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Much of t h e  in format ion  
o n  Wainwright h a s  been  
documented from t h e  pe r -  
spective of outsiders. In this 
report, the knowledge has come 
directly from the people. You can 
hear the voices of the people of 
Wainwright when you read it. 

Passing O n  T h e  Knowledge is 
a tool  for  communica t ing  
knowledge between generations. 
I hope that it will create a desire 
among young people to write 
down the knowledge they get 

June Childress, President from their elders. This report is 
Wainwright Traditional Council 

a model that young people can (Photo by Karim-Aly Kassam) 
use to write their own family 
histories. I hope the maps and analysis will be used not only for 
this research project, but in the schools and by community 
members as well. 

I have personally gained a lot of new information from this report. 
I am really looking forward to working with the maps. 

June Childress, President 
Wainwright Traditional Council 
June 30, 2000 
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I. INTRODUCTION 


This is the Wainwright Community 
Report for Phase 1 of the Human and 
Chemical Ecology of Arctic Pathways 
by Marine Pollutants Project. In April 
1999, a partnership was established 
between the Wainwright Traditional 
Council, ac t ing on behalf of t he  
community, and the project team. 
This partnership included active and 
meaningful collaboration between the 
Wainwright Traditional Council and 
the human ecology research team in 
setting the timing of the  research 
work, developing the research agenda, 
undertaking the research, and using 
the  research outcomes. Passing 
on the Knowledge: Mapping Human 
Ecology in Wainwright, h a s  been 
published after a detailed review and 
validation of research results by the 
Wainwright Traditional Council. 

The objectives of this report are to: 

Communicate human ecology research 
results to the Traditional Council and 
the community of Wainwright; 

Share the results and follow up with 
the 50 members of the community of 
Wainwright who participated in the 
research process; 

Inform policy-makers of the intricate 
ecological relationship between the 
people of Wainwright and the animal 

and plant wildlife that surrounds 
them; 

Inform chemical ecology research, 
Phase 2 of the project; and 

Document human ecology data for 
educational use by the community of 
Wainwright and the Research Team. 

This report explains the human ecology 
portion of the project and provides a 
consolidated analysis of the research 
work undertaken in July and August 
1999. The consolidated analysis, based 
on interviews, will describe harvesting 
and use of various species of (1)marine 
mammals, (2) terrestrial mammals, (3) 
fish, (4)birds, and (5)plants by members 
of t he  community of Wainwright. 
Traditional land and marine use maps 
for each of the five categories noted above 
complement this information. 

Beyond the  immediate aim of the  
research, to understand human ecology 
and the impact of chemical pollutants, 
the information contained in this report 
attests to people's vast knowledge of, 
and relationship with, the land and sea. 
The report marks the conclusion of the 
human ecology phase of the project, and 
it celebrates a successful partnership 
between the community and the project 
team, as well as a commitment to work 
towards the next steps in our research 
(Figure 1). 



Figure 1.A celebration marking the end of training for the community researchers and 
student interns on Saturday, July 17, 1999. (Left to right) Back row: Blair Patkotak 
(community researcher), Darwin Bateyko, Robert Earley (student interns), Karim-Aly 
Kassam (project leader, Human Ecology), and Dan Robinson (facilities manager, Alak 
School). Front row: Harry Tazruk (community researcher), Lucille Mayer (Traditional 
Council member), Raymond Aguvluk, Jr. (mayor of Wainwright), Kathy Bodfish (community 
researcher), and Jennifer Cardiff (student intern). (Photo by Lara Dehn) 
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In this section, we will explain (1)what we mean by human ecology 
research, (2)why the community of Wainwright participated, (3)the 
research steps, and (4)research concepts and methodology. 

Human ecology descr ibes  t h e  re- 
lationships between people and their 
habi ta t .  It includes t he  relat ions 
between humans and other animals, 
plants, and their habitats. Our objective 
was to understand the nature of these 
relationships in order to determine the 
impact of chemical pollutants diffused 
via marine pathways. We have used 
traditional land and marine use maps 
to portray these relationships. These 
maps describe how indigenous people 
in Wainwright rely on the land and sea. 
The m a p s  con ta in  e thnographic ,  
historical, and current information on 
land and marine use patterns. They 
contain ecological knowledge, aswell as 
information on marine mammals,  
terrestrial mammals, fish, birds, and 
p l a n t  s p e c i e s  i m p o r t a n t  to  t h e  
community of Wainwright. 

This project examines the impact of 
chemical pollutants on the human 
ecology of t h r e e  Arc t i c  m a r i n e  
communities that depend on marine 
resources for their livelihood and food. 
They are Holman, Northwest Territories, 
Canada,  on the  western extent of 
Victoria Island in the Beaufort Sea; 
Wainwright, Alaska, USA, located on the 

North Slope of the state (within the 
National Petroleum Reserve-Alaska); 
and Novoe Chaplino, Russia, on the 
Chukotka Peninsula near the Bering 
Strait. 

In this research context, indigenous 
knowledge is being documented and 
used to help determine how chemical 
pollutants may be moving through and 
accumulating within Arctic ecosystems. 
Information on the types of plant and 
animal species harvested by indigenous 
communities in Canada, Alaska, and 
Russia, as well as the locations of 
h a r v e s t  a r e a s ,  a r e  p laced  o n t o  
topographic maps ,  using icons to 
represent each category of information. 
Interviews are conducted to collect 
information on pas t  a n d  present  
patterns and activities of resource use 
(Figure 2). This information forms the 
basis for collecting the plant and animal 
samples that will be tested for traces of 
chemical pollutants. 

A fundamental feature of this research 
i s  bu i ld ing  capac i ty  w i th in  t h e  
community. Community members 
have been trained to collect scientific 
information in the form of plant and 



PASSING ON THE KNOWLEDGE 


animal tissue samples and indigenous 
knowledge in the form of traditional 
land a n d  marine u s e  data .  These 
sources of information are combined to 
help clarify the impact of chemical 
pollutants on the indigenous peoples of 
these regions. This information i s  

expected to have immediate impact on 
the formulation of policies related to 
future industr ial  development, on 
existing subsistence economies of the 
region, and on the impact of chemical 
pollutants on the circumpolar Arctic 
(Kassam and Maher, 2000). 

Figure 2. Community members butchering a beluga whale on July 
16, 1999. (Photo by Robert Earley) 
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Wainwright, Alaska (70°59' N, 
160°07'W), is located 136 km 
southwest of Barrow, Alaska, 
on the  Chukchi Sea  (See 
Figure 3).The community lies 
480 km north of the Arctic 
Circle and is inhabited by a 
mix of Kuugmiut, 'people 
of t h e  Kuk River, '  a n d  
Utuqqagmiut, 'people of the 
Utuqqaq River.' Both groups 
a r e  I fi p i a t  ( Br au n d ,  Figure 3. Community of Wainwright, as  seen from Thomas 
1 9 9 3:5,13). Wainwright,  Point. (Photo by Jennifer Cardiff) 

originally known as Ulguniq 
by t h e  I f iupia t ,  i s  one  of seven  
communities belonging to the North 
Slope Borough, which ac t s  as the  
political subdivision or municipal 
government for no r the rn  Alaska 
(Albert, 1988: 18; Bodfish, 199 l:32). The 
population of Wainwright is approxi- 
mately 550 residents, with close to 91 
families (DCED, 1999). 

Wainwright is one of t h r ee  Inui t  
communities in the Western Arctic 
participating in this research project. 
The decision by the research team to 
es tabl ish  a par tnersh ip  with t he  
Wainwright Traditional Council was 
determined by the following criteria: 

Wainwright has a strong and healthy 
subsistence economy; 

Wainwright is a marine community 
that  may be affected by chemical 
pollutants; 

Wainwright i s  ecologically a n d  
culturally similar to the Inuvialuit 
community of Holman, Northwest 
Territories, Canada, and the Yupik 
C h u k c h i  c o m m u n i t y  of Novoe 
Chaplino, Russia; 

Wainwright is accessible by regular 
transportation networks, making 
travel possible within the limits of the 
project budget; 

Wainwright is a unified community 
noted for its social stability, so that 
we can engage in a partnership with 
the community on the basis of our 
common research concerns; and 

There is potential for a long-term 
collaborative re la t ionsh ip  wi th  
community organizations, such a s  
the Traditional Council. 



PASSING ON THE KNOWLEDGE 


The most significant reason for the project and to put the research results 
participation of Wainwright is  the to practical use for the benefit of its 
willingness and desire of the Traditional community members. 
Council to be involved in this research 

Esk 

THE UNIVERSITY OF 

CALGARY 
CertificationOf lnstitutional Ethics Review 

Before we could establish a 
partnership agreement and 

m k  iotacanny ma mo COmmmeeon the Wes a( .%man SWlw a! The Unbedyol Wgey 
ha8 cnamhsdand epproMd the researchpropa.9:under take  research  in  

Wainwright, t h e  h u m a n  
ecology research partnership 
had to be reviewed by the 
Committee on the Ethics 
of Human Studies a t  the GponrorBqpl-): 

University of Calgary. The (the abow lnfomation tabe compIetedby the@cant) 

Ethics Committee exam-
ined issues such  a s  how 
participants for interviews 
would be selected,  how 
informed consent would be 
obtained, and what ethical 
i s sues  might a r i se  ou t  
of research on chemical 
pollutants. After a detailed 
description of the methodology 
was provided, the research 
was approved and certification Figure 4. Approval certificate from the Commission on the 
obtained (Figure 4). Ethics of Human Studies, University of Calgary. 

The Ethics Committee's approval paved Dr. David Norton, Dr. Todd O'Hara, and 
the way for the first step of the research Mr. Michael Pederson of the Arctic Slope 
process, which was to establish a Native Association introduced the 
partnership with the Wainwright research project to the Wainwright 
Traditional Council. On April 19, 1999, Traditional Council. They presented and 
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explained the research objectives and participate and  be willing to be 
discussed the methods and scope with interviewed; and 
the Traditional Council members. The 
Traditional Council subsequently agreed Beginning the research. 
to participate as an active partner and 
represent the community of 
Wainwright. A partnership was 
established with Professor 
Karim-Aly Kassam on behalf of 
the project (Figure 5). etrr TRRD~ONRLCOUNCIL 

f.0. BOX 143 W ~ ~ W i t i t i ~ ;  76s-2SS5 oft 1-888-750-2555AK, 99782 

On July  7, 1999, Professor 
Kassam arr ived i n  Wain- 
wright to begin work on the 
human ecology component 
of the project with the Tradi- 
t ional  Council. The t a s k s  
involved: 

' I h c W ~ ~ T n d i l i o n r I C a u r i l h u r r c d v e d . ~ ~ ~ ~ a i . . i p I W e t t i r p t o r r ~ n  
thc .bare- Hojanm wamrvright on~pril19 1999. Dr.ToddO'Fbra &can the North Sbpe Bomu& 
(NSB) Ik$?%$e hrsMsrmaU.Ds\idW. i i o r t C ~ I , b .vnr presentm pr% and Micfuvl P&- of 
the Axbc .SqxNnave NIOFis6m, Ltd (IUWpuhdp.M v k bleconf-

Establishing a list of animal 

and plant species harvested by 

the Community of Wainwright, 


We r i l l  use the meched procon to help guide ur in this prq'ect.in order of priority; 

Developing and finalizing 

a culturally appropriate 

interview protocol (Figure 6); 


Designing and  finalizing 

culturally appropriate icons 

to be used in matmine human 


Figure 5. Partnership agreement letter from Wainwright Identifying and  agreeing 
Traditional Council. 

on community researchers 

who would be trained to 

participate in the research; On July 12, Professor Kassam made a 


presentation to the Mayor and City 

Identifying individuals from the Council of Wainwright on the project 

community of Wainwright who would objectives and scope. The Council 
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expressed considerable support for the 
work and recommended names for 
potential community researchers, and 
Mayor Raymond Aguvluk offered 
support in undertaking the research. 

Three community researchers joined the 
project: Harry Tazruk, Blair Patkotak, 
and Kathy Bodfish. Training began on 
July 15,1999, when the remainder of the 
human ecology research team arrived. 
They were Jennifer Cardiff, Darwin 
Bateyko, and Robert Earley, three 
student interns from the Theme School 
in Northern Planning and Development 
Studies at the University of Calgary. Each 
community researcher received a copy 
of a Human Ecology Training Manual, 
complete with exercises and examples. 
The training process was a collaborative 
exercise in mutual learning: community 
researchers learned from the human 
ecology research team, and the research 
team gained insights and knowledge 
from the  community researchers.  
Discussions focused on the inter- 
national scope of the project and its 
objectives, research methodology, 
indigenous knowledge, traditional 
l and  a n d  mar ine  u s e  mapping,  
interview techniques, and a review of 

interview questions.  The training 
se s s ions  forged s t rong  working 
relationships between community 
researchers and  s tuden t  in terns .  
Each community researcher  was 
paired with a student intern: Harry 
Tazruk with Robert Earley; Blair 
Patkotak with Darwin Bateyko; and 
Kathy Bodfish with Jennifer Cardiff. 
On July 19, human ecology research 
began. In a period of three weeks, 50 
interviews were conducted in  the  
Community of Wainwright. 

During the fall and winter of 1999- 
2000, the team a t  the University of 
Calgary performed qualitative analysis 
of the data and prepared the research 
results for validation by the Wainwright 
Traditional Council. In J u n e  2000, 
Professor Kassam, accompanied by Dr. 
David Norton and Darwin Bateyko, 
traveled to Wainwright to review the 
draft Community Report with the  
Council members and community 
researchers. This meeting marked a key 
step in the human ecology phase of the 
research project (Figure 7). The final 
step is communication of the human 
ecology research findings through this 
publication. 



C W E R E  - is it harvested? 
0 Where is this harvested? Can you show me? 

W>y is this harvested in this area? 
0 Has this always been harvested in this area? 
0 Which areas do you use the most? Why? 

Why are we not hunting in cemin ares%anym~re!~ 

D.WHY - i s  it hs~&alieonrumcd? 
Howested: 
0 Why is this s i n  hawnted? 


%at is it used for? 

0 Whxt arr the parts urcd fnr? 


C h a n ~  
C] 	What parts do you use now, but did not use before? 


What pvts did you uw before, but do not use now.? 

What varts a n  not usEd at all? Why? 


I",,,.ctr. 
C] Have you noticed anything in the members of the community after eatinpcertain parts? 

Have you noticed any changes in the taste, appearance, the smell or the texture- 

LANDUSETYPE: 
Common name: 

Localname: 

A. WEAT -bbe#IqhnseslcdlOD~cd? 
Hanwtisg: 
0 Is this species eaten? 

0 How is it harvutal? 

0WhohamsQit? 


Isthucaspciticage~dlaruxthatyoubsrvat? 

What spiritual significancadoostbe food oranimal have? 


Sharing: 
0 ISitrharom 

Wit& whom is it shard 
C] What isyourrslationshiparith fhidtbaspmple? Cauyou &ow me w h t h e y  live? 

Whatpart%are&d? 

Do you sham the food with othermmunitits?Which wmmmities? Why? 

Do otha  communities sham with po?What do they shae?WbQ & they *? Why? 

During which festivals do you s h e ?  Nalulrateq? Chriahnas'J Thanksgiving? 

Co~umph.on/Prepl~M~on: 
What p a  of the spscies areeaten? Do you eat ths l iva and/orthe kidn6, 
How is it prcpared? An d i h t p r t a  pnprmddiffamtly? 

0 Who prcparrsit? 
How is it s t o d  bsforeand a h it bpsbeen pcparsd? How long is it usually stond? 

0 How is it eatm? 
Who eats it?Do c h i h  adults orelderseat diff~~cnt Do men and women eatpa& 
different parts? 

How mvoh is hsrnated? Has this kena good, avsrage,01poor hunting year forthis 

fwd? 
How much is satenover& wbleycd? 

Can this beused by all mcmbcraof LCcommunityal aU times? 

