxidizing is caused by the blubber
touching the fur, and its being exposed to oxygen. We used to market completely oxidized
skins as "Alaska Golden Seal" or "rare Alaskan Golden Seal", and that worked for a while.

Sea Lion, Skins, Pups, Non-food Products, Commercial Hunting/Bounty, Cordova

We used to handle a lot of baby sea lion skins for coats. They make a beautiful coat when
they're less than a month old. Their back hair is curly. The mothers handle them so roughly
that they bite holes in them and leave little scars. All the skins went to Europe or Germany over
the (North) pole on Lufthansa.

Harbor Seal, Sea Lion, Commercial Hunting/Bounty, Hunting Methods, Pups, Cordova

One time | bought 400 or 500 sea lions. | had friends who hunted sea lions on the rookeries in
the Barren Islands. You can't even kill those pups with a baseball bat. Seals are simple. One
tap crushes their skull. But sea lion pups, you can knock them 20 feet, and they'll get up and
look at you. The big bulls will come after you when you're trying to get those pups. A friend
found out that if you shoot them right through the nose, they'll leave you alone.
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Harbor Seal, Skins, Commercial Hunting/Bounty, Processing/Preservation, History, Cordova
1960 might have been the peak year of seal skin buying. About 50,000 or 60,000 seals were
sent out of Alaska to Germany during the years 1960-1965. I've bought as many as 4,000 in
one day--a combination from here and Kodiak, all over. I'd grade the skins from $5 to $50. We
used to put them in totes, 500 Ibs./tote. | sent them to the Pacific Seal Company in Anchorage,
which was run by Danes. They washed them, fleshed them, took all the fat off them, and then
shipped them to Germany and Norway. Perry Green, the son of David Green also had a big
seal skin tannery in Anchorage. Today hunters from Tatitlek and Cordova send most of their
pelts to Frontier Tanning in Anchorage. There is also another fur buyer in Wasilla.

Harbor Seal, Skin, Selectivity, Pups, Commercial Hunting/Bounty, Cordova

There are hundreds of different colors of seal skins. The black ones are fairly rare and are the
most valuable. | had one pure white one, real rare, just pure silver. There are some pelts with
very dark coloration known as leopard seals, even though they are really just regular harbor
seals. There is a hig difference in the density of the spots and their colors. The pups are the
best because of their soft fur and more durable pelts. Their hair won't break off. They only
have one per follicle. In the spring the seal hair gets really brittle and springy and loses its gloss
pretty quick. The same thing happens in summer. The best colors are in December and
January. The guys can get them easy and they float better.

Harbor Seal, Commercial Hunting/Bounty, Hunting Methods, Prey, Struck and Lost, Retrieval
Methods, Cordova

Everybody used to hunt with a salinometer. You'd go into a bay and test the salt content. And if
there wasn't enough salt in the bay, you don't shoot seal, see? Because they'll sink. Most
people that were professional hunters didn't want to shoot a seal and lose it--a waste of time. If
you get a lot of fresh water in a bay, they'll all sink, unless you shoot them in shallow water.
And a lot of guys had poles with fishhooks or something so they could reach down and get
them. Those guys who were really on the ball had salinometers to test the water. Another
thing that will sink them is if they're feeding really heavy on herring.

Sea Lion, Commercial Hunting/Bounty, Hides, Non-food Products, Cordova

I've done a lot of sea lions for full mounts. Big bulls and stuff and sold them to museums years
ago. | hated to do them. Some of those hides weighed 3 or 4 hundred pounds, just the hide on
a big bull. It's a big job doing their feet and all their little bones.

Harbor Seal, Skins, Commercial Hunting/Bounty, History, Cordova

When 1 first started hunting bounty it was 6 bucks apiece. You cut the mask off the face. We
used to salt them down but some people dried them. We used to take them to Gilsen’s Store in
Valdez in 1949 and they'd throw the scalps down under the counter and use them for money. It
was 6 dollars and then it went down to 3 dollars.

Harbor Seal, Commercial Hunting/Bounty, Hunting Methods, History, Harvest Levels, Cordova
There were guys who hunted seals professionally with powder that weren't probably supposed
to do it. You throw it every 10 seconds. You get a blow torch tied down to the seat rail of the
skiff, and you just start sticking the fuse on the blow torch, and as soon as it starts you throw
them overboard, and if you've got a speed skiff, you're really moving. It was really risky
because sometimes those guys would hit a sand bar, and those things were going off right on
top of them. It wasn't public knowledge that they were using powder. The concussion was what
got them. It used to blow their eyes out and everything. The water was beet red from that. Out
on the Copper River Flats they killed them by the thousands.
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Harbor Seal, Skins, EVOS, Harvest Levels, Commercial Hunting/Bounty, Cordova

We probably averaged about 200 to 300 skins per year until the oil spill. But since the oil spill
it's been down to nothing, maybe 20, hardly any. The whole year of the oil spill | don't think we
got more than 4 or 5. Mainly because the seal population is gone.

Harbor Seal, Habitat/Haulouts, Rookeries, Oil Spill, Cordova

One of the best places to find seals during the 1980s was up at the head of Port Wells, around
Chenega. At Seal Rocks over by Green Island and Crafton Island there were big rookeries.
There used to be a herd of seals in Orca Inlet, and there was a rookery in Nelson Bay, at the
head of Orca Inlet. There were these little rookeries all over, but that side of the sound was
really the place where there were lots of seals, but that's where all the oil blew. It just
decimated them about the time when they were pupping.

Harbor Seal, Ecology, Behavior, History, Cordova

| still get a few seal skins from up in the arctic, too. | get more from up there than | do from
around here anymore. After the earthquake (1964) there wasn't any more seal. They would
only swim around on top of the water and wouldn't sound. There were so many aftershocks that
they just stayed on top of the water to avoid the concussion.

Harbor Seal, Skins, Commercial Hunting/Bounty, Seasonality, Management, Cordova

Several of us fur buyers got together and came up with a state law to protect the seals while
they were pupping, when the skins weren't any good. We buyers got a doggone season on
them, and then after we did all this, they came up with the MMPA.

Harbor Seal, Rookeries, Selectivity, Cordova

Hunters used to get more female seals than males because they used to get them on the
rookeries. The males would sink. You can't really tell them apart, although the females are
usually bigger.

Harbor Seal, Hunting Methods, Pups, Behavior, Cordova

Seals will come to music, and you can call them, "maw, maw". And if you try to shoot pups the
mother will try to come up and grab them and take them away even if they're dead. Those pups
will float.

Harbor Seal, Disease, Cordova

Seals have bad diseases. You can get horrible infections from seals and sea lions, too. Did
you ever hear of ‘Spic finger"? When you get this infection, it usually comes from a little
scratch. And they claim you can get something from the seals' teeth. It heals up, then it hurts
and gets in around the bone and starts decaying your bones. It'll go right up your bone. In the
old days the only way they knew to stop it was to amputate.

Harbor Seal, Skins, Selectivity, Commercial Hunting, Weather, Use Areas, Cordova

The best seal skins come from outside of Montague Island, but you can't hunt them there
because of the weather. The worst ones come from up in the bays, except for Port Wells,
where you get everything. | can tell the difference, like day and night.

Harbor Seal, Skins, Folklore, Cordova

One fisherman here in Cordova used to drink a lot, so he had us make him a wallet out of
sealskin, so that when he passed out on the bar, pickpockets wouldn't be able to steal his
wallet.

133



Kenai, Respondent 1001, March 9, 1993

Harbor Seal, Use Areas, History, Kenai

She goes seal [for harbor seals] hunting out of Homer across the bay and has been doing so for
thirty years. She moved to Homer when she was a teen-ager. She is originally from Golovin,
"up north" as she calls it.

Harbor Seal, Seasonality, Hunting Methods, Kenai

There is no traditional season for seal hunting for food, she said. Just whenever they need or
want seal for food, they go out. But when harvesting seals for hides as well as food, they go
when the water turns cold at the end of October and quit harvesting by March.

Harbor Seal, Hunting Methods, Kenai

They shoot the seals with a gun. They use it all (all of the seal), so they do not worry about
what they harvest. She said none of the seal was wasted. She mostly goes seal hunting with
family (four sons and a daughter) but sometimes they go with friends.

Harbor Seal, Struck and Lost, Retrieval Methods, Kenai
At certain times of the month, a struck seal will sink but they take along a hook and hook them
because they don't sink too deep. She said that they do not have a struck and loss problem.

Harbor Seal, Population Levels, Abnormalities, Nutrition/Health, EVOS, Kenai

The only change she has noticed in the abundance of seals was after the Exxon Valdez oil spill.
She said that there are not as many seals around ("there were plenty before that"), and now
they look at the livers very closely. She has observed a lot of spotted livers and they will not eat
spotted livers. "After the oil spill we looked at the liver real closely, a lot of them were spotted.
We haven't gotten any from here this year. People are being careful...so damn much cancer
around you have to be."

Harbor Seal, Population Levels, Abnormalities, Fat/QOil, Selectivity, Kenai

1992: It wasn't a great year for hunting. "Something happened with that oil spill.” Since the oil
spill the seal population is down and they are real careful about eating them. "We had some
skinny ones we didn't dare eat because they're always fat. Never get skinny ones - maybe one,
but part of them last year were. Funny looking livers."

Harbor Seal, Meal Preparation, Taste/Preference, Kenai
She likes the oil, meat, and liver of the harbor seal. The intestines are the first part they eat,
they boil them. The meat and the liver they fry and boil, "just like any other meat."

Harbor Seal, Taste/Preference, Fat/Oil, Nutrition/Health, Kenai

"Oil is our delicacy -- take all the cholesterol off your body. | got my teeth cleaned yesterday."
The dentist said that she must eat a lot of her own foods because she didn't have any gum
disease or plague. He said that there is a lot of gum disease in this area. He worked in the
Bethel area and noted that there wasn't a lot of plaque up there. She also said, "Our body don't
function right without the oil--the oil is real important to us."

Harbor Seal, Internal Organs, Processing/Preservation, Kenai
They leave the lungs and main stomach at the butchering site. Only take the small intestines.
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Harbor Seal, Sharing, Kenai
She makes sure older people have seal by sharing hers with them. She mostly gives seal away
but doesn't usually receive. She sends seal to her sister in Seattle.

Harbor Seal, Beluga, Sharing, Kenai

She said the Natives in the community (Kenai-Soldotna area) have get-togethers once a month
and eat things such as seal and beluga. She estimated that 100 or so families in the Kenai area
use seal or beluga and suggested that we talk to people at the Dena’ina Clinic or Kenaitze
Indian Tribe to find out who. She also said that the number of families using has been growing
as more families move down here from up north.

Beluga, Hunters, Use Areas, Kenai
She doesn't know of anyone in the local area that hunts for beluga, but her brother out of
Anchorage does in Cook Inlet. He goes every year.

Harbor Seal, Management, EVOS, Kenai

"If they check them, I'd like to know what they found after the spill. If they are testing them once
in a while | like to know. [She is very interested in any seal research especially regarding the
effects of the oil spill]. She said they never get information about anything.

Beluga, Walrus, Abnormalities, Kenai

My brother got a beluga and brought it into researchers because something wasn't right. When
you're eating then you wonder. We don't eat the walrus liver anymore because something was
wrong." [She couldn't remember exactly what was wrong with them, only that they haven't eaten
them in a while].

Harbor Seal, Management, Kenai
She thinks the seals are being managed just fine.

Harbor Seal, Skins, Harvest Levels, Whiskers, Division of Labor, Kenai

She learned to work with furs from her parents. "My garments are my living." She uses the
hides to make parkas, toy seals, and coin purses. She doesn't use the whiskers or teeth but
said that men do when they carve. Because the seal hunting has been down for her family
lately [see section on abundance and quality of seals], she is having to buy more seal hides
from up north to make her crafts. She buys seal hides from up north -- out of Teller.

Kenai, Respondent 1003, March 10, 1993

Sea Elephants, Kenai
He said a sea elephant washed up on shore just north of Wildwood about 20 years ago. It was
huge: made a sea lion look like a puppy.

Walrus, Habitat/Haulouts, Kenai
He said he has seen walrus going up the west side of Cook Inlet on occasion.

Beluga, Hunters, Hunting Methods, Kenai

He claims he is the last of the beluga hunters from Kenai itself. He told me a story of coming
back from the west side (of Cook Inlet) in his dory and seeing belugas in the mouth of the Kenai
River. He had his wife with him. He decided to herd them up into the shallow water. After he
did this, the whales were thrashing around so much with them in the dory in the middle, his wife

135



got scared and then very angry with him for doing that and said she would never go beluga
hunting with him again. He thought it was pretty funny.

Beluga, Ceremonies, Meal Preparation, History, Kenai

He remembers when Kenai celebrated "Beluga Days." He would help harvest belugas for
beluga hamburgers for the celebration which were prepared at a restaurant in old town called
Bookeys. This apparently ended years ago-- in the early 1970s.

Kenai, Respondent 0, March 9, 1993

Seal, Sea Lion, Sharing, Population Levels, Kenai

Hunters from Port Graham used to drop off seal and sea lion in English Bay when they were
returning from fishing trips on the outer Kenai Peninsula. The Nanwalek people only had skiffs
and they couldn't haul much for a long distance. Plus they didn't have many skiffs. Today they
get what they need for themselves, and there aren't the quantities of animals there used to be.

Nanwalek, Respondent 3, May 15, 1993

Seal, Sea Lion, Seasonality, Habitat/Haulouts, Nanwalek

Sea Lion hunting usually starts in November and goes through March. Seal hunting can go on
year round and is opportunistic, as they are available. When sea lions start eating fish, they get
a fishy taste and are avoided. In the spring, seals typically go to pupping areas so they just
aren't around very much.

Seal, Sea Lion, Use Areas, Alutiiq Terms, History, Nanwalek

Flat Island, 'Qikertauwaq", which means island, is a traditional hunting place. It is also a
haulout site especially for sea lions, but seals also used to be abundant there. Russian Point at
English Bay is also a favorite spot for shooting from as animals swim past. Passage Island
used to be a good place to hunt seals, but not any longer. Typically, and historically, seal and
sea lion hunters went to Elizabeth Island (at some time of the year). Hunters still go there, but
there aren't as many animals around. Yukon Island also was a favorite spot (when there was
an abundance of animals.}

Sea Lion, Seal, Population Levels, Nanwalek

Sea lions are still around in some numbers, but seals aren't around much any more. Passage
Island was a good place for seals, but it is no longer. About two years ago he really noticed a
big decline in seal numbers.

Seal, Sea Lion, Use Areas, Nanwalek

The Nanwalek Tribal Council has been in the process of developing a very comprehensive map
of place names. Households 60, 62, and 73 helped develop and (know a lot about the names).
The school also has maintained a list of names. See S.A.

Seal, Hunting Methods, Nanwalek

Since he has been hunting, it has always been with rifles. (This has usually been with smaller
caliber, high-speed bullets like the .222, 223, .22 Hornet, etc.) He doesn't recall any other
traditional methods being used.
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Seal, Beliefs, Nanwalek

People couldn't see wasting any meats or over-killing animals. They often got large numbers of
animals to last them through the winter months or until they could go hunting again, but all of
what they harvested was used.

Marine Mammals, Hunting Conditions, Weather, Nanwalek

Usually hunters get together with just about anybody who is interested. When the weather is
good. Weather is a very important factor in hunting marine mammals. Some young kids are
learning, and they often go along with the hunters. His son likes to go once in awhile.

Seal, Sea Lion, Sharing, Processing/Preservation, Division of Labor, Nanwalek

Usually the shot animal is brought to the beach where it is either cut up and given out or, in the
case of sea lions, people take what they want. It always disappears immediately. Everything
goes. People come and get it and the amount they want, but you better be quick. Seal are
usually distributed by the hunters themselves so that everybody can (be assured) of getting
some.

Seal, Sea Lion, Internal Organs, Division of Labor, Ceremonies, Taste/Preference, Nanwalek
The use of intestines is coming back after having been missing for some years. There are a
number of older women who really know how to make braided seal gut, and they are teaching
younger people (mostly women) how to do it. In school they have even been using rope and
rags to practice braiding. The liver of sea lion isn't used much; he feels it leaves him feeling
hungry after awhile. Seals are used a lot during birthdays and name day celebrations (dinners).
These meals are of the highest importance, and seals and sea lions are the first to be used. He
worked on the elder/youth brunches this winter (A.K.); has tapes of these events, and on how
the foods are prepared. Usually looking at the sex of the animal isn't important, however, some
persons like eating the breasts of seals and sea lions and they like using the milk.

Sea Lion, Hunting Methods, Struck and Lost, Retrieval Methods, Nanwalek

You should try to shoot a sea lion at the high water part of the tide so you can get it at low
water. You won't find it if you shoot it between low and high water, but between high and low is
ok. Sea lions don't "pop" up after they are shot so they are often lost, seals usually do pop up
and wash ashore. "Pop-up" refers to the animal bloating and rising to the surface whereupon it
can then be found. Hunters often come back to an area to search for a pop-up.

Sea Lion, Retrieval Methods, Nanwalek

To retrieve a sunken animal, they use a rod and reel with a large, weighted snagger hook. If
you can see it in the water you can often hook it. You don't want to shoot sea lions just
anywhere along the shoreline. You need to do it a place where, if it sinks, you will be able to
find. Areas of swift currents, heavy kelp beds, etc. are easy to loose an animal.

Sea Lion, Population Levels, Use Areas, Nanwalek

In 1992, you hardly saw any sea lions. This year they are passing by all the time. Seals just
weren't around much this past year, although he did see some around Johnson Slough in March
and April this year. He has tried for weeks to get a seal, but there has been nothing. He has
even gone to Elizabeth Island and found nothing there.

Sea Lion, Disease, Abnormalities, Nanwalek
He hasn't observed any diseased animals or shot any abnormal animals.
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Sea Lion, Management, Weather, Seal, Prey, Nanwalek

He doesn't feel there is anything you can do. Close management would be the worst thing. It
would be too restricted. There would have to be seasons, openings and closures, which would
conflict with good weather. He relates this issue to the experiences with land mammal (moose
and goat seasons) and salmon and halibut seasons. He feels that hunters and users can seal
with managing their efforts without interference from agencies. He fears seeing people's names
in the paper, and the interference of animal rights groups. They have been getting information
from Federal biologists. He was interested in reports about killer whales getting seals at Halibut
Cove. The report about Clem Tillion's observations. N. suggested that having an informational
poster regarding the marine mammal project would be helpful in getting out the word.

Nanwalek, Respondent 76, April 23, 1993

Seal, Harvest Levels, Internal Organs, Meat, Sharing, Ceremonies, Nanwalek

He got a seal two days ago, and had given his dog the head to chew up. He was keeping the
intestine to have braided. The person who usually did braiding for him had just died. He was
thinking of having someone in Port Graham (PG) do it. There are several others around
Nanwalek who know how to do it, but his aunt is the person in PG. He gave some meat to his
mom and brothers in PG. Some of the meat was given to the feast for the person in 088
[Chignik Lake?] who passed away.

Nanwalek, Respondent 76, April 28, 1993

Seal, Internal Organs, Division of Labor, Nanwalek

While in Port Graham, | talked to female partner in 076. She learned today from 071 how to
braid seal intestine. Note that last week the person who usually braids seal intestine for the
hunter in this household, passed away. She described the dexterity required to braid the gut
together, whereby you hold the intestine between four fingers in one hand and braid with the
other.

Nanwalek, Respondent 53, April 24, 1993

Seal Products, Flippers, Fat/Oil, Processing/Preservation, Nanwalek

She had been given a hind quarter with backbone, leg, flipper, and tail by 076. She cut the fat
and skin and fat away from the meat, remove the meat from the bones, and fat from the hide.
The fat was cut into strips about eight inches long and one inch square, and these were in turn
cut at one inch intervals but left attached together by about 1/4 inch of fat. The strips of fat were
put into a jar, which would then be placed in a warm place to be rendered. Note that this
technique requires some specialized knowledge of how long and at what temperature to leave
it. Other people who aren't skilled with this method, are wary of rancidity and spoilage.

Nanwalek, Respondent 61, April 30, 1993
Seal, Sea Lion, Population Levels, Nanwalek
Hasn't seen seal or sea lion in good numbers for a long time. He goes out fishing for cod and

halibut regularly, and has been a commercial fisherman for years so he has a good long-term
perspective of the relative numbers of animals.
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Nanwalek, Respondent 55, May 8, 1993

Seal, Population Levels, Use Areas, Nanwalek
There used to be seal all around the vicinity of the village. He also used to go to Elizabeth
Island for seals, now there are few seals around there. Now he has to go up to Kachemak Bay.

Port Graham, Respondent 4, April 27, 1993

Seal, Sea Lion, Seasonality, Selectivity, Port Graham

004 doesn't recall any particular time for hunting, he was told he could go any time. He usually
hunts year round for seals and sea lions. However, after shooting a female seal with a pup this
spring, his brother has decided not to take any more in the spring.

Seal, Sea Lion, Use Areas, Port Graham

004 has hunted seal and sea lion most recently, the last few years, anywhere along the
shoreline from Homer Spit to Elizabeth Island, but usually as far as Koyutolik (Dogfish) Bay. He
has hunted at China Poot, Sadie Cove, Tuka Bay most frequently. He has not gone to the east
to the head of Kachemak Bay to the Fox River flats. He would like to go there for a few days to
look around the area.

Seal, Habitat/Haulouts, Population Levels, Port Graham

004 has always seen and heard about seals hauling out at Yukon Island. There used to be (5-
10 years ago) lots of animals on the sandy beach on the southwest side — several hundred at a
time. Now he doesn't see anywhere near as many. He has always heard about people going
here to harvest seal, he has never been able to find seals there.

Sea Lion, Population Levels, Use Areas, Port Graham

Sea lions have decreased on Flat Island, which has always been a haul-out location. Sea lions
used to out east of Point Pogibshi, but he hasn't seen any there in a long time. There seems to
be fewer animals around since he first started set netting in 1975. There used to be a lot of both
species moving through the bay. Maybe the numbers of animals are going down because there
are more people using them. Especially, there has been an increase of people from other
communities. At Tutka Bay this year he met a man who operated a charter boat, and who had
taken out a woman from Anchorage on a seal hunt. They went to the head of Kachemak Bay.

Hunting Methods, Retrieval Methods, Customary Rules, Port Graham

Harvest is simply by shooting with a rifle -- .22 magnum. He then uses a snagger (weighted
treble hook) with a rod and reel to retrieve animals that have sunk. He is not familiar with
customary rules of taking the animals. He has been advised not to over-hunt (harvest) a
particular area.

Hunting Methods, Division of Labor, Customary Rules, Port Graham

Usually goes with brother. Last year was unusual since his boat was being repaired and he
didn't have it here. They sometimes ask other people who might like to go or who have not
been out. He hasn't hunted with any elders, since all his passed away he doesn't have anyone
to teach him. When other elders were asked to teach him, they said it wasn't their place to do it
since they were not related.
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Harbor Seal, Customary Rules, Sharing, Port Graham

He often delivers it to households who his mom tells him should have some - he asks her who
ought to have some - she is also the chief. He also tells people (over the CB) to go to the beach
and get some. With a limited amount, distribution is first to kin. Whatever is left over goes to
anyone else, but this is usually left up to him. Most distribution is along kinship lines. Usually
the sharing groups are made up of kin and close friends. To him, sharing is the most important
aspect of this activity (of taking seals).

Seal, Struck and Lost, Behavior, Port Graham

Seldom does he lose any. The longest he waited to retrieve one was one day when he didn't
have hook along and had to go home for one. The animal was stuck in a rock and he got when
he came back the next day. He noted that sometimes seals will push other shot ones into the
water or out (into deeper water).

Seal, Sea Lion, Selectivity, Port Graham

Size isn't usually a deciding factor in the seals he takes. He takes whatever is available. With
sea lions, people like the medium-sized ones. Big bulls are like a boar pig or any other big, old,
tough animal. They are strong smelling, tough meat, and a huge thing to deal with.