Do many people in Lccommunity hsrvost it? Do you h o w  how many? 


8. WAEN-bH b y v g t o d l c o ~ ~ l l l e d ?  

Hnmting: 
0 Whenisthiallmvekd? 

0 Has thin alwaysb a n  harvcatca? 


How many are harvssted? How maay times pa y m  is it hervcsted? 

Cowmprion: 
0	1s it raten all year long? 


What month or what time of year is it esteo? 

Ham thenbeenEcrLsia changes in the weather from rhe pW lo today? 




Step 1: Identify a community organization 
with which to establish a partnership , 

Step 2: Explain project objectives and research 
methods to the community organization 

Step 3: Meet with community to present the project 


I o v e ~ e wand scope of the research I 


Step 4: Establish an equal partnership agreement with the community 


Step 6: Jointly develop a set I 
of culturally appropriate icons Step 8: Set a research start 

for each species identified date with the community 

Step 7: Jointly develop 
an  interview protocol 

Step 10:Begin research (visual 
mapping and interviews) 

). 
Passing on the Knowledge 

Mapping Hrtm;ii~F:colo:<v In V&~\iatllrvrl:!lli. Ala4i:l 
Step 1 1 : Review and analyze human ecology 

.UL?"S 4',, 5 ,<.t,,"<?. 

I data from maps and interviews I 

T 

\ 
Step 12:Validate human ecoloffy data 

-with community organizations 

Step 13: Begin chemical ecology sampling 

Figure 7. Steps in the process of human ecology research. 
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The concepts employed in  human  
ecology r e sea rch  a r e  indigenous  
knowledge, community participation, 
and visual mapping. The descriptions 
of these concepts below illustrate 
the methodology of human ecology 
research. 

A. Indigenous Knowledge 

Indigenous knowledge is the basis of 
human ecology research. Many terms 
have been used  for indigenous 
knowledge. By any term, in its essence 
indigenous knowledge is about insights 
gained from the experience of living 
within a specific context. These insights 
are generally gained by those who are 
natives of, or indigenous to, a particular 
region, in this case, the Community of 
Wainwright. It is not possible to define 
indigenous knowledge because  i t  
reflects the cosmologies of many peoples 
who a r e  from diverse contexts .  
Indigenous knowledge is best described 
through its attributes. 

First, indigenous knowledge is context-
specific-that i s ,  related to  a n d  
contained within a group of people who 
live in a defined geographic region. 
Second, it informs, and is formed by, 
the cosmology or worldview of this 
group of people. In this sense, it is 
intimately linked to the spiritual and 
ethical fabric that manifests itself in 
their day-to-day practices. Third, it is 
cumulative, based on the sacredness of 

the past, or tradition. It compels the 
holders of indigenous knowledge not 
only to be conscious of the wisdom of 
their generation, but also to know that 
of the generations that preceded them. 
This does not mean that tradition is 
fixed in a particular time or age. In fact, 
it is dynamic and adaptive. The holders 
of the knowledge perceive not only the 
'pastness' of the past, but its presence. 
New ideas and approaches are quickly 
adopted if they are seen to benefit the 
people. Fourth, consequently, neither 
the  knowledge nor i t s  holders are 
homogeneous. Indigenous knowledge, 
like many knowledge sys tems,  i s  
sufficiently complex t h a t  i t  does 
no t  lend itself to  terse  a n d  easy 
characterizations. This is why one can 
only speak of certain attributes of 
indigenous knowledge ra ther  t han  
providing a comprehensive definition. 
The degree to which a n  individual 
within a group may hold this knowledge 
varies with age, gender, social class, and 
even interest in the  subject. Fifth, 
indigenous knowledge arises from 
closeness to the land and relationships 
with living things. In this sense, it grows 
out  of a connection to the natural  
surroundings. I t  is obtained by the labor 
of living and experiencing the context, 
and not through book learning. Finally, 
those who have studied the concept of 
indigenous knowledge describe i t  
primarily within the context of Aboriginal 
cultures with an  oral tradition (Kassam 
and Graham, 1999: 196). 
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B. Community Participation 

T h e  methodology  for  co l lec t ing  
indigenous knowledge in the human 
ecology component of the  research 
depends fundamentally on community 
participation. 

Meaningful community participation in 
this  project includes involving the  
community in planning the research 
process, collecting and  analyzing 
information, and using the research 
results.  In th is  sense ,  community 
participation i s  a n  active process: 
community members are involved in 
influencing the direction (aswell as the 
execution) of the research at all stages. 
The aim is not simply to generate a 
research product, but also to integrate 
at all times the aspirations and priorities 
of the community. 

There are  certain obvious benefits 
to communi ty  par t ic ipat ion as a 

methodology for research in this project. 
First, i t  allows for the gathering of 
information on wildlife species harvested, 
location of harvest sites, and indigenous 
people's uses of wildlife. Second, it 
facilitates effective use of local resources 
because it involves the community in 
identifjrlng research participants, setting 
research priorities, seeking out qualified 
trainees to undertake interviews and 
document information, and coordinating 
the overall research process in the field. 
Third, it ensures that short-term benefits 
from the research project, such a s  
salaries for the community trainees, as 
well as long-term benefits, such as 
application of research results, accrue to 
the community. Fourth, it builds capacity 
within the  community, both a t  the 
institutional level, through increased 
control over decision making, and at  the 
individual level, through skills training 
(Figure 8). Finally, i t  leads to em-
powerment, by placing control of the 
knowledge collected securely in the hands 

of the  community 
whose members are 
most vulnerable to the 
impact of chemical 
pollutants. Mean-
ingful community 
participation, at its 
core, is strategically 
seeking to affect power 
relations in favor of 
the community that 
holds the indigenous 
knowledge (Kassam 
and Graham, 1999). 

Figure 8. Student intern Jennifer Cardiff contributes to a training session. 
(Photo by Karim-Aly Kassam) 
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C. Visual  Mapping 

Visual mapping, combined with inter- 
views, has been the technique used to 
enable community participation in this 
project. A whole range of benefits is 
associated with using this approach 
in participatory research. First, part- 
icipatory mapping is a group activity. 
Second, it takes attention away from an 
individual's gender, ethnicity, or social 
class and places it on the issue or topic 
at  hand. The participant is not judged; 
instead, what has been placed on the map 
is considered for its relevance and value. 
Participants focus on common interests. 
Third, participatory mapping removes 
control from the outsider and places it 
within the community that holds the 
indigenous knowledge. The researcher 
acts as a catalyst to begin the process 
and then steps back to let the community 
participate. Fourth, i t  enables the  
marginalized members of a community 
(possibly women, children, elders, or the 
handicapped) to participate without 
having to speak up in a public forum. 
Fifth, there is room for a diversity of views 
and overlapping of ideas as different 
aspects of indigenous knowledge are 
brought to light. Sixth, the process 
enables validation and cross-checking of 
information. Seventh, the maps are 
portable. They can be taken to various 
locations in a community for discussion 
in small groups, or brought to community 
members who are unable to leave their 
homes for medical or other cultural 
reasons and returned with detailed 
and specific information (Kassam and 

Graham, 1999). Figure 9 illustrates the 
process of community participation in 
this project. 

While t h e  mapping of indigenous 
knowledge i s  no t  a new concept,  
participatory mapping methods have 
come together in the 1990s and spread 
to different developmental contexts. 
Communities contain a vast amount of 
wisdom; with thei r  guidance a n d  
participation, this knowledge can be 
mapped. One form of mapping this 
indigenous knowledge is  traditional 
land and marine use mapping. These 
maps, in turn, have the potential to 
affect environmental and social policy 
decisions. The result is that communities 
have greater control and capacity to 
influence their own well-being. 

Community n 

(, of Wainwright ) Guiding 

the Research 


Agenda 


Participatory 

Methodology Undertaking 
the Research 

Ownership 
and Application of 
Research Results Interviews and 

Traditional Land 
and Marine Use 

Figure 9.The process of community participation 
in research. 



111. HUMAN ECOLOGY IN WAINWRIGHT 


It makes you more like a human being 

Agviq: Bowhead Whale 
(Balaena mysticetus) 

The bowhead whale hunt  is a highly 
anticipated community celebration that 
brings people together to participate in 
the activities organized around the 
whale hunt. First, whaling crews are 
established. Each boat has  its owner 
a s  captain and ten to twenty crew- 
members, each with a predetermined 
task, as driver, harpooner, shoulder 
gunne r ,  engineer ,  o r  t h e  person  
responsible for the float. Each village 
on the North Slope is allotted a quota 
based on its population by the Alaska 
Eskimo Whaling Commission (AEWC) . 
During the  1999 bowhead hunting 
season ,  Wainwright had  fourteen 
whaling crews. Five of those crews 
successfully harvested one bowhead 
each (Wainwright Interviews). 

The captain's wife is obligated to supply 
the crew with supplies, such as fuel and 
food. All of the people involved in the 
hunt  work together to bring about a 
successful whale harvest, which is a 
celebration not just for the individual 
hunters, but for the entire community 
(Wainwright Interviews). 

Currently in Wainwright, preparation 
for the bowhead hunt  begins with the 
onset of spring. In March, the whalers 
break a trail to the lead, or channel of 
open water ,  a n d  s t a r t  to  gather  
their equipment. Depending on ice 
conditions, the bowhead harvesting 
season can be from mid-April to early 
J u n e .  This i s  the  only time when 
bowheads a re  harvested, a s  these 
whales do not pass by the community 
dur ing thei r  fall migration s o u t h  
(Spencer, 1959:332; Albert, 1990: 
135; Wainwright Interviews, 1999). 
Coinciding with the whaling season are 
numerous household traditions that 
must  be upheld in order to have a 
successful whale hunt. The captain's 
wife ensures the house is clean, as 
tradition states that a whale will not 
return to a n  unkempt house. As well, 
all food items are kept off the floor in 
a whaling captain's house  for the  
duration of the  hunting season to 
prevent a whale from going under the 
ice after being struck. The captain's 
daughters and other female community 
members help with the housecleaning, 
bu t  the men of the whaling crew- 
including the captain-are responsible 
for cleaning the ice cellar. The contents 
of the  ice cellar a re  consumed a t  
Nalukataq and Christmas feasts to 
make space for the anticipated whale 
(Wainwright Interviews). 
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Before the boats leave for the hunt, the 
community holds a church ceremony to 
offer prayers for a safe and successful 
hunt. Elders who no longer partake in 
the actual hunt may continue to pray 
during the whaling season (Wainwright 
I n t e ~ e w s ). 

A great deal of effort and financial 
support are invested to ensure the 
safety of the  whaling crew and  to 
minimize the possibility of the 'strike 
and loss' of a whale. According to the 
AEWC, the equipment necessary for 
whaling includes, although i s  not  
limited to, the following: (1) darting 
g u n  (replacing t h e  harpoon) ,  (2) 
shoulder gun (replacing the lance), (3) 
black powder bomb, (4) ropes, (5) 
floats, (6) cartridges, and (7)percussion 
caps (Huntington, 1989:44; AEWC, 
1999:6). 

The hunt begins in mid-April or May, 
when the migrating bowheads reach 
the community. Word is sent to the 
community that bowhead whales have 
been harvested farther south and that 
the  pod i s  moving nor th  towards 
Wainwright. In the past, the beluga 
whales migrated north first. Presently, 
both species of whales come through 
together, or the beluga whales pass 
through the area after the bowhead 
whales? Usually bowhead hunt ing 
begins in early April, but one elder noted 
that the bowheads are "slowing down" 
and have not been appearing until 
late April, or even May (Wainwright 
Interviews). 

The whaling teams wait until favorable 
conditions exist before starting the 
hunt. Calm weather and favorable ice 
conditions are necessary. Hunters must 
be aware of thin ice tha t  may not 
support the weight of a bowhead whale. 
They also avoid pressure ridges, which 
hamper the process of pulling the whale 
onto the  ice and  make i t  difficult 
for community members to h a u l  
the contents back home (Wainwright 
Interviews). 

The hunters prefer small whales (twenty 
to thirty feet long) because they are 
easier to work with, and the meat and 
maktak (skin with blubber) are softer. 
The whalers can differentiate between 
large and small whales by the size of 
their "noses": "If we see he's got a big 
high nose, then we know it's a big one. 
If you see one with a small nose and it 
disappears right away, we know that's 
a small one" (Wainwright Interviews). 

A darting gun and a harpoon with a float 
tied to it are used to hunt the whale. 
First, the harpoon attaches a float to 
the whale. Second, the darting gun 
trigger rod strikes the whale and ignites 
the  propellant charge, which then 
thrusts the black powder bomb into the 
whale. The black powder projectile then 
explodes three seconds after striking 
the whale, killing it quickly. 

When a whale is harvested, the majority 
of the community goes out to the lead 
to help with the initial preparation of 
the animal. A whale must be butchered 
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immediately. Otherwise, the heat and 
moisture inside of the whale can cause 
it to rot (Wainwright Interviews). 

Once the whale has  been butchered, 
it i s  divided in to  t radi t ional ly  
predetermined port ions t h a t  a r e  
distributed to the community. The 
rear of the whale, from the belly button 
down, is given to the whaling captain 
to retain for the Nalukataq festival, 
Thanksgiving, and Christmas. Either 
the darting gunner or the shoulder 
gunner, depending on who struck the 
whale, receives the right fluke, or tail 
lobe, while the left fluke remains with 
the  Nalukataq sha re  held by the  
captain. The eyes and half of the tongue 
are also given to the captain for use a t  
the Nalukataq festival. The other half 
of the tongue is shared among the other 
whaling crews. Half of the baleen-along 
with the midsection of the whale, called 
the  'belt'-is given to the whaling 
captain(s) of the boat(s) that assisted 
in towing the whale to the shorefast ice. 

The remaining whale is split into equal 
portions and distributed among all the 
whaling crews and the village members. 
These individuals, in turn, may further 
share their portion with relatives and 
friends, both nearby and in outlying 
communities. One whaling captain's 
wife exchanged gasoline for the boat 
with her brother and sister for a share 
of the  bowhead. In  addition, the  
community has a list of elders who do 
not whale and have no family members 
in the  crew. These people a re  re- 

membered and accounted for by those 
butchering and dividing up the whale 
(Wainwright Interviews). 

Once the whale is butchered, its parts 
are taken back to the community by 
snowmobile. The meat, blubber, heart, 
liver, tongue, eyes, flippers, fluke, and 
intestines are consumed. To a lesser 
extent, the brain, kidneys, gums, and 
stomach are also eaten. No one in the 
community continues to eat the lungs 
(Wainwright Interviews). 

Several ceremonies associated with the 
bowhead whale serve as  a formal means 
to distribute the whale, as well as  other 
harves ted  food,  t h r o u g h o u t  t h e  
community. The Apugautituq is held 
when a successful whaling crew comes 
ashore. A piece of maktak is cut from 
the whale and taken to the community 
for distribution - "just so everyone can 
have a taste." The Nigipkai, or mini- 
blanket toss, takes place to celebrate 
the end of the whaling season, when all 
of the whaling crews have brought in 
their boats. The intestines, the heart, 
the meat, and the kidneys of the whale 
are served, but the favorite is mikigaq, 
strips of fermented meat. In June the 
largest of the three ceremonies, the 
Nalukataq, or blanket toss, is held in 
celebration of a successful whaling 
season (Figure 10). The wives of the 
whaling crews prepare the bowhead for 
consumption, while other community 
members supply a variety of other 
dishes. Duck and geese are also served 
a t  the Nalukataq feast. "The whole 
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Figure 10. Blanket toss after the Nalukataq feast on June 22, 2000. (Photo 
by Karim-Aly Kassam) 

community gets together to eat a t  the 
school or the church, where they share 
the  maktak and  the  other dishes" 
(Figure 1 1). Similar feasts take place on 
Thanksgiving and Christmas, when all 
remaining bowhead is consumed to 
make room in  t he  cellars for t he  
following year's harvest (Wainwright 
Interviews). 

Meat: Bowhead whale meat is prepared 
in a variety of ways. Whale steaks are 
boiled, fried, or baked. The meat may 

also be ground and made into whale- 
burgers, eaten as quaq (raw, frozen 
meat), or fermented into mikigaq. The 
process employed to make mikigaq is 
complex and time-consuming. The meat 
and maktak are first cut into strips, 
t hen  placed in  five-gallon plastic 
containers and covered with whale 
blood. The whaling captains' wives fill 
approximately twenty-five pails when 
preparing mikigaq for whaling festivals. 
The contents of the pails must be stirred 
three to five times a day to prevent 
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Figure 11. The Nalukataq feast on June 24, 2000. (Photo by Karim-Aly Kassam) 

rotting. The pails are covered and kept 
inside the house. Once there is a scent 
of fermentation, the top is lifted slightly 
and the containers are placed in the 
hallway. The fermenting process takes 
approximately a week to two weeks, 
depending on the weather (Wainwright 
Interviews). 

Whale Blood: The blood of the bowhead 
whale is used to make mikigaq. In the 
old days, it was common in soups and 
was also used for dog food (Wainwright 
I n t e ~ e w s ). 

Blubber: The maktak, or raw blubber, 
of the bowhead is eaten either boiled 
while fresh (within the first few days of 
harvesting) or as quaq. If the maktak is 
left too long before it is boiled, it will be 
hard or tough, making it difficult and 
unpleasant to eat. Some residents age 

the maktak for a few days, out of direct 
sunlight, before freezing it in the cellar. 
In the past, whale oil was made by 
placing the  maktak in  a sealskin 
container, called a puuq, and leaving it 
to render oil. The oil was stored in the 
cellar for winter  u s e  (Wainwright 
Interviews). 

Eyes: The eyes of the bowhead are given 
to the whaling captain to keep for the 
Nalukataq celebrations. During the 
festival, the eyes are served raw or as 
quaq (Wainwright Interviews). 

Flippers and Flukes: Bowhead whale 
flippers and flukes are fermented. These 
extremities are first dipped in seal oil, 
t hen  placed in  a gunnysack or  a 
cardboard box and  left outside to 
ferment (Wainwright Interviews). 
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In tes t ines :  The in tes t ines  of t h e  
bowhead are prepared for consumption 
only when the whale is fresh, as they 
have a tendency to rot quickly inside a 
dead whale. The wife of a whaling 
captain noted that she would not use 
the intestines of a bowhead that her 
husband's crew had harvested because 
it had taken them several hours to get 
i t  onto the  ice. By tha t  time, she  
said, the intestines were not edible 
(Wainwright Interviews). 

When the intestines are fresh enough 
to be consumed, they are thoroughly 
cleaned, turned inside out, and boiled. 
Community elders are given preferential 
treatment in the distribution of the 
bowhead intestines: "[They] are given 
the intestines before they are given 
to  any other  person" (Wainwright 
InteMews). 

Gums: The gum i s  the  white area  
associated with the base of the baleen 
plate. More commonly consumed in the 
past, gums are cut  into pieces and 
marinated in seal oil. They are eaten raw 
or cooked. Cooked gums tend to taste 
like coconut oil (Wainwright Interviews). 

Brains: Not as commonly consumed as 
in the past, the brains of the bowhead 
whale a re  eaten fried (Wainwright 
Interviews). 

Kidneys: Because bowhead kidneys 
contain high levels of iron, many 
residents no longer consume them. This 

is a case of food avoidance. However, it 
seems that community members may 
be confusing high levels of cadmium 
with high levels of iron. Those who do 
consume the kidneys said that  they 
boil the kidneys before eating them 
(Wainwright InteMews) . 

Tongue: The bowhead tongue is boiled, 
either just slightly or extensively. One 
resident explained the  process i n  
relation to boiling eggs: "They can have 
it almost raw or overly cooked, like soft- 
or  hard-boiled eggs" (Wainwright 
Interviews). 

Stomach: In the past, the bowhead 
stomach was usually given to children, 
but today few people consume it. The 
stomach lining was used to make 
drums. The portion of the lining has 
to be cu t  promptly after the  h u n t  
(Wainwright Interviews). 

Heart, Liver: Few Wainwright residents 
consume the heart and liver of the 
bowhead whale (Wainwright Interviews). 

Ribs: In the  pas t ,  the  r ibs of the  
bowhead whale had a variety of uses. 
They were used to make face masks and 
shovels, and as sinkers on fishnets (a 
use that one community elder continues 
to practice today). The ribs were also 
used as sled runners ,  b u t  plastic 
products have since replaced them. 
Currently, bowhead ribs continue to 
be used as knife and ulu  handles 
(Wainwright Interviews) . 
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Cartilage: Two Wainwright residents 
recall using bowhead cartilage a s  a 
bouncing ball to play with when they 
were children. Apparently, the bowhead 
cartilage had quite a bounce to it 
(Wainwright Interviews). 

Baleen: The baleen of the bowhead 
whale  c o n t i n u e s  t o  be  u s e d  by 
community members in a number of 
handicrafts, including baskets, boats, 
and carvings. The artwork is either 
sold locally or exported to Barrow 
(Wainwright Interviews). 

Changes: Several residents have noticed 
a change in the taste, texture, and smell 
of the blubber of large bowhead whales. 
Some attribute this change to possible 
contamination, namely with heavy 
metals. Others suggest that the tough 
and undesirable taste of the blubber is 
due to the whales' age (Wainwright 
Interviews). 

A difference in taste has been noticed 
between fall whales harvested in Barrow 
and spring whales taken in Wainwright. 
Most residents attribute this difference 
to the change in diet from the whales' 
southern winter home to their northern 
summer retreat. One resident suggest- 
ed that  the change in climate was 
responsible, while another thought that 
the whales' blubber changed taste "after 
they have bred" (Wainwright I n t e ~ e w s ) .  
See Figure 12 for a summary of bow- 
head whale use. 

Seals 

Wainwright is known for its excellent 
ice-edge sealing. From spring through 
fall, ringed and bearded seal are hunted 
from the ice along the leads (Nelson, 
1966: 191; Luton, 1986:388, 395; 
Wainwright Interviews). Once the ice 
breaks up ,  hunters  use  guns and 
retrieval harpoons to capture the seals 
(Luton, 1986:387). The spotted seal is 
occasionally hunted for its pelts during 
July and August (Luton, 1986:387; 
Wainwright Interviews). 

Like caribou meat, seal meat is often 
shared in small amounts, or formally 
given to elders in large sections. The 
distribution of seal meat tends to be 
among close relatives (Luton, 1986:364- 
366). 

Fifty years ago, seals were the most 
widely distributed and abundant food 
source available to the  people of 
Wainwright. Two species of seals, ringed 
and bearded, were regularly harvested 
in the area. The ringed seal is not 
considered a s  important now as  it was 
in the past. Today the bearded seal is 
the most sought-after species (Nelson, 
1966: 172- 173; Wainwright Interviews). 

Several methods of seal hunting were 
used by Wainwright hunters:  seal 
net t ing,  breathing-hole hunt ing ,  
pupping den hunting, and sleeping 
seal hunting, or simply shooting a seal 
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in the water or on the beach. Pupping located, the hunter made a small hole 

den hunting is a n  old method that is in the side and waited for the seal to 

no longer practiced in the community return. When the seal entered its den, 

of Wainwright. Dog teams would sniff the hunter shot it through the hole 

out the seal dens. Once a den was (Nelson, 1966:186). 
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Figure 12. Summary of bowhead whale use in  Wainwright. 
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Seal netting is another hunting method 
that has been abandoned in favor of 
newer techniques.  This  approach 
required physical effort and involved 
great danger. Nets were set in areas with 
little or no current on the darkest 
nights, so the seals could not see them 
(Nelson, 1966: 176; Kean, l978:3 12). 
Two types of nets were used: vertical 
and horizontal. The vertical net was 
similar to a fish net with a larger mesh. 
I t  was very productive, harvesting up 
to approximately forty seals (Nelson, 
1966: 176). Horizontal nets were set over 
breathing holes to catch a seal when it 
came up  for air (Nelson, 1966: 176). 

Breathing-hole hunting was used when 
the days became longer (Kean, l978:3 12). 
Before they had rifles, hunters used 
harpoons to kill the seals. This technique 
required patience, as the hunter had to 
wait long periods by a breathing hole. As 
seals are curious and attracted to noise, 
hunters would often walk around the 
breathing hole (Kean, 1978:3 14; Nelson, 
1980: 144). In the early l96Os, heavy rifles 
(such as the 30.06. 0.265 and 0.243) 
replaced the harpoon, and the hunting 
season became concentrated in the late 
fall and winter (Nelson, 1966: 180-182; 
Wainwright Interviews). 

Sleeping seal hunting, which is still 
practiced, takes advantage of seals 
basking in the s u n  throughout the 
summer months. The challenge is  
getting close enough to shoot the seal 
without alarming it. In the past, hunters 
would ac t  like a seal  or  disguise 

themselves as a polar bear to sneak up 
on a n  unsuspect ing seal  (Nelson, 
1966: 187-189; 1980:84). 

The seal meat was used for both human 
and dog food, and the skins were made 
into clothing or sold. The meat, liver, 
intestines, and kidneys were consumed, 
either cooked or frozen. The blubber 
was most important, as it provided oil 
and was a preferred food (Nelson, 
1966:213; Kean, 1978: 159). 

Ugruk: Bearded Seal 
(Er ignathus  barba tus )  

Harvested mainly for its fat and meat, 
the bearded seal is considered one of 
the community's main subsistence 
resources. I t  is harvested from spring 
until fall, starting when the ice begins 
to break up. In the past, seal hunting 
continued through the winter months, 
a s  the meat provided food for the dogs. 
With access to store-bought dog food, 
most residents now end their sealing 
activities with the winter freeze-up. In 
the spring, hunters go out on the ice 
with rifles in search of ugruk. Later 
in  t he  season ,  they travel to t he  
spring camps to hunt  ducks and catch 
seals at their breathing holes. Seal 
n e t s  placed b e n e a t h  t h e  ice a r e  
a n o t h e r  m e t h o d  of h a r v e s t i n g .  
In  t h e  summertime, bearded seal  
harvesting is  secondary to caribou 
hunting (Wainwright Interviews). 

Ugruk is harvested at  its feeding areas. 
Hunters  take to the  Chukchi Sea,  
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directly in front of the community, and 
to the mouth of the Kuk Lagoon in 
search of the  ugruk. The optimal 
conditions for seal hunting occur when 
there is little or no wind and no landfast 
ice. Once caught, the ugruk will be 
either butchered on the ice, leaving the 
fat on the skin, or taken ashore and 
butchered a t  home. At least one hunter 
continues the traditional practice of 
pouring melted snow into the mouth of 
a harvested ugruk. This, he said, is "the 
seal's last  chance to have water." 
Another hunter  cu ts  the  head off 
completely so that the spirit may return 
to the ocean (Wainwright Interviews). 

Which ugrukare hunted depends on their 
intended use. Large seals render more oil, 
while smaller seals have more tender 
meat (Luton, 1986:384; Wainwright 
Interviews). One "good-sized" seal will 
supply oil for an entire year, but people 
whose main objective is to harvest meat 
prefer a smaller ugruk. There is no 
preference for either male or female 
ugruk; both are considered equally choice 
(Wainwright Interviews). 

The body parts consumed vary within 
the  community. The heart ,  brain,  
stomach and, to a lesser extent, the 
kidney and liver, are consumed mainly 
by the elders. The meat, ribs, intestines, 
and kauk are commonly consumed by 
the community a t  large (Wainwright 
Interviews). 

Bearded seal meat and oil are shared 
with friends and  relatives in  the  

community and  beyond, and with 
people who no longer hunt (Wainwright 
Interviews). 

An elder recalled from her youth that 
food, including ugruk, was prepared 
in a n  open communal cooking area, 
where the meals were shared. Another 
elder remembered that the first ugruk 
he caught when he  was young was 
shared among the village. This was to 
ensure that he would become a good 
bearded seal  h u n t e r  (Wainwright 
Interviews). 

Meat (Nigipiaq): The meat is  taken 
from the sides of the bearded seal, 
where the majority of it is located. I t  
is commonly dried by cutting it into 
strips and hanging it. Often the 'seal 
jerky' is put in seal oil for added flavor. 
Some will peel off the skin, with the 
meat and fat attached, and then leave 
it long enough to allow the oil to seep 
in to  the  meat .  The meat  i s  also 
prepared by boiling and aging. One 
resident warned that because the seal 
meat is so soft, eating too much of 
i t  will make one sick (Wainwright 
Interviews). 

Seal meat is stored in either the freezer 
or the ice cellar. In the past, if one did 
not  want to use  the  cellar in  the  
wintertime, a storage house was made 
from wood (Wainwright Interviews). 

Ribs (Tulimaat): The ribs of bearded seal 
are prepared by boiling them with the 
blubber (Wainwright Interviews). 
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Seal  Oil (Uqsiuq):The 
blubber i s  turned into 
seal  oil. S t r ips  of fa t ,  
app rox ima te ly  e i g h t  
i nches  i n  l eng th ,  a r e  
p laced i n  a covered 
five-gallon con ta ine r  
t o  fe rment .  For t h e  
dura t ion  of t h e  aging 
period, the contents of 
the pail must be kept out 
of direct sunlight  a n d  
stirred daily. Depending 
on the  weather, i t  can 
take  anywhere from a 
week to a month for the 
blubber to t u r n  to oil. 
Once produced, the oil is 
u s e d  as a d ip  for  a 
var ie ty  of frozen a n d  
boiled meats  and  fish, 
t h o u g h  n o t  u s u a l l y  
consumed with maktak' 
It is later stored in the 
f r e e z e r  (Wainwr igh t  
Interviews). 

oil in there ... You've got 
to  be  extra careful ... 
because every day, if not 
twice a day, you've got to 
loosen that string and let 
all the air out, [or] it will 
ruin the oil." Seal pokes 
were also used as floats 
for whaling until they were 
replaced by purchased 
plastic floats (Wainwright 
Interviews). 

An e l d e r  r e m e m b e r s  
carrying a bottle of seal oil 
when he  went  on the  
land. I t  was used a s  dip 
for the  food harvested 
during his excursion and 
had the added benefit of 
preventing constipation 
(Wainwright Interviews). 

Figure 13.  Charles Nayakik 
holding a dried seal poke, Intestines: The intestines 
J u n e  29, 2000. (Photo by are eaten occasionally. 
Darwin Bateyko) They mus t  be cleaned 

In the old days, a "seal poke" was used 
to make oil (Figure 1 3 ) .  An elder 
described the process: "When you get a 
seal, in early spring [they] start to flesh 
them from the head all the way back, 
and pull the whole carcass out of the 
skin. And they turn [the skin] inside out 
and take all the oil out of it, blow it up 
into a balloon so that no oil will come 
out. Then they hang it to dry and it 
becomes a seal poke ... When you're 
ready to make oil, you just take the piece 
of wood and string off and shove all the 

before preparation. The 
lining is removed and the intestine is 
chopped concurrently with blubber, 
creating a blubber-intestine mix. The 
intestine membrane can be peeled off, 
dried, and then consumed. Others 
simply boil the intestines (Wainwright 
Interviews). 

Although not commonly consumed, the 
ugruk intestines serve a variety of other 
purposes. In the old days, they were 
used to make raincoats and windows 
or entranceways to sod houses. 
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Kauk: Kauk is the skin, blubber, and 
meat and comes in two types: breast 
and body kauk. The breast kauk of a 
female bearded seal is not consumed, 
a s  it does not taste very good; however, 
the kauk of a male is eaten and enjoyed 
(Wainwright Interviews). 

Liver: The liver is mainly eaten a s  quaq, 
although it is also boiled or fried. One 
resident heard that eating ugruk liver 
could make people sick (Wainwright 
I n t e ~ e w s ). 