Seal, Salvage, Skins, Non-food Products, Port Graham

There is no salvage that he does. He was not aware of salvage being a big thing. He doesn't
get involved in the commercial sale of seal hides. There is no one else around here doing
either.

Harvest Levels, EVOS, Port Graham

In recent years the community harvest has dropped off. Hunters haven't taken as many since
the spill, but also have been unclear until recently. Discounting the above two reasons, he
couldn't estimate what the harvest or use might be in the future.

Fat/Qil, Internal Organs, Processing/Preservation, Taste/Preference, Skins, Whiskers, Non-food
Products, Port Graham

He usually uses all part except the esophagus, which is cut out and thrown away. He likes all
parts of the animals. He usually makes sure the elders get the internal parts first. Those people
know how to prepare the internal parts for food. They know how to braid gut, for example.
Braided gut is stuffed with strips of meat and chunks of fat (to taste). The gut is braided around
the strips of meat. Parts of the "innards" are also stuffed in. The whole thing is then hung for 3
days, then smoked for 2 days, and again let hang for 2 more days after which it is boiled. Oil is
made of the fat - he heat renders his since he hasn't learned the other methods. He used the
hide, whiskers (for decor). He is learning natural tanning methods, but doesn't yet have it down
to working consistently. He would like to learn brain tanning.

Seal, Sea Lion, Beliefs, Customary Rules, Ceremonies, Port Graham

Using these animals is part of the lifestyle. Subsistence gathering is what he has left of his ties
to his culture. Since he doesn't speak Alutiiq, he currently has only subsistence. Some people
don't eat seal or sea lion products during the Lenten holidays. He doesn't follow that edict.
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Port Graham, Respondent 4, April 28, 1993

Seal, Sea Lion, Management, Port Graham

He would like to see more sharing or reciprocation of information - not just seals and sea lions,
but also other activities of agencies. He would like to see more local input into management
decisions, because he see seals and sea lion management going the same way as sea otter
management. He feels Native people could manage the resource (in cooperation with
agencies).

Seal, Abnormalities, Port Graham
The fat was found to be the consistency or texture of cartilage, which is not normal.

Port Graham, Respondent 4, April 26, 1993

Seal, Skins, Processing/Preservation, Port Graham

004 has saved the hides of several seals and sent some to Shishmaref for tanning. He even
saved the hide of an unborn pup he took from a female he and his brother killed. The hides he
had tanner in Shishmaref, came back in very satisfactory condition, and the price was much
less than the cost of tanning in the Lower 48.

Port Graham, Respondent 10, April 27, 1993

Seal, Meat, Flippers, Skin, Fat/Oil, Taste/Preference, Port Graham

This group of hunters has really never hunted sea lions. He and his wife never acquired a taste
for the meat. However, she used to like to eat some special parts like the flippers, and the skin
with fat. They do now, and always have gone out for seals.

Seal, Hunting Conditions, Seasonality, Taste/Preference, History, Port Graham

A long time ago (1960s and 1970s), they used to hunt in October and November, and then
again in February and March. Also, during fishing season, when they were ready to come home
from Port Dick (down below), they would bring home seal for the community. In the 60s, they
went anytime in the winter months. People like fresh seal any time. Long time ago (60s and
70s), they would go when people were low on food. In the 80s, it's not done much.

Seal, Use Areas, Seasonality, Commercial Fishing, Port Graham

They used to go as far as Rocky and Windy Bays (on a regular basis) and the Chugach Islands.
In these areas, they would get a lot of seals (on each trip). Especially in February and March.
Elizabeth Island was good place in the spring. To a lesser degree they hunted at Nuka Bay,
near Nuka Island, and near Delight and Desire Lakes. Today, they have to go toward
Kachemak Bay around Yukon Island in order to find any. Rocky Bay was (is) a particularly good
place to hunt because there are so many different rocks and islands. His favorite place used to
be Windy and Rocky Bays. There were lots of seals and they were easy to get. They also
hunted in Iniskin Bay while crab fishing during the early 1970s. Hunting usually took place in
January and February.

Seal, Population Levels, Use Areas, Seasonality, History, Port Graham

There used to be lots of seals in Windy Bay, and close to the river mouth in Rocky Bay.
Especially in summer (when salmon were moving into the streams) there were lots of seal in
Windy Bay. Hunters would stop on their way home from fishing down there to get seals to bring
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back home. Nuka Bay and Nuka Island, Delight and Desire Lakes area also had lots of seals.
During the last few years, he hasn't seen many seals in Windy and Rocky Bays. During the
halibut season in May and June, he hasn't seen any. They went to Chugach Is. beach two
years ago, but there were no seals. He doesn't know about Elizabeth Island. There used to lots
of seals on Yukon the Island beach, however, today there are very few to be found. Last year
they saw maybe 30 seals, whereas there used to be 200-300 at one time. Now you often have
to go to the heads of bays like Sadie and Tutka in order to [find] seals.

Seal, Hunters, Birds, Population Levels, Seasonality, EVOS, Port Graham

At Koyuktolik (Dogfish) Bay, their group of duck hunters used to hunt and find lots of seals in
October and November. When there used to be lots of dog salmon in July and August seals
were abundant. Even though there has been a lot of salmon in recent years in Rocky Bay,
there are no seals. The decline in seals was gradual until the oil spill, then there was a rapid
drop in numbers.

Seal, Hunting Methods, Retrieval Methods, Seasonality, Port Graham

Used to shoot with shotguns when the seals were on the rocks, so they wouldn't lose it in the
deep water. They would also hunt in shallow water so if they shot one it could be found and
retrieved with a snagger. Starting in April, a shot seal sinks really fast. In the winter they float.
Hunters used to try for seals on the rocks and sandy beaches. One time on Chugach Island,
the seals were so thick they didn't want to shoot so they used the butts of their guns to club
them. R broke his gun. While running on the beach to catch the seals, he was out of breath.
He noted later that his partners too were out of breath, but it wasn't because of running too
hard. They thought it was due to all the oxygen being used up by the seals. After all the seals
were in the water, a lot more were shot. When seals were on the rocks, hunters would always
try to sneak on them rather than shoot them in the water.

Seal, Retrieval Methods, Sea Lion, Selectivity, Port Graham

Sinking seals were retrieved with a 3-pronged, weighted dragger hook. If you could see it in the
water you could snag it, otherwise they had to drag for the seal. Large sea lions were not taken
because people had small skiffs and the animals were too large to get into the skiff.

Seal, Selectivity, Taste/Preference, Port Graham

Hunters tried not to shoot small animals. The larger ones brought in more meat, but often were
not as good tasting as medium sized. Larger animals are often very strong tasting. The taste of
each animal must be unique to the individual.

Seal, Behavior, Pups, Habitat/Haulouts, Port Graham

Female seals with pups inside just float lengthwise in the water like an otter, whereas the males
just pop their heads out. Females are usually in a cove or bay by themselves when they are
pregnant.

Sea Lion, Population Levels, Habitat/Haulouts, Port Graham

Sea lions used to abundant on Elizabeth Island and at Gore Point. Animals would climb way up
the grassy slopes at Gore Pt. In the summer they were seen off Chugach Island, Nuka Bay,
and Anderson Beach.

Seal, Meat, Internal Organs, Fat/Oil, Taste/Preference, Processing/Preservation, Sharing,
History, Port Graham

In recent years he keeps a couple of meals of ribs, and tenderloin. The liver and heart are his
favorite parts and first choice. The fat is rendered for use with boiled humpy (pink salmon) and
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dryfish. They like to boil the fat to get out the oil. Fat is placed in a pan and heated on the top
of the stove until the oil comes out (like bacon fat). Today they feel they are using more seal oil
since they found out it was low in cholesterol. They used to give away intestine to many people.
Today, few people know how to use it, and there isn't much demand for it. Lungs used to be
given to older people. Pieces of fat, and meat and rice were stuffed inside. Some people
smoked the stuffed lungs and would then bake it. Not much of this any more. Kidneys, too,
were once used by many people, not much any more.

Port Graham, Respondents 119 and 19, April 28, 1993

Sea Lion, Seal, Population Levels, Behavior, Prey, Port Graham

This year has seen more sea lion in the mouth of the bay than in the last few years. Just about
every time he goes out to check his subsistence salmon setnet, there is a sea lion around.
Other fishermen have told him about seeing sea lions around their nets too. Sea lions play
crazy games around the net (when you are there and they are wary of you). They hide by
swimming under water with just their nose sticking out. Sea lions hang out where there is feed.
There are few kings, herring, etc. around this year, so maybe that's why there aren't so many as
in the past. There are lots of bullheads (sculpins) and these may be an alternate feed. Years
before, when his net was "fishing" (catching fish) (this expression means there were lots of fish
around) then he saw lots of sea lions around picking fish out of his net. Now (it seems) all the
animals are medium to small animals.

Sea Lion, Seal, Population Levels, Prey, Habitat/Haulouts, Port Graham

The feed has been declining in the bay so seal and sea lion are also declining. There used to
always be a seal hanging around the beach by the village, but he hasn't seen this in about four
years. However, there was one seal shot near the dock this spring. It was hanging around the
hatchery pens. Normally, W. would get seals up the bay (Port Graham Bay), he hasn't recently.
Large numbers of seals (and sea lions) will hang around where there is feed. The same
animals will occupy an area over the period of food abundance. Around this area (lower Kenai
Peninsula) the animals may be changing to cod, since they are now very abundant. About 1-1/2
months ago he started seeing sea lion regularly at his subsistence setnet site at Coal Mine (at
mouth of Port Graham Bay. Years ago while fishing cod and halibut at Gore Point, he observed
sea lion hauled out on the steep, grassy slopes, but there were no pups.

Seal, Biology, Prey, Habitat/Haulouts, Port Graham

This last winter, seals have had thin layer of fat, and the texture has been "chewy", i.e., it was a
little like cartilage. In the winter of 1991 the fat was only about % to 1 inch thick, which is a lot
thinner than normal. In Coal Mine and Johnson Slough, there used to be lots of flounders and
bullheads. Now there aren't as many. This is evidenced by the few of these caught in
subsistence setnets today as compared to years before. This year there were lots of big seals,
there used to be many medium and small, there weren't as many this year at Tutka Bay - mostly
large ones.

Port Graham, Respondent 19, April 28, 1993
Seal, Use Areas, Population Levels, Port Graham
He never had to go very far to find seals - usually to the head of Port Graham Bay. The last few

years he has had to go to Tutka Bay, Sadie Cove, and China Poot. Even in these places the
animals are declining.
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Seal, Prey, Habitat/Haulouts, Port Graham
Seals dig candlefish out of the gravel -- he saw this happening in Tutka Bay and Sadie Cove.

Birds, Fish, Ecology, History, Port Graham

He feels that Port Graham Bay is really lacking in food (for many different animals). Species
other than marine mammals such as shags, and loons, are on the decline in the bay. This is a
sign of no food. Murres haven't showed up here like they should if there was food for them.
Herring used to be very abundant in Duncan Slough --you could get all you needed. This year
there are few herring and that is why no king salmon. At Tutka Bay last winter there were lots of
murres-- one that he saw was sick and he watched it die. Oldsquaws calling in the bay was a
very significant part of the springtime animal activities which people here noticed. They used to
be in big bunches singing in the spring. They were always the first to show and the last to
leave. Now they are not around, maybe a few, but there is no food for them.

Seal, Hunting Methods, Technology, Port Graham
He often uses a shotgun for seals, especially in rough seas. Otherwise, he uses a .22 or .222.
His father used a .22 Hornet.

Seal, Disease, Selectivity, Port Graham
No one has seen or shot any diseased animals, only those with thin fat condition have been
reported.

Seal, Customary Rules, Beliefs, Economy, Port Graham
Cultural teachings in schools and elsewhere, plus the increased cost of living are motivating
people to learn about old ways of doing things with seal products.

Seal, Prey, Birds, Hunting Methods, Hunting Conditions, Seasonality Use Areas, Port Graham
He usually goes out in October and November. At the head of Port Graham Bay, the salmon
wash out of the stream at that time and the seals feed on those. He usually goes seal hunting
while he is duck hunting. They used to take seals while duck hunting between here and Rocky
Bay (there are several bays along the lower peninsula where they hunted ducks and seals).
They also hunted while cod and halibut fishing near Gore Point.

Seal, Sharing, Skins, Internal Organs, Processing/Preservation, Division of Labor, Port Graham
Usually distributed to immediate family members. Skins are usually cut up with the fat left on.
There has been growing interest in doing something with the hides. A few people are drying
them and getting them tanned. Stomach and guts are not used much by anyone, but D. is
trying to use it by drying. The intestines are cut into pieces 5-6 feet long, then short slits are
made lengthwise along the gut. The material inside is then squeezed out. Gutted seals are
taken around house-to-house and people are asked what they want. They have someone along
who knows how to cut up the animal.

Seal, Sea Lion, Management, Regulations, Port Graham
It should be left the way it is where people can go anytime to get the animals.

Port Graham, Respondent 15, April 2, 1993
Seal, Population Levels, Harvest Levels, Habitat/Haulouts, Sea Lion, Port Graham

His observations are that seals have increased around Port Graham Bay this year. Seal
numbers have been down for several years. He hunted last September, and killed two animals.
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He hasn't gone much after that, but has seen seals in the bay. This year seemed to be an
average year. He watched them in the water while he was fishing, and has seen seals headed
up Kachemak Bay toward Tutka Bay. He has seen sea lion around Pt. Pogibshi.

Port Graham, Respondent 119, April 27, 1993

Seal, Commercial Hunting/Bounty, Port Graham
Many people from Port Graham used to hunt seals for bounty. W, Sr., said they used to get
$3.00 per face.

Port Graham, Respondent 0, April 28, 1993

Sea Otter, Prey, Port Graham
W is seeing many otters around Homer, and those people are now starting to complain about it
(now maybe they understand the problem in this area). Otters are also eating the big octopus.

Seldovia, Respondent 57, May 7, 1993

Harbor Seal, History, Seasonality, Commercial Fishing, Weather, Seldovia

He said that historically, seal hunting occurred year-round. Now, most hunters, including
himself, go primarily in the fall and in the winter when the weather is decent. They are too busy
other times of the year with activities such as commercial fishing.

Harbor Seal, Population Levels, EVOS, Habitat/Haulouts, Commercial Fishing, Behavior, Prey,
Seldovia

He has noticed a notable decrease in the harbor seal population in the Seldovia area. He said
that this decrease began about ten years ago, before the Exxon Valdez Oil Spill. One of the
local haulouts is Yukon Island and about ten years ago he would see 200 - 300 seals hauling
out on this island. This past year he only saw six or eight seals haul out there. He said the
other haulouts were China Poot Bay, and Indian Island. He believes that all the haulouts have
decreased populations but that the closest one (Yukon Island) has the most marked decrease.
He has thought about the possibility that the seals may be moving to new haulout areas but he
hasn't seen any. He thinks that there is a lack of feed for the seals in the area; there has been
an increase in commercial, sport, and subsistence fishing over the last few years.

Harbor Seal, Use Areas, Prey, Seldovia

He has noticed more people from Port Graham in the Seldovia area hunting for seals and clam
digging. He thinks that there are probably less seals and clams in their areas thus they are
moving into the Seldovia area.

Harbor Seal, Hunting Methods, Struck and Lost, Retrieval Methods, Seldovia

Hunting methods: Usually two people go; himself and whoever is available - often his grandson.
One person drives the boat and the other does the shooting. They go full speed in the skiff and
shoot the seals on the beach. He doesn't like to shoot the seals in the water because nine
times out of ten the seals sink. He prefers to take them on the beach. If he does happen to
take one in the water, he uses an oar to push the seal into shallow water to make retrieval
easier.
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Harbor Seal, Meat, Taste/Preference, Seldovia
Most of the seal gets used. His favorite part is the back - loin meat - dark meat.

Seldovia, Respondent 1016, May 7, 1993

Harbor Seal, Hunting Methods, Pups, Selectivity, Seldovia

He shoots the seals in the water with a gun. He usually goes out by himself and slows the boat
down before he shoots a seal. He prefers to shoot three-year olds because they don't have so
many tendons in the fat. He can tell a male from a female in the water by the head size. He
also prefers to take males so he doesn't have to worry about taking a female with pups.

Seal, History, Seldovia
He shot his first seal when he was eight years old. He is 42 years old now

Harbor Seal, Use Areas, Seldovia
Tukta Bay, Jackalof Bay, McHune Flats, lliamna Bay, and Chititna Bay, are places where he
hunts for seals.

Harbor Seal, Population Levels, Disease, Abnormalities, Ecology, Seldovia

In the last seven or eight years, he has noticed a decline in the seal population in the Seldovia
area. He has also run into skinny and sick seals, which he did not notice before. On the
Discovery Channel, he saw some program on marine mammals that said distemper from
domesticated animals caused sickness in marine mammals. He also said that the feed for the
seals is just not there. He has no idea where the feed has gone.

Harbor Seal, Habitat/Haulouts, Hunting Conditions, Seldovia

The old haulouts are barren. Before, you used to see 150 to 200 seals hauling out on Yukon
Island; now you are lucky if you see one or two. China Poot Bay and Jackalof Bay are also
barren now. On the ice in Tutka Bay, you used to see 200 or so seals; now do not see nearly
as many. It used to take him an hour to go out and get a seal. Now it may take him up to two or
three days.

Harbor Seal, Taste/Preference, Skins, Seldovia
He likes every part of the seal except the head. He said that he even eats the hide. They
scrape the hide and leave some fat on it and then boil it.

Harbor Seal, Fat/Qil, Processing/Preservation, Seldovia

He renders the seal oil by putting the fat into jars and storing it in a cool place - but not too cool.
They use the oil for dipping dried fish, kelp, bidarkis, and clams. They also use the oail to
preserve meat in. They cook the meat, dunk it in the oil and leave it in the freezer. Apparently,
the oil helps preserve the meat longer in the freezer than if it weren't dunked in the oil.

Harbor Seal, Seasonality, Hunting Conditions, Seldovia

He goes seal hunting in December, when they float. Also there are no pups to worry about. In
the fall, the seals sink because they don't have any fat.
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Seldovia, Respondent 66, June 7, 1993

Harbor Seal, Sharing, History, Seldovia

He began hunting seals 40 years ago for his mother and grandmother. He hasn't hunted them
himself in the last few years. His household receives seal meat and parts from Port Graham
hunters.

Harbor Seal, Seasonality, Weather, Commercial Fishing, Pups, Seldovia
September and October were the months that he used to go seal hunting. The weather in the
winter was too rough and he was too busy with commercial fishing activities in the summer to go
seal hunting. He also did not want to hunt when the seals were pupping.

Harbor Seal, Use Areas, Seldovia
Areas he used for hunting: Rocky Bay, Port Dick, Kachemak Bay, and Windy Bay.

Harbor Seal, Hunting Methods, Retrieval Methods, Struck and Lost, Seldovia
They hunted seals in the water out of a boat and shot them with a rifle. They tried to get them in
shallow water since the seals did sink once in a while. They used a pipe pole to retrieve them.

Harbor Seal, Population Levels, History, Commercial Hunting/Bounty, EVOS, Seldovia

Since he began hunting (40 years ago -- early 1950s), he was seen a decrease in the seal
population. He blames pelt hunting in the 1960s for the decline but said the seal population is
starting to take an upward swing. He also thinks that the Exxon Valdez Oil Spill probably got a
lot of them.

Harbor Seal, Meat, Internal Organs, Fat/Qil, Seldovia
His favorite parts are the ribs and liver. The liver is prepared just like beef liver - fried with
onions. He doesn't like the oil.

Seward, Respondent 157, April 22, 1993

Harbor Seal, Hunting Methods, Retrieval Methods, Technology, Seward

R has recently changed his harbor seal hunting tactics. He now hunts only at low tide, when he
has better luck. At high tide the seals all head for deep water and he can't find the range with
his gun. R hunts from a canoe and paddles out (apparently alone) in his neoprene chest
waders with rifle and a halibut-fishing pole. After he shoots a seal, he snags the animal with his
treble hook and lets out line as he paddles to shore. Once on shore, he reels in the seal with
his 50-Ib. test halibut line. When the seal reaches shore, he tips over his canoe and rolls the
seal inside. Then he rights the canoe and paddles back to where he came from.

Harbor Seal, Seasonality, Behavior, Habitat/Haulouts, Use Areas, Prey, Weather, Seward

R hunts in Resurrection Bay only on calm days in January and February when the water is
glassy calm and harbor seals are hauled out or swimming in shallow water. They like the
shallow water because they are safe from killer whales. Seals make an early appearance
during the silver salmon run in August but don't haul out then. They really start hauling out with
the coming of cold weather in November. They like to haul out at Northern Stevedoring and the
airport. Afognak logging is another good place. There are some seals at Bear Glacier in the
summer and some also at Lowell Point. Has hunted in Resurrection Bay since 1987.
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Seal, Processing/Preservation, Sharing, Internal Organs, Taste/Preference, Seward

R is a "Utah Eskimo" whose mother is from Nome, but he was raised in Utah, where he always
got a Christmas box from up north with dry fish, seal oil, and berries. He is fond of what is
called "black meat", dried seal meat. Formerly lived in Kenai but didn't hunt seals there. For
drying, wind is more important than sunshine. Sunshine sours the meat. He gives a lot of his
seal meat to his mother and aunt, who live in Anchorage. His mother and aunt both like seal
intestines.

Seal, Fat/Qil, Processing/Preservation, Taste/Preference, Seward

R prefers a very mild clear seal oil, which a lot of Natives don't like. Most Natives like a yellow
oil that is strong tasting, but he doesn't. He grinds up the seal fat and melts it in a frying pan,
then drains it through a dish towel into a jar. He stores it by freezing. His favorite way to eat it
is as a salad dressing. He adds vinegar and salad dressing seasonings to produce vinaigrette.

Harbor Seal, Management, Regulations, Seward
R feels that in the Seward area harbor seal hunting is more like sports hunting than subsistence,
and a season is needed to regulate the take.

Seward, Respondent 13, April 28, 1993

Harbor Seal, Hunting Methods, Seasonality, Selectivity, Struck and Lost, Seward

Harbor seals are hunted from the fall through the spring. They stop hunting in March because it
gets too close to mating time. Males usually would get too strong. In the summer, males would
not have enough blubber and sink when shot.

Seal, Habitat/Haulouts, Seward
There is a place in Resurrection Bay called Stinky Rock, where the seals defecate, and it really
stinks.

Seal, Sea Lion, Population Levels, EVOS, Commercial Fishing, Seward

There has been a noticeable reduction in the numbers of seals and sea lions since the Exxon
Valdez oil spill in 1989. There is more hunting pressure, more fishing boats, and more
recreational boating in recent years. Haven't seen very many seals at all lately.

Seal, Hunting Methods, Seward
Trickery is used. We usually send someone away on a skiff, and while the seal is watching the
skiff go, the hunter left on the beach will shoot it.

Seal, Harvest Levels, Customary Rules, Seward
We use self-regulation and do not take more than we need. We don't shoot at every one we
see or can get. This is very important. We never waste any of the seal.

Seal, Hunting Methods, Division of Labor, Seward
We take out family members that we know hunt, or close family friends.

Seal, Sharing, Trade, Meat, Fat/Oil, Seward

We cook the seal and invite the family over. We make seal oil and distribute it to family
members. We trade seal oil and seal meat for other traditional foods such as dried fish and
berries. We bring seal oil to the AFN convention for friends as a gift.
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Seal, Hunting Methods, Retrieval Methods, Technology, Seward

We seldom lose a seal because we usually carry a fishing pole with a hook. Where | hunt it is
fairly shallow and | can see to the bottom. | use a seal hook, gaff, or fishing pole with a hook
attached.

Seal, Selectivity, Pups, Taste/Preference, Population Levels, Seward

| try not to shoot pups and really don't see them. Lately, | will go after any size animals, but if
there are plenty available it is good to shoot smaller ones. There are not many medium and
small seals any more.

Seal, Oil Spill, Pollution, Seward
We quit eating seals after the oil spill. | didn't trust eating them. | had a stomachache after
eating salmon right after the spill, so | didn't trust anything else.