Kidney, Heart, Brain, and Stomach: The 
kidney, heart, brain and stomach are 
not widely eaten in Wainwright. The 
stomach may be blown up (filled with 
air) and  used a s  a float for a net  
(Wainwright Interviews). 

Flippers: Long ago, the flippers of the 
bearded seal were fermented and then 
consumed. The process was the same 
as for bowhead: the flippers would first 
be dipped in seal oil, then placed in a 
gunnysack or cardboard box and left 
outside to ferment (Wainwright Inter- 
views). 

Skin: In the past, the skin was used to 
construct umiaq or skin boats. When 
the skin was dried really well, it could 
last three to five years. Today, skins are 
still used in Barrow to cover the frame 
of the umiaq; in Wainwright, they are 
used to make the blanket for the blanket 
toss2 (Wainwright Interviews). One 
Wainwright resident also uses  the  
leather to repair his snowmobile tracks. 

He says i t  works better than  rope 
(Wainwright Interviews). 

Changes in meat and oil: Several years 
ago, a hunter came across a bearded 
seal that had brown spots between the 
skin and the blubber (possible tumors). 
These spots did not have any smell to 
them, but  the abnormality was cut out 
and the rest of the meat consumed 
(Wainwright Interviews). Recent studies 
conducted in Barrow, Alaska, indicate 
that these brown spots are likely to be 
parasites. 

A number of elders have noticed a 
change in the taste and texture of the 
ugruk meat and oil. Specifically, the 
meat seems to be stronger when it is 
boiled and the oil tha t  is  produced 
from the blubber is no longer white 
(Wainwright Interviews). 

Ugruk use is summarized in Figure 14. 

Natchiq: Ringed Seal 
(Phoca hispida) 0 
Ringed seals are no longer commonly 
harvested by hunters inWainwright. They 
are usually harvested in April to August 
and December to January as a second 
choice to ugruk. The blubber can be made 
into seal oil using the same method 
employed for the bearded seal; however, 
the oil is not considered as  good. The 
meat, ribs, liver, kidneys, and stomach 
are consumed. If there is  someone 
wishing to have some natchiq, it will be 
shared (Wainwright Interviews). 



PASSING ON THE KNOWLEDGE 


Small seals 
Season: for their tender Large seals 

spring through for rendering meat 
fall. oil\ /Hunted 

Preferencefor its fat \ 
meat: 

and meat -Hunting / 

/ 
boiled. dried. 

and aged 
One of the 

community's main Bearded Seal 
intestines:subsistence \ boiled or combined resources 

with the blubber Consumption and -
and eaten raw preparation 

ribs: boiled 
with the \ heart. brain. 
blubber stomach. kidney: '/ \ not widely eaten 

liver: quaq. blubber: 
and aged to make 

fried oil 

Figure 14. Summary of bearded seal use in Wainwright. 

An elder recalls from her youth that 
there was plenty of natchiqstored in the 
cellar. Most of the meat went to the 
dogs, but it was also boiled, dried, or 
fried. The liver was eaten boiled, fried, 
or frozen. The flippers were fermented 
in the same manner as  for bearded seal. 
The skin was used to make waterproof 
boots (Wainwright Interviews). 

Qasigiaq: Spotted Seal ...:.::.&+... .. . a (Phoca largha) 

In l a t e  summer ,  t h e  qasigiaq is 
abundant a t  the Awak (Avak) River 
mouth near Icy Cape (about 40 miles 
southwest of the community). The 
spotted seal is occasionally harvest- 
ed by Wainwright res idents  from 
September through October. Referred 

to  a s  t h e  "slippery seal" by one 
individual, the qasigiaq is very swift 
and therefore difficult to hunt. I t  is 
mainly harvested for its skin, which 
is  dried all summer long and then 
used to make clothing or sold in  
Barrow. The meat is said to cause 
dehydration if too much is eaten, and 
it is often given to the dogs. Several 
elders enjoy the meat, liver, kidney, 
heart, and intestines. The intestines 
are boiled, and the meat is boiled or 
dried. I t  is never aged or fermented. 
A resident mentioned that  the taste 
of spotted seal had changed over the 
years .  One elder,  who considers  
qasigiaq m e a t  to  be  a delicacy,  
attributes its good taste to the seal's 
diet of small fish, such a s  smelt and 
tomcod (Wainwright Interviews). 
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Nanuq: Polar Bear 
(Ursus maritimus) 

Before the 1970s, the polar bear was 
actively hunted as a source of food and 
income. A square foot of hide could earn 
ten to twenty dollars, which at the time 
would buy a new rifle or fresh groceries. 
Although polar bears were available 
year-round, they were hunted only in 
January and February. There were two 
reasons for harvesting the polar bear 
in this season: the meat was the tastiest 
after freeze-up, and winter hides were 
more desirable because they were clean 
(Wainwright Interviews). 

In the 1960s, hunters stalked the bear 
on the rough ice, wearing white parkas 
for camouflage. When the bear stopped 
or looked around,  the  hunte r  also 
stopped. The aim was to gradually move 
alongside the  bear,  eventually 
getting ahead of it.  Once this  was 
accomplished, the hunter hid in the 
rough ice and waited for the perfect 
shot (Nelson, 1966: 152-1 53).Another 
method used during the same period was 
using blood or blubber as bait to attract 
the bear, while the hunter anxiously 
awaited its arrival. The more daring 
hunter might decide to 'play seal' to entice 
a bear to stalk him (Nelson, 1966: 152). A 
hunter did not shoot a bear that had just 
come out of the water, fearing that wet 
fur  would act  as a shield (Nelson, 
1966: 154). One hunter recalls harvesting 
polar bears with a bow and arrow. Today, 
however, the animal is taken with a rifle 
(Wainwright Interviews). 

Wainwright is particularly well situated 
for polar bear harvesting. March is the 
best time to hunt  (Nelson, 1966: 149). 
The sale of polar bear hide was banned 
in the late 1970s. With little economic 
incentive, the harvesting of the nanuq 
has declined. One hunter in particular 
felt that Ifiupiat were paying the price 
for the overharvesting of polar bears by 
non-Native hunters, who used Cessna 
aircraft. Most of the polar bears hunted 
today are those that come dangerously 
close to the community, as hunters no 
longer go out specifically to harvest 
them. Hunters noted that because of 
late sea ice formation, many bears are 
trapped on land and unable to venture 
out on the ice in search of seal. As a 
result, many polar bears appear to be 
starving. I t  was estimated that  the 
community takes approximately one 
to  four bea r s  a year  (Wainwright 
Interviews). There h a s  been some 
concern regarding the sustainability of 
the polar bear population in northern 
Alaska, specifically the Beaufort Sea 
population. However, the Inuvialuit 
Game Council concluded in 1988 that, 
a l though t h e  populat ion could 
not  handle  a n  increase in  female 
harvesting, it was generally healthy 
and stable (Inuvialuit Game Council, 
1988:2). 

I t  is well known in the community that 
the polar bear must be handled and 
prepared carefully, a s  the animal is 
prone to carrying trichinosis, and its 
liver is toxic. When butchering, it is 
advisable to wear gloves because 
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merely touching the liver will cause 
white patches on the skin. Eating the 
liver causes hair loss and possibly 
death.  The meat and blubber a re  
consumed when available (Wainwright 
Interviews). Because of its large size, 
the  bear is  butchered where i t  i s  
harvested by first "slitting it down the 
middle and skinning it all the way 
around to the back. Then the sternum 
[is] c u t  from the r ibs opening u p  
the rib cage and the innards [are] 
removed. Then the bear [is] cut into 
pieces making it easy to haul" (Nelson, 
1980:268). The meat is cut into little 
chunks and then extensively boiled- 
usual ly  two a n d  a half hour s  is 
considered safe. Elders particularly 

enjoy polar bear paws, which are  
skinned and boiled. A few residents 
will eat the heart as well. The skin is 
used to make clothing, and the claws 
are made into ornaments (Wainwright 
Interviews). 

When a polar bear is harvested, it is 
shared with those who desire the meat 
and  with elders who no longer 
hunt. Polar bear meat is popular in 
Wainwright. Since only a few bears are 
harvested annually, a hunter's catch is 
quickly distributed throughout the 
village and therefore it is not usually 
stored (Wainwright Interviews). See 
Figure 15 for a summary of polar bear 
use. 

The community 

Until takes about four 
recent times, bears a year, usually Most of the 

hunters stalked in March. bears killed have 
come dangerously close polar bears out 

to the community, ason rough ice. 
hunters rarely hunt 
them intentionally \ ' /

Although polar today. 
bear liver is toxic, the 
meat is very popular. I t  

is shared first with Pdpr Bear 
elders and then with 

other community 
members. / 

The hide 

and claws are 

used to make 

clothing and 


jewelry. 


Consumption and 
Preparation \ Meat: Cut 

into small \ chunks and 
boiledPaws: 


Skinned and 

boiled 


Figure 15. Summary of polar bear use in Wainwright. 
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Sisuaq: Beluga Whale 
(Delphinapterus leucas) 

were watching the killer whales cf 
the belugas, and the killer whale gc 

" 

bit ofla piece of it, bit off a chunk of it, 
went over, got near the edge of the ice, 

scared, and pretty soon that killer whale 
. . . - .  

In the Wainwright area, the beluga (or 
white) whale is the most unpredictable 
subsistence resource. In fact, residents 
have expressed concern that  "high 
marine activity" in their area is pushing 
the  species farther south  (Braund, 
1993:74). However, the  beluga has  
traditionally been a more important 
subsistence resource farther south than 
in  t he  Wainwright a r e a  (Spencer,  
1959:33). 

In the 1960s, belugas were often hunted 
during the spring whaling season. They 
would arrive about March, ahead of 
the larger bowhead whales, on their 
northward migration. In contrast to the 
bowhead, the beluga was hunted from 
the water's edge. I t  was common for one 
beluga to whistle a call of danger that 
would cause the entire pod to dive and 
resurface farther u p  the lead, or in 
another  lead altogether. The gray 

or young belugas, and occasionally 
pregnant  females,  were targeted,  
because they were the only ones that 
would float after being shot. Although 
hunters could try to raise a sunken 
whale with retrieval hooks, these  
devices-multiple hooks and a weight 
attached to one end of a long line-were 
difficult to use. Generally, if the beluga 
didn't float, it would be lost (Nelson, 
1966: 158-159). 

Currently the beluga whale migrates 
along the shore directly past Wain- 
wright. Two pods come by, one in early 
May and the other in late June. The 
community does not harvest the first 
migration because the  whales a re  
difficult to hunt  at this time and the 
community is focusing on harvesting 
the bowhead. The community hunts  
the  second pod of belugas in  the  
summer (late J u n e  to early July).  
During their fall migration to the south, 
the belugas are usually too far out in 
the ocean to be hunted (Wainwright 
Interviews). 

Like the bowhead, the beluga whale is 
communally hunted. When a pod is 
spotted offshore, a group of boats will 
attempt to direct the whales to the 
shallow waters of the Kuk lagoon, where 
the rest  of the hunters are waiting 
( B r a u n d ,  1 9 9 3 : 7 5 ;  Wainwr igh t  
Interviews). Since most belugas sink 
once they are struck, they are harvested 
in shallow waters to decrease the  
chance of loss. The whale is pierced by 
a harpoon, which is attached to a floater 
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to impede the animal's progress, and 
then shot.  Belugas are  considered 
intelligent animals; they are known to 
'trick' hunters by turning around and 
going under the boat. To outsmart these 
whales, the hunters must stay quite a 
distance behind them (Wainwright 
Interviews). 

One community elder remembers three 
hundred belugas being harvested at the 
Kuk lagoon one year in the late 1940s. 
Another resident recalls fifty being 
taken at the same location in the late 
1960s. More recently, the  normal 
harvest has been approximately four or 
five whales. In the spring of 1998, 
twenty-five of the small whales were 
reportedly harvested. In July 1999, an  
adult female and a young male were 
taken (Wainwright Interviews). 

The beluga is harvested mainly for its 
maktaaq, which is both the skin and the 
blubber. The skin of the beluga is not as  
thick as  the bowhead's and quite soft. The 
maktaaq is usually boiled, although some 
people age or ferment it. Aging maktaaq 
involves first salting it, cutting it into 
zigzag strips, and then hanging it until 
half-dry, when it has a glazed look to it. 
Once it is completely aged, the maktaaq 
is stored in the cellar (unless the blubber 
is gone, indicating that it has been over- 
aged). Fermenting maktaaq is  kept 
covered with plywood and out of direct 
sunlight (Wainwright Interviews). 

To render medicinal oil, the blubber of 
the beluga is put into a container and 

left uncovered. The jawbone and the 
melon (a portion of the head) contain 
particularly good oil. To extract the oil 
from the jaw, the bone is grated and the 
oil is drained. Once the oil has been 
obtained, it is fermented and stored in 
the freezer. Some people will add a little 
bit of kerosene, aswas done in the past. 
Referred to as "Eskimo medicine," the 
oil is rubbed on the chest to clear cold 
congestion. It can also be used to relieve 
sore muscles and to help heal cuts 
(Wainwright Interviews). 

The meat of the beluga is a n  acquired 
taste. As in the past, some residents 
enjoy it, while others do not. Beluga 
meat is served boiled, fried, or dried. 
One resident grinds it to make beluga 
burgers. Some community members will 
consume the heart and the kidney, but 
this is  not common. Several people 
ferment the beluga flippers by putting 
them outside, covered with a breathable 
material like plywood, and  letting 
them sit (Wainwright Interviews). One 
resident remembers the way his mother 
use to prepare them: "My mother used 
to like to cut them in squares and then 
hang them and dry them for a while. 
Then she would boil them and put them 
in beluga oil. You put it partly dried and 
partly cooked with the oil, and that's 
delicious" (Wainwright Interviews). 

The younger generation does not eat the 
brain of the beluga because of its rich, 
oily taste. One resident, however, has 
found that many elders enjoy eating it. 
In the past, the intestines of the beluga 
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were sewn together and made into a 
raincoat. As well, they were used as 
window coverings in sod houses. The 
jawbone was used by past fishermen 
and women as a "fish-hole cleaner," to 
scoop out the ice that would float up in 
a fish hole. Plastic scoops have since 
replaced the  jawbone in  th i s  u s e  
(Wainwright Interviews). 

When belugas are harvested, they are 
shared with the community. A catch is 
announced for those who desire a 
portion of the meat. The community of 
Point Lay is particularly well situated 
for beluga hunt ing  a n d  therefore 
has large harvests. Residents of this 
community send some of their catch to 
friends and relatives in Wainwright, who 
in turn share it with other community 
members.  As the  beluga whale i s  
not very large in comparison to the 
bowhead, it is distributed in smaller 
portions and eaten soon after i t  is  
obtained. Leftover whale can be stored 
in the freezer. In the past, the beluga 
was distributed to households, and not 
to individuals as it is now (Wainwright 
Interviews). 

Several res idents  have expressed 
concern for the  beluga whale. One 
individual has  noticed a change in 
the skin color of the whale and has 
attributed it to water pollution: "In the 
old days they used to be white, but  
they're yellowish now." Another resident 
noticed a difference in taste between the 
spring whales harvested in Wainwright 
and the fall whales caught in Barrow. 

Although this difference may be a result 
of the beluga's diet while in the north 
("They eat a lot of salmon on the way 
out," she said), she was concerned that 
oil pollution farther north was getting 
into the beluga food chain and, in turn, 
contaminating the whales. Finally, one 
other resident noticed that the skin of 
the beluga is becoming increasingly 
soft, although he did not speculate 
on why th i s  might  be  happening 
(Wainwright Interviews). 

Aiviq:Pacific Walrus 
(Odobenus rosmarus) 
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In the past, the walrus was hunted 
communally. The meat was a n  im- 
portant source of dog food, although 
people too would eat parts of the flippers 
(prepared by aging) and certain organs 
(Spencer, 1959:33; Nelson, 1980: 163; 
Luton, 1986:392; Braund, 1993:67; 
Wainwright I n t e ~ e w s ) .  The walrus was 
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considered a dangerous animal to hunt 
because it had no fear of people (Kean, 
1978: 159; Nelson, 1980: 167, 170). 
Usually the walrus was first sighted 
from the whaling camps in the spring- 
time. However, it would not be actively 
hunted until the summer, and the 
harvesting season might last through 
October. Before the arrival of guns, 
hunters used spears to harvest the 
walrus (Kean, 1978: 159). Walruses were 
hunted from skin boats,  bu t  were 
seldom harpooned in the water because 
they tended to sink (Nelson, 1966: 169- 
170; Kean, 1978:318). 

Once the walrus was harvested, the 
women offered it fresh water to drink 
before butchering it into long strips 
(Kean, l978:3 19; Nelson, 1980: 173). 
The portions were distributed equally 
among the crew, except that  the boat 
owner received a double share and 
rights to the ivory tusks. The flippers 
of t h e  wal rus ,  fermented i n  oil, 
were considered a delicacy (Nelson, 
1980: 174; Wainwright Interviews), 
and  the  contents of t he  stomach 
could be  e a t e n  a s  well (Nelson, 
1980: 173-176). 

The walrus was considered "mys- 
teriously intelligent": the Wainwright 
people believed the  animals could 
both hea r  a n d  unde r s t and  when 
people talked of them. If the people 
insulted or angered the walrus, it 
would take vengeance. The animal, 
therefore ,  was  ra re ly  d i scussed  
(Nelson, 1966: 170-17 1; 1980: 165). 

With the replacement of dog teams by 
motorized transportation, the need for 
walrus has declined (Luton, 1986:392; 
Wainwright Interviews). One resident 
fears that the main reason for hunting 
the walrus today is for its ivory tusks 
and i ts  flippers, bu t  many people 
continue to eat the k a ~ k , ~  meat, and 
blubber. The walrus heart, kidneys, 
intestine, and liver are also consumed, 
though to a lesser extent (Wainwright 
Interviews). 

Today the walrus is harvested from mid- 
J u n e  through September. Hunters 
prefer smaller animals, whose meat is 
tender. Because of its size, the walrus 
is usually butchered out on the ice; only 
the usable parts are brought back to 
the community, to be shared equally 
among the boat crew and distributed 
throughout  the  community. It  is 
preferable to consume the  walrus 
while it is fresh. The kidney, meat, 
kauk, and  blubber  a re  boiled. A 
common preparation technique is to 
pull the blubber, meat, and kauk off the 
walrus skin a s  one piece, cut it up into 
small pieces, and boil it. I t  was reported 
that a scientist told one resident that 
the kidney should not be eaten; however, 
it is considered a delicacy and therefore 
continues to be consumed (Wainwright 
Interviews). Walrus kidneys, like bowhead 
kidneys, are known to contain high levels 
of cadmium. 

The flippers are boiled fresh or fermented 
by the same process used to ferment seal 
flippers. Approximately half of those who 
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Figure 16. Seasonal harvesting of key marine mammal species in Wainwright. 
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prepare walrus flippers choose not to 
cover the flippers in seal oil before placing 
them outside in a covered, breathable 
container. Once fermented, the flippers 
are eaten as is or frozen. Clams found in 
the stomach are often eaten. They are 
consumed with no further preparation 
because they are found "kind of cooked" 
already (Wainwright Interviews). 

Within the community, there i s  no 
consensus on how to prepare or whether 
to ingest the walrus liver. Some residents 
will not eat this part, while others do. One 
resident wraps the liver with blubber, 
sews it together, and lets it age out of the 
sunlight. Others boil it. Walrus brains are 
eaten by a number of Wainwright elders 
(Wainwright Interviews). 

Walrus tusks are carved into ornaments 
or used as uluhandles. The jawbone can 
be carved into a harpoon tip. In the old 
days, the tusks were used mainly a s  
sinkers to hold nets underneath the ice. 
The skins were used to make slippers, 
boots, and gloves, and the intestines to 
make raincoats. The walrus bladder was 

used as a float or as a water container 
(Wainwright Interviews). 

Some hunters opportunistically harvest 
the "winter walrus" that spend the cold 
months near Wainwright, amidst the 
ice. They are larger than the migrating 
walruses that are commonly harvested 
in the spring, and their skin is much 
thicker. The walruses that stay year- 
round  will e a t  sea l s  (Wainwright 
Interviews). 

Aguigluaq: Gray Whale (Eschrichtius 
robustus) 

The gray whale was reported to be 
plentiful in the Chukchi Sea, but is not 
harvested by people in Wainwright. One 
person did state that the meat of the gray 
whale was good eating, but  that the 
maktak was full of little bugs, making it 
undesirable (Wainwright Interviews) . 

The seasons and locations for harvesting 
of marine mammals are shown in Figures 
16and 17. 
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Tuttu: Caribou 
(Rangifer tarandus) 

Sharing 

Caribou, which is hunted and con- 
sumed by residents all year round, 
constitutes a large component of the 
communi ty ' s  d ie t . I t  i s  act ively 
h a r v e s t e d  i n  A u g u s t  a n d  Sep -
tember, before the rut.  A 1986 study 
indicated tha t  Wainwright hunters  
took approximately 1,200caribou per 
year, a figure tha t  represents over 
half of the community's subsistence 
diet (Luton, 1986:355).4 The meat is 
shared with all those who are unable 
to h u n t  or provide for themselves, 
including elders, women who have 
lost their hunters, and others who do 
not have a ready supply. However, 
there are some important exceptions. 
Hunters are unwilling to share meat 
with members of the community who 
were drinking when they could have 

been hunt ing ,  or  with those  who 
participate in the wage economy, as 
it is  felt tha t  they could afford to buy 
their own meat from the store (Luton, 
1986:364-366). Residents report that 
the practice of sharing is  rooted in 
the past, when hunters would provide 
for the community at large, especially 
du r ing  t h e  win te r  m o n t h s  when  
people were craving fresh caribou 
meat. The most tender portions of 
meat, typically from a young female 
caribou,  a r e  usually reserved for 
elders. Guided by a cultural principle 
that  "what you give will come back 
t o  you , "  h u n t e r s  a n d  prov iders  
routinely give away many of the finest 
parts to others. (Some residents say 
this belief is traditional, while others 
refer to God and the Bible.) Sharing 
and informal reciprocal arrangements 
serve not only to meet the provisional 
needs of dependent residents but ,  
just  as importantly, to sustain and 
reinforce social and cultural bonds. 
In this  way, activities centered on 
hunting, particularly the caribou, act 
a s  a traditional means to bind the 
community together. As in the past ,  
shar ing-an  i m p o r t a n t  su rv iva l  
strategy-is not  merely local, b u t  
extends to and among distant com- 
mun i t i e s  as well. Relat ives a n d  
friends i n  o ther  communities a re  
beneficiaries of Wainwright's bounty 
in times of need, when they do not have 
access to caribou in their region. 



Figure 17.Marine mammal harvesting sites near Wainwright. 
(Inset shows extension of coast toward southwest.) 
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Hunting 

brother were hunting one time, and they 
happened to shoot thejclrst caribou on 

days. He believed that they had no 
tracks to follow and they were not sure . ,. 

Today, caribou are hunted exclusively 
using the rifle. In the past, men used a 
bow and arrow along with a lance to 
hunt the caribou (Stefansson, 1969:3 1). 
Under the  right conditions, other  
hunting methods were also implemen- 
ted. One was to dig pits in the hard 
snow and then fill the spaces with fluffy 
snow. A caribou herd was chased 
toward the trap, where animals would 
get caught in the soft snow, allowing 
the waiting hunters enough opportunity 
to move in for the kill. Another method 
was to chase a herd into a lake, where 
the caribou would be speared and taken 
ashore for butchering (Kean, 1978:490- 
515). 

The bulk of hunting takes place during 
the latter part of August and the first 
week in September, when the caribou 
begin their southward migration through 

the Wainwright hunting area, crossing 
the Kuk River and associated waterways. 
Many people actively participate in the 
caribou harvest and report this to be 
their most enjoyable time of the year. 
Numerous residents, including women, 
head out in boats in search of caribou 
to fill their ice caches and cellars. 
Hunters prefer to take the caribou close 
to the river to limit the distance they 
must pack the carcass on foot. Since 
the introduction of the four-wheeler, 
however, hunters are venturing farther 
inland in pursuit of the caribou. This 
practice has raised concerns foretold by 
the traditional story above. If hunters 
harvest the lead group of caribou before 
they reach the river, the rest of the herd 
can become confused, endangering their 
progress and altering their migration 
route. Nelson observed this hunting 
strategy. Caribou rely on a leader to 
follow out of danger. If the leader of a 
herd is shot, the rest become disori- 
ented and run back and forth frantically 
in search of a leader, giving hunters 
time to get closer and harvest more 
animals (Nelson, l98O:G). One com- 
munity member reported that  more 
hunters were opting for four-wheelers 
because the  rivers were becoming 
crowded with boats. Hunting pressures 
on the caribou herd are becoming a 
concern to the residents of Wainwright 
(Wainwright Interviews). 

Caribou hunters seek fat males with no 
velvet on their horns. On the other 
hand,  hunters  are careful to avoid 
taking males too late in the migration, 
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when they are in rut, because then their 
meat has an  undesirably strong taste 
and odor. Females, in contrast, are 
harvested throughout the fall migration. 
Many hunters seek younger females 
with no velvet because their meat is 
particularly tender. In spring, the  
calving season, hunting is avoided to 
ensure a sustainable harvest. Alaska 
Department of Fish and Game regula- 
t ions  reinforce th i s  avoidance by 
prohibiting res idents  from taking 
caribou during this time (Wainwright 
Interviews). 

Residents claim that  the caribou have 
been changing their habits over the 
past fifty years. They are tamer, and 
increasing numbers  a re  forsaking 
their migration route to spend the 
whole year in the Wainwright area. 
According to one hunter, despite being 
more accessible when they are not 
being hunted, the resident caribou are 
still wily enough to run out of shooting 
range when he returns with a rifle 
(Wainwright Interviews). 

Weather is an  important factor in the 
caribou harvest. Freezing rain in the 
fall, combined with substantial snowfall 
in the winter, prevents many animals 
from reaching the grass and lichens of 
the tundra, their sole source of food. 
Surviving populations are physically 
stressed and can be thin and sickly. 
Thin caribou can be harvested, but their 
strong odor makes them undesirable. 
Hunters destroy emaciated and sickly 
caribou to alleviate their suffering, thus 

providing a ready food source for birds 
and foxes. But winter die-offs make the 
caribou population quite variable, and 
managing the supply of this staple food 
source becomes a difficult challenge for 
the community (Wainwright Interviews). 

Preparation 

The methods Wainwright residents use 
to store, prepare, consume, and utilize 
caribou vary according to traditional 
convention, individual preference, 
season, and body part. Many methods 
act as both preparation and storage. 
Jerky (dried meat) or quaq (frozen meat), 
for example, will keep for an  extended 
time in an  ice cache or freezer for later 
consumption, or for use in a variety of 
other dishes (Wainwright Interviews). 

Meat: In the fall, the dead animal is 
quickly skinned and gutted, allowing 
the blood to drain out of the carcass. 
This ensures that the meat does not 
spoil. If the weather is cool, the carcass 
is hung for 20 to 30 days, allowing the 
meat to tenderize. The meat can also 
be cut into small portions, marinated, 
and then dried in a cool place until it is 
jerky. Sometimes the meat is dried 
inside a house to prevent road dust from 
settling on the  meat. Some people 
prepare jerky in the oven instead of 
allowing it to dry naturally (Wainwright 
Interviews). 

In the winter, a freshly killed caribou 
carcass will be covered with snow and 
left for several days, propped up in a 
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sitting position. (The meat is said to 
taste like dung if the animal is not 
sitting on its haunches.) Many of the 
older hunters prefer not to skin or gut 
the animal, as leaving the animal intact 
sweetens the meat. In addition, the heat 
produced by leaving the carcass will 
partially cook the meat and innards of 
the animal. After a day or two, the 
caribou will be skinned, cleaned, and 
taken back to the community to be 
eaten as  quaq. If more than one caribou 
is harvested and a milder taste is 
desired, the animals are skinned and 
gutted, and the front and hindquarters 
of one caribou are stuffed inside the 
body cavity of another (Wainwright 
Interviews). 

Quaq is a popular way of preparing 
caribou meat. The meat is cut into 
pieces approximately two inches thick, 
frozen, and then consumed, usually 
with seal oil. Many residents prefer 
making quaq to cooking to retain the 
flavor lost if the meat is boiled or 
roasted. Caribou meat is also fried, 
barbecued, stewed, or ground into 
hamburger. Tougher meat, typically 
from larger, older caribou, is used in 
soups and stews. Marinating is  a 
common practice tha t  allows for a 
greater variety of tastes. Small cuts of 
meat are placed in salt water or soya or 
teriyaki sauce for a day or two before 
frying, drying, or barbecuing (Wain- 
wright Interviews). 

is akutuq, or Eskimo ice cream, usually 
made with melted caribou fat and 
berries. The fat is clarified and then 
spooned into a bowl. As it hardens, 
berries are stirred in (and, in the case 
of one respondent, small bits of meat 
and liver). Several community members 
extract  the  marrow and  fat  from 
crushed and boiled caribou bones to 
add to the ice cream. Others prefer to 
cook the fat, using the stomach as  a 
pouch. The fat (kivvigruaq) around the 
organs is removed and placed into the 
stomach, which is then boiled and 
allowed to cool before eating. Long fat 
strips are placed outside, like jerky, to 
dry in the cool air. This fat can then be 
eaten raw, boiled for ice cream, or kept 
for cooking oil (Wainwright Interviews). 

Liver (Tiguk): The caribou liver is usu- 
ally fried with onions and spices, but it 
is also eaten raw, thawed, or frozen as  
quaq. One resident recalls his father 
fermenting the liver. The organ was cut 
out without draining the blood, placed 
in a bag, and left in a cool, dark place 
to ferment for about one week, rendering 
a tangy piece of meat (Wainwright 
Interviews). 

Kidney (Taqtu): The kidney is often eaten 
immediately after the caribou is killed. 
This organ is cut out and eaten raw 
while it is still hot. Many people reported 
that they eat the kidney to alleviate 
thirst. 

Fat (Qaunnaq): The fat of the caribou can Stomach (Aq-): The stomach is used 
be eaten several ways. A favorite dish as  a pouch in which to boil caribou fat. 
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Figure 18. Summary of caribou use  in Wainwright. 

Cleaned out  and  aged in  oil, the  place, to be  eaten like pepperoni 
stomach itself is eaten a s  a delicacy (Wainwright Interviews). 
(Wainwright I n t e ~ e w s )  . The stomach- 
turned inside out, filled with meat, tied, Ribs (Tulimaat): Ribs are prepared in a 
and hung over a fire to bake-is another variety of ways, including boiling, 
delicacy that residents enjoy (Kean, drying, and barbecuing. Smaller ribs 
1978:55). are preferred (Wainwright Interviews). 

Intestines (Igaluat): The long tubes of Marrow (Patiq), Cartilage and Sinew: As 
the intestine are cleaned thoroughly in the past ,  marrow and cartilage 
and turned inside out. Then they are are consumed raw. Long ago, many 
boiled or set out to dry in a cool dark residents remember cutting the caribou 
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in a certain manner to preserve long 
pieces of sinew that could be dried and 
used a s  thread (Wainwright Interviews). 
Caribou sinew taken from the tendons 
along the back legs was the preferred 
material for use as  thread because if 
conditions became moist or wet, the 
thread would swell and fill each stitch 
hole, waterproofing the garment (Nelson, 
1980:6). In the past, caribou sinew was 
used to stitch ugruk skins to make an 
umiaq.This practice continues in other 
parts of the North Slope (Wainwright 
Interviews). 