Seal, Flippers, Internal Organs, Skins, Processing/Preservation, Meal Preparation, Seward

We take nearly everything on the seal--liver, hides, meat, blubber, small intestine, ribs,
shoulders, and flippers. We leave behind the heart, lungs, kidneys, wind pipe, and seat. We
clean out the intestines and boil them with meat--they are a delicacy.

Seal, Processing/Preservation, Fat/Oil, Sharing, Seward
We freeze some seal meat but eat it mostly fresh. It doesn't freeze very well, except for the oil.
We give most of the meat away after it's cooked.

Seal, Meat, Fat/Oil, Taste/Preference, Seward
Seal meat and seal oil are more of a luxury now. It is something we think about all the time but
is not easily accessible. Seal oil is a traditional delicacy.

Seal, Skin, Non-food Products, Division of Labor, Seward
Family members skin, sew seal slippers, vests, Eskimo yo-yo's, purses, and other items.

Seal, Weather, Behavior, Seward

Lots of stories! Having to take long shots, dragging seals. Sometimes the seal will fart in the
boat and you will stink like that for a long time afterwards. Dangerous weather--barely making it
home after a seal hunt.

Tatitlek, Respondent 4, June 8, 1993

Seal, Population Levels, Tatitlek

They come around here in the herring time. | wonder where the heck they come from.
Sometimes 500 to a herd, nothing but seals. All of a sudden they come from out of nowhere.
Some people think they just moved out somewhere. They can just come out from nowhere. All
of a sudden they're there, then they're gone. Last year, the seal population was declining from
the year before.

Fish, Oil Spill, Pollution, Disease, Fish, Tatitlek

R12 said after the oil spill, one fish, a chum, had a tumor, all the way into its meat. She threw it
away.
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Seal, Sea Lion, History, Ecology, Population Levels, Commercial Hunting/Bounty, Selectivity,
Skins, Tatitlek

In this area here there has been a drastic decline in the seal's population, and sea lions, as far
as that goes. There are a lot of sea lions, don't have to worry about them. Quite a few years
back started noticing the decline. 40 some years ago we used to go all over and see herds of
seals, especially in Columbia, that area. We'd go over there and shoot seals for their nose,
snoots. There were thousands, then, hundreds anyway. Now you could go all the way to
Fidalgo, all around, and maybe see two of them. | don't know what the cause of the decline is,
because even then, when they were hunting them, there were still lots of them. You were only
getting 2-3 dollars then for the nose of the seals for the bounty. Now, you have to go a ways to
get them, and they're real scared, too. Don't blame them do you, since they're getting real
scarce. Watch their hides, before you got in strange places you could just go ahead start
shooting, around these areas, around here, you shoot once at them, and that's about it and
they're gone.

Seal, Hunting Conditions, Use Areas, Hunting Methods, Division of Labor, Tatitlek

We have our own skiffs. R12 and | do a lot of traveling, and hunting together. R12 has his own
skiff, | have my own. Sometimes we go together, sometimes we don't, depends. We'll be
travelling someplace, and stop traveling and start hunting. We used to pick ‘em up quite
regularly around here. Down in Chenega area, too, they're saying they're real scarce. It's not
like you used to see them. You used to see them all over in Fidalgo, Landlocked, Jack's Bay,
Sawmill Bay, in the rocks. If you see one or two anymore in the rocks....

Seal, Pups, Sea Lion, Sea Otter, Pollution, EVOS, Behavior, Tatitlek

R12's wife feels the seal pups were killed during the oil spill. R4 reinforced her feelings. "It
certainly had an effect," he says. "During the oil spill, you could see a seal, or seal lion just
hurting. Just sitting up there in that thick oil. Imagine,” he says, "the oil getting in their nostrils,
ears, eyes full of sores, mouth, and they can't get it out. They say it didn't kill very much," he
said, "but it looked like anything that was in its way, had pretty much had it. Ducks, seals, sea
otters, land otters. They crawl in their holes and die." He saw one covered with oil go to its
burrow.

Birds, EVOS, Ecology, Pollution, Seal, Tatitlek
Birds, there used to be hundreds, thousands. The oil spill killed them. When they get oiled their
insulation is gone. When animals get soaked with oil, they get heavy.

\Seal, Sea Lion, Use Areas, Hunting Methods, Tatitlek

{How do you know where to go hunting for seals or sea lions?] We know this area pretty well,
What room number, how many to a room. What time they get up and go to sleep. | go there
and wait for them sometimes and they pop up.

Seal, Customary Rules, Internal organs, Meat, Flippers, Fat/Qil, Tatitlek

[How do you know how much to go hunting for?] How many we could eat. People here eat a
lot of seal. Throw away lungs. They take oil, flippers, They took the insides, guts, flippers, ail,
meat.

Seal, Flipper, Processing/Preservation, Tatitlek

Seal flipper is prepared by burning and scraping the hair off, then slitting the skin between the
toes then boiling it.
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Sea Lion, Disease, Abnormalities, Selectivity, Tatitlek
Showed him the target lesions on the sea lion shot 4/29. He said he would not eat that. He
would not think that was safe to eat.

Seal, Internal Organs, Abnormalities, Tatitlek

R4 and R12 say they are leery of eating seal (livermeat? unclear) these days. R4 caught some
liver that had what appeared to be parasites. Small worms. He showed it to a friend. R4 had
never seen anything like it. It was ugly, his friend wouldn't take any and he wouldn't either.
R12 saw livers with some with sores in them, on about 10 seals he got this year. Reminded his
wife of volcano rock. Hard where the sores were. One liver was a grayish color. R12 says stuff
like that is starting to show up, as a reason for not being eaten. These abnormalities showed up
this winter.

Seal, Abnormalities, Disease, Internal Organs, Tatitlek

R4 says the seals are abnormally small this year. He thinks something's stunting their growth.
Seals are the ones with sores on their livers, not sea lions. R 12 and R4 say they don't kill
many sea lions. R12 and his wife got a seal with a liver, with what they described as hard white
sores in the middle of it. R12's wife was reminded of a volcano rock - porous. The liver was a
strange color, kind of a grayish, not rich purple, like hepatitis. R4 said he'd seen some like that.
He said some of the seals he harvested had livers, which had parasites that look like little
worms. Some didn't have parasites. He saw 5-10 like that. He says he didn't keep track. R12
says he also saw that, some 10. "We notice stuff like that especially when it causes us not to
eat." A couple of times R12's husband got seals with very small kidneys. She says the kidneys
did not develop. Some had lungs that didn't look right. They weren't good rich-looking. They
were plain white in some areas, says, R12's wife, like they had collapsed or something.

Birds, Shellfish, Abnormalities, Pollution, EVOS, Disease, Sea Lion, Tatitlek

R4 has never seen herring like the herring they had this year, that did not spawn and had
lesions. He's lived in Tatitlek all his life, but he did not go to pick spawn even once. "There
were no birds, spawn. Used to be full, now no more. Could have been poisoned. Remember
all the starfish and cockles that opened up at the dock. And not an oil drop touched them. It
cleaned the hair off the dock pilings. Looked like it scrubbed her down. Starfish were turned
upside down. Boy that's poison. This whole area. There were no birds, nothing around.
Looked like there was totally deserted.” R12's wife: "The herring spawned at the point and died.
The seaweed died. All the mussels died. It smelled like fish were rotting on the beach. The
whole beach stunk like that the year of the oil spill." R4 added "and there wasn't no oil here,
see, but | tell you that poison in the water...There was a lot of sheen in the water." R12's
husband was out there in his skiff and saw animals dying. R4: "I'm going to kill a sea lion and
cut all the spots off it and boil em up and send them to you."

Fish, Beliefs, Disease, Tatitlek

R12's wife asked, "To me, when somebody has a virus and they're sick, can they really say that
it doesn't affect other fish species?” R4 wondered that the herring pounding was allowed to go
on, after he saw how they looked.

Seal, Management, Commercial Hunting/Bounty, Tatitlek

"We never overhunted them, period. We didn't hunt them to that extent. | didn't see no decline
cause of years and years and years before even when we hunted and hunted and hunted them
and by God they just come back stronger and stronger. They were all over. You'd see piles of
them on the rocks, now you don't see them like that. They were being hunted then quite
regularly because people depended on them for the bounties. The bounty stopped quite a few
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years ago. An old Aleut trick. You put all the snoots in a barrel, and let them get real real rank.
You take them over to the Fish and Game guy come over and want to tag them. But he don't
want to touch them, see. He tells this old timer, how much you got? "Oh, 75," when you might
have 25." They get real stinky, see.

Seal, Management, Tatitlek
He has no concerns about the management. He thinks something else is causing the decline,
because they don't catch any more seals than they used to before.

Seal, Management, Tatitlek

He is interested in information about current research, because "that's our diet." | mind the
ignorance of some high up Fish and Game people. They're so smart that they're dumb. We
should have a local Fish and Game committee made up of local people. We don't want any of
Hickel's appointed people. [Carl Hild: If there was a seal commission for PWS, that's something
you'd be interested in?] You betcha, anything that pertains to a subsistence Fish and Game
commission.

Customary Rules, Sharing, Hunting Methods, Tatitlek

These guys, if they can't use it they give to the people, they take care of their people. They
send it in to people who can't get it in Anchorage. When they're done, they're done. They don't
go out and keep doing it. [Carl Hild: What you're talking about is a Prince William Sound
Subsistence Commission.] R4 and R12 and his wife responded "You're darn right."

Tatitlek, Respondent 12, June 8, 1993

Use Areas, Seasonality, Hunting Conditions, EVOS, Tatitlek

We used to go to Fidalgo early in the spring for bear hunting.... F used to get his bears in the
spring. There was an island in Landlocked and we go there and wait for the bears. After the oil
spill...forget it. There used to be fish up the yang-yang. Fidalgo was busy in the summertime,
now it's like a dead sea. Last year we didn't even see any silvers in Irish Cover, did we?

Sea Lions, Hunting Methods, History, Seasonality, Tatitlek

Her husband was born and raised here. R says he used to hunt all the time with this uncle.
"There was an abundance of wild game. 12 years ago, when we moved here we had an open
skiff. We used to travel all over with him and go hunting and fishing. R says, "everywhere you
went you would see game. We used to go in all the bays and hunt. He and his cousin used to
go in April and get their bear. They hunted for the whole village. They got fish, seals, sea lions,
bear, deer, and goat if they could get it."

Seal, Hunting Methods, Use Areas, Seasonality, Commercial Hunting, EVOS, Tatitlek

We'd stayed one day at a time, sometimes stay over night. They never came back empty-
handed. He made a pretty good living with seal hides in the wintertime. That one year he must
have made close to $4000. After the oil spill there's just nothing. [When?] 1985,86,87. All
those years he made pretty good money. And in January and February 1989 there was still
hides around. | took pictures of his hides. He had them all rolled up and brined. | had them all
lined up out in the snow. That was the year of 1989. In 2-3 days he'd have twenty hides. Otter,
land otter. He used to see mink, marten. You don't see none of that no more. Last summer we
went up to Fidalgo pretty near every day. We didn't see nothing.
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Seal, Sea Lion, Seasonality, Commercial Hunting/Bounty, Use Areas, Tatitlek

[What are the main seasons that you go for seal and sea lions?] [What time of year?] You
usually get your hides from the beginning of fall all winter. BT, LM, MV, they used to travel and
go up to Fidalgo, Goose Island, they all noticed there's nothing. Usually in the springtime
towards pupping time they quit taking them. They don't take them anymore. Usually some
females would come in. You'd see them around. You don't even see that now.

Seal, Sea Lion, Selectivity, Meat, Fat/Oil, Taste/Preference, Processing/Preservation, Tatitlek
[What size for eating?] Years. Year old. [How long?] They're a pretty good size. [About 3-4
feet, she showed] They're not as big as the old ones. What do you do with the big ones, the
ones you want for hides? He'll bring in the meat. They don't care. It doesn't matter. The people
don't care. Then a lot of people will take the fat. I'll take the fat. I'll ferment it like my home. R
is from the Kuskokwim. You take the fat right from the kill, where it's white, put it in jars, in a
cool dark place. It'll make its own oil, just like Wesson oil. [Her husband said, "stink"].

Seal, Sea Lion, Processing/Preservation, Technology, Disease, Tatitlek

Does anyone ferment the meat? Long time ago they used to do that here, flippers and stuff.
Some used to but now they don't. Botulism scared them. There's no more wooden kegs like
they used to have long time ago, everything is plastic.

Seal, Sea Lion, Division of Labor, Hunting Conditions, Fish, Tatitlek

When you go out, is she your skiff man? 'No," she said, "I'm the deckhand. Skiff man runs the
skiff, deckhand does all the dirty work. | jump out, hold the skiff, make sure it don't bump the
rocks, damage the skiff. Then we go out, and we handline for halibut. Time before last | caught
two 110-Ib. halibut apiece within a half-hour of each other.

Seal, Sea Lion, Hunting Methods, Sharing, Fish, Tatitlek
Seal and sea lion hunting is done in conjunction with lots of other things. They keep their red
snapper, rockfish, rock bass, and any cod that looks good, for some of the old folks.

Fish, Abnormalities, Disease, Tatitlek

Respondents say this spring they saw some ugly cod, with big open sores on them. In other
years they saw them, but they weren't as bad. They had big red ugly sores all over their body,
even in the meat. That must have been in April when we took the skiff out. We were trying to
get some fish to go to Anchorage. Got one halibut, 55 pounds.

Whale, Salvage, Disease, Tatitlek

They don't ever salvage dead animals. According to the respondents they become toxic.
They're poisonous. They saw a beached whale near here during the year of the oil spill. It had
baleen. It was one of the rare species according to her. We see these big whales in
Landlocked. They don't have a dorsal fin.

Seal, Sea Lion, Population Levels, Rookeries, Use Areas, EVOS, Pollution, Pups, Tatitlek
Tatitlek 30 years ago they say seals were abundant. They used to have sea lions come right up
here. Seals same way. On Glacier Island [south end] there is a rookery for sea lions. Seals
didn't use Glacier Island. But Applegate and Seal Island were the biggest rookeries for seals.
We were there. We saw the females coming up through the oil to have their pups. They
couldn't see. They put sawdust down, made it worse for the poor seals. A guy took an auger,
went down 4 feet. They told him to get off of Applegate. This was in '89 when she was out
there beach cleaning. "It was thick, there was fumes, like rotten eggs. When you turned those
rocks over it smelled awful."
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Fish, Prey, Ecology, Tatitlek

Her husband caught a big halibut with tin foil in its stomach. When we open salmon, cod or
herring, they see herring and small fish. Wolf eels have been seen in close to the dock. This is
unusual. They have seen them out by the buoys before, but not in by the dock.

Seal, Birds, Ecology, Prey, Population Levels, Hunting Conditions, Use Areas, Tatitlek

R says the area used to be black with ducks. You see a few now. You can't imagine. It looks
like a little island [when the ducks are here.] [Did you notice change in animals before the oil
spill?] No. We had herring, spawn, seals. His uncle used to be able to get a seal from the
point there. He'd pop it, then push his skiff and go get it. That whole year completely changed
things around here. Every year before that we hardly got store bought meat. He'd go get deer.
We'd get our turkey and stuff like that. We'd go hunting and I'd wait for him. | wouldn't climb up
the mountain, 5 hours is good enough for me. There used to be lots of sandhill cranes flying
around here. Used to be able to get geese near the end of the airport. There's a few, but not
like it used to be. We used to have deer swim over here and run through the village. Bears
used to be at the airport. We used to have to watch for bears. They used to come into the
village. They came down by the school.

Use Areas, Qil Spill, Tatitlek

They burned the oil. The next day the smoke went right up Fidalgo. Seemed like after that you
never see anything. Seemed like Fidalgo became deserted. Something happened during that
oil spill.

Fish, Prey, Disease, Tatitlek

Look at the humpies. Fishermen say they never see fish stay out until they turn black then try to
find their way back into a creek. These fishermen know what they're talking about. They live
around here, you know.

Economy, Tatitlek

It things don't pick up this whole village is gonna be food stamps and welfare. The revenue is
dropping. There's going to be no revenue in this village where people can make a living. [How
long's the logging gonna go on for?] Two years it's done. Their contract runs out and | don't
know if they're gonna renew it.

Seal, Commercial Hunting/Bounty, Meat, Economy, Tatitlek

[Were seals important income for people?] Well, you know, the thing is, when you live in a
place like this you can't starve to death. It's a safe place to raise children. In 15 minutes you
could find your kids. You don't have all the crime and stuff. When you're broke in a city, you're
broke. Sure there's agencies to go to but what do they give you? A little flour, a little bread.
Here, you can get, you used to be able to get your meat any time you want it. It's so expensive.
One way to Valdez is $133. So if you have a $500 check you want to get grub with, you wind
up with $200 worth of grub.

Seal, Taste/Preference, Shellfish, Ecology, Sea Otter, Prey, Tatitlek

[Do children eat seal meat?] They all like it. It's getting hard to come by. The littler ones aren't
eating it as much as the bigger kids and the old timers. So they're gonna lose that, their way of
life. There's no more clams. They used to go down over here. He took me out, we used to fill 5
gallon bucket in 15 minutes. "Bucketfuls at a time we used to get. (Her husband added). Now
you have to dig 5 hours to get 15 clams, the good butter clams. We don't even go anymore. |
wanted to go into the gap and get some, over by Busby Island, but the sea otters are eating
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them all. Exxon paying $80,000/sea otter. It's stupid. | just don't understand it. It's a scary
feeling. You don't know where your future's going.

Seal, Processing/Preservation, Meat, Internal Organs, Pups, Alutiiq Terms, Tatitlek

Do you ever dry seal meat, or braid the intestines? [Who braids seal guts.] | braid, most all of
the women, some of the guys. They eat it whenever they want to. The younger ones don't go
for it. You can do them plain or put fat in the middle. You boil it. It gets kind of hard. Mungyuk
[barbecued] seal, you can't beat that. About 12 years ago we used to go get a seal in Fidalgo.
We'd get a seal, get on the beach, and start mungyuking. There was him and his nephew and
another kid. | was watching them. His nephew wanted to get a seal real bad. | had the
mungyuk going, | forgot all about it. | turned around and there was flames like an oil rig, from
the fat. | went back, it was shriveled up to nothing. You know those seal pups, and those flat
rocks. Her daughter was just a baby. The nephew pointed at it. It was looking up at us with big
eyes. It swam away. Rightin Fidalgo they were pupping.

Harbor Seal, Hunting Methods, Tatitlek
Her husband calls seals. He cries like a pup. They'll come to you then.

Seal, Sharing, Meat, Skins, Tatitlek
We share the meat, the skipper of the boat gets the hides for the expenses, or the guy who
shoots them if they go in a group. If one guy owns everything we'll give him the hides.

Tatitlek, Respondent 0, April 30, 1996

Harbor Seal, Sea Lion, Internal Organs, Meal Preparation, Tatitlek

Braiding seal or sea lion intestines is done in two ways--with the fat or plain without the fat. This
is done to prepare the intestines for cooking. Sea lion intestines are always braided plain
because the texture of the fat in a sea lion does not lend itself well to braiding. Braiding is done
with the thumb and forefinger of the left hand serving as a pedestal or mount, which is actively
wrapped or woven by the right hand. The precise technique, like tying sailor's knots, is not
easily described on paper but is readily learned through demonstration and close observation.
Sometimes a piece of rope and some clean rags are used for practice, with the rope substituting
for the intestine and the rags representing the fat. Finished plain gut braiding looks something
like the pigtails in a school girl's hair.

Harbor Seal, Sea Lion, Internal Organs, Processing/Preservation, Meal Preparation, Alutiig
Terms, Tatitlek

In preparing seal or sea lion intestines for braiding, the intestines must first be separated from
the membrane which encases them. Then one-inch slits are made with a sharp knife about
every three inches along the entire length of the intestine. When these slits have been made,
the green bile inside the intestine is squeezed out by pressing the intestine between the thumb
and forefinger and pulling along its entire length. The intestine is then rinsed in clean water, and
the process of squeezing and rinsing is repeated two more times. Sometimes it is soaked in
water and vinegar overnight. Before being braided with fat, the seal blubber is cut into a long
continuous narrow strip resembling the letter "S". The length of the fat should match the length
of the intestine to which it is braided. The finished braid (called giluryat) nearly conceals the fat
except on the very end, where it is tied off. With or without fat, the finished braid is boiled in a
pot of water for a couple of hours, then sliced and eaten. Some villagers like to boil the braids
with the seal's heart and the kidney.
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Harbor Seal, Meat, Processing/Preservation, Cooking, Alutiiq Terms, Tatitlek

One of the favorite ways of preparing harbor seal meat in Prince William Sound is mungyuking--
an Alutiig word with an English suffix. Mungyuking is the process of barbecuing freshly killed
seal over an open fire, and is generally conducted by men immediately after they return from
hunting. The favorite parts of the seal for roasting are the ribs, but slabs of breast meat are also
used, which determines how the seal is butchered. Instead of cutting the seal directly down the
middle of the sternum and through the center of the stomach, Alutiigs in the Sound prefer to
make parallel cuts down each side of the seal's rib cage. To spread the meat open and expose
it to the flames, short slender alder branches are poked through the slab in two places and
criss-crossed. A much longer and thicker alder branch is then poked through the meat with the
base of the branch braced into the ground on an angle, thereby suspending the meat over the
fire (see photos). Alder is preferred over other woods because it is green and tends not to burn
as fast as other species. To control the direction of the smoke when there is a breeze, a piece
of plywood is often propped up on one side of the fire.

Harbor Seal, Meat, Internal Organs, Meal Preparation, Tatitlek

When making mungyuk (barbecued seal), the fatty side of the meat or ribs is roasted first.
When this side is done, the slab is turned over to roast the meaty side. The ribs and meat are
considered done after they turn black from the heat and smoke, a process that takes several
hours and imparts a rich charcoal flavor. A good mungyuk requires tending the meat constantly
to insure that it does not flame up and burn to a crisp. Besides the breast meat and ribs, the
liver and kidney of the seal are also roasted over the fire in a shish-ka-bob style. That is, a
piece of liver is skewered onto a stick, followed by a piece of fat, followed by a piece of kidney,
another piece of fat, and so on. Yet another variation is to smoke the seal lightly on a stick, then
wrap it in tinfoil and set it on top of hot coals. This way it will hold its juices and won't dry out.

Valdez, Respondent OH, May 26, 1993

Harbor Seal, Commercial Hunting/Bounty, Seasonality, History, Valdez
The seasons were from mid-October to March when the prices slip again. That season was
when the hides were prime. We had other things going in the summer, like fishing.

Harbor Seal, Meat, Internal Organs, Seasonality, Abnormalities, Taste/Preference, Valdez

We ate the seal meat too. I'm not too fond of seal. | ate more sea lion than seals. In late spring
or early summer, seal liver's no good and | didn't want the meat then. The liver gets yellow
spots or lesions.

Harbor Seal, Hunting Methods, Commercial Hunting/Bounty, Valdez
We hunted from a dory. We used it to get out, then we hunted off the beach in kayaks. We had
3-horsepower kickers. We'd live in tents.

Harbor Seal, Use Areas, Harvest Levels, Valdez

We hunted seals at Columbia Bay and Unakwik. The Indians still get them there. Other times
we'd take the boat and go out all over the Sound. We'd go out a month or two at a time. It
varied how many we'd get. Then, they were hard to come by.

Harbor Seal, Habitat/Haulouts, Hunting Methods, Skins, Processing/Preservation, Valdez

At Columbia Bay, the seals would pull up on the ice. They have shot them on the ice. But their
preferred method of hunting was to pick a point, take their kayaks out to it, and sit on it and wait
for the seals to go by. They were able to get a shot at every seal that went by. They would start
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out in the morning at their base camp and each hunter would pick out his own point to sit at for
the rest of the day. They would skin the seals as they killed them and bring them back to camp
at night. There, they would wash the hides in detergent, salt them, and "tearce” them.

Harbor Seal, Hunting Methods, Valdez

Most of my hunting was with one partner, household 362-DD. | have gone with as many as four
on a boat. Most Indians take a boat and roar up in the bay, shoot till they get one. They got
more seals than us [at a time]. We got more but we stayed out longer.