Hide: Today, many people use caribou 
hide for mattresses or sled cushions. 
In the past, hide and sinew were used 
to make clothing items (Wainwright 
Interviews). An elder stressed that  
women spent long hours in the fall and 
winter making parkas, pants, mittens, 
waist-high boots, and fancy dress boots 
from the hide (Kean, 1978:230-232; 
Nelson, 1980:6). 

Antlers: The antlers are usually left 
behind because they add too much 
weight on the sled or boat. In the past, 
many people would save a few to 
use a s  weights on their fishing nets 
(Wainwright Interviews). 

Head: The head of the caribou is used 
to make soup or stew. The head is boiled 
to separate the meat for use in the 
broth. The tongue is fried or boiled in 
the head soup. The brain is removed 
and eaten raw with seal oil or roasted 
in the oven (Wainwright Interviews). 

Blood: Blood is sometimes left in the 
meat and the organs to ferment and 
produce a tangy taste. In the past, blood 
was also used to thicken dog food 
(Wainwright I n t e ~ e w s )  . 

Qungiq:Reindeer (Rangifer tarandus) 

Reindeer were introduced from the 
Asian circumpolar region a s  part  
of a government program aimed a t  
establishing a herding and breeding 
lifestyle. However, the introduction 
effort did n o t  succeed;  reindeer 
herding lacked historical roots in 
North America and did not fit with the 
hunting traditions of the Aboriginal 
people. Reindeer are the same species 
a s  caribou, but  are a domesticated 
subgroup; they are smaller and have 
distinctive features. A few Wainwright 
elders who remember working with 
the herds describe the animals as 
fa t ter  and  smaller  t h a n  caribou. 
Today, there are no surviving reindeer 
herds near Wainwright, but a few wild 
reindeer remain among the caribou. 
The reindeer are shot and prepared 
in the same manner a s  caribou. Like 
caribou, reindeer are harvested all 
year round, with active hunting in 
August and September. Reindeer have 
more fat  on their  backs  and  a re  
described a s  tas t ing different or  
stronger. Mixing of the reindeer stock 
with caribou h a s  produced some 
animals that are smaller in stature, 
like the reindeer, while maintaining 
many character is t ics  of the  wild 
caribou (Wainwright Interviews). 
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#Tuttuvak: M o o s e  (Alces alces) 

Moose are not common in the Wain- 
wright hunting area, a s  they prefer 
areas with extensive brush and tree 
coverage. Occasionally they are found 
along the Kuk and Ivisaruk Rivers in 
the summer and fall. Sightings are more 
frequent when smoke from wildfires to 
the south drives them northward. Some 
Wainwright hunters will take a moose 
when it is encountered, but  others 
simply watch the animal. The hunter's 
reluctance may be due to the difficulty 
in hauling the animal back to the 
village, or to the unfamiliarity with 
preparing the meat. Many hunters have 
never harvested a moose, and those that 
have report that they have taken only 
one or two in their lifetime (Wainwright 
Interviews). An area study noted that 
only one or two moose were taken in 
1988 and 1989 (Braund, 1993: 108). 

When opportunistically harvested, 
moose is shared with anyone in the 
community. The hunter will announce 
over the CB radio that moose meat is 
available and whoever wants some 
should come over and receive a portion. 
Moose is not stored, but distributed 
throughout the community and eaten 
fresh. The hindquarters, front legs, ribs, 
neck, heart, tongue, head, and meat are 
consumed. The nose, lips, and jaws are 
considered particularly good eating. The 
meat, described as  tough and gamy, is 
boiled, fried, barbecued, or prepared a s  
stew. I t  is not aged or made into jerky 
(Wainwright I n t e ~ e w s )  . 

Qavvik: Wolverine (Gulo gulo) % 
The wolverine, the largest member of the 
weasel family, is an important animal 
to the people of Wainwright. I t s  fur is 
especially prized for making the ruff 
around the hoods of the winter parkas 
commonly worn by the  residents.  
Despite the removal of the $20 bounty 
several years ago, wolverines continue 
to be hunted, but not as  actively as  they 
once were. Wolverines are harvested 
from the winter to spring, while their 
fur is thick with long guard hairs. Males 
are harvested until the first part of May. 
Many hunters do not harvest females 
after mid-March, when the animals bear 
their young and begin nursing. At this 
time, females burrow through large 
snowdrifts in valleys and nurse three 
or four young on a moss or grass nest 
on t h e  t u n d r a  floor (Wainwright 
Interviews). 

Hunters commonly trap or track and 
shoot wolverines. Experienced hunters 
can distinguish males from females by 
the size and shape of their tracks. 
Female t racks  a re  elongated and  
significantly smaller. Hunters have an 
intimate knowledge of the wolverine's 
habits and take advantage of the unique 
behavior that the animal exhibits when 
tracked. Once the  hunter  i s  close 
enough to the wolverine to be heard, 
the animal makes a sudden left turn, 
runs for fifteen to twenty meters, and 
then tu rns  to confront its tracker 
(Wainwright Interviews). In the past, 
f u r - b e a r i n g  a n i m a l s ,  i nc lud ing  
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wolverines, were trapped. Hunters 
employed many variations of a deadfall 
until these traps were replaced by the 
steel leg-hold trap. The wolverine is very 
elusive and is renowned for evading- 
and even disarming-the leg-hold traps, 
often frustrating the efforts of trappers 
(Nelson, 1980:4O). 

Typically, the wolverine is  skinned 
immediately after being harvested to 
prevent damage to the fur caused by 
freezing. The carcass is  hauled on 
either the back of a snow machine or 
a sled. Upon return to camp or the 
cabin, the wolverine fur is fleshed, 
washed,  s t re tched  onto  a willow 
frame, and dried. When the fur is dry, 
a small bone scraper is rubbed on the 
back of the fur to soften the leather. 
Over the  las t  ten  to fifteen years,  
residents have noticed that  the fur of 
the wolverine is not a s  thick or long 
as it was before. Residents attribute 
this change to the unusually warm 
win te rs  exper ienced du r ing  t h i s  
period (Wainwright Interviews). 

Many people dislike the smell of the 
animal and do not eat it. On occasion, 
however, the meat from the legs and the 
heart is boiled or made into soup. If the 
meat is not desired, the carcass is used 
as dog food (Wainwright Interviews). 

The wolverine likes fresh meat; it will 
leave the Brooks mountain range in the 
spring and head towards the Chukchi 
Sea in search of seal pups out on the 
ice. Its numbers in the Wainwright 

hunting area are reported by hunters 
to be in decline as a result of oil field 
activities and caterpillar train trails 
(Wainwright Interviews). 

Umigmak: Muskox 
(Ovibos moschatus) 

The muskox h a s  never been a pre-
dominant animal in the Wainwright 
harvesting area. When muskoxen are 
present, the caribou are not, which acts 
to reinforce a dislike for the muskox 
among many residents. Few people have 
eaten the muskox, and then only the 
meat. Despite the dislike for the animal, 
the meat is described as  good eating and 
is prepared by roasting, stewing, or 
frying. Two residents claimed that a 
license from the  game manager in 
Barrow is needed to hun t  muskox 
because of their low populations in Unit 
26 (the North Slope Borough), which 
includes the Wainwright hunting area 
(Wainwright Interviews). 

Amaguk: Wolf (Canis lupus) 4w 

The wolf is harvested primarily for its 
fur. Few people eat wolf because it emits 
a strong smell when cooked. After the 
$50 bounty was removed, most hunters 
took animals only to use their fur in 
making ruffs for parkas. Wolf fur is 
prepared in the same way as wolverine 
fur, but it demands greater care, as the 
skin of the wolf is much thinner. The 
wolf and wolverine occupy much of the 
same territory, preferring the foothills 
of the Brooks mountain range. For this 
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reason, hunters look for and actively 
hunt both animals in the same season 
(Wainwright Interviews). 

Tigiganniaq, Qiangaqtuluk: 
Arctic Fox (Alopex lagopus) 

Kayuqtuq, Qigiiiqtaq: 
Red Fox (Vulpes vulpes) 

Although the fox is no longer actively 
pursued, some hunters  will oppor- 
tunistically harvest the arctic fox (white 
and blue colour phases) and the red fox 
during the winter months, mainly for 
their fur. The pelt of the fox is cleaned 
and stretched before it is sold as fur 
(Wainwright Interviews). 

Some community members continue to 
consume the front and hindquarters of 
fat arctic foxes by either roasting or 
stewing the meat. To prevent sickness, 
the meat is cooked thoroughly. Several 
residents have observed that the arctic 
foxes are fatter during years when there 
are many walrus carcasses washed up 
on the shore. In fact, one resident quit 
eating the fat foxes caught along the 
beach, as he feared the scavenging 
foxes were ea t ing  too m u c h  of 
the contaminated marine mammals 
(Wainwright Interviews). 

Traditionally, bait was used to attract 
t h e  fox t o  deadfal l  t r a p s  (Kean,  
1978: 145; Nelson, l982:4O). For the 
last 40 to 50 years, however, leg-hold 
t r a p s  have become the  preferred 

method of harvesting. When trapping 
the fox, much consideration must  be 
given to the placement of the trap. 
Leg-hold traps are usually set near 
caribou carcasses  t h a t  have been 
buried underground to ferment, or 
downwind of rocks that  foxes have 
urinated on to mark their territory 
(Kean, 1978: 145; Nelson, 1982:40: 
Wainwright Interviews). 

Niutuiyiq: Lynx (Lynx canadensis) 

The lynx is  not common to the Wain- 
wright area. If the animal is spotted, 
it will be harvested for its meat, which 
is described as tasting and looking 
like dark chicken meat. In the past, 
lynx were more common and would 
follow the migrating caribou through 
the Wainwright region. The lynx has  
pro-truding claws that  get caught up  
i n  t he  t u n d r a  moss ,  making i t  a 
relatively easy animal to harvest. In 
the past, hunters chased the animals 
down on foot, killing them with a stick 
(Wainwright Interviews). 

Pamiuqtuuq: River Otter 
(Lutra canadensis) 

Sightings of the river otter are rare, and 
very few are harvested. One resident 
attributed the difficulty in harvesting 
otters to their wily nature. One hunter 
who did harvest and consume the otter 
explained that  its good-tasting meat 
i s  due to the  animal's diet of fish 
(Wainwright Interviews). 
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Figure 20. Seasonal harvesting of key terrestrial mammal species in Wainwright. 

Porcupine (Erethizon dorsatum) 

Wainwright hunters rarely harvest 
porcupine. Hunters must travel inland, 
as  porcupines are not common to the 
coastal area.  At one point in  the  
past when wildfires were spreading 
throughout central Alaska, porcupines, 
along with other species, were tem- 
porarily pushed farther north. One 
Wainwright hunter  remembers his 
brother and hunting partners got one, 
remarking that it "tasted really good" 
(Wainwright Interviews). 

Siksrik: Arctic Ground Squirrel 
(Citellus parryi) 

L Siksrikpak: Marmot 
(Marmota broweri) 

Itigiak: Ermine 
(Mustela nivalis) 

All three of these small furbearers are 
reported to be in abundance in the 
Wainwright area. The ermine, known 
more commonly a s  the  weasel, i s  
described as  a smelly, greedy animal 

that breaks into cabins and food caches. 
Few people take weasel for its fur, and 
no one reported having eaten the 
animal. The marmot and the ground 
squirrel are consumed, but  only in 
small quantities. These animals are 
skinned, and the rump parts are boiled 
and consumed (Wainwright Interviews). 
In the past, these animals were hunted 
only opportunistically; they were never 
a primary food source (Spencer, 1959: 
271).Traditionally, they were caught 
with snares made from braided caribou 
sinew (Kean, l978:499). Today, small 
furbearers are hunted opportunistically 
(Braund, 1993: 108). 

Terrestrial mammal harvesting locations 
are shown in Figure 19, and the seasonal 
harvesting of key land species is shown 
in Figure 20. 
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Fishing is important in Wainwright not 
only as a main source of food, but also 
as a n  important social and cultural 
activity, in which all members of the 
family can participate. In fact, many 
community members stated that fishing 
is their favorite activity, as they enjoy 
being out on the tundra, camping, or 
visiting at their cabins with family and 
friends while they fish. According to a 
1997 study, at least 50% of Wainwright 
residents participated in fishing (Fuller 
a n d  George, 1997:  12  1). Although 
fishing i s  the  largest subsis tence  
activity in the community, i t  takes 
place in people's spare time. The fish 
are shared both within the community 
and with neighboring communities, 
especially during times of festivities. 
Fish may also be traded for fresh 
vegetables or other needed goods, but  
only in times of extreme hardship 
a r e  t h e y  ever  so ld  (Wainwright  
Interviews). 

In the past, fishing took place inland 
(Spencer,  1959:276).  During th i s  
period, two fishing techniques were 
employed: jigging and netting. Jigging 
used a line made of thinly sliced whale 
bone with a piece of a walrus tooth 
attached as a hook (Nelson, 1966:26; 
1980:203). The nets used for fishing 
were made of sinew and baleen woven 
or braided together (Kean, 1978:516- 
517). The sinkers on the nets, made 
from either caribou antlers or walrus 
teeth, measured about the length of 

a man's palm. Driftwood was used as 
to  keep t h e  n e t s  af loat  (Nelson, 
1980: 191). 

The majority of fishing today takes place 
in the rivers around Wainwright. People 
fish in the Kuk River, farther inland 
than the transition from saltwater to 
freshwater. Other fishing locations 
include Uyaquaruq, Ketik, Kualaak, 
Kunigaulk,  Napanik ,  Aral i tkok,  
Siutookoyuk and Kaolak. Although fish 
are plentiful year-round, most fishing 
is done during fall and early winter, 
after the swarms of mosquitoes are gone 
and before it gets too cold. Fall fishing 
corresponds to the downtimes in the 
caribou hunt. It occupies those waiting 
for caribou and provides a social activity 
for those who do not hunt. According 
to many community members, the fish 
taste the best in the fall, during caribou 
hunting season. The fish caught at  this 
time are the grayling, whitefish, lingcod, 
and salmon. Winter fishing takes place 
before the ice is too thick to cut through. 
People jig for smelt ,  lingcod, a n d  
grayling (Wainwright Interviews). 

Upriver fishing occurs in late August and 
takes place after nightfall so that the nets 
cannot be seen. It is a fast and efficient 
method of harvesting fish and provides 
Wainwright residents with a large food 
supply (Luton, 1986:42%43 1).Grayling and 
cisco are most commonly caught inthe nets, 
although char and lingcod are occasionally 
netted (Wainwright Interviews). 
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Over the past few years, the community 
h a s  noticed numerous changes in  
the fish residing in the rivers near 
Wainwright. The first change is the 
increase in the number of salmon found 
in the rivers, migrating from the Arctic 
Ocean. Both the numbers and the types 
of salmon have greatly increased over 
the past years. The second observation 
is that there are fewer fish where the 
boats travel the river. The community 
is unsure whether the pollutants kill the 
fish, or whether the noise and the traffic 
scare the fish. The community has also 
noticed tha t  there  a r e  more open 
wounds on fish today than in the past. 
Some believe these are due to pollution, 
while others feel they occur because the 
fish are sick, or are biting each other 
(Wainwright Interviews). 

In Wainwright, fish a r e  consumed 
according to personal taste .  Many 
people will eat only the meat, while 
others will consume the liver and head. 
A small number of people stated that 
they eat the stomach of the fish when it 
i s  freshly frozen. The preparation 
methods used vary by taste and type of 
fish. Fish are  eaten freshly frozen 
(quaq), boiled, in soup, baked, broiled, 
steamed, or cooked over an  open fire 
(Wainwright Interviews). 

Tipuk: Whitefish 
(Coregonus nasus) 

The whitefish is caught from August 
through November, al though i t  i s  
available from May through January. 

Climatic conditions and the inability to 
access the fish through thick ice limit the 
harvesting season. Of the variety of 
techniques used to catch the whitefish, 
the most common is netting, and nets are 
set out all during the four-month harvest 
period. Fly-fishing is also used in the fall, 
and jigging is common in the winter 
months. The fish caught are initially 
prepared for storage in two ways. In the 
first method, fish are immediately scaled, 
cut, and then dried. The second method 
involves fermentation. First, the fish are 
left on the ice for a couple of days, which 
allows the blood to enter the meat and 
sweeten it. After this process is complete, 
the fish are frozen for later consumption 
(Wainwright Interviews). 

Whitefish preparation varies according 
to taste. When it is not dried, it is most 
often boiled. After being boiled or dried, 
it is eaten, cut up into soup, or used in 
akutuq (Eskimo ice cream). Some enjoy 
the fish prepared with onions, salt, and 
pepper, wrapped in foil, and baked in 
the oven, while others prefer to fry it 
(Wainwright Interviews). 

Kanayuq: Fourhorn Sculpin 
(Myoxocephalus quadricornis) * 
Currently, very few residents consume 
sculpin. In the past, it was used a s  dog 
food (Nelson, 1982:23). I t  is  fished 
because  i t  h a s  a large liver a n d  
is  harvested a s  soon as the spring 
breakup begins. Once caught, the fish 
is prepared by turning it inside out, 
removing the stomach, and boiling it. 
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The liver was used as soap because of 
i ts  cleaning properties (Wainwright 
Interviews). 

I+huagniq: Rainbow Smelt  -(Osrnerus rnordax) 

Wainwright is well known for the sweet- 
tasting smelt found in the surrounding 
waters (Luton, 1986:436-437). Jigging 
for smelt is a popular pastime for the 
community members.  Family a n d  
friends take advantage of the  slow 
winter months and go to Kuk lagoon 
to fish (Luton, 1986:433; Braund,  
1993: 132). Smelt is the only important 
resource harvested through the winter 
and into the spring (Nelson, 1982:22). 
Although the smelt is  popular and 
harvested throughout the winter, its 
availability depends on the currents in 
the lagoon (Kean, 1978: 135). 

This popular fish is harvested after 
freeze-up, from around mid-October 
until  May (Wainwright Interviews). 
Particularly important times for the 
consumpt ion  of f i sh  a r e  a r o u n d  
festivities, such  as Christmas and 
Thanksgiving, when the  smelt a re  
important for sharing purposes. Smelt 
are so plentiful in Wainwright that  
they a re  shared with neighboring 
communities (Wainwright Interviews). 

Smelt is caught by ice fishing with a 
2.5 foot pole, 4-6 feet of monofilament 
line, and a small hook. Smelt fishing 
takes  place upriver a n d ,  dur ing 
cold months, on the lagoon (Nelson, 

1982: 22; Wainwright I n t e ~ e w s )  .These 
fish can be left for only a short time 
before they become inedible (Wainwright 
Interviews). Slime develops on the fish, 
causing illness (Nelson, l982:22). Cold 
temperatures are desired to freeze the 
fish immediately, permitting longer 
storage. Even when smelt are frozen 
immediately, they can remain frozen for 
only two days before they lose flavor and 
texture. For this reason, the fish is often 
consumed or shared immediately after 
harvesting. The fish is most flavorful at 
the beginning of the season, when the 
river is freezing or has just frozen over. 
Regardless, the community members 
enjoy smelt throughout the winter, as 
needed to feed their own families or to 
help feed other families unable to catch 
their own fish (Wainwright Interviews). 

Smelt is consumed in various ways. 
Immediately after being caught, it is 
normally eaten sliced and dipped in seal 
oil. When the fish is cooked, the innards 
are removed and the meat is boiled or 
fried. Others in the community roll 
the  smelt in  flour and fry it.  This 
preparation is said to make the meat 
very tasty. Although preparing the fish 
in this manner creates a lingering smell 
in the home, many state that the smell 
is bearable for the taste of the fish 
(Wainwright Interviews). 

Sulukpaugaq: Arctic Grayling *(Thyrnallus arc  ticus) 

Grayling is a popular fish in Wainwright 
and, like smelt, is prepared during 
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Figure 21.  Summary of arctic grayling use in Wainwright. 

festive times such as Christmas and 
Thanksgiving (Figure 2 1).The grayling 
is the  most  common catch in  the  
Wainwright area (Luton, 1986:428- 
431). 

Although grayling is available year- 
round (Nelson, 1982:24), the  most 
popular time to fish for grayling is from 
August to December, coinciding with 
caribou hunting. Fishing is used as a 
distraction from hunting for those 
awaiting the sighting of a caribou and 
serves as a n  activity for those not 
participating in the hunt. Kaolak is a 
popular spot for harvesting the grayling. 
In summer and winter, the fish are 
caught by rod and reel, which requires 
a state hunting and fishing license. In 
special circumstances a net is used. 
Sometimes these fish are so abundant 
in the summer that as many as 800 fish 

can be harvested in a couple of hours 
(Wainwright Interviews). 

As with many other  f ish,  t he  con- 
sumption of certain grayling par ts  
varies from individual to individual, as 
do the methods of preparation. Grayling 
is consumed frozen and eaten whole as 
quaq, or it can be cut in half, gutted, 
and fried. Some community members 
eat the innards and the eyes, and others 
do not. The grayling can be stored frozen 
and consumed throughout the winter 
(Wainwright Interviews). 

In recent years, community members 
have noticed that the graylings have 
become smaller at "maturity" than they 
used to be. They do not know why the 
size change is occurring, and they have 
not noted any change in the taste of the 
fish (Wainwright I n t e ~ e w s )  . 
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eIqaluaqpak: Lake Trout 

(Salvelinus narnaycush) 


Lake trout are not an  important fish to 
the community of Wainwright. Some 
people report catching twenty to thirty 
trout annually. With the appropriate 
state hunting and fishing license, trout 
are caught with rod and reel in lakes 
and upstream in the Utuqqaq (Utukok) 
River and prepared by frying or baking. 
One recommended recipe was to fry a 
trout with bacon, or with onions and 
salsa. Some community members slide 
the meat from the bone and fry it. They 
later add the fish to a skillet containing 
flour, water, onions, and potatoes, to 
make a chowder cooked over an  open 
fire (Wainwright Interviews). 

Nataagnaq: Flounder 
(Liopsetta glacialis) 

According to the participants in the 
Human Ecology study, the flounder is 
not harvested because it is too small, 
a l though one community member 
stated that he gave the flounder that 
he harvested to his grandmother to 
prepare (Wainwright Interviews). -Uugaq: Arctic Cod 

(Boreogadus saida) 

The arctic cod was once harvested in 
the Wainwright region, although today 
few people harvest the fish (Wainwright 
Interviews). In the past, the elderly 
people of the community gathered arctic 
cod in early summer, when these small, 

blue fish came to the ponds on the sea 
ice (Nelson, 1982:22). Although few 
people continue to harvest the fish, they 
consider i t  tasty when boiled. I t  is  
harvested from November to March 
(Wainwright Interviews). 

Tittaaliq: Lingcod (Lota lota) 

Lingcod (also known as burbot) is a 
bottom-dwelling fish found in the Kuk 
river system near Wainwright (Nelson, 
1982: 23;  Wainwright Interviews). 
I t  i s  actively harvested at night ,  
in conjunction with the harvesting of 
the grayling. In fact, the tail of the 
grayling is used as bait for the lingcod. 
The tail is attached to a line with a hook, 
and left in the river ~ v e r n i g h t . ~  This 
technique is employed both before and 
after freeze-up. The liver of the lingcod 
is what attracts people to the fish; it 
is  reportedly bes t  from August to 
December (Wainwright Interviews). 

Lingcod is always cooked before it is 
eaten. Many people do not eat the meat, 
preferring to consume the liver fried or 
the head. According to tradition, each 
lingcod's head and bones have a story 
to tell. I t  is the privilege of a n  elder 
to consume the  head of a lingcod 
(Wainwright Interviews). 

Arnaqtuuq, iqalugruaq: Salmon 
(Oncorhynchus spp.) -
Approximately 20 years ago, the only 
available salmon was  the  pink or  
humpback salmon (0.gorbuscha), 
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which  i s  f o u n d  t h r o u g h o u t  t h e  
Wainwright region. Recently people have 
noticed a variety of other  salmon 
entering the region, including king or 
chinook (0. tshawytscha), chum (0. 
keta), coho (0.kisutch), and sockeye (0. 
nerka). Although the  numbers and 
types of salmon have increased in the 
region, salmon are still not a mainstay 
of the Wainwright diet, as they are not 
abundant. Some people may catch 40- 
50 salmon annually, if their nets are well 
placed. Others will travel far inland to fish 
at the spawning grounds. The best time 
to catch salmon is in the fall (Wainwright 
Interviews). The pink and chum salmon 
are commonly harvested with nets along 
the coast in July and August, when the 
fish are en route to their spawning 
streams (Nelson, l982:23). 

Salmon is considered a treat among 
the Wainwright residents. The fish are 
prepared in various ways, such as 
steaming, frying, baking, deep-frying, 
or smoking. Many people store salmon 
so  tha t  i t  c an  be  consumed later. 
Smoking of sa lmon i s  no t  widely 
practiced in  Wainwright, a s  many 
people feel that  there are not enough 
salmon available to warrant building 
a smokehouse. The smoking process 
entails splitting the salmon, pouring 
s a l t  on  t h e  mea t ,  a n d  leaving i t  
overnight. The next day the salmon 
is c u t  in to  s t r i p s  a n d  h u n g  in  a 
smokehouse with a smoldering fire. One 
person mentioned that he used cottonwood 

if possible, but this type of wood is usually 
not available in the Wainwright vicinity 
(Wainwright Interviews) . 

Panmaksraq: Capelin 
(Mallotus villosus) 

The capelin lay their eggs on the sandy 
shore. The people of Wainwright gather 
the fish a s  they are washed up onto the 
beach. On a good day, a n  individual 
may fill as many as two to  three  
gunnysacks with capelin (Nelson, 
1982:22). 

Tipuk: Bering Cisco * 
(Coregonus laurettae) 

This large whitefish, considered a 
"high quality fish, rich and fat," is  
harvested in the summer and fall. The 
fish are caught by netting or by jigging 
in certain areas, such as "deep holes 
at the  mouths of certain tributary 
streams and along the entire shore 
between Anaqtuuq and Qikiqtasugruk 
Island" (Nelson, l982:24). 

Invertebrates 

Although t h e s e  types  of mar ine  
animals are rarely harvested, they are 
enjoyed boiled when they happen to 
wash up  after a storm. The people of 
Wainwright are given shellfish from 
o t h e r  communi t ies ,  where  they  
a r e  more  a b u n d a n t  (Wainwright 
Interviews). 
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Figure 22. Seasonal harvesting of fish in Wainwright. 
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Crabs 

Small  c r a b s  a r e  common i n  t h e  
waterways around Wainwright and are 
t h e  most  impor tan t  inver tebrate  
collected. Traditionally, crab fishing 
was done in February or early March 
from the edge of a lead, by sinking a 
small wire grid with bait through a 
hole in the ice (Nelson, 1966: 133-134; 
l982:24). 

Shrimp 

Shrimp are harvested by netting, or by 
gathering the shrimp from cracks, from 
the beach after storms, and from ponds 
on the sea ice in the spring. The shrimp 
are also netted while whaling and later 
used to make soup (Nelson, 1966: 133; 
1982:25). 

Qupilguq (sea worm) 

This edible, wormlike sea creature 
attains a length of about a foot. To 
prepare it, the ends are cut off and the 
fluid inside is drained. The outer portion 
of the body is then boiled and eaten 
(Nelson, l982:25). 

Arigagluaq:Starfish 

The insides of the starfish are eaten 
after they a re  washed and  boiled 
(Nelson, 1982:25). 

Seasonal harvesting of key fish species 
is shown in Figure 22. For harvesting 
locations, see Figure 23. 



..I 	Figure 23. Fishing locations near Wainwright. 

6	Round Whitefish Grayling r)rr Humpback Salmon 

Lake Whitefish C% r ~ ~ . lLake Trout Silver Salmon 

& Broad Whitefish Flounder Sockeye Salmon 

Humpback Whitefish Lingcod King Salmon 

Fourhorn Sculpin Arctic Cod Bering Cisco 

Rainbow Smelt Char* Lamprey* 

*These species were mapped but not discussed by the community members during the interviews.-
," 



4 Common Eider 

d King Eider 

& Steller's Eider 

& Spectacled Eider 

Pacific Black Brant 4White-konted Goose 

Snow Goose 

% Ptarmigan 

Oldsquaw 

7 Pintail 

Q Snowy owl 

7 Mallmd* 

Sandhill Crane* 



HUMAN ECOLOGY IN WAINWRIGHT 


Wainwright's proximity to one of the 
many waterfowl migratory routes for 
birds heading to the north and east 
m a k e s  it a n  oppor tune  place  to  
harvest ducks and geese (Wainwright 
Interviews, Figure 24). Black brant, 
white-fronted goose, and eider (both 
king a n d  common) a r e  t h e  mos t  
commonly harvested birds in  Wain- 
wright, although the community does 
not make clear distinctions between 
several of the different species they 
harvest (Luton, 1986: 130; Fuller and 
George, 1997: 120; Wainwright Inter- 
views). Birds migrating north in the late 
spring and early summer are preferred, 
as their  winter diet gives them a 
different (and,  according to some, 
be t t e r )  t a s t e  (Nelson,  1966:  
27;  1982:28-30; Kean, 1978: 139;  
Wainwright Interviews). 

Hunte rs  have noticed t h a t  b i rd s  
harvested in the fall have enlarged 
livers and gizzards, and that  their fat 
has  changed in color from yellow to 
white. Spring harvesting of waterfowl 
is usually a secondary activity. At this 
time of year, people are focusing their 
time and efforts on the bowhead whale 
harvest and the related festivals. At 
the bowhead celebrations, successful 
whaling capta ins  a r e  expected to  
provide the  food, including birds.  
Therefore, friends or relatives of the 
whaling captains hunt  birds during 
the bowhead harvest, to ensure a wide 
variety of food a t  the feasts. For their 

con t r ibu t ion ,  t h e s e  h u n t e r s  a r e  
normally considered to be part of the 
whaling crew. Birds harvested during 
this season and in the fall are also 
s h a r e d  du r ing  Thanksgiving a n d  
Christmas (Wainwright Interviews). 

To hunt  migrating waterfowl, hunters 
usually conceal themselves and wait 
until the flock has  passed overhead. 
Once the  birds have gone by, the  
hunter reveals himself (or herself) and 
shoots  a t  the  thickest  concentra- 
tion of birds with a 12- or 16-gauge 
shotgun (Kean, 1978: 140). Later in 
summer, many people do not hun t  
waterfowl, out of fear that  they might 
harvest a mother with young. Those 
who cont inue  to  h u n t  waterfowl 
usually do so while they are hunting 
walrus, as it is less likely that  birds 
found far out in the ocean have any 
young.  The  "s t ragglers"  t h a t  fly 
through a t  the end of the migratory 
season a re  not  harvested because 
they appear skinny and unhealthy 
(Wainwright Interviews). 

Waterfowl are usually cut into small 
pieces and boiled to make soup. The 
liver, heart, gizzard, and intestines are 
commonly added to the meat broth for 
taste, a s  are salt, rice, macaroni, and 
fresh onion. All the bird parts can also 
be boiled and eaten with seal oil. The 
fat on waterfowl can be scraped off the 
skin and body, or set out to render in 
the sun  for a couple of hours, then 
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eaten as butter .  Female birds a re  
preferred, as they are considered more 
tender. In the past, birds were stored 
in ice cellars for u p  to a year. Four or 
five whole, uncleaned birds would be 
wrapped in a gunnysack and frozen 
in the cellar. Today most people use 
deep freezers to store food. Birds must 
be cleaned and wrapped in plastic to 
prevent freezer b u r n  (Wainwright 
Interviews). 