Harbor Seal, Hunting Methods, Commercial Hunting/Bounty, Processing/Preservation, Valdez
We'd start out in the morning from camp. You go to the same point every morning. Sometimes
we'd go back to the tent for lunch. At night we'd split up the seals and use plastic bags to
"terce" them in. [He explained that “terces” are something built into the boat.] We'd put them in
plastic bags and put them in garbage cans with brine. We'd just put the hides in.

Harbor Seal, Meat, Flippers, Internal Organs, Processing/Preservation, Non-food Products,
Whiskers, Valdez

For the meat, anything we didn't eat, we'd throw away. Most of what is in a seal is two small
roasts. There's the flippers past the pelvis, ribs, and backstrap. We'd eat the liver, but not the
flippers. Aleuts eat sea lion flippers. An old timer canned some seal and it was pretty tasty.
We never did anything with the whiskers and teeth.

Harbor Seal, Struck and Lost, Retrieval Methods, Hunting Methods, Valdez

We had some problems with them sinking. In the spring when fresh water gets on top the
buoyancy is different. They'll sink until the specific gravity is such-and-such. In mid-summer
you seldom save one. To save them, we carried a stick with a halibut hook on it. If you got it
out fast enough, and there was not too much blood in the water, you could pole them and bring
them up with the hook. At low tide, you can prevent some sinking. If you shoot them when
they're looking at you, the bullet in their face knocks their head up. If you shoot them in the
back of the head, it drives them down in the water. If you see bubbles, you might as well not go
out there. You won't get them.

Harbor Seal, Hunting Methods, Selectivity, Valdez

Most people don't hunt off the beach. Seals keep coming and the kayak doesn't cause a lot of
disturbance. We tended to have bigger seals than the Indians. The bigger, older seals had
been shot at a lot.

Harbor Seal, Prey, Nutrition/Health, Valdez
| have looked at the stomach contents. They eat a lot of octopus, hooligans, little immature
codfish, and everything that's down there.

Harbor Seal, Population Levels Harvest Levels, Valdez

| haven't noticed any changes in populations of seals. | can't say what it is now. There wasn't
that much pressure when we hunted. There wasn't a lot of hunters out there. Hardly anybody
ran around in winter.

Harbor Seal, History, Commercial Hunting/Bounty, Valdez

362-DD and | bought a boat to harvest Dungeness crab. Both of us were working in Fairbanks.
The earthquake came along, and we had no market. We had to do something. We seined that
first year. | worked for the Highway Department in the fall. My partner went seal hunting. It
was a comedy of errors, he ended up sinking the boat. We bought another boat. We learned
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together and taught each other. Then we built the dory together. I'm sure a lot of what
happened might have been considered exciting.

Harbor Seal, Sea Lion, Hunting Conditions, Use Areas, Hunting Methods, Struck and Lost,
Valdez

Sea lions can be scary, when you're in the kayak and they're coming up from a dive. We were
on Outpost Island outside of Glacier Island. We left the dory inside and took the kayaks around.
You can climb down the rocks. 362-DD was several yards down, and he shot a seal and towed
it around. A seal came up, and | shot it. It was sinking, so | hollered for 362-DD. | could see it
going down, and there was blood in the water. | was pointing and he got there but couldn't see
it. The head came up and | shot it--1 didn't think--but it was a sea lion. It flopped around. | was
a .243 [a lightweight caliber gun], my partner shot with a .22-250 [another lightweight caliber
gun]. While we were gone, my wife was dusting and knocked my gun on the floor, so | couldn't
shoot with it. DD had two .22-250s, so | used one. It had little effect on the sea lion. DD had
some .22-250s loaded with solid bullets just for that kind of case. That was a big sea lion.

Sea Lion, Meat, Pups, Commercial Hunting/Bounty, History, Skins, Hunting Methods, Valdez
Once in a while we'd slaughter a sea lion for meat. There used to be a market for sea lion
pups--but you'd have to go to the rookery to club them and you have to get past the bulls. By
the time we did get them the market was gone. That was in the fifties. The market tapered off
before 1960. The pup hides are thin and soft.

Sea Lion, Use Areas, Habitat/Haulouts, Hunting Methods, Selectivity, Struck and Lost, Valdez
For sea lions, we went out this side of the Cliff Mine. There's a place they used to use for a
haulout. | went with 362-DD. There's not too much of a problem with a boat. You can roar past
it with a kayak. The sea lions get excited about being on their rock. Eventually one that was the
size you wanted came along--small, young. You'd have to get it when it was out of the water,
because sea lions almost always sink. They almost always have rocks in them. Probably to
make them not so buoyant. Also, | have read that it's to grind up food. They don't have any
chewing teeth. All their teeth are pointed.

Sea Lion, Seasonality, Internal Organs, Abnormalities, Meat, Taste/Preference, Valdez

We'd hunt sea lions in late winter or early spring. | assume the liver is bad in the same months
as seals [late spring and early summer]. We'd eat the ribs and two or three little roasts. We
even ground some up into hamburger. It's not bad, but it's hard to bone it.

Sea Lion, Meat, Taste/Preference, Internal Organs, Processing/Preservation, Meal Preparation,
Valdez

They ate the same parts of the sea lion as they did the seal - shoulder roasts, back to pelvis
roast, and liver. They would also grind some of the meat up for hamburger. The liver was
dredged in flour and fried with onions. It had a mild flavor. They also froze some of the sea lion
meat.

Sea Lion, Prey, Nutrition/Health, Commercial Fishing, Valdez

| examined some sea lion stomach contents by accident. I've seen the rocks. | have seen them
eat big starry flounders. | think they eat just about anything. I've seen them eat salmon out of
gilinets.

Sea Lion, Population Levels, Commercial Fishing, Valdez

As for the population of sea lions, guys with gillnets claim there's a lot more sea lions than
before. | haven't noticed a change.
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Sea Lion, Hunting Methods, Customary Rules, Valdez
| learned to hunt sea lions by going along on a hunt. Butchering and gutting was easier
because we knew how to hunt other animals.

Harbor Seal, Management, Valdez
As far as management concerns, T feels that it is unfair that he cannot hunt seals and sea lions
anymore because he is non-Native.

Harbor Seal, Commercial Hunting/Bounty, Valdez
When T was hunting seals, this was the only time in his life he could make a living just by
hunting.

Harbor Seal, Commercial Hunting/Bounty, History, Valdez
| hunted seals from '64 to when it wasn't legal anymore--'68 or '69. There was a bounty the first
couple years we hunted. They paid $2 or $3 for the scalp.

Valdez, Respondent 35M, May 27, 1993

Harbor Seal, Hunting Methods, Customary Rules, Valdez
| learned about seal hunting when | went with my dad and uncle from the age of 8 on. That was
around Cordova and Unakwik. | don't hunt now in front of tourists.

Harbor Seal, Hunting Conditions, Harvest Levels, Commercial Fishing, Valdez

Dad was a crab fisherman, and we had a gun on the boat. When fishing closed we'd go hunt
some seals. We'd hunt whenever Mom was hungry for seals. On the weekend we'd go and get
nine or ten.

Harbor Seal, Hunting Methods, Hunting Conditions, Selectivity, Valdez

| shoot them on the ice or on the rocks. When we did it, there was no bounty, no matter what
the size. Nowadays the only requirement is being on the rocks. I'd take a male before a
female.

Harbor Seal, Processing/Preservation, Meat, Internal Organs, Valdez

When Mom wanted a seal, we got one. We took all of the seal, from nose to rectum. Nose to
hide, that is. We'd use every part. Gut them, take the liver and heart out, eat them fresh. We
didn't do anything with braided seal guts. Ask my mom, 14-MM—she lives in Anchorage. She's
the last full-blooded Eyak.

Harbor Seal, Skins, History, Valdez
She'd get the hides tanned. The last one around here was 20 years ago.

Harbor Seal, Taste/Preference, Processing/Preservation, Internal organs, Meat, Fat/Qil, Valdez
| like the liver, the heart, and the oil. What the Yup'iks call "coke" is the fat between the hide
and the meat. We'd freeze the meat. Mom was in charge of rendering the oil.

Harbor Seal, Sea Lion, Struck and Lost, Harvest Levels, Valdez

| haven't got any this year. This is the first year the skiff's been in the water. Some say there's
a technique to shoot them so they won't sink. | remember Dad killing some sea lions.
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Sea Lion, Population Levels, Habitat/Haulouts, Valdez

Sea lions have bloomed big time. A policeman called--he said he has never seen as many sea
lions as he did in Galena when bear hunting. There's a video of sea lions around Berth 4. The
reported decline in seal lions in the Gulf of Alaska or Bering Sea means they must be moving to
the Sound.

Harbor Seal, Use Areas, Seasonality, Commercial Fishing, Commercial Hunting/Bounty,
History, Harvest Levels, Struck and Lost, Valdez

He said he started hunting seals with his father and uncle out of Cordova when he was a kid.
He thought he was probably around eight years old. When asked the areas they hunted in, he
replied from Unakwik to Cordova. When asked what seasons were the best for seal hunting, he
said they went whenever "mom got hungry." His father was a crab fisherman and always
carried a gun on the boat. He said they took seals whenever they were hungry. After the
closures in the summer they took seals from Unakwik Glacier. On the weekends, they would
sometimes get 9 or 10 on ice flows. He likes to shoot them on the ice or rocks because he said
he has a problem with the seals sinking otherwise. He said that they used to take them for
bounty, too - $5 a nose.

Sea Lion, Nutrition/Health, Valdez
Feeding patterns of the animals: | haven't opened them up to see. There are more sea lions
feeding on king salmon. There is enough food in this bay to sustain them all year long.

Harbor Seal, Habitat/Haulouts, Pups, EVOS, Valdez

He spoke extensively of Seal Rock -- just around the corner from the Alyeska pipeline terminal.
He said he has seen 60 seals hanging out there and that the only thing protecting them is the
terminal. He has watched them bloom over there; they have been pupping over there. He said
that they can not be hunted there. He even insisted that we call Alyeska up and look at a video
that was made of the seals (incidentally, he works for Alyeska and feels that Alyeska has taken
a bad rap for the Exxon Valdez oil spill).

Sea Lion, Habitat/Haulouts, Population Levels, Management, Valdez

He also said that sea lions have "bloomed big time." He has seen lots in Galena, Jack Bay, and
Shoup Bay - dozens at a time. He said you can go out anytime and see sea lions all over the
Valdez Arm. He feels that marine mammal managers need to look at the seal and sea lion
populations to see if they are really endangered and maybe open up the hunting a little more.
He doesn't care who takes them (if they are Native or non-Native) - as long as they are for food.

Sea Otter, Prey, Population Levels, Hunting Methods, Processing/Preservation, Commercial
Hunting/Bounty, Skins, Non-food Products, Valdez

On the Arm, I've seen hundreds of sea otters. Sea otters are cleaning out the crab beds. |
learned to hunt them on my own, just last year. | go with a partner, 362-JJ from Southeast.
We've been doing it together. We've got the skinning down to about 20 minutes. We've been
salting the hides and sending them to get tanned in Shishmaref, and at New Method. | want to
make gloves, hats and other things.

Sea Otter, Commercial Hunting/Bounty, Management, Non-food Products, Valdez

There's lots of interest in sea otter hunting. You can sell the raw pelts to another Native. KK,
who now works for Fish & Game in Anchorage, says some guys are sewing together two otter
pelts and calling it a handicraft. JJ has the idea to turn a sea otter pelt into a dancing cape--with
the head.
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Harbor Seal, Sea Lion, Management, Internal Organs, Meal Preparation, History, Valdez

| would like to see sea mammal hunting left in the hands of Natives. There is interest in taking
seals among Natives and non-Natives. You can fry seal liver and heart like beef heart. The
Eyaks might have eaten sea lions.

Sea Otter, Non-food Products, Skins, Sharing, Customary Rules, Valdez

Other sea otter hunters give him the heads. He is going to mount the good skulls, as other
people want them. His son wants the teeth to make necklaces. His fourteen year old daughter,
who is part Athabaskan and Eyak, also wants to go sea otter hunting with him and get her own
hides. He took his children moose hunting last year.

Sea Otter, Skins, Non-food Products, Valdez

| have a bunch of sea otter heads bleaching out. The good skulls are going to be mounted. A,
Valdez Haida/Tsimshian/Tlingit guy living with me is pulling the teeth and making necklaces. A
lot of people want the hides for doing handicraft work.

Sea Otter, Meat, History, Valdez
A Norwegian named George Fleming used to eat sea otter meat. He used to live on Fleming
Island in Prince William Sound but has since died.

Sea Lion, Harbor Seal, Sea Otter, Management, Valdez
You should talk to tour boats about sea mammals. There's a anti- hunter deal, some group that
considers itself the "Savers of the Sound."

Valdez, Respondent 0DD, May 28, 1993

Harbor Seal, History, Commercial Hunting/Bounty, Commercial Fishing, Valdez

| used to do seal hunting in the past. We started when we were fishing for the summer. At the
time there was a bounty, $3 a face and $20 a hide. We sold them to the Pacific Seal Company
in Anchorage.

Harbor Seal, Use Areas, Valdez

We hunted on this side of the Sound. Not past Unakwik Inlet because we were in an open boat.
There are plenty of seals in Columbia Bay. Sawmill, Shaup Bay, but never Jack Bay or Galena-
- mostly west of here. Columbia, Wells, and Unakwik. Unakwik is particularly good.

Harbor Seal, Seasonality, Struck and Lost, Valdez

This was wintertime. You should know that if you allow seal hunting before October 15 you lose
a lot of seals. They sink, then and after March 15. The best hunting time is October 15 through
March 15. | imagine the loss is terrific at other times.

Harbor Seal, Struck and Lost, Hunting Conditions, Valdez
To prevent sinking, you have to hunt at high tide, where the seals will be uncovered at low tide.
There's no way to enforce it.

Harbor Seal, Commercial Hunting/Bounty, History, Valdez

| have hunted with Natives in Tatitlek. In the bounty days, Natives were involved in seal hunting
for the hides as well as for the noses.
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Harbor Seal, Commercial Hunting/Bounty, History, Valdez
| hunted in the winter of 64-65, 65-66, 66-67, off and on after that. They quit the bounties,
probably in 1967.

Harbor Seal, Internal Organs, Flippers, Taste/Preference, Valdez
Seal liver's excellent. We ate quite a bit while we were out hunting. Seal liver is not fishy. It's
like the best calf liver you could buy. | ate flipper from the shoulder on up.

Harbor Seal, Hunting Methods, Selectivity, Valdez

We didn't do like Natives who would shoot at seals from a moving boat a lot. They would get
small seals, which are better eating anyway. We hunted from the shores with kayaks. We'd
crawl on a rock and wait for the seal to poke his head up.

Harbor Seal, Prey, Commercial Hunting/Bounty, Valdez
Seal was considered a predator then. That's why there was a bounty.

Harbor Seal, Processing/Preservation, Valdez
As far as butchering the carcass, normally no. We'd just leave the carcasses for the eagles.

Harbor Seal, History, Hunting Conditions, Valdez
My Native partner's aunt was from Tatitlek. We were there six weeks. So we ate seals.

Harbor Seal, Hunting Methods, Seasonality, Valdez

You can only get one at a time--hook a line, stash it on shore. Wait for another seal. We never
tried hunting before October 15 or November 1. We knew it wouldn't do us any good. Before
that the hides are not prime, and it coincides with the time they sink.

Harbor Seal, Commercial Hunting/Bounty, Skins, Selectivity, Valdez

We looked for big ones because we got more for the hides. The man at the Pacific Seal
Company asked where we got them. He didn't believe Prince William Sound. He was getting
young seals from Natives. The difference in the price depended on the size and if they were
scarred.

Sea Lion, Taste/Preference, Selectivity, Valdez
362-H and | killed one sea lion, butchered it up and put it in the freezer. It was the youngest one
we could find. It tasted a little fishy.

Harbor Seal, Nutrition/Health, Abnormalities, Biology, Valdez

When we hunted, we saw that seals were eating nothing in winter. They never had anything but
a few half-starved-looking worms in their stomachs. Seals must go through a period of the
winter when they eat nothing.

Sea Otter, Fish, Prey, Valdez
Smelt used to be around here, now they're gone. Cod is taken incidentally to halibut. There's
no more crab or clams since the sea otters made it difficult to dig them.

Harbor Seal, Hunting Methods, Struck and Lost, Valdez

If a seal sees you and you shoot him then he will sink. You have to shoot him without him
seeing you. | don't know why.
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Valdez, Respondent ODD, May 28, 1993

Harbor Seal, Commercial Hunting/Bounty, Fat/Oil, Valdez

He said that some Natives are selling the blubber of seals on the commercial market for $50 a
gallon. Someone in Anchorage is buying it and then turning around and selling it for $100 a
gallon. He seemed to indicate that these Natives were from the Prince William Sound area but
he did not want to give any names. He is very concerned about this practice and fearful that the
seals are being killed for the market.

Harbor Seal, Meat, Fat/Qil, Processing/Preservation, Nutrition, Valdez

K has eaten the seal meat. He said his favorite part is the arm flipper -- not the flipper itself, but
the meat in the shoulder. He pointed out that seal meat doesn't have cholesterol -- it is not a
saturated type oil. He prefers the way Eskimos render their oil to the way Aleuts render oil. The
Eskimos put the blubber in a container and leave it just below room temperature -- they ferment
the oil out. "You probably wouldn't like it the first time you tried it but you probably didn't like
cheddar cheese the first time you tried it." The Aleuts heat the oil out of the blubber.

Harbor Seal, Sharing, Processing/Preservation, Valdez

He sometimes gave whole seals to friends in Tatitlek. The seal would be pulled up onto the
beach and everyone would come down to the beach with their butcher knife. The seal would be
gone in ten minutes.

Harbor Seal, Hunting Conditions, Weather, History, Valdez

Once he and a Native friend were out hunting seals in his seiner at Unakwik. He had pulled up
into the rocks and his friend took the skiff to go get a seal. Ice was calving in the inlet and it
cause a tidal wave, which sent him crashing back onto the rocks. He lost his rudder. They
were able to fashion a rudder out of a tree and they attempted to head back to Valdez. They
were stuck out in Prince William Sound due to poor weather. It got so bad that friends from
Tatitlek came over to help and he ended up losing the boat. All in all, they had waited six weeks
for the weather to clear up. In the meantime, he and his friend were taking seals for food.

Harbor Seal, Population Levels, Commercial Hunting/Bounty, Commercial Fishing, Valdez

He admits he could be wrong about this, as he hasn't been out a lot lately. But he has noticed
at least a decline in the Valdez Bay. Two possibilities for the decline he thought of were (1) a lot
of commercial herring fishing and (2) commercial hunting by Natives.

Harbor Seal, Hunting Methods, Struck and Lost, Seasonality, Management, Valdez
Management concerns: He feels that there is a tremendous loss of seals and sea lions due to
sinking. He had some suggestions for new regulations but he wasn't sure that they could be
efficiently enforced: (1) Natives should have to shoot sea lions on the rocks instead of in the
water; again he admitted this would be hard to enforce. (2) Natives should have to utilize the
entire resource. Using parts instead of the whole (i.e., selling the blubber) tends to maximize
loss of the resource. He wondered about enforceability. (3) Establish seasons - not allow
hunting in the summer time. He said that when seal hunting occurs in the summertime, one out
of ten struck seals is recovered. In the wintertime, he estimated that five out of six struck seals
are recovered. Overall, he is highly concerned about the waste of seals. He also said that the
history of commercial use is customary but not traditional.

Sea Lions, History, Sharing, Valdez

R said that sea lions are very intelligent. Once a Native family living in Old Valdez asked him to
kill a sea lion for them if he saw one. He did see one as he was paddling back in his kayak from
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the tanker terminal area. It was about 30 feet away and he shot at it and missed. The sea lion
came back up and headed towards him. Two shells jammed in his gun and he was feeling quite
vulnerable in his kayak that was much the same size as a sea lion. The sea lion popped his
head up so close that he could have patted him on the head from the kayak. The sea lion
started straight at him for a full minute with a look on his face like "You son of a bitch, make a
move." R felt like a kid caught with his hand in the cookie jar. Then the sea lion left.

Valdez, Respondent H, May 26, 1993

Harbor Seal, Skins, Pups, Commercial Hunting/Bounty, Valdez

There was more bounty for the bigger ones. Black hides had the best price. Some years they
wanted those silver ones. There's no way to tell the males from the females when you're
hunting. There was sometimes a market for the lanuga, the white pups, but that was late in the
spring and we never got around to them.

Valdez, Respondent 0, May 28, 1993

Seal Population Levels, Commercial Hunting/Bounty, Valdez

Within a few years of the closure of seal hunting, he noticed an increase in the population for a
while. He attributes this to the stopping of the commercial harvest. Now he says there are less
seals then there were when he was engaged in seal hunting (1964-67).
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Southeast Alaska:
Materials from Alaska Native Hunters
on the Ecology, Hunting, and Use of

Harbor Seals and Sea Lions

Southeast Alaska covers the islands and coastal mainland of Alaska from Dixon Entrance in the
south to above Yakutat Bay in the north. This area of forested archipelago and coastal water is
the traditional homeland of three Alaska Native groups who hunt and use marine mammals — the
Tlingit, Haida, and Tsimshian. During the 1990s, the Tlingit, the largest group of hunters, resided
primarily in fifteen communities -- Angoon, Craig, Haines, Hoonah, Juneau, Kake, Ketchikan,
Klawock, Klukwan, Pelican, Petersburg, Saxman, Sitka, Wrangell, and Yakutat. The Haida
primarily hunted from Kasaan and Hydaburg, and the Tsimshian from Metlakatla. Interviews with
marine mammal experts in these eighteen communities were conducted primarily in the late
winter-early spring of 1993. A few additional interviews were conducted in subsequent years.

Angoon Respondent 139, March 23, 1993

Seal, Seasonality, Selectivity, Biology, Customary Rules, Fat/Qil, Angoon

Taken as needed. Because prefer seal for making oil, seal taken when fattest--Nov. to March.
Hunting during late May and June is not preferred because of pupping. Seal are skinny June-
Sept. Seal oil desired for dry fish and herring egg time.

Seal, Internal Organs, Processing/Preservation, Angoon

Wash intestines, 4-5 times cut into short pieces and cook with kidneys, liver, and heart. Mother
braided intestine, sometimes hung in smokehouse. Braided around a piece of seal fat. Do not
use lungs, stomach, and spleen.

Seal, Fat/Qil, Processing/Preservation, Angoon

Seal cleaned in field, allowed to cool, remove blood. Within a couple of days the seal is skinned,
leaving fat attached to the meat. Chunks of fat are cut from the carcass, taking care not to include
pieces of meat which would discolor oil and change its flavor. Fat is cooked without water. If done
right, product is clear and not strong tasting. After rendering seal, remaining fat pieces can be
fried to a crisp.

Seal, Trade, Fat/Qil, Nutrition/Health, Angoon
At XIP, white man used to trade butter for seal oil, which he used as a remedy for constipation.

Seal, Technology, Harvest Methods, Division of Labor, Angoon

.243 Remington for seal. Many seal are taken on deer hunting trips. Also used a bull-barreled
.222 (target barrel). Used to prefer this rifle when he was more of a serious seal hunter.
Generally drop designated shooter on shore. R has reputation of being a good shot. Hunter
shoots and skiff partners retrieve before it sinks.

Seal, Retrieval Methods, Angoon

No special gear for retrieval, although can use a grappling hook to get seal that sink in shallow
water.
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Seal, Selectivity, Angoon

No easy way to determine age, gender in hunting situation. Typically only nose and head are
visible. Young seal have small head and nose; females in late pregnancy float higher because of
lots of body fat--rear stays a bit out the water. Prefers younger animals around 2 years old. Old
bulls (large and scarred) not preferred.

Seal, Trade, Fat/Oil, Angoon
One lady in town gets about $15/quart. No big trade with other communities. Angoon people
mainly hunt for own use.

Seal, Sea Lion, Population Levels, Commercial Hunting/Bounty, Angoon
Seal are stable, were even during bounty and commercial harvest which apparently did not affect
the harvest. Sea lions appear to be down.

Seal, Harvest Levels, Angoon
Fewer guys go out for seal. Many seal taken on deer hunting trips.

Seal, Ceremonies, Fat/Qil, Angoon

Seal meat and oil a must for native parties. R one drank 2 glasses of seal oil at a party, gave him
immediate runs.

Fur Seal, Use Areas, Angoon, Hoonah
R remembers someone shooting fur seal near Inian Islands. E released one from his net near
Hoonah, too, around 1964.

Elephant Seal, Behavior, Angoon
R has seen elephant seal near Angoon, got close to one; seal did not seem to mind when he
approached.

Angoon, Respondent 0, November 8, 1995

Seal, Hunting Methods, Use Areas, Angoon.

Seal blinds are traditionally constructed in two kinds of places. Some are located on an island
near a shallow spot where there's lots of tidal action. There is one of these blinds on Long Island
where hunters hide behind a big rock and shoot seals as they swim by. The other kind of blind is
built "in the flats" on a spit where the fresh water from a river meets the salt water. These kinds of
blinds are built out of small rocks and are about 6 feet wide and 3 to 4 feet high, generally L-
shaped. Seals are shot while they are swimming by in the water and then retrieved with a skiff.

Seal, Hunting Methods, Behavior, Angoon

When you're out hunting on the boat, you can call seals to come toward you by using a radio or
tape recorder. They seem to like opera and country and western, but they don't like rock 'n roll.
Craig, Respondent 100-T, March 17, 1993

Seal, Processing/Preservation, Fat/Qil, Craig

My grandparents used to preserve food in seal oil. We ate everything with seal oil, including
seagull eggs, dry fish, and corn meal.
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Seal, Use Areas, Seasonality, Craig
We used to go to Wood Island near San Lorenzo Islands. From Craig it takes only an hour and
half, it is only 12 to 14 miles.

Seal Hunting, Seasonality, Craig

We used to go in June. Fall is not a good time to go seal hunting because they are leaner and
they sink faster after being shot. We hunt seals in the spring time as early as May 15 and in June
because their fat is the thickest then.

Seal, Use Areas, Hunting Methods, History, Craig

Long ago they used to hunt seals with clubs along Wood Island. When the seals were in the
Wood Island basin they had only one way to escape and hunters used to wait for them and
clubbed them when they swam through the passage.

Seal, Hunting Conditions, Ecology, Craig
The seals feed in shallow waters. We used to hunt at low tide.

Seal, Biology, Selectivity, Craig
The female floats horizontally in the water while the male stands up.

Seal, Taste/Preference, Internal Organs, Selectivity, Craig

| prefer to hunt the females. For eating | prefer the young ones, it is tender and the meat is
cleaner with no mercury. The older the seal is the stronger the meat taste. You eat the all seal,
including the intestine, the liver and the heart. To make oil it does not matter if it is a male or a
female.

Seal, Habitat/Haulouts, Use Areas, Craig

The seals have favorite spots. By St. Ignite Island there are hundreds of them right now. They
like rocky areas. There are many seals in Rocky Pass, north of Keku Strait. Another good area is
Hole in the Wall by the San Lorenzo Islands. | shot many seals in that area.

Seal, Hunting Methods, Craig

| shot seals when they are in the water or when they lie on rocks. To get closer to a seal | shut off
the motor and use my oars. | also call them. If they have some doubt about your call they snore.
When you call them if you are good they come up to you.

Seal, Hunting Methods, Behavior, Struck and Lost, Craig

You shoot a seal preferably in the head when it is facing you. | prefer to shoot them when they are
in the water because their lungs are full and they float longer. If you shoot a seal on a rock many
times they jump in the water and it is impossible to retrieve them.

Seal, Retrieval Methods, Craig
I pull into my skiff by holding the flippers. At first you push the seal down and quickly lift it. | let the
head hang overboard to keep my boat clean from blood.

Seal Habitat, Habitat/Haulouts, Craig

There are many seals by Baker Island, St. Ignace Island and on the east side of Lulu Island by
Arrecife Point.
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Seal, Retrieval Methods, Craig
To retrieve a seal | use a long gaff. Some people use a lead with sharp hooks on either end. You
have to pull the seal slowly or if you pull to quickly you loose the seal.

Seal, Processing/Preservation, Division of Labor, Craig
Yesterday we processed one seal. My younger son and my son in law processed it. | told them
what to do.

Seal, Retrieval Methods, Struck and Lost, Craig
If the seal sinks you can still see it because the water is shallow enough, between 8 and ten feet
deep. Anything over 12 feet is impossible to recover.

Seal, Hunting Methods, Craig
| try to be the closest as possible when | shoot a seal. | shoot them when they float 10 to twelve
feet from me. When you call them they come right up to you and you can hit them with an oar.

Seal, Hunting Methods, Craig
| used several rifles, a .22 Hornet, a .218, a .222 magnum and a .22. My favorite gun is the .222
magnum because it is so accurate.

Seal, Processing/Preservation, Selectivity, Craig

When the seal is dead you gut it quickly. At first you cut it open from the throat down. You then
get the intestines, the stomach, the lung, the liver, the heart and the bladder. Everything comes
out in one shot. You cut the windpipe and the tissues attached to the spine, then you pull. With
my ax | cut the pelvic bone. | only leave the stomach, the lungs, the bladder and the large
intestine behind. | bring the kidneys, the liver, the heart, the small intestine and all the meat and
fat home.

Seal, Processing/Preservation, Craig
Back home | do not process the seal until the next day. If you process it right away the oil tastes
like Wesson oil. In Hoonah they leave the seal for four or five days until it starts to turn green.

Seal, Processing/Preservation, Fat/Qil, Craig

The next day | separate the fat from the meat. You then get the fat off the skin. | cut the fat into 8-
10 inches cubes and | put the cubes into a pot with salt water and start to boil for about 20
minutes, half an hour. The fat gets hard and it is easier to slice it very thin. Then you put the fat
back in the pot and cook it to make the oil for 45 minutes to an hour. When it starts to change
color and becomes amber it is cooked. Some people prefer the oil a little darker. If you don't cook
it enough it can make you sick. | got 6 gallons of oil with the seal we processed yesterday. It was
a full-grown male seal and weighed about 140 pounds. | will have enough oil until next year. After
cooking it you put the oil in containers and let it sit overnight.

Seal, Skins, Meat, Internal Organs, Processing/Preservation, Cooking, Abnormalities, Craig

We use the carcass for wolf bait. We clean the hide. At first you clean the small intestine. You
split the intestine with an oarlock, then you wash it, cut it into 3-4 inch pieces and boil it.
Sometime before you cut it you braid it. It is more attractive and easier to handle. After it is
cooked you cut it. It cooks in its own fat, you add some salt, pepper and some spices. You cook it
for two or three hours. The liver is very tasty but the livers of the big males have much mercury. |
guess because they eat fish with much mercury in it. | cut the liver in small pieces and fry it.
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Seal, Internal Organs, Meal Preparation, Craig

In the old days they used to clean the stomach and they filled it up with fat, meat, liver and
intestines. They tied up the stomach and they hung it in front of an open fire for several hours, five
or six hours. They kept rotating the stomach to roast it on each side.

Seal, Meat, Processing/Preservation, Craig

You cut the meat and hang it in the smoke house. You smoke the meat for 3 to 4 days, then you
cook the meat with water for a while, hang it to let it dry and put it up with oil. We do the same
with deer and bear meat.

Seal, Meat, Internal Organs, Sharing, Customary Rules, Craig

When we get a seal we cook a big pot of seal meat and intestines, and we invite friends and family
for a dinner. We invite up to 30 people. We also bring some cooked seal to elders who cannot
come over. | have some friends in Metlakatla who give me hooligan and | give them seal meat or
halibut to show them my appreciation.

Seal, Flippers, Meal Preparation, Craig
We used to cook the flippers by the fire. With a sharp knife | take all the hairs off until the flippers
are white. You then boil them in fresh water for two to three hours. Meal preparation

Seal, Nutrition/Health, Beliefs, Craig
My grandfather cured this old man who was dying by feeding him with boiled seal meat (the front
part of the seal). Itis a good medicine.

Seal, Sea Lion, Skins, Whiskers, Non-food Products, Craig
We use the whiskers of the sea lions to decorate ceremonial hats and clothes and the seal skin to
make ceremonial clothes like capes, hats and shoes.

Sea Lion, Hunters, Craig
I never did hunt sea lions. | don't think my father did hunt sea lions.

Sea Lion, Nutrition/Health, Selectivity, Flippers, Internal Organs, Craig

There was one guy here he used to eat sea lion. After he killed a sea lion he tasted the blood. If
the blood did not taste good he did not eat the sea lion's meat. This man ate the sea lions' flippers
and kidneys.

Sea Lion, Population Levels, Prey, Craig
During fish egg time, in March, beginning of April we have many sea lions around this area. They
follow the herring.

Seal, Commercial Hunting/Bounty, Population Levels, Craig

The bounty did not have any effect on the seal population levels in this area. However, a bounty
hunter from Klawock used to live here. When he died six or seven years ago the population of
seals, wolves and eagles started to increase.

Seal, Selectivity, Skins, Craig

If I have a choice | try to kill the lighter color seals, almost white. With my son we once shot a
brown one.
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Seal, Killer Whale, Prey, Craig

One time when | was with my uncle in Rocky Pass we saw some killer whales chasing seals. One
killer whale grabbed a seal and shook its head off. Part of the seal's head flew in the air while a
second seal ate the rest of the head.

Sea Otter, Sea Lion, Population Levels, Craig
| saw an increase of sea otters and a decrease of sea lions in this area.

Sea Lion, Fish, Prey, Craig
The sea lions feed on salmon, bullhead, codfish, red snapper and other fish.

Craig, Respondent 101-T, March 18, 1993

Seal, Hunting Conditions, Seasonality, Craig

I mostly hunt in winter, December. Sometimes | also hunt in spring if | am doing something else
out there. | don't like to shoot a seal if | am fishing because | am scared the oil will spread on my
fishing line. | don't like any seal oil or seal blood on my boat when | am fishing. | could be sport
fishing but not fishing with nets.

Seal, Population Levels, Selectivity, Craig

There are plenty of seals out there. | generally choose a medium size and avoid the big and small
size. Small seals don't have enough meat. Medium sizes are easier to handle and the meat is
tender. The smaller ones have more fat than they have meat.

Seal, Use Areas, Craig

| generally don't go very far away to hunt seals. | hunt just right out of my house, just around the
point. | mostly hunt around here in Port St. Nicholas Bay, Trocadero Bay and Dall Bay that is a
smaller bay.

Seal, Population Levels, Selectivity, Craig

The last times | was in this bay there were about 50 seals in one area. | got one with a lighter
color, light beige, more towards gold. They are more rare than the darker color seals. Usually you
get the darker color around here.

Seal, Population Levels, Craig
The seal population has not been decreasing, it is about the same.

Seal, Habitat/Haulouts, Ecology, Craig
They gather along the shore, in rocky areas with kelp. They feel as if they are hiding in the kelp.

Seal, Hunting Conditions, Hunting Methods, Craig

| generally go hunting at low tide. If they sink it is easier to retrieve them. | like to get them when
they lie on a rock. They would be sitting on warm rocks and they just be lazy. Mostly | try to get
them when they are lying on rocks. If the rock is big enough you can beach on one side and
approach the seal from behind.

Seal, Hunting Methods, Behavior, Craig

You have to be quiet because they are aware of any noise. | usually have a hunting partner. If
the seal you just shot jumps in the water your partner who is standing in the boat can retrieve it
before it sinks. If somebody is out there in the boat they are curious and attentive to any noises or
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motions out there in the water. The seals will not hear if somebody is walking towards them from
the opposite direction and you can shoot before they even get aware of your presence.

Seal, Hunting Methods, Behavior, Craig
| have a call | bark or growl at them. They respond to your call and poke their head farther up to
get a better look.

Seal, Selectivity, Hunting Methods, Craig
| generally do not recognize a male from a female when they are in the water. | look for the size |
want regardless of the sex.

Seal, Hunting Methods, Technology, Craig

Usually | use a .243. It is a high caliber gun. My rifle is sighted for 100 yards. | usually shoot
them from 150 feet, sometimes a little farther. If you shoot from too far away, you start taking
chances.

Seal, Hunting Methods, Craig

| shoot them in the head. | usually like when they are looking at me. If you shoot them on the top
of the head they do not lose the air stored in their lungs and they will float a little longer than if you
shoot them lower. For example, if you shoot them in the neck they lose all the air in their lungs
and they sink.

Seal, Hunting Methods, Retrieval Methods, Craig
When | pull the seal up in the boat | like the head to be hanging outside. The blood is draining in
the water and not inside my boat.

Seal, Processing/Preservation, Craig

| do not gut the seal right away. | like to leave the seal | shot with the guts in for a while because it
is easier to skin them. Usually | get home and have a cup of coffee before | take the skin off.
After | skin it | take the guts off.

Seal, Skins, Processing/Preservation, Craig

After you got the guts out you roll it on the stomach and cut it down its back. You cut all the fat
away from the meat. If you do not want holes in the hide it takes about an hour and half to skin a
seal. If you want to make something out of the hide it takes time to scrape the fat off.

Seal, Internal Organs, Skins, Flippers, Taste/Preference, Craig
| do not use the intestine, the flippers or the stomach and the liver. The liver is a little too rich for
me. | eat the meat and the fat and do something with the skin.

Seal, Sea Lion, Behavior, Habitat/Haulouts, Craig
Seals and sea lions keep some distance from each other. There are some sea lions in this bay
right now.

Seal, Retrieval Methods, Craig

Generally you hunt in shallow waters and to retrieve a seal it is not too hard. It is not too deep 10
feet sometimes 15 feet. | use a snag with a triple hook and a weight on it. As long as you can see
the seal you can retrieve it.
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Sea Lion, Biology, Craig
| never did hunt sea lions, it is too much to handle for me. They weigh around fifteen hundred
pounds.

Seal, Prey, Craig

| never really open the stomach of the seal | shot. | am not sure of their feeding habits. Usually
they eat sea urchins and abalone, herring and bottom fish. Yesterday | was watching a sea lion
eating rock cod.

Seal, Population Levels, Seasonality, Craig
Sometime you observe more seals around than some other time. They move around. Sometime
when | go out in the winter there are only few seals around, two or three.

Sea Lion, Population Levels, Beliefs, Craig

| do not know what is the population level of sea lions. When | was living in Ketchikan | did not go
out very often. It seems that there are plenty of them. One time | was out by Fox Island there
were fifty to seventy-five sea lions in one area. If | knew a little more about using sea lion and
preparing it | probably would hunt them. If the knowledge is not there the people do not know how
to use the resources.

Seal, Sharing, Fat/Qil, Nutrition, Craig

| do not eat the liver but | give it away. Sometime | make oil but mostly | give the fat to a friend of
mine. He would give me some seal oil. | like the oil but my kids don't like it. If | want some oil for
my personal use | know where to get it. | give whatever | don't want to my friend Jeff and if | want
some oil | can get it from him.

Seal, Processing/Preservation, Meal Preparation, Craig

| freeze part of the meat and the rest we eat right away. | fry the meat with potatoes. My
grandparents they used to smoke the meat. That's something | did not pay attention to. My
grandmother used every part of the seal. She used to boil the fat. It becomes crispy like potato
chips.

Seal, Sharing, Meal Preparation, Craig

I do not invite people every time | get a seal. | put the meat in the freezer and the parts | do not
want | give them away. | have also friends who never have seal meat before. You cannot give
them some meat because they would not know what to do with it. You have to invite them when
you cook it. If you know how to cook sea lion, it tastes very good.

Seal, Meat, Meal Preparation, Taste/Preference, Craig

The part we eat first is probably the back strap, it is a good piece with not too much fat. | like the
meat when it has been in the smoke house and then in a jar with oil. It is delicious. However, |
get heartburn when | eat it.

Seal, Harvest Levels, Population Levels, History, Craig

1992 was a good season. However | do not need so many seals. In 1992 | got one and it was
plenty for our household. There are plenty of seals in this area. People do not hunt seals as they
used to. If they get one seal it is plenty.

Seal, Commercial Hunting/Bounty, Population Levels, Craig

| think the bounty probably affected on the population levels of seals. However, the number of
seals probably started to increase when the bounty ended.

172



Seal, Management, Craig
| have never heard about any research on marine mammals. | definitively think Native
organizations should have some input in managing marine mammals.

Seal, Sharing, Meat, Fat/Qil, Craig

| ask my friend before | go out if he wants a seal and if he has time to process it. He is the one
who makes the oil. He has relatives way up to Hoonah and he sends seal meat and seal oil to
them.

Seal, Fat/Oil, Sharing, Craig
When | give the fat to J., he makes the oil and puts gumboots and oil in a jar and gives it to me.

Seal, Nutrition, History, Craig

Seal hunting is part of our lifestyle and part of our diet. We maybe do not hunt as many seals as
we used to in the past but seal meat and seal oil is part of our diet. | want to be able to get a seal
if | want to.

Seal, Processing/Preservation, Division of Labor, Sharing, Craig

My grandmother, who passed away, used to process seals. When | brought a seal to her she
worked 24 hours with the meat, the fat, and making fat chips. When she was alive | used to bring
her some seal and other subsistence food.

Seal, Fat/Oil, Nutrition/Health, Craig
| like the oil almost white, amber, the lighter it is the better it is for me.

Seal, Skins, Craig
You have to have an area to work on seal skins besides your house because the smell is quite
strong and will stay forever.

Sea Lion, Flippers, Cooking, Craig

It seems that when | was younger more people were harvesting sea lions. It is the same thing with
seals. My grandmother used to cook sea lion flippers by the smokehouse. She had a fire as big
as this table.

Seal, Flippers, Cooking, Craig

My grandmother used to take the flippers of the seals and put them in the fire until the skin gets all
black. When the skin was black you could peel the flippers. It looks like when a hot dog gets
burnt and starts splitting. Then you eat the inside. It takes a long time to cook because the
flippers are leathery and are tough to cook.

Craig, Respondent 102-T, March 18, 1993

Seal, Hunting Methods, Seasonality, Craig

| generally go seal hunting once a year. It is all | need to supply my household. | usually go
around springtime, in April and May.

Seal, Hunting Methods, Hunting Conditions, Habitat/Haulouts, Use Areas, Craig

It is such a long run by skiff, | try to combine it with other activities. | usually go to harvest
seaweed and gumboots and on my way back | shoot a seal. There are plenty of seals around
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here but | like to get my seals in a special place called Cabbage Pass. It is thirty miles by skiff
from Craig.

Seal, Hunting Conditions, Habitat/Haulouts, Use Areas, Craig
Now | have a pound for the herring eggs on kelp and if | see a seal around that area | will shoot
one.

Seal, Hunting Conditions, Retrieval Methods, Struck and Lost, Craig

| never shoot a seal right in the middle of a bay because | would not be able to retrieve it. | shoot
seals in shallow water near the shoreline. If they sink | use a pole with a hook to retrieve them. |
never shoot a seal if | know | will not be able to retrieve it.

Seal, Population Levels, Habitat/Haulouts, Taste/Preference, Selectivity, Craig
They are generally in groups of 40 or 60 on a reef. You can choose the one you want to shoot. |
look for the silver ones or the white ones.

Seal, Hunting Methods, Craig
Usually when | call a seal it comes right to me.

Seal, Selectivity, Craig

When | am hunting | cannot tell if it is a female or a male. When they are in the water you only see
their small heads sticking out. You can tell if it is an adult or a pup. | don't shoot the pups. | only
shoot adult seals.

Seal, Hunting Methods, Craig

| usually go at low tide and the seals lie on the rocks. They like areas with kelp. If they hear a
noise they jump in the water. When they are in the water you stop your engine, call them up and
they come to you. | can call a seal within 20 feet.

Seal, Hunting Methods, Beliefs, Craig

When a seal comes close, | shoot it with my .223. The .223 is a small rifle that does not damage
the meat or the skin. If you shoot with a higher caliber the seal has a better chance to sink. Then
| start the engine and go to retrieve it. Generally | have a partner who takes care of the skiff when
| am shooting. | try to shoot when the seal does not look at me. | shoot when | see a seal in
profile. If you shoot a seal when it looks at you it will lose all the air inside the lung and will sink
right away.

Seal, Hunting Methods, Retrieval Methods, Craig

You shoot a seal in the head. A dead seal floats for a short time; just enough time to retrieve it
before it sinks. You grab it by the flippers and pull it inside the skiff. If it sinks | use a gaff hook
with a long line on it for retrieval. It is about 10 feet deep.

Seal, Hunting Methods, Internal Organs, Processing/Preservation, Craig

| then try to reach the best beach to gut the seal. | have an aluminum skiff and | don't want to get
off at a rocky place. | keep the small and large intestines and the liver. | leave the stomach, the
lungs and the kidneys on the beach.

Seal, Flippers, Processing/Preservation, Craig
| also keep the flippers. | smoke them in the smokehouse for a couple of days.
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Seal, Processing/Preservation, Fat/Oil, Skins, Craig

When | am home | skin the seal. | let the fat age for a while, from four to three days, it is tastier. It
is better to butcher a seal right away as you would do for any other animals. When a seal is still
warm the skin comes off easier. You can skin a seal in about 20 minutes, half an hour. If you
butcher a seal right away instead of letting it sit for a while you get less fat on the skin. | work on
the skin later.

Seal, Fat/Qil, Processing/Preservation, Craig

I make two different kinds of oil, two different flavors. | do it myself because my wife is Haida and
they don't eat seal or seal oil. However, my kids like seal meat and seal oil. If you want dark
grease you leave some meat attached to the fat. If you want a clear grease you make sure there
is no meat with the fat. | cut the fat in small sections and cook it on the fire. It takes time to cook
all the fat. When the oil is boiling | put it in jars. You can keep it forever that way.

Seal, Meat, Processing/Preservation, Meal Preparation, Sharing, Craig

| freeze part of the meat and | give some away. | immediately make a stew with fresh meat. 1 let it
cook for three hours. | clean the intestines by introducing a rock inside it and then you push the
rock all the way through. You then turn the intestines inside out and wash them. When the
intestines are cleaned you braid them up and they are ready to be fried in a frying pan. You also
can braid them and smoke them in the smokehouse.

Seal, Fat/Oil, Processing/Preservation, Craig
Recently | preserved some meat, smoked deer meat, in seal grease.

Seal, Sharing, Beliefs, Craig

| gave some seal away to my parents who live in the city, my grandparents, my aunts and my
uncles. | also give some to the elders in Craig and Klawock, people who cannot go out anymore.
It brings you good luck to share your food.

Seal, Prey, Seasonality, Craig
| opened the stomach of few seals and they had been feeding on herring and salmon. | mostly
shot seals in March and April, the time when the herrings are coming.

Seal, Sea Lion, Commercial Fishing, Craig

Seals are a problem for a commercial fisherman like me who is trying to make a little money. You
spend your day on the water to get some salmon and a seal or a sea lion comes up and damages
all your gear. Itis very costly. Sea lions are the worst.

Seal, Sea Lion, Population Levels, History, Craig
There are many seals and sea lions in western Prince of Wale Island. The population did not
really increase in the last 20 years. It is about the same.

Sea Lion, Taste/Preference, Meat, Craig
| have hunted sea lions before, but not in 1992. Only a few people like to eat sea lions. The
texture of the meat is different. The meat tastes stronger and is tougher.

Sea Lion, Management, History, Craig

| thought it was against the law to hunt seal lions in those days. | was not aware you could still do
it.
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Seal, Sea Lion, Killer Whale, Prey, Commercial Fishing, Craig
Sea lions move with the herring. Sea lions, seals and killer whales follow the herring. A sea lion
can eat more herring than we can commercially harvest in a day.

Seal, Management, Craig
| don't want limits on how many and when we can hunt seals. | think Native organizations should
have some input in managing sea mammals.

Seal, Population Levels, Commercial Hunting/Bounty, Craig
| don't think the bounty affected the seal population levels. | was flying from Ketchikan the other
day and | saw anywhere from 50 to 100 of seals swimming.

Seal, Sea Lion, Habitat/Haulouts, Craig
Seals and sea lions are always in the same areas. They keep some distance from each other.

Seal, Skins, Non-Food Products, Ceremonies, Craig

Seal is part of our diet and with the skin you make slippers. We use the meat for potlatches.
Between one hundred to a thousand people usually gather for potlatches. You have to gather a
large amount of subsistence food. When | went to the last potlatch in Hoonah | brought some
subsistence food with me.

Seal, Management, Use Areas, Craig

The main reason for the potlatch in Glacier Bay was that one hunter from Hoonah was arrested by
Fish and Game because he shot a seal in Glacier Bay. Glacier Bay was traditionally the main
location for Hoonah subsistence harvesters. Now they turn it into a national monument and you
cannot even get seagull eggs, you cannot fish or hunt over there. Everybody else is making
money in Glacier Bay, including the State of Alaska.

Craig, Respondent 103, March 18, 1993

Seal Processing/Preservation, Customary Rules, Craig
We are very cautious about having the time to process whatever we hunt or fish. We don't want to
waste anything. It is easy to go ahead and catch many seals and let them rot. You need to
process it fast because it does not take very long to rot.

Seal, Taste/Preference, Craig
If you have not eat seal for 10 or 15 years you still have a taste for it.

Seal, Skins, Craig

If we had time to make something with the skin we would even kill a few more. | would like to work
the skin. We don't have a shop to work the skin and you cannot do that inside your home. This
place is small enough with the kids and all the fish we put up. Maybe next year we will have a
shop across the street and we will save more seal hides to work on. | like to learn about tanning
hides.

Haines, Respondent 100-T, February 9, 1993
Seal, Fat/Qil, Processing/Preservation, Meal Preparation, History, Haines

Seals were harvested historically, primarily for obtaining oil, which was used to preserve other
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foods. Dried meat, especially mountain goat, moose, deer, also duck, was kept for winter use in
seal oil. After cooking, dry out the meat, then put it in oil. All traditional foods are eaten with seal
grease.

Seal, Skins, Non-food Products, History, Haines
Seal skin was used for moccasins, hats, pants. It's waterproof. Designs on the moccasins
represented Eagles or Ravens, was a way to identify people you didn't know.

Seal, Sharing, Harvest Levels, Haines
Two or three is not enough. | used to bring out twelve seal, | divided with the people.

Seal, Flippers, Internal Organs, Processing/Preservation, Fat/Oil, Meat, Haines

Flippers were used. Also the stomach was blown up and dried for a buoy for halibut fishing. Also
used sea lion stomach that way. Seal intestine was used to carry seal fat: The fat was put in the
intestine; hunters carried that fat to eat with the dry meat they carried in their pockets. They could
chew on it as they walked.

Seal, Internal Organs, Nutrition/Health, Disease, Haines

The seal bladder was used. When the meat was boiled, people drank the seal bladder. Old time
doctors tested what the people were drinking and told them it was the best medicine they could
have, good for TB.

Seal, Fat/Oil, Nutrition/Health, Beliefs, Haines

Bark is scraped on the inside, dried, and is reconstituted and eaten with seal grease. It was
believed to "clean up" one's intestines. Now the Forest Service doesn't allow us to take the bark
off trees.

Seal, Pups, Skins, Seasonality, Haines

Seal float best during winter; after the hooligan come, in early summer, they sink. February,
March, it floats. But seal are still harvested during March, April, May. In May it's real fat, but the
pups are in it then, and we shot just a few at that time. Used the pup skin for trim on all clothes
and on hats, and for inside shoes.

Seal, Commercial Hunting/Bounty, Haines

During the days of commercial hunting R went to the dump once when he saw ravens, sea gulls,
eagles there. Found there were 20 skinned seal carcasses in there. Natives don't do this.
Natives have to use the seal.

Seal, Beliefs, Customary Rules, Haines

"We respect everything. We don't waste it. If you kill a seal, you cut some off, so much, put it in
the fire, and you talk to the fire, you tell him 'thank you for the seal." It comes from the wood,
everything, the wood is watching us, the wood is taking care of everything, the wood taking care of
all the animals. So that's the reason why we got to thank him, give him the meat and the fat right
in the fire to thank him."

Seal, Sea Lion, Prey, Ecology, Pollution, Haines

R sees the bark stripped from logged hemlock at the local sawmill and believes that the rain
leaches properties from the bark into the water at the beach; the crab, clams, flounder, halibut will
be polluted and the seal that eat those shellfish, will also be spoiled. Seal eat cockles if there's no
fish. Sea lions also. R also notes that clear cutting in general in Southeast "poisons" the soil,
which leaches onto the beaches and spoils the resources.
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Seal, Prey, Ecology, Haines
Seals eat sardines, cuttlefish, hooligan. When the winter run of hooligan comes the seal come in.
Then they come back with the spring run of hooligan.

Seal, Sea Lion, Porpoise, Fat/Qil, Internal Organs, Meat, Pups, Nutrition/Health, Haines

Small sea lions were eaten, historically. You get sick if you eat the big ones, or the liver, or pup.
You get headache and nose bleeds. Meat is edible, the backstrap, ribs, and another part; cut all
the meat off, leave the fat alone; leave the meat in running water, squeeze all the blood out. Don't
eat the liver. The meat is real tender. The blood is "real strong" because the animals (sea lions
and porpoises) dive straight down and deep. Squeeze out all the blood from the meat. Don't
make oil from sea lion fat. Just from seal.

Seal, Sea Lion, Whiskers, Non-food Products, Fur Seal, Sea Otter, Folklore, Haines

On sea lion whiskers: "We use it for our head gear, but there's a story about it. They used to use
it [not whiskers, R means sea lion, probably strips of skin] for anchor line. You know how thick are
they. Real thick, real big one. The people, they jumped out, that's from Sitka, on canoe. They,
what they do, they hunting some uh, fur seal for furs. Then they got rid of the sea otter. They
went way out. Just when they got way out, they see one of them, they try to get it, hit it, it just go
right through that, that's where they using it. So they keep falling. The other boats are way back
yet. When the wind start blowing out, when they turn around they can't even go ahead, they keep
drifting out. Well they give up, threw his oar in there, lay down in the boat. Brand new canoe. No
water in there. They just laying down and rest. Finally they wake up, just like kid, boat don't
move. And they hear some, all kind of noise, so they look up, there's all kind of seal, sea otter, fur
seal, sea lion, seals, everything on that big island. [Continued in next document]

Harbor Seal, Sea Lion, Fur Seal, Sea Otter, Folklore, Haines

[Story continued from previous document]: That's where they got in, when they coming in all the
seal moving, out of the way, while they helping pull the boat up. This is a Sitka story. And they
got no water to cook with it. | was wondering where it was. Bamboo, a real big half of it. That's
the one the waters on, that's how they cook it. Then they wash the boat. When the rain comes
they cook on it, using the water, drinking the water. So that man, the man named (Tlingit name).
That's the man they drift out. (I just started from in the middle. It's a big story.) So he goes out,
sit there watching how that sun comes up, where he's landed. We don't got no compass, nothing
to go by. Finally, he told his nephew, "Cut some of this sea lion [skin] all the way, all the way."
That's with anchor line. And they use to use it for boat too. So when they cut it, they just said,
"Gonna try to go back home." He study already, and he dream about his home. He got lonely, so
that time, quite a bit they got. Back in the front, when it's getting, they says, "OK, throw that one
over, we gonna throw that one over." "It's not deep," they said. And that was the big ocean, they
sleep. Soon as the daybreak coming, they start pulling it up [the anchor line]. And they start
going, almost a week. Finally, they come, they see sea gulls is out there ahead of us. "Well let's
go by it, coming this way, we go by that sea gull." He know what is it. It's the mountain. That's
Yakutat Mountain. So they coming. It's getting bigger and bigger. Then they row night and day.
Sitka, below Sitka, that's the way they came in.

Sea Otter, Seal, Skins, Non-food Products, History, Haines
Sea otter fur is used for trimming, goes with seal. Russians used to buy it.

Seal, Commercial Hunting/Bounty, Beliefs, Haines

There used to be a lot of seal. But during bounty days it decreased. "All the white people, all our
Tlingits shooting it, but us, we used to keep the skin, everything. Like | said, what I've seen in the
dump.”
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Seal, Bear, Harvest Levels, Sharing, Haines

Used to harvest 2, 3 brown bear, start boiling it in a cast iron pot, and invite everybody. Then have
a feast, a good time together, talk to each other, respect each other. This was done with seal, too;
that's why three seal is not enough. Also, after we dry seal meat, if we know the other person
doesn't have any, we come together with them, eat together. This is traditional, but not done
much anymore.

Seal, Flippers, Meat, Processing/Preservation, Haines

They used to put the whole seal in the fire, scraping the hair off. Keep doing it til all the hair is
burned off. Then they wash it in fresh water, and start cutting it. That gives it a different flavor.
Cut the ribs out. Also use the seal flipper. We put some sticks right the the [?] finger here til it
dries. When dry, singe and scrape off the hair over a campfire. Wash in fresh water again, then
cook. Set for 3 or 4 hours. Also pickle the flippers in vinegar, like pigs feet. Put that in oil too, for
the winter. We don't waste anything.

Seal, Meal Preparation, Processing/Preservation, Nutrition/Health, Haines

Dried berries were eaten after a meal of seal meat and fat. A plant like fireweed was cooked and
stored in oil. Everything goes in oil. The fireweed was brought out to eat after "that big fat stuff we
eat"; was used to help digestion.

Seal, Seasonality, Haines
February is a bad month for our people long time ago. The food is gone. So you've got to pack
some for February.

Seal, Retrieval Methods, Struck and Lost, Haines

Seals start floating in February; float well in March, April. Until they eat hooligan [May], then start
sinking. Know where to go when it sinks. Shoot seal at high tide, so seals can be retrieved as tide
goes out. Sometimes, when it sinks, if you have no way to get it, you have to keep watching, after
two days, it's going to float up. You see it's under water, it's all right, so we took that out. We
know how to handle everything. Tells this to his son now: "you look around, it's going to float up
now." They shot two of them. They went and they found it.

Seal, Technology, Hunting Methods, Tlingit Terms, Haines

Long ago, before guns, seals were harvested with spears or bow and arrow. With spear, sat on a
rock, in particular places. Got ready; when the tide was going down, hunters would get up on a
rock, and could hear the seal calling, so then hide behind the rocks. When the seals start playing,
they don't watch. Then the hunters get them. Seals' voices when they start playing sound like a
person burping, which sounds like T'saa [Tlingit word for seal].

Harbor Seal, Folklore, Weather, Haines

[Story about a seal hunter]: So he want to get some seal, he went out to the island. He just got
enough lunch for one day, he's gonna come right back. But when he got there, here comes the
north wind. He can't go back again. He knows he's gonna get stuck there. At home he's got all
the wood for his wife. The way they used to tell me, if you got no wood, you can't eat, you got to
cook on that wood. When you have the fire, when you get warm, you're gonna [be satisfied], but if
you get cold, you're not gonna be satisfied what you eating. So this man got all the wood for his
wife, that's when he went out. But when that wind came down, while he was still strong, he start
cutting wood, piling it up. Big pile. He goes look for seal, everything gone because of that cold
weather. No seal. So he just keep cutting the wood. And with that lunch, he took just enough,
finally he got run out of food. But he didn't give up cutting that wood, he still got pile and still go
up. Finally he can't walk on his feet, got to go crawling with his hand, feet, to get wood. When he
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got through, he lay down by the fire make a big pile, when he was laying, he hear somebody talk
to him: (in Tlingit) "I come to help you". Who's that talking to him? He's got that pile of wood
across him, he can look up, he's pretty weak now, starving. And here that seal was, came up,
sitting on top that wood. That's the one that talking to him to help, because he's dying. That seal
give his life to that man's life. The way he treat everything. So | got up, when he look, open his
eye. Now that seal, he give his life to save the man's life. After when he come up, that seal just
close his eye, he hit him, he kill that seal. When he cut it open, like | said, he cut some with the
skin and all, meat and all, put it in the fire, thanking him. Thank the fire. Then he start cooking,
getting stronger, the wind calm down after that, he went back home. Through the woods, like |
said, the wood is watching us, the shelter we are in it, they watching us. They report to everything,
what we gonna get it. That man he's not good, but he'll move away. If I'm good enough he says,
let a better man help them. That's the way it goes. When I'm freezing out there they keep asking
me "How come you're catching lot of fish, we don't catch nothing." You got to know how to handle
that. Every summer, soon as the snow going away I'll get the wood, and summer time, | don't
worry about wood, | got enough wood. That's how come | getting the fish. My wife got enough
wood to use it.

Haines, Respondent 101T, February 10, 1993

Harbor Seal, Seasonality, Weather, Struck and Lost, Haines

R usually waits for late December or January to hunt seals, or February, because towards the end
of February the females are carrying their pups. A lot of people also hunt in fall time but R doesn't
because they don't have enough fat until the weather gets really cold to keep from sinking. In R's
experience they sink in the fall (before December) and he has lost a few.

Seal, Selectivity, Haines

R has hunted enough to be able to distinguish males from females when all you see is their head.
The female's head and neck is wider than males when they're carrying pups, males' heads are
higher out of the water and narrower necks.

Seal, Use Areas, Beliefs, Hunting Methods, Haines

R lived in Wrangell for a couple of years and found that no Indians there hunt seal. There's lots of
seal, and they're all real big. Then also hunted at Angoon. Saw that seals are very smart. Calls
them "fox of the sea." They learn your boat, they know when you're coming. The whole pack will
know your boat. When you get to the concentration area to hunt, you have to sometimes make a
long shot, about 100 yards is standard, and even your heart beat makes a difference to your aim.
When they get away you say, "Go eat more fish, you won that one."

Harbor Seal, Hunting Methods, Technology, Use Areas, Weather, Ecology, Haines

R has a 14-foot skiff with a 25-hp Johnson. You pick your day [to hunt], when the weather's good;
and you know where they hang out. At high tide they'll be around some rocks that have grass and
small trees; at low tide they'll be around areas of lots of exposed rocks, in shallow water, and
some of the bays, like Pyramid Harbor, corner of Pyramid Island, Alexander Island, south end of
Sullivan Island. Pretty good chance of seeing seal in those places. Usually anchors the boat, has
about 30 feet of line with a ball on the end, you hit the beach and get out, pull the line up [onto the
beach] and drop the ball, then sneak among the rocks to the seals. At Alexander Island for
example, bring the boat up around the outside [south or southwest side] and hug the beach until
you see where they are. One time R and partner caught them there sleeping up on the rocks.
That doesn't happen very often, usually they're in the water. They had anchored the boat that time
and had crawled over the rocks to the seals.
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Seal, Behavior, Hunting Methods, Beliefs, Haines

One hunt, R and partner: We were both standing right in the open; in seal packs there are guards,
sentries; three guards came up and we froze; they were really checking us out, watching us close,
and then went down; we crept forward, and he got one and | got one, because we came right over
the rocks and the seals were right there, just pick your shot, "I got the left, you got the right;" that's
good, that was a good hunt. But they're smart. A lot of times you don't get them. It's a small
target, usually a long range, and they want to live too, they know exactly what's going on, you feel
it; you know, they know.

Seal, Hunting Methods, Technology, Beliefs, Haines

You have to know your weapon too. Exactly what it's doing. R has only shot one time standing up
in the boat. If you know there's seal around, hit the beach, get a good spot, a good rest [for the
rifle], because they'll come up again, probably farther out, but with a good weapon you have a
chance. "That's what | love, they have as much chance to get away as | have to make the shot,
you know, it's pretty equal."

Seal, Hunting Methods, Retrieval Methods, Haines

One hunt, R with partner, snuck down the rocks, the seals were not on the outside, so crept over
to the other side and there they were, made two shots, have to decide which hunter is aiming at
which seal, then have to run around back to the boat, that's why the seals have to float a long
time. You know when you make a hit because there's no splash. If you miss, there's a splash
where the bullet hits the water. When you make a hit, the seal rolls over, belly up; you confirm the
shot and leave one guy there to watch it. Other guy brings the boat around and the one on shore
can point to where the seal is. Then when you get the boat close you see the water is red;
hopefully the seal is still floating. After you shoot the seal you have to run back to your boat, that's
five minutes, then have to get to the seal. In winter seals float a long time; R doesn't know how
long because he's always gotten to it in time. Seals float longer in winter.

Seal, Hunting Methods, Retrieval Methods, Selectivity, Taste/Preference, Haines

To get the seal in the boat you grab the tail and pull up on it and push it way down a few times
until the momentum and buoyancy of the seal in the water is enough to hoist it over into the boat.
This is with big animals. A lot of the elders prefer medium sized seal because they're more
tender. R says he likes to go after the big males, the guards.

Seal, Hunting Methods, Use Areas, Haines

After shooting a seal in one location, such as Alexander Island, the rest of the seal move to
another, such as Pyramid Island. If R is going to harvest another seal, he follows the seal to the
next locale. Never really waits for the seal to come back, but tracks them to another spot.

Seal, Habitat/Haulouts, Hunting Methods, Hunting Conditions, Haines
At Pyramid Island sometimes the ice forms around it (located at the mouth of the Chilkat River),
and you go right on the ice and among the seal, that are lying on the ice floes.

Seal, Hunting Methods, Haines

R believes the seal herd can identify him from the sound of his boat and they know him also. The
guards will alert the seals if they sense his presence, slap the water with their tails and the seals
dive.

Seal, Killer Whale, Prey, Haines
Killer whales are predators of seals here. Has never seen an encounter, just heard about it.
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Seal, Population Levels, Behavior, Haines

Thinks there are a lot of seals in this area. Sees a lot of females floating high in the water in
spring. When he harvests a female and can see the pups she's carrying, thinks there are a lot of
pups coming along for the next generation. Mothers and pups hang together. In 1992 only made
one hunting trip, and didn't see as many seals as usual. Where there should have been a dozen
there were only three.

Seal, Retrieval Methods, Seasonality, Use Areas, Hunting Conditions, Haines

Hunters take a weighted shagging hook to retrieve seals in the spring. If you can see the seal you
can hook it and bring it back up. R tries to avoid hunting in the spring. Also here in upper Lynn
Canal it's shallow at the shoreline and then real deep, too deep to retrieve a seal. Not like in
Wrangell where in the middle of the bay you can put your paddle down and touch bottom. Here,
once the carcass rolls over in the deep water it's gone. So whether or not you can retrieve a seal
here depends on where you hunt. Also if you shoot in fresh water, and there is a lot of fresh water
here, the seal is likely to sink. Best spots are Alexander and Pyramid islands and the southern
end of Sullivan Island, where there are rocks and it's shallow, but you also lose a lot of props. Has
hunted in Lutak Inlet and Taiyasanka Harbor, up in the harbor by the river. Doesn't like to hunt at
either of those places: Lutak has a lot of homeowners along the beach now, so you have to be
careful where you're shooting, and also feels everybody watching him hunt. The seals there are
like their pets, so he avoids hunting there. At Taiyasanka he has lost seal. That's not one of his
preferred hunting places.

Harbor Seal, Hunting Conditions, Hunting Methods, Weather, Technology, Sharing, Haines

When R goes hunting he has a quota (to distribute to people in Haines), so he doesn't wait around
for the seals to return to same place after he has made a shot; keeps running. Tries to take as
many as his boat will carry. When he wants to go hunting, he walks around town to people who
he knows eat seal meat and asks if they could use any; they might say they could use a medium
one. Another local hunter does the same thing. So he goes to that hunter and asks if he also has
orders. Then they go out hunting together. Sometimes has orders for five but only gets one.
Often chooses the day to hunt by the weather. Makes a big difference. Clear skies and 20
degrees is good. Weather changes fast in the winter here. Only have a day or two if it's good.
Snowing is often good, because the water is calm and sound is "dead." His .223 sounds like a
.22. Can also sneak up on the seals closer.

Seal, Trade, Harvest Levels, Haines

When R hunts for other people, says he mentions gas and bullets to them. There are some
hunters that charge (cash), but R feels he is an artist, he hunts because he loves to make the
shot. Trains for it, gets qualified. For every hit he makes, there are 3 or 4 misses.

Seal, Skins, Processing/Preservation, Fat/Qil, Haines

R renders own oil and tans hides. Make a fire pit outside. Work on oil and tans skins in a
woodshed. Set up a Coleman stove for doing oil also. Sometimes just throws the skin away after
the kill. A lot of hunters do that.

Seal, Salvage, Haines
R doesn't salvage dead seals. Saw one once on beach by Angoon. Just left it.

Seal, Processing/Preservation, Internal Organs, Sharing, Haines

After getting a seal, slit belly right at kill site, gut it out. R doesn't eat the intestines but a lot of
people do. Brings it home for them.
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Seal, Skins, Non-food Products, Processing/Preservation, Haines

Uses the seal whiskers in his artwork. Uses tanned hides in dance regalia; gives hides cousin in
Sitka who makes purses, lighter covers, moccasins and stuff. All the women who sew are pretty
happy with my hides. Hides he has shipped out for tanning come back smaller, thinks they don't
really know how to tan hides. A friend of his once sent a hide out for commercial tanning, cost him
$150 and came back yellowed. It takes a lot of work, three weeks every day. When he's teaching
[art] classes and the students are feisty, he puts them to work on the hide.

Seal, Skins, Processing/Preservation, Customary Rules, Haines

Tanning seal skin: You take the hide, and flesh it just like anything else; first decides at the kill site
whether he'll use a hide, goes for large hides (4 or 5 feet long, largest he ever did was 6 feet) and
pattern, such as dark fur with silver rings. Then slits it only a little bit; don't want any oil to touch
the skin, makes the fur yellow, and you can't get the oil out once it gets on the skin. So get the
hide home and clean it, flush it, with Joy detergent. Save one or two brains. Build a wooden
frame. Let the skin dry, lay it flat, loop it all the way through. When the skin is almost dry, put the
brains in a bucket and let his boys pee in the bucket, children's urine is supposed to be better,
that's what he was taught. Mix this with a little water and cook it on the stove, not boiling, just
warm, then put it in the blender and it looks like a chocolate milk shake. Think. Then spread it all
over the hide, then roll it up and put it in a plastic bag for about two days or just till it starts really
smelling. Then lash it to the frame and stretch it tight, and take the "hooch" (a long blade) and
start "breaking" it. It starts getting real loose, expanding. You can take out all your stress on the
hide in this process. This takes about two weeks. Keep tightening it up on the frame as you go.
Has had to make frames bigger in the past, because skin expands so much. Then when you can
grab a handful of the hide and it's pliable, you hang it in your smokehouse for a day, put light
smoke on it, for the smell, and it's all done.

Seal, Fat/Oil, Skins, Haines
R's wife is from Angoon, says her mother there cooks seal fat in big black pot outside. There's a
woman in Angoon who collects skins, tans all of them. Annie Turnmire.

Seal, Population Levels, Haines

In 1992 there weren't as many seal around, it seemed, as usual. Doesn't know what the other
hunters are saying. A seal herd packs, just like a group. In the example of one hunt where there
were only three seal, R thinks the seal could've been somewhere else. That was at Alexander
Island; and he didn't look at Pyramid Island.

Seal, Sharing, Internal Organs, Fat/Qil, Processing/Preservation, Haines

Seal oil: You get a reputation for making "good grease." Then you're in demand. R learned from
the elders everything about seal hunting; feels he keeps tradition going. They need him to go out
and get a seal for them; don't really need him to butcher it too. Takes the skin off if he wants to
tan it, but otherwise delivers the seal only a couple hours after it was killed and they can do the
processing. Takes out the liver and heart when he cleans the seal, though, and gets chewed out
for it. Keeps the intestine in there, ‘cause somebody will eat it.

Seal, Skins, Processing/Preservation, Haines

Takes a couple of hours to skin off the hide. Lay it on a sheet of cardboard on plywood, oil gets
everywhere but gets scattered if you roll the seal back and forth a lot, so you try to get the skin off
to the back bone on one side, roll it once to the other side. That way you don't get oil all over it.
Then roll the carcass right off the flesh and lift it up; your raingear is covered with oil, seal in the
winter is really oily.
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Seal, Technology, Division of Labor, Hunting Methods, Sharing, Haines

R feels that the odds of actually harvesting a seal are better for the seal, they have a pretty good
chance of swimming away. Sharing between hunters: it's his boat (a skiff) so the way he
organizes the harvest is that even if he ran the boat, got the gas and made all the shots, he'd still
give the crew something to take home. That's standard. They know that even before they get in
the boat. If he ran the boat but they make all the shots, he'd end up with some seal meat. The
skipper is the boss. Maybe some hunters run their boat differently. If he shot the seal, he'd ask
the person going along if they wanted it, if they had somewhere to take it [not to waste it] and if so,
then they can have it. Even if it's the only seal harvested, because he'll go hunting again. The
others going with him are spotting for seal; also if R knows his partner's gun is off [the scope], or
he's not shooting, R would tell him to watch the boat while he went to make the kill. There's
always something to do. R uses a scope, fine tunes it at a shooting range, considers his gun
"pretty sacred."

Seal, Hunting Methods, Haines

Once in Wrangell when R had no money or credit, had five rounds and a can of gas, went hunting,
kept missing, finally beached the boat for a cup of coffee, a seal popped up and he got behind a
log, got a good rest, and shot, and hit. Then "we ate, yeah, we ate good."

Seal, Abnormalities, Haines
Hasn't seen any diseased or deformed seal here. All seem pretty healthy.

Seal, Sharing, Biology, Hunting Conditions, Haines

In Wrangell not many Natives really eat seal. Once R shot a "whole bunch of them" and brought
them back ready to give them all away, and nobody wanted them. Noticed a real big, 6-foot, seal
around Wrangell. Not many seal around Ketchikan. One big hunter he knows of in Ketchikan
agrees that the seal at Wrangell may be bigger than in other areas because of low hunting
pressure. For example, at Angoon you have to go far from the village and sometimes make 300-
yard shots. The seals around villages where they're hunted are foxier than otherwise. Thinks the
range of seals is small, at one place they get to know you. They come up just out of range.

Seal, Hunting Methods, Haines

Once when shot a seal on the rocks: you want to shoot them in the spine, so they don't roll off and
sink. You have to freeze [paralyze] them, so don't shoot them in the head. In the water you have
to shoot the head.

Harbor Seal, Harvest Levels, Retrieval Methods, Struck and Lost, Weather, Haines

Rs reviewed the 1992 harvest level for Haines (30.5 harvested; 7.9 lost); thought 30 seals was too
low. Also in comparison to other SE villages, seemed too low. R thought, "Haines people have
gotten away from using it"; R also thinks people don't admit to losing seals. R pointed out that
Lynn Canal is deep and has steep shorelines, not conducive to retrieval in many areas if seal
sinks. If water is shallow, hunter can still see seal after it sinks; he used to use a long pole, water
is also clouded with blood, so long pole was used to feel around for sunken seal. Also that the
weather and water can be very rough. R points out that Pyramid Island has wide shallow beach,
and ice freezes thick there in winter; hunters get the seals on the ice, and if they do fall through,
water is shallow.

Seal, Habitat/Haulouts, Population Levels, Fish, Prey, Ecology, Haines

R suggests that survey should be done for more than two years, because seal population varies
over time and that affects harvest level. R is not saying that seal population was low in 1992,
however. On the contrary, it has been increasing locally over the last 10 years. This is because
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ADF&G closed the commercial herring fishery in upper Lynn Canal about 8-10 years ago, and
finally last year the local herring spawn increased; herring spawned in Mud Bay (Flat Bay) in 1992,
and in Portage Cove in 1993. Spawning has been spotty and location variable the last 10 years.
Seals are present at Pyramid and Alexander islands (Chilkat Inlet) year round, and in the other
known haulout areas; in general, seals are more visible in the inlets when the spring feed comes in
(hooligan, herring, needlefish and other small fish; and then salmon through the summer and
through October). During winter months seals are more dispersed (November through March);
spring concentrations of seal occur where the feed is, i.e., on Chilkat Inlet in Cannery Cove
(Letnikof), or Pyramid Island, but also in Lutak when the hooligan go up there. Seals from Berners
Bay may come up here in the spring when the hooligan come in.

Seal, Biology, Sea Lion, Pups, Rookeries, Habitat/Haulouts, Haines

Females have pups in same places year after year. We call the pupping places and haulouts
"seal rocks." Pupping places for sea lions we call rookeries, those rocks are higher up out of water
than seal rocks. Seal rocks for pupping are high and sheltered, protected from high tide and
bears; they're little rock islands; one place is rocks at north end of Sullivan Island, a haulout and
pupping place; not Pyramid Island, too shallow, need more water and steeper approach. Seals
don't go in the water for a week after pupping. Seal pups only nurse for 6,7 weeks, but stay with
the group for longer, not sure how long. Females with pups do come up into the bays, Lutak,
Chilkat at Pyramid, for feeding.

Sea Lion, Rookeries, Haines

Sea lion rookeries here include Sea Lion Rock, south of mouth of Katzehin. This is one unusual
place because it's on the mainland, not an island; it's a point of land. Also Benjamin Island down
by Juneau.

Seal, Killer Whale, Prey, Haines
Seals climb out on rocks when killer whales come by.

Seal, Sea Lion, Commercial Fishing, Prey, Haines
Seals and sea lions have been bothering sport fishermen here lately (trolling from boats). Take the
fish off lines, sometimes get hooked. They don't eat the whole fish, just bit[e] the stomach.
Commercial gillnetters here, Native and non-Native, shoot nuisance seals. The Native gillnetters
keep the seal they shoot to use it for subsistence. In the Chilkat Inlet coves it is very hard to get
away from the seals when the salmon are running.

Seal, Internal Organs, Non-food Products, Processing/Preservation, Haines
Seal bladders were dried and pulverized and made into tea, also made rattles for kids or if you
didn't have a wooden one for dancing. Dry the bladder, put pebbles in it.

Seal, Trade, Haines
Cost of a seal when paying cash for it to a hunter ranges from $20 to $75, depending on
availability.

Seal, Skins, Haines

Hides are used from all seals here, but Rs don't know of anyone who tans their own anymore.
They all send them out for commercial tanning. Seals are never harvested only for their skins,
only shot if you're going to use the whole thing.

Seal, Skins, Internal Organs, Flippers, Taste/Preference, Haines
Rs think that seal fat, meat, liver, heart, kidneys, intestines, and skins are always used from all
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seal harvested. Flippers and lungs may be sometimes used. Most of those internal organs are
delicacies to the elders. An elder, when asked if he wanted some seal recently, replied, "only if
you bring the heart and kidneys."

Haines, Respondent 1101, June 17, 1993

Seal, Use Areas, Habitat/Haulouts, Haines

Most seal hunting takes place by boat, that is, even though there are roads, hunters access seal
by boat. Lutak Inlet, which has a road along one side, does not have many seals along there;
most seal in Lutak are taken at Taiyasanki, across from the ferry dock (Lutak). Lutak has no
particular seal haulouts.

Hoonah, Respondent 254, March 31, 1993

Seal, Sea Lion, Population Levels, Hoonah
R notes that there has been no decrease in seal and sea lions in his observation. Sea lions are
not used by Tlingits; had not eaten or tasted oil.

Seal, Fat/Qil, Processing/Preservation, Herring, Use Areas, History, Hoonah

Everyone needs oil. Discusses oil—hooligan, herring oil. He has seen people make herring oil in
a dugout canoe with hot rocks. His family generally did not rot the herring although some people
would allow the herring to ferment before rendering oil. He renders seal oil immediately after
butchering the seal. emp on fresh product.[?] There were seal processing camps at Pt. Carolus,
Beartrack Cove, and Fingers Bay in Glacier Bay. R's grandfather was head of the Snail House
and would make a trip each year to visit various camps of friends/relatives. Camps were still in
operation in the 1930s.

Seal, Population Levels, Commercial Hunting/Bounty, Behavior, Harvest Levels, Fat/Oil, Hoonah

R affirms that there always has been a good abundance of seal, even in days when there was a
bounty and commercial hunting. Seal were more wary when the hunting pressure was high but
they were always available. They couldn't get all the seal because the seal would dive as soon as
they saw or heard a boat. Commercial seal hunters would take 2-300 seal on a trip. K had as
many as 300 seal. Household uses about 5 gallons of seal oil a year.

Seal, Management, History, Tlingit Terms, Hoonah

H suggested getting National Park Service seal hunting records from the time when NPS gave out
permits to Hoonah residents. H's grandmother was born in Glacier Bay. States that NPS told
everyone to leave Glacier Bay about 60 years ago. AJ got $ for land when they moved. Her GM
was Dakdeintaan. R's grandfather would put up 365 fish for a year at XIP. Hoonah elders
including Pete Hopkins took Muir up to Glacier Bay. Loss of Glacier Bay changes what it is to be
an Indian. 1955 while working for Fish and Wildlife Service, R was placing a stream guard in Berg
Bay. NPS staff told him that his stream guard could not camp on the beach but also stated that
we have no jurisdiction over the water.

Seal, Harvest Levels, Processing/Preservation, Meat, Fat/Oil, Hoonah

Seal hunting is down a bit. R butchers seal / deer for family members. He especially uses seal oil
for herring eggs, dried fish, creek salmon.
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Seal, Fat/Oil, Meat, Internal Organs, Skins, Hoonah
Talked about previous times of braiding seal intestines, smoking them, and storing them in seal oil.

Seal, Seasonality, Hoonah
Late spring is the best season for hunting.

Seal, Sea Lion, Habitat/Haulouts, Hoonah
N. Inian Pass, haulout for seal and sea lions. Near light.

Seal, Fat/Qil, Processing/Preservation, Seasonality, Hoonah
R did not notice a difference in amount of fat from season to season. R skins seal and then cuts
off blubber, often 2.5 " thick. Oil—get a maximum of 5 gal. from a large seal.

Seal, Harvest Methods, Sharing, Beliefs, Hoonah

Not really community hunters- more that people hunt for friends and extended family. R discusses
Snail house that had 4 families, 2 kitchens and 4 upstairs bedrooms-- lots of food would be
needed for such a house. Younger kids are losing touch with their traditions. They do not know
the fun in digging clams or roasting a fish tail in the smokehouse. Younger kids are not in touch
with culture, they don't realize how much fun it is to harvest.

Harbor Seal, Hunting Methods, Use Areas, Behavior, Hoonah

Seals are generally shot from the beach. Refers to pills of rocks that are seal blinds. There is a
blind at the entrance to Berg Bay. Other seal blinds at Game Creek, Neka Bay, Salt Lake Bay.
These are found all over in Glacier Bay. R gives a seal call. Seals also like country western
music. Spears were used at Pt. Carolus for halibut. On the outgoing tide, halibut come close to the
surface. Camp there was for smoking halibut.

Seal, Use Areas, Hunting Methods, Tlingit Terms, Hoonah
Discussion of Inian Island laundry. Place there calles tsaa tukde, seal spearing. Seal would
surface in the fast tide and be speared by hunters there.

Seal, Commercial Hunting/Bounty, Sharing, Hoonah
Their son K hunted seal commercially. Would save the seal shot at the end of the trip for
distribution to the community.

Seal, Fat/Qil, Meal Preparation, Processing/Preservation, Internal Organs, Hoonah

| can't imagine eating herring eggs or dry fish or boil fish without seal oil. Clean intestines by
running a rock through it a couple of times—new method. Used to store cooked seagull eggs,
gumboots, and intestines in seal oil.

Seal, Hunting Methods, Hoonah
We used to leave on boat trips without any food (and get things as we went along).

Seal, Flippers, Processing/Preservation, Hoonah
Take flippers, burn off the hair and smoke, store in seal oil.

Hoonah, Respondent 184, April 1, 1993
Seal, Commercial Hunting/Bounty, Hoonah

R grew up in Tenakee and hunted seal extensively with his father both for subsistence and during
the 1-year commercial hunt in about 1965.
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Sea Lion, Taste/Preference, Hoonah
He does not know of any Tlingit use of sea lion for food. From Cordova up people eat sea lions.

Harbor Seal, Meat, Meal Preparation, Selectivity, Taste/Preference, Biology, Hoonah

He generally boils seal meat for 30 minutes or so, discards the water, and then fries up the seal
meat. According to R there are two types of harbor seal—those with red meat and those with very
dark meat. He prefers the red-meated seal for eating. Generally he keeps only the fat from the
dark-meated seal. Learned this from his father. This difference is not related to age or sex of
seal; R did not speculate that these were different subspecies.

Seal, Selectivity, Biology, Hoonah

R can tell a male from female seal in the water from the shape of the head. Female head is sharp-
pointed, male head is more flat (blunt). He also notes that pregnant female seal bob up higher in
April.

Seal, Commercial Hunting/Bounty, Harvest Levels, Use Areas, Biology, Ecology, Population
Levels, Sharing, Hoonah

He and his brother A were very good shots (best in AK). They averaged 380 seal per 6-day trip.
Their commercial hunting lasted from Jan through Apr.15 and they cleared $18,000 @ for 3 men
after expenses. They hunted throughout northern SE with a maximum harvest of 1200 from a trip
to Hoonah Sound. They stopped hunting because there were starting to be a lot of pups--too
much killing. He and A did not want to kill the pups. They also passed up a chance at a white
seal, just watched it and did not shoot. The Js took special care of their commercial seal and got
top price from the buyers. R went back four years later to some areas where they had taken large
number of seal. He found the population to be fully recovered with abundant seal. R believes that
seal have 2 pups when the population is down. Did not specify mechanism for this. Commercial
hunt was a 1-year only hunt. Also R referred to a case between Canada and US. US wanted to
put some tax on seal taken; Canada objected and won. There may be court records of this case.
The Js brought back skinned seal from the commercial harvest for distribution. Even though there
was a major commercial take, people were able to get subsistence seal during and after the
commercial harvest. All seal were not taken.

Seal, Behavior, Hunting Methods, Hoonah

They came to know seal behavior and where seal would surface after diving. Hunting procedure
would be to approach a seal in the 15' glassply. As soon as the seal would dive, the shooter
would be dropped on the beach. The boat would then circle further down away from the sounding
seal. Usually the seal would surface again right in front of the shooter. Other technigues included
dropping a shooter at the entrance to a bay and then herding the seal out of the bay in front of the
hunter. Seal would approach a shot seal, perhaps sensing blood in the water.

Seal, Hunting Methods, Technology, Hoonah
Used .222 mag and .243 (long shots).

Sea Otter, Biology, Ecology, Population Levels, Skins, Hoonah

Son saw 2 sea otter at Whitestone Harbor. R has noted that there is much more kelp after sea
otters have moved in; he believes that this is due to decrease in marine invertebrates that feed on
kelp. Also notes that marine invertebrates clean the water—bad effect of sea otters might be less
clean water. J did some sea otter hunting near Yakobi Island; tanning in Oregon costs $100.

188



Seal, Seasonality, Customary Rules, Hoonah
R does not hunt seal April-June because seal have pups. He notes that not all people observe
this closure.

Seal, Harvest Methods, Seasonality, Hoonah
Some seal harvest was tied to other harvests—need to get seal oil before herring egg harvest in
March and before salmon are in the streams in June.

Seal, Seasonality, Selectivity, Fat/Qil, Meat, Processing/Preservation, Hoonah

Seal are skinny in summer, start getting fat in late September; poor oil in summer. They used a
big steel pot for rendering oil. Blueberries were packed in seal oil in barrels, shaken to get all the
air out. Berries were ladled out for use and remained fresh. Stored in smokehouse but did not
freeze. Seal meat was boiled, smoked and stored in oil, same process for deer meat. J did not
have electricity until 1952. A good seal has about 2.5 inches of fat, a medium sized seal should
yield 15-20 gts. of oil. Medium seal is better quality for eating. Prefer medium seal no gender
preference.

Seal, Sea Lion, Disease, Behavior, Biology, Hoonah

Bad seal--he has never seen any diseased or sick seal. | told him about a seal | had cut with
yellow fat--he said that this was a bruised seal probably had been beaten up by sea lions. Sea
lions beat seal on rocks.

Seal, Harbor Seal, Selectivity, Biology, Hoonah
Cannot really tell seal ages beyond pup, 1 yr., 2 yr. Other seal are indeterminate age. R got 2 seal
that looked like harbor seal but had fur like fur seal. Old C said they were harbor seal.

Walrus, Prey, Ecology, Hoonah
R once watched 2 walrus at Morris Reef, apparently eating clams. He is positive that they were
walrus.

Seal, Harvest Methods, Retrieval Methods, Hoonah
Sometimes shoots seal from boat, most examples are hunting from land. Used leaded hook and
25-ft. line for retrieving seal that sunk. Seal sink in a circle (spiral).

Seal, Processing/Preservation, Internal Organs, Skins, Meal Preparation, Hoonah

Open them up and put them in the water. Throw away gall bladder and spleen also stomach
(previously used for floats, making coho egg cheese and for roasting seal innards over a fire).
Clean intestines with a stone. Seal are skinned, then fat is cut from carcass. Camp cooking--stuff
a seal stomach with intestines, heart, kidney and some lung. Place in a skunk cabbage lined pit,
over with more skunk cabbage, sand and build a fire. Come back later and dig out.

Seal, Flippers, Tlingit Terms, Hoonah
Keep hind flippers for eating. Tseek.

Seal, Fat/Oil, Trade, Hoonah
R does not believe in selling seal or oil.
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Hoonah, Respondent 28, March 31, 1993

Seal, Use Areas, Hoonah
His family had 2 places in Glacier Bay that they claimed, one at Dundas Lake and one on
Garforth Island on shore side (cabin).

Seal, Seasonality, Selectivity, Behavior, Biology, Hoonah

Winter and early spring are the best times for hunting seal. Right now is prime hunting time. Seal
are fat, esp. females although they may have developed fetuses. R stated that males might be
thin after mating; he believes they mate in Feb. There is no sure way to tell gender of seal in the
water. About all that can be determined is approximate size. You can tell something about how
fat a seal is by how high it floats. He generally does not bother seal in the summer months when
fat is not so thick; shows fingers -- 1.5 inches of fat. Prime female seal have about 4" of fat. A fat
male could be the same.

Seal, Hunting Methods, Technology, Use Areas, Retrieval Methods, Struck and Lost, Hoonah

R hunts alone or occasionally with others when they invite him. He shoots from shore except
when waters are very calm-- no ripples. Uses .222 or .22-250; .243, also has used a .17.
Retrieves with a skiff; does not use a retrieval hook. If seal sinks, he does not get them--typically
hunts where water is deep.

Seal, Processing/Preservation, Internal Organs, Meat, Skins, Hoonah

R field dresses seal. Discards gall bladder and spleen. Cleans intestines for later use. Seal are
skinned and then the fat is cut from the carcass. R once shot a seal with and Eskimo friend near
Teller. Eskimos he was with ate pieces of raw fat. R did not do this.

Seal, Internal Organs, Fat/Oil, Hoonah

R was familiar with intestine braiding but has not done this for some time. In general not too many
people seem to be doing this these days. Medium seal might yield 3-4 gallons of oil; large seal
may yield 4-6 gallons.

Seal, Commercial Hunting/Bounty, Trade, Customary Rules, Hoonah

R did some bounty hunting and also sold pelts to Canadian market when it was open in the 1960s.
R first says that he has never traded; later discussion gets into balanced reciprocity, such that
people who have accepted seal oil or other subsistence foods from him might give him money in
return. We discuss how things must be balanced in Tlingit SE.

Seal, Harvest Levels, Hoonah
He notes that seal harvests are probably down. Families used to use 20 seal [per year].

Hydaburg, Respondent 100-T, March 13, 1993

Seal, Customary Rules, Seasonality, Hydaburg

In almost all hunters' minds first comes the preservation of the animals. We make our own rules.
Hunters usually did not take seals in summer because they eat too many fish and the meat and
blubber taste like fish. Unless it was very necessary, our hunters did not hunt then (summer). |
grew up when many old people in this community relied on seals as part of their diet. | never see
anybody harvesting seals after December or January. The reason is that the females are
pregnant.
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Seal, Biology, Pups, Habitat/Haulouts, Hydaburg.

Females have their pups the first week of June. Every year they give birth the first week in June.
Anywhere between the 5th and the 10th of June. | have seen many seals around Forrester Island.
| used to go to Forester Island to gather seagull eggs. Seals are in abundance around Forester
Island. They get together on the calm side of the island.

Seal, Behavior, Pups, Hydaburg.
They come five to six feet from us; they are not afraid. The little seal is riding on his mother's
back. They cling to the mother's neck with their flippers. Sometimes you can touch them.

Sea Lion, Harbor Seal, Ecology, Habitat/Haulouts, Hydaburg

At North Rocks, on the north side of Forester Island there are thousands of sea lions. Five or six
females are around one male. The seals and sea lions stay in two different places; they are on a
different side of a rock; they always separate from each other; they use different areas.

Seal, Seasonality, Customary Rules, Selectivity, Hydaburg.
From September to late November, and early December you can shoot all the seals you want after
which we don't shoot the females. Generally we don't shoot the females anyway.

Seals, Habitat/Haulouts, Use Areas, Hydaburg

They are not only in one place. We have quite a few places around here. Wherever they can find
some feed. They stay in one place where they can rest and eat fish. The largest seal population
is located on Forester Island. There are many seal rocks near Hydaburg, in the inside waters and
way up to Craig. The coast along Dall Island is very rich in seals, the inside and outside waters of
Dall Island. McFarland and Barrier islands are also good harvesting places.

Seal, Hunting Methods, Retrieval Methods, Technology, Hydaburg.

As far back as | can remember we only used guns. Not too big guns that would damage the meat
and the hide. Usually | use a 2.22. If you shoot them on a rock you have less chance to lose
them. Generally you get one or two like that, because they get in the water very quick. After you
shoot a seal you have to retrieve it fast. You have to get there quickly to pull it out of the water. A
seal hunter is well equipped to retrieve seals. They attached two rocks (maybe four to five pounds
each), one on each end of a rope. You can see the seal in the bottom at low tide. You lower the
rocks in the water, one rock on one side of the seal and the other rock on the other side. Then
with a quick pressure, the seal comes up to the surface.

Seal, Sea Lion, Habitat/Haulouts, Hydaburg

There is a rock between Dall and Forester islands, it's called Seal Rock, it's 200 feet wide, it's not
very deep there, the seals come up there. The water is warmer in that area. There are no sea
lions on that rock, only seals. The sea lions respect this area they don't come on that rock. The
seals and sea lions mix in the water when they feed but when they get on land, they separate.
On the other side of Sukkwan Island and by Dunbar Inlet there are quite a few seals.

Seal, Hunting Conditions, Hunting Methods, Hydaburg
You go down there at low tide; It's not easy to get them; you have to approach them according to
the wind directions; | sneak up from down wind.

Seal, Internal Organs, Processing/Preservation, Hydaburg

We butcher them right there, where we shot them. We leave very little behind us. We use the
guts for food. What we leave behind the birds eat it very fast, nothing gets lost.
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Seal, Processing/Preservation, Internal Organs, Hydaburg

When we shoot a seal we open it right away. We cut it on the stomach, and let it bleed. Then you
take the inside out. Sometimes you save the stomach, and the intestines. We don't use the lungs
and the bladder.

Seal, Internal Organs, Processing/Preservation, Meal Preparation, Hydaburg

The intestines are very delicious. When you clean up the intestines you get a piece like a foot
long. You cut the intestines lengthwise, and lay it flat in the water, in the salt water. Then, you cut
it into pieces, about four inches long. The liver is also very delicious, it's very rich. We don't use
the lungs. | know one person who takes the stomach and cuts it up into pieces. People cut
special pieces of meat with some fat and they wrap the intestines. They make a kind of sausage.
You let it roast by the fire. | cook the intestines with an onion. You part-boiled [parboil?] it twice.
Some people soak it over night and the blood comes out. The third time when there is no more
blood you put salt and an onion and boil it. You do the same for the stomach. After you skin the
seal and cut the fat out.

Seal, Commercial Hunting/Bounty, Skins, Population Levels, Hydaburg.

In the late forties there was a bounty, we had too many seals. Hunters would go out and in one
week they come back with thirty and forty seals. | think they got like thirty dollars a skin. It did not
seem to bother the seal population. The population increased.

Seal, Taste/Preference, Fat/Oil, Meat, Hydaburg

We are not big seal eaters. | only need to eat seal a couple time a year that's all. We are not
using the oil that much, we prefer hooligan oil. We eat seal oil when we harvest herring eggs. We
eat the meat when it's fresh.

Seal, Fat/Qil, Processing/Preservation, Hydaburg.

We know how to make oil. You take the fat and cut all the meat off. You use only the fat and cut it
in small cubes and put the cubes into a pot, on an open fire, and boil it. You put the pot aside,
pour really cold water and the oil comes on top. You also put a little bit of salt water for a better
taste.

Seal, Processing/Preservation, Sharing, Fat/Oil, Hydaburg.
Some of the old people used to give us deer meat preserved in seal oil. They used seal oil to
preserve berries. We use seal oil with boiled potatoes and with dried fish.

Seal, Nutrition/Health, Fat/Qil, Beliefs, Hydaburg

We also used the seal oil as a medicine. If you have a cold you put a spoon of seal oil in a cup of
tea, or something very hot and drink it. You can also just drink the oil by itself. | drank hooligan oil
since | was a kid and never got a cold until | was fifty.

Seal, Taste/Preference, History, Hydaburg

They probably used more seals fifty years ago than we do today. Today, when you are hungry for
seal, you just go out and harvest one. The change in use is due to store-bought foods. Young
generations do not have a taste for seal like older generations.

Seal, Management, Customary Rules, Hydaburg

| don't want to see the day when the seal harvest is going to be controlled by regulations. The
Indian people should not be bothered in their lifestyle, or food preferences. Our own people
regulated the harvest by themselves. We don't kill animals just for killing, only when we need
food.
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Seal, Processing/Preservation, Skins, Non-food Products, Hydaburg

We used the seal hide to make moccasins, vests and hats. My mother used to dry the hide on a
frame, a wooden frame, by tying the hide to the frame. Then she took the fat off the hide with a
knife. Then she let it dry. It turned out very soft. They used some powder to wash it and to kill the
smell.

Seal, Trade, Hydaburg

We traded the meat and oil for other food. When | was a little boy | remember watching the boats
coming to Hydaburg. They arrived the latter part of May with hooligan oil. They traded for dried
salmon, dried halibut and herring eggs.

Sea Lion, Taste/Preference, Flippers, Meal Preparation, Hydaburg.

Maybe three times or four times in my lifetime | tasted sea lion, and | am seventy-two years old.
The only parts we used to eat were the flippers. We used to cook it on an open fire, you did not
boil it. We just roasted it on an open fire. It is one of the most delicious food | ever ate in my life.

Seal, Sea Lion, Whiskers, Non-food Products, Hydaburg

We also used the sea lion whiskers to decorate our ceremonial hats. The whiskers are long. We
preferred the sea lions' whiskers to the seals' whiskers to decorate our hats. They are longer and
thicker. | never have ate seal's flippers.

Seal, Hunting Methods, Customary Rules, Division of Labor, Hydaburg

| used to harvest by myself. A seal weighs between 60 and 100 pounds. You lift the seal by the
flippers. You could go with anybody; you did not need to go with somebody from your own clan.
Generally women did not harvest seals.

Seal, Processing/Preservation, Taste/Preference, Hydaburg
You want to get the blood out of the seal as fast as you can, so it's not in the meat anymore. If
you bleed it right away it tastes really good. When you cook it there is hardly any foam.

Seal, Prey, Ecology, Hydaburg
Seals feed on many bottom fish and on salmon. They get all their fat in summer and in winter they
feed on smaller fish. They move wherever the feed is.

Seal, Selectivity, Hydaburg
| recognize a male from a female because the male is generally bigger. When | hunt seal |
generally choose a male instead of a female.

Seal, Selectivity, Skins, Hydaburg
They are mostly gray, sometimes light beige; occasionally you see one all white. Coloration varies
from gray to light beige or pure white. The later are rare. Some have white spots.

Seal, Selectivity, Customary Rules, Hydaburg
We don't bother the little ones only the adults. | never did see a hunter get a little one.

Seal, Pups, Biology, Hydaburg

First week in June the pups are sixteen inches long. They stayed for two to three weeks on their
mothers' back. Then, they get on their own.
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Seal, Meat, Fat/Oil, Ceremonies, Hydaburg
We used the seal meat and oil for special ceremonies and potlatches.

Seal, Processing/Preservation, Ceremonies, Sharing, Hydaburg

Today it is a delicacy to eat seal meat because very few people are harvesting seals. Some
families go in the winter, they bring back a seal and they have a big feast. They invite all their
relatives and friends. This year | went to one or two dinners where they served seal. Two weeks
ago my friend brought me some seal meat already cooked. We don't eat seal meat all the time.
Maybe once or twice in a year. We use almost every part of the animal. We freeze the meat, we
canned, salt and smoke it.

Seal, Population Levels, Commercial Hunting/Bounty, Management, Customary Rules, Hydaburg
The seal population is not decreasing in Southeast. The seal population is increasing. However,
we should not have another bounty on seals. The simple reason is that there are too many people
going after the money. You should harvest seals only for food and not for the skins or noses. A
bounty today will have some effect on the population, because there are too may people coming
from outside.

Seal, Disease, Hydaburg
| never noticed any disease. | ever heard or saw any seal with disease.

Seal, Population Levels, Hydaburg
The seal population is higher than it has never been. The Native harvest of seal is very small and
can't endanger the seal population.

Seal, Ecology, Struck and Lost, Prey, Hydaburg
Sometimes you lose a seal because it sinks. It does not go to waste, other fish eat that seal in a
couple of hours.

Seal, Hunting Methods, Hydaburg

You shoot them on the back of the head and the head fells forward, thus the air stays in the lung.
Between the air in the lung and all the fat they are easy to retrieve. You shoot them in shallow
water, and you use the rope with the two rocks. It is effortless.

Harbor Seal, Hunting Conditions, Weather, Hydaburg
You don't go out when the weather is too bad and when the winds are too strong. We hunt seals
when the tide is small, at low tide.

Seal, Processing/Preservation, Hydaburg.

If | get a seal | butcher it myself. It takes about an hour to butcher a seal.

Hydaburg, Respondent 101-T, March 13, 1993

Seal, Seasonality, Hydaburg

We hunt seals in winter, November, December, January and February. They have more fat on
them during these months and their skins are also nicer. They have their pups in June. After
February we do not hunt seals anymore.

Seals, Habitat/Haulouts, Use Areas, Hydaburg

Generally we are not traveling very far away. There are seals almost everywhere in this area.
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Corlies and Nichols islands are very good places. They are easy places to access by skiff.
Dunbar is another place.

Seals, Habitat/Haulouts, Behavior, Hydaburg
They move around, along the shores, especially when they are feeding. They follow the feed.
When they are fed they generally come back to the same haulout.

Seals, Sea Lions, Use Areas, Hydaburg.
Meares Passage is another traditional area for seal harvest. Forester Island is an excellent place
for seals and sea lions harvest. However, it is too far away and we do not go out there anymore.

Seal, Hunting Methods, History, Technology, Hydaburg
Before guns, people used to hunt with clubs. | used a .22 or .243. It kills them immediately.

Seal, Selectivity, Hydaburg
It is difficult when the seals are in the water to recognize a female from a male. However, males
are bigger than females.

Seal, Hunting Methods, Retrieval Methods, Hydaburg

| don't bother with the wind. | know some people approach down wind from seals. Otherwise they
can smell you. | don't bother with it. When | shoot a seal | try to get close to it. | shoot from 100
yards; sometimes you can get really close 50 feet or 100 feet. | target the head; | shoot them right
in the head. | try to retrieve the seal quickly. They float only for a short time. If by the time | arrive
the seal had sunk | retrieve it generally easily. The water is not very deep and | use a gaff. | gaff it
to bring it to the surface.

Sea Lion, Harbor Seal, Habitat/Haulouts, Hydaburg
| do not harvest sea lions. People around here don't bother with sea lions. Seals and sea lions
don't use the same haulouts.

Seal, Habitat/Haulouts, Ecology, Hydaburg

Seals are generally on coastal waters. They gather on offshore rocks and reefs. Then they rest
on a large rock they could be twenty seals, sometimes more; on smaller rocks they are less, eight
or ten maybe. They choose a place where they can feed and where they protected themselves
against strong winds.

Seal, Customary Rules, Pups, Selectivity, Hydaburg.
We don't shoot seals when they have their pups. Generally we don't shoot the young ones.

Harbor Seal, Hunting Conditions, Weather, Hydaburg
If the weather is too bad, if it is rainy or windy | choose not to harvest.

Seal, Hunting Methods, Division of Labor, Hydaburg

Generally | get somebody with me, one of my nephew or a friend. It is dangerous to go by
yourself. You have to be careful. If you get hurt or fall overboard somebody can help you. Many
times your skiff is going to blow away, you drift away. If you have a partner he can take care of
the boat while you are shooting; then drive the boat to retrieve the seal. | also took my wife with
me.

Seal, Salvage, Internal Organs, Processing/Preservation, Hydaburg
It is really too dangerous to salvage a seal washed on shore because you don't know for how long
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it has been dead. The meat will spoil fast if you don't remove the intestines as soon as the seal is
killed. Birds get it before we do anyway.

Seal, Processing/Preservation, Internal Organs, Meat, Hydaburg

| open it right away on the stomach and take the guts and the liver out. | leave the guts for the
seagulls. Some people used the intestines, but we don't. We leave the intestines and the
stomach for the seagulls also. People used to use the stomach. We keep the liver, the meat, and
the heart. We return home and let the seal set for a day. The next day we butcher the seal, we
skin it and cut the meat. You carve the blubber from the skin and the meat. Then, we cook it.

Seal, Retrieval Methods, Hydaburg
They can weight 200 pounds. If the seal is too heavy you tow it.

Seal, Trade, History, Hydaburg
We used to trade seal meat or seal oil; not anymore.

Seal, Population Levels, History, Hydaburg

| did not have time to go seal hunting very much last year, because my mother died and we had to
go to Seattle for my wife. However, there are plenty of seals around. | never saw any variation in
population levels from one year to another. Seals have not decreased in number through the
years around this area.

Seal. Prey, Behavior, Hydaburg
They feed on any kind of bottom fish, rockfish, rock cod, herring. | did open the stomach of some
seals. | found crabs, herring. They digest so fast sometimes it is hard to recognize fish.

Seal, Disease, Hydaburg
| never observed any disease.

Seal, Commercial Hunting/Bounty, Hydaburg
The bounty did not have any effect on the seal population.

Seal, Management, Hydaburg
We are not informed about any research done on that subject. | never heard about any research
on marine mammals.

Seal, Management, Hydaburg

It seems that every time some agency steps in to manage something, it goes straight downhill.
Native organization should have an impact on management. Native people have more knowledge
of the wildlife.

Hydaburg, Respondent 102-T, March 13, 1993

Seal, Hunting Methods, History, Hydaburg

| used to go out with him before | hurt my back. | did not go every time. Women used to go seal
hunting before. | think Violet might have gone when she was young. She used to go and get

whatever she wanted. If she wanted a seal she would have get one.

Seal, Processing/Preservation, Fat/Oil, Hydaburg
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| freeze it and smoke it; some people canned it. | cut the blubber in small pieces and | cook it
really slow to get the oil out. Then, | strain it. | pour the fat as it is cooking and becomes liquid
and we strain it to eliminate all the impurities. When it is done | pour the oil into jars.

Seal, Skins, Non-food Products, Beliefs, Hydaburg

You have to be careful when you carve the skin to take all the blubber off. The hide has to be
clean with no blubber attached to it. The seal's whiskers are spiraled. They are pretty; you use
them to decorate hats. One of these days | will use them for something. In the old days they used
to burn the noses and polished the spoons with it. It had some spiritual meanings. | can't
remember the meaning of it.

Seal, Nutrition/Health, Fat/Qil, Processing/Preservation, Hydaburg
| don't remember using the oil for medicine. | use it on potatoes or sometimes when | do some
canning | pour oil to preserve the meat.

Seal, Meal Preparation, Sharing, Hydaburg

Generally you invite relatives and friends and they come right to your house to eat some of the
fresh cooked seal. Maybe seven or eight people come, sometimes more, and you have a feast
with boiled potatoes and seal meat. When you cook it, you cook a lot and then you take a little pot
full for the old folks who cannot leave their home. Some of the people we used to share with are
dead now. Young people do not eat seal like the elders. There are not to many young people
who enjoy seal meat. Few young people still eat seal meat

Juneau, Respondent 204-T, June 3, 1993

Seal, Use Areas, Hunting Methods, Hunting Conditions, Seasonality, Selectivity, Prey, Juneau
Eagle River is a wintertime hunting place, because during summer months there are a lot of
people recreating here. It is road connected to Juneau. The hunting area is north of the river
mouth, along the "beach area" or rocky shoreline, not so much in the sand flats at the mouth of the
river, because the seals can see you. Little Island, Ralston Island, St. James Bay, Boat Harbor
(the salt chuck north of St. James Bay), and Berners Bay: these are places Juneau residents
have hunted. St. James and Berners bays are places people did go specifically to hunt seal, even
though they are distant, 40 to 50 miles north of Juneau off Lynn Canal; seal hunting here was not
necessarily in conjunction with other activities. They went there in March, April, and May, when it
was cold and the seals had more fat. Heavy fat content carries into early part of May. R points
out that at that time you can't hunt deer or moose. Favorite Channel area: very little hunting here
by anybody, except if able to shoot away from road; but Favorite Channel, and especially Tee
Harbor to Auke Bay was traditional hunting area, because of herring and early fishes that came in
there in early spring and bring the seal. Less hunting there now, because of human population
there; but same number of seals there.

Seal, Commercial Hunting/Bounty, Hunting Methods, Beliefs, Juneau

During Bounty Days saw more evidence of hunting when he was a kid, whites, Indians, Filipinos,
all had walls covered with the face of the seal, drying on piece of cardboard on the wall; got $3.00
for each; R was young then; for himself, he never shot any seals as a kid; he hunted, but doesn't
like killing them, or other things. Learned hunting seal from his grandfather. His personal opinion
is that seal is a beautiful creature. Went hunting with his dad. He was good at calling seal, they'd
come up close and look at him right in the eyes.
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Seal, Use Areas, Seasonality, Juneau
Other areas: Barlowe Cove, Oliver's Inlet, Youngs Bay, Pt. Hilda, Pt. Bishop: these were places
where hunting took place in winter months. Hunted here with his dad.

Seal, Beliefs, Customary Rules, Ceremonies, Sharing, Juneau

Respect: It's not worship of the creature, but an expression of "appreciation to the Creator for the
creature that was provided to us as a resource; there's a traditional ceremony in a kill that is not in
my personal opinion heathenistic or paganistic..." It involves expressing appreciation to the
Creator for the creature that was given to us to be responsible for, and as well as to the spirit of
the seal, of the moose, or the deer, being able to say thank you for giving yourself for us, we really
appreciate it, like whites saying grace before eating; We want to maintain the traditional harvest of
our resource that God gave to us. When we go to harvest what we go to harvest, whether | shoot
one, or my brother shoots one, or my grand uncle shoots one, or an in law shoots one, the respect
that we have for each other is to share with one another, and not in a greedy fashion, where greed
is the rule, and being number one is the effort; all throughout mythology you will find where there is
pride, arrogance, self-centeredness, those lessons will always be there for us, not just so that we
can have a nice bed time story, but so we can share with one another like the way we would. And
it shows how when a body of people look to one individual and cause that individual to feel like
he's the god, he's the head honcho, the bigwig, when you go to our potlatches, the wealthiest man
that's holding these potlatches, 28, 40,000 dollars, he will give it away; that's contrary to your
culture, very contrary to your culture; and even the poorest in his family will come and give til it
hurts.

Seal, Habitat/Haulouts, Tlingit Terms, Juneau

Berners Bay: da x'a na, means twin points; the points (each side of the mouth of the bay) are
right across from each other; St James Bay, Point Howard, Couverden Islands area; R doesn't
know the names "without looking them up."

Seal, Biology, Flipper, Internal Organs, Tlingit Terms, Juneau
Names for parts: Same as for human, except flipper (akgeenei); dugeenei, dukayei (not
translated), dunasei (intestines).

Seal, Taxonomy, Pups, Customary Rules, Hunting Methods, Selectivity, Juneau

Categories for ages of seal: A yearling is up to a year old; there's a Tlingit term for it, but R can't
remember it; a pup is one that is recently born, still needs its mother; if a mother is shot and the
baby is there, hunters do not leave it there to suffer, they Kill it, it's the humane thing to do.
Doesn't recall eating meat of pups; fur was saved; was never taken in order to make a particular
item, like his daughters' pup fur hat; but that came from a series of kills with unborn or young pups;
no one went out to look for mothers with pups; R’s father who was avid seal hunter would be able
to tell that it was a female with a little one, he wouldn't shoot it; avid hunters could not necessarily
tell male from female, but if they saw a little pup with the mother, it was obvious. Some kills would
be on beach or on rocks, and pup might be behind rock out of sight when mother was shot; the
good hunters can tell male from female; they're out to determine what kind of seal they want; and
the bulls... they're bigger, it's not hard to tell, their heads, skulls are bigger; female has smaller
skull, smaller features. A hunter can tell a yearling, too; may be similar to size of female though,
that's where confusion comes; so sometimes they're let go, but sometimes they're not; just
depends.

Seal, Population Levels, Juneau

There's a lot of seal around; there were a lot down at boat harbor this spring; you could do a
tagging program there.
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Seal, Use Areas, Ceremonies, Internal Organs, Processing/Preservation, Fat/Oil, Harvest Levels,
Juneau

Biggest hunting trips took place in Glacier Bay, R never went on those; hunts were done there
because of plentifulness of seal there, and to be part of a traditional ceremonial party that would
take place in Hoonah, maybe in Juneau, and as far as Klukwan. Those were done by the tribal in-
laws; sometimes they might come back with 15 to 20 seal; and they would prepare it in different
ways; sometimes harvest for a September or October party ahead of time; this would be a
"harvest", not just a hunt; they would make different items: stuff stomach with seal fat, smoked
meat; also use stomach to put in coho salmon eggs, called "cheese" and hang to smoke, it would
turn beautiful rich pink color, just pack it in there; you could take a small bit of it; was a real
delicacy; same with intestines.

Seal, Flippers, Internal Organs, Fat/Qil, Trade, Processing/Preservation, Ceremonies, Juneau
Flippers: smoke and put in its own oil; liver used also. For a potlatch, they'd divide it, the host
would say how much he would need, and give the rest on out to the community; maybe somebody
would come in with a whole bunch of salmonberries or blueberries, and then trade would take
place, like somebody with a bigger family and needing more seal oil (than they'd get in the equal
divisions at the potlatch] would trade for things: herring eggs, nagoonberries, blueberries,
salmonberries, strawberries, dry fish, or smoked deer meat, for the oil. The oil is something we've
used for thousands of years, not just recently.

Seal, Customary Rules, Ceremonies, Beliefs, Tlingit Terms, Prey, Use Areas, Juneau

Hunting parties in Glacier Bay would mostly be from Hoonah, sometimes from other communities
or clans; for e.g., I'm [R is] a Thunderbird [from Klukwan], and having a party, or someone married
into the Thunderbird clan is going to say our brother in law's going to have a party, we want him to
have the best delicacy of the seal served at his potlatch, when he calls everybody together in
October, so we'll get together and hunt; it isn't at my [R's] request, it's just basically the tradition
and custom; they know how to make the seal oil, they may put the oil in little jars, in the old days
they'd bring it in big wooden boxes with the meat in it; so it isn't that Klukwan people come over to
Glacier Bay to hunt, because of the tribal rules, laws, and so forth . I'm not going to go into an
area where the Chukaneidi hunt, it's their traditional area; but if they invite me I'll go with them, or |
might ask if I can go with them; In Juneau area, the clan area was basically the Auke kwaan
people, the Leineidi people, (Dog Salmon); the Taku people, called that because they lived in
Taku... but the area from Pt. Bridget down to Admiralty and Holkam and Taku was Dog Salmon;
Taku people were allowed to live in Auke kwaan. There was a big village at Point Bishop, and a
lot of harvest of seal, still a lot of seal there. The seal follow the food, come in to the bay; Pt.
Bishop is a concentration area; other concentration areas are: Lincoln Island, Barlowe Cove,
Couverden, St. James, Berners Bay. Certain rocks they like.

Seal, Seasonality, Prey, Ecology, Juneau

At Eagle River, hunting is in winter because of fewer people around and also in the spring, March
and April, the fingerlings up in that river are coming out; seals wait around for the trout and cod
that are waiting for the fingerlings to come out; same way with Berners Bay. Earlier in the winter
the seals seem to be more out in the islands and rocks; but there are still locals, like geese, that
stay around in the area, not super-migratory, R thinks not to Pribilofs or that far; and coming back;
because there are enough year round resources here; the major ecosystem problem is the
commercial harvest of herring, one of the major food source of the seal.

Seal, Population Levels, Commercial Fishing, Prey, Juneau
About the same number of seals as earlier, especially in the Taku area, there are more than used
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to be; notes shredded commercial gillnets. Seals have become capable robbers of salmon in
nets, and tear them up. R used to be a gillnetter; carried a shotgun, usually shoot to scare them,
but they don't scare. And don't want to shoot around other gillnetters because so many boats.

Sea Otter, Population Levels, Rookeries, Juneau
Sea otters: haven't seen many. I've seen them in Lynn Canal during last 20 years, seldom in
Juneau area, more up out in the middle of Lynn Canal, adjacent to Berners Bay.

Sea Lion, Population Levels, Habitat/Haulouts, Juneau
Sea lions: seem to be growing population; seen them from ferry coming back from Haines, saw
tons of them on Sentinal Island.

Seal, Sea Lion, Population Levels, Ecology, Prey, Habitat/Haulouts, Rookeries, Juneau

Seals and sea lions may not be increasing in population, but are about the same. You learn how
to assess population. For example, some years seems like not as much as before, but then the
following year seem to be just a big in number; the way you assess it is by going someplace where
you know how many seals hang out somewhere, example at Eagle River you can see the number
of seals around there, usually 3-6 seals, and if you only see one, then there's a difference from
before. Same time of year. Eagle River doesn't have a whole rookery, there's more at St. James,
Berners Bay, Lincoln Island; moderate number at Eagle River; a lot at Pt. Bishop, too, and Midway
Island, and Limestone Rock (near Limestone Inlet). And seals are like fishermen: they fish just
like a human fishes, they fish the tides; you don't hunt them at mid-tide, you're not going to see
them, and if you go out there and try to count the seal at mid-tide, they'll climb up on their rock
when it's not time to be fishing, and lay around on that rock for awhile.

Seal, Selectivity, Beliefs, Customary Rules, Juneau

Shoot mostly bulls at Limestone Rock area, be very selective on that, because they are big;
especially down in that area, selecting for big animals. They're kind of small in the Juneau area,
almost like a yearling. In upper Lynn Canal the seals are big too, notices these size variations
among these areas. If you have a bhig family you target bigger seal. It's an individual thing.
Natives have strong teachings about not making sport of what God has given us. Handed down
generation after generation. Sometimes non-Natives have invited him to go hunting with them so
they could Kkill the seal, give R the meat and skin. They just wanted to kill a seal. That was wrong
for R, killing it just for the experience of killing it.

Seal, Commercial Fishing, Prey, Herring, Ecology, Management, Juneau

Thinks commercial fishermen, in Southeast and anywhere else, are kiling more seals than
subsistence users. And biggest killer of seals is the commercial herring fishery, taking food s