Before shotguns were introduced, many 
ingenious techniques were used to 
harvest ducks and geese. One such 
method involved seeking out the path- 
ways of low-flying birds and waiting for 
a flock to fly overhead. Jus t  as they were 
passing, the hunter would stand up and 
scare the birds to the ground, where 
they would lie stunned. The hunters 
then killed the birds before they had a 
chance to take  off again (Nelson, 
1966:28; 1980: 122; Kean, 1978: 142; 
Wainwright Interviews) .Another way in 
which the  residents of Wainwright 
harvested ducks and geese was to throw 
bolas at low-flying flocks. A bola 
consisted of six to seven walrus teeth, 
each attached to a string about one 
meter long. These strings were all 
attached together at one end. When 
the device was thrown into the air, it 
would entangle a bird or birds and 
bring them to the  ground (Nelson, 
1966:29; Kean, 1978: 142). Birds were 
also traditionally snared, a s  well as 
netted with baleen nets.  Since the  
introduction of the  shotgun, these 

methods have fallen out of use, and 
they are no longer practiced in the 
community of Wainwright (Kean, 
1978: 142; Wainwright Interviews). 

Eider Ducks (Somateria spp.) 

Amauligruaq: Common Eider 
(Somateria mollissima) 

Qigalik: King Eider 
(Somateria spectabilis) -

Tuutalluk (Igniqauqtuq): Steller's 
Eider (Polysticta stelleri) 

Qavaasuk: Spectacled Eider 
(Somateria fischeri) 

The eider ducks are commonly harvested 
by the community of Wainwright. Of the 
four species, the common and the king 
eiders are the most frequently hunted. 
Residents try to avoid killing the two 
threatened or endangered species, the 
spectacled and Steller's eiders, bu t  
admit they may accidentally kill them 
when they happen to be flying in a 
group  of common or k ing e iders  
(Wainwright Interviews).  Hunters  
pursue these eiders during their spring 
migration, either from boats in the 
ocean, or on foot, walking along the 
ocean shore or near inland waterways 
(Luton, 1986:4 14-418; Wainwright 
Interviews). It is common for hunters 
to return from successful harvesting 
areas with a sled full of these birds. 
Eiders are frozen whole in either ice 
cellars or freezers and will last up to a 
year (Wainwright Interviews). 
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Figure 25. Summary of eider duck use in Wainwright. 

Preparation of eider duck begins with the 
removal of the feathers by either skinning 
or plucking. The innards are then 
removed and discarded, except for the 
gizzard, heart and liver, which are usually 
included in the preparation of eider soup. 
The remaining meat is cut into small 
pieces and boiled to make either soup or 
bite-size nuggets that are dipped in seal 
oil. Eider soup is a common dish served 
at the spring whaling celebrations. I t  is 
usually up to the whaling captains' 
families to provide the community with 
fresh birds and bird soup during these 
festivals (Wainwright Interviews). 

Nigliiigaq: Pacific Black Brant 
(Branta bernicla nigricans) 

The brant i s  a migratory bird that  
passes through the Wainwright area in 

early spring and late fall. The brant is 
typically hunted from May to mid- 
July, in late August, and throughout 
September. The tas te  of the  bird 
c h a n g e s  between t h e  migratory 
seasons, and many residents prefer the 
taste of the bird in spring, before it 
spends the summer eating seaweed 
(kelp) and marsh grasses. The brant is 
usually harvested with a shotgun and 
is then plucked or skinned before it is 
cooked. The most common method of 
preparing brant, a s  with all birds, is to 
make soup. The meat, heart, liver, and 
intestines are combined and boiled with 
rice to make the desired dish. Because 
the harvest period for this bird is brief, 
many people store their catch so it can 
be eaten later. They pluck or skin the 
bird, wrap it, and place it in the deep 
freezer (Wainwright I n t e ~ e w s )  . 
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Niglivik: White-fronted goose 
(Anser albiifrons) 

Kaguq: Snow goose 

(Chen caerulescens) 


The white-fronted goose, (niglivik), and 
the snow goose (kaguq),are the two 
species harvested in the Wainwright 
area. Both of these birds pass through 
the area during their spring and fall 
migrations (Wainwright Interviews). 
They are shot in both seasons and in 
several places: upriver, along inland 
waterways, or a t  fishing camps 50 to 
60 miles up the Kuk River (Luton, 
1986:4 14-4 19;Wainwright Interviews). 
Recently, federal government reg- 
ulations have required residents to use 
"steel-shot" cartridges in their shotguns 
for hunting waterfowl; many hunters 
feel these are not as good as the old 
"lead pellets" for bringing down geese 
(Wainwright Interviews). 

As with other migratory birds, many 
Wainwright residents prefer geese that 
have been harvested in the spring, as  
they are fatter and taste better during 
this season. The bowhead harvest often 
coincides with spring hunting of geese, 
and many people are forced to choose 
between the two subsistence activities. 
Geese are served as  part of the festivals 
following the bowhead harvest. Often 
friendsorrelativesareemployedtotake 
care of this responsibility, so that the 
captain can concentrate on hunting the 
whale (Wainwright Interviews). 

During the fall months, hunters con- 
centrate on harvesting young geese that 
are not yet able to fly. These younger 
birds are chased and captured, and 
shotguns are not used (Wainwright 
Interviews). 

Although geese are usually prepared as  
soup or boiled meat, some residents 
occasionally roast them. In addition to 
the skeletal meat, most community 
members enjoy the heart, liver, and 
gizzards. Some eat the feet a s  well. 
Geese, like other waterfowl, are stored 
in the freezer after they have been 
plucked or sk inned  (Wainwright 
Interviews). 

Qargiq: Willow Ptarmigan 
(Lagopus Lagopus) 

Because the  ptarmigan does not  
migrate, it is one of the birds available 
to the residents of Wainwright all year 
long. These terres t r ia l  b i rds  a re  
usually harvested in the fall, winter, 
and spring, with shotguns or nets. 
Some hun te r s  remember hunt ing 
ptarmigan with a bow and arrow, or 
even snaring them. Once harvested, 
the ptarmigan is usually plucked, and 
the meat, bones, heart and liver are 
all made into soup. Sometimes the 
meat and intestines are boiled and 
eaten with a bit of seal oil. Since a 
single ptarmigan provides only a small 
quantity of meat ,  many birds are  
needed to feed a family. Therefore, 
ptarmigan is a n  occasional t rea t  
and  a supplement  to the  diet  of 
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Wainwright residents. The good taste 
of this bird is attributed to its diet of 
berries (Wainwright Interviews). 

Aahaaliq: Oldsquaw or 4 Long-tailed Duck 
(Clangula hyemalis)  

7 Kurugaq: Pintail (Anas acuta)  

Both the oldsquaw and the pintail duck 
are harvested in Wainwright during the 
spring, summer, and fall months. Like 
other birds, these ducks are prepared 
by first removing the  feathers and 
innards. The meat is then cut into small 
pieces, which are boiled into soup. 
Occasionally the meat of the oldsquaw 
is boiled and eaten with seal oil. The 
pintail duck, on the other hand, is eaten 
only in soup. I t  is common for this 
particular duck species to be infested 
with some sort of bug that seems to live 
in the feathers (Wainwright Interviews). 

Qaqsrauq,  Tuullik, Malgi: 
Loon (Gavia spp.) 

Three different types of loons a re  
present in the Wainwright area: the 
yellow-billed loon (tuullik) , the Pacific or 
arctic loon (malgi), and the red-throated 
loon (qaqsrauq) (Nelson, 1982:28-30; 
Wainwright Interviews). Because their 
meat is  strong tasting and  tough, 
few people continue to harvest this 
particular group of bird species for 
subsistence purposes. One hunter,  

however, enjoys the breasts and legs of 
the loon dipped in seal oil. He prepares 
the meat by boiling it for a long time. 
The loon continues to be harvested for 
its beak, which adorns the headdress 
of Ifiupiat dancers during festivals 
(Wainwright Interviews) . 

Nauyaq: Glaucous Gull 
(Larus hyperboreus) 

Although many Wainwright residents 
harvested gulls in the past, today they 
are no longer hunted.  These birds 
were harvested from late September 
though to October, as they made their 
southward migration. The favored 
method of harvesting these birds was 
to put  a small, sharp stick with a line 
attached to it through a piece of bait, 
and wait for a gull to swallow it. The 
sharp stick would become lodged in 
the gull's throat and the line would 
be secured, preventing the gull from 
flying away (Kean, l978:3 12; Nelson, 
1980: 126). 

Ukpik: Snowy Owl (Nyctea 

Wainwright residents do not currently 
harvest the snowy owl, and it is unclear 
whether it was actively hunted in the 
past. One resident recalled having to 
harvest owls with leg-hold traps in order 
to overcome starvation in 1948, but  
there was no mention of this being a 
regular part of the subsistence cycle in 
the area (Wainwright Interviews). 
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Qigalik King eider 
Nig liiigaq Pacific brant 

K W u q  Snow goose 
Niglivik White-fronted goose 

Qargiq Willow ptarmigan 
Aahaaliq Oldsqaw 
Kurugaq Pintail 

Winter Spring Summer Fall Winter 

Figure 26. Seasonal harvesting of key species of birds in Wainwright. 

& Mannik: Eggs 

A number of Wainwright residents 
continue to collect eggs found in June  
around the many rivers in the area. 
No par t icular  species i s  sought ;  
ra ther ,  those  t h a t  a r e  found a re  
collected. Therefore a variety of eggs 
are harvested, including those from 
the eider, snow goose, white-fronted 
goose, gull, owl, loon, brant, oldsquaw, 
arctic tern, and tundra swan. The few 
eggs that  are collected in the com- 
munity a re  ei ther boiled or fried 
(Wainwright Interviews). 

Egg harvesters consider it important to 
leave a few eggs in the nest, so that the 
birds will return to the same area in 
the following years. This practice is 
particularly important when harvesting 
from an  oldsquaw's nest, as  the hen of 
this species is able to replenish its 
clutch after some eggs have been taken. 
The eggs are sometimes re-laid with- 
in  a mat ter  of hours  (Wainwright 
I n t e ~ e w s ). 

Figure 26 summarizes the seasonal 
harvesting of key bird species in  
Wainwright. 
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Traditionally, the North Ifiupiat diet 
was based on meat. One method of 
consuming  edible p l an t s  was  by 
eating "Eskimo Salad," which means 
eating the stomach contents of certain 
animals (Luton, 1986:439). Berries 
were often picked and eaten directly, 
or they were mixed with caribou fat, 
soaked in seal oil, or pounded into 
meat to make pemmican (Spencer, 
1959:23). 

Currently, plants and berries are not a 
mainstay of the diet. They are harvested 
seasonally. Eskimo Salad is still enjoyed 
in Wainwright. A 1988-1989 study 
indicated t h a t  62% of households 
participated in the gathering of plants. 
Generally, plants and berries are ready 
for harvesting in the late summer (July, 
August, and  September),  so  berry 
picking coincides with caribou hunting 
and fishing (Figures 27, 28, and 29). 
Gathering occurs while hunters wait for 
the caribou, or while one is taking a 
break from fishing. Most often, plants 
are harvested by younger people who 
later share them with others in the 
community (Wainwright I n t e ~ e w s )  . 

Within t he  community,  the re  a r e  
d i f fe ren t  a t t i t u d e s  t o w a r d s  t h e  
consumption of berr ies  and  thei r  
storage. Berries are usually eaten raw. 
Some people harvest the berries and 
eat them immediately, while others 
store the berries in freezer bags in 
order to have a supply throughout the 

year. It i s  common to find berries 
stored in oils; these are eaten later, 
as a treat with a unique flavor. Some 
community members cook the berries 
in pies and other desserts, or some 
use berries to enhance the flavors of 
other foods. Berries are' also made into 
akutuq (Eskimo ice cream), which is 
popular  among some of the  com-
muni ty  members  (see discuss ion 
of caribou above, Wainwright Inter- 
views). 

In the past, berries were gathered more 
extensively than today. Consequently, 
the current community knowledge of 
berries is more limited than in the past. 
The addition of motorized vehicles has 
reduced the amount of food gathered, 
because people will not harvest around 
transportation areas, such as roads, 
boat pathways, airports, and snowmobile 
tracks (Wainwright Interviews). 

Aqpik: Salmonberries 
(Rubus chamaemorus) 

The salmonberry is the most popular 
berry available on the tundra. I t  is 
harvested in late August and early 
S e p t e m b e r ,  c o n c u r r e n t l y  w i t h  
harvesting caribou and  fishing. A 
moderately wet and sunny summer 
provides t h e  b e s t  condi t ions  for 
salmonberry growth. If the summer is 
e i ther  too wet or  too s u n n y ,  t h e  
berries will not be harvested, because 
they do not ripen. An excess of cotton 
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g r a s s  inh ib i t s  t h e  growth of t h e  
sa lmonberry ,  because  t h e  cotton 
grass crowds out the other plant life 
in the area (Wainwright Interviews). 

The community enjoys the berries in 
various ways. They are eaten raw, with 
milk and sugar, plain, cooked into pies, 
made into jam and preserves, or even 
mixed into akutuq. Reportedly, the 
relatively small berries are sweeter 
t h a n  t h e  larger  be r r i e s  a n d  a r e  
prepared plain (Wainwright In ter-  
views). 

The berries are harvested in various 
quantities, depending upon how the 
community members wish to consume 
them. Some people will collect berries 
to sustain them only when the family 
is hunting. Others will gather a s  many 
as 25 gallons, the average being one 
to two gallons per person annually. 
Berries a r e  readily found upriver 
along brackish sections of the river. 
Specific locations for harvesting the 
berries are along the DEW Line site, 
near Rescue Cabin, and closer to the 
village. Many respondents stated that  
their favorite and most convenient 
harvesting ground was around their 
own cabins (Wainwright Interviews). 

2 Tea 

Uqpik: Willow Leaves - (Sa lk  spp.) 

Throughout the region, various leaves 
are used in cooking and for tea. Willow 

leaves a re  collected in  September 
(Burt, 1991:48). They a re  used in  
various ways and were important in 
the prevention of scurvy. In the past, 
people prepared willow leaves by 
rolling them in  flour and  cooking 
them with caribou and reindeer fat. 
Currently, people keep the  leaves 
stored in seal oil, which sweetens the 
leaves, and eat them later to prevent 
scurvy (Wainwright Interviews). The 
willow leaves are extremely rich in 
vitamin C. 

QuguZZiq: Wild Rhubarb 
(Rumex arcticus) 

Wild rhubarb is  a short, green plant 
wi th  a p u r p l e  s t e m .  The  p l a n t  
i s  enjoyed among the  community 
member s  as a t r e a t .  Qugulliq i s  
collected in the month of August. The 
number of wild rhubarb plants found 
on the tundra is dwindling, making 
them difficult to find. If the plant is 
found, many times it is too immature 
to harvest. For these reasons, the  
community members are concerned 
about  consuming the  plant .  Wild 
rhubarb plants can be found along the 
lagoon, although the dredging that  
h a s  t aken  place appea r s  to  have 
negatively affected the plant's viability 
(Wainwright Interviews). 

The plant varies in taste among the 
people in the community; some find it 
sweet, whereas others find it sour. There 
are many ways to prepare the plant. It 
can be mixed with flour and then fried 
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withcaribouorreindeerfat.Thisisvery 
popular among children. Boiling the 
leaves and sweetening them with sugar 
is another method of preparation. Some 
like to make this mixture into juice 
(Wainwright I n t e ~ e w s )  . 

Angurvak: Redberries 
(Arctostaphylos uva-ursi) 

Kavlat: Blackberries 
(Arctostaphylos alpina) 

These berries are not eaten frequently 
in the community. The red arctic berries 
a r e  ea ten  raw a n d  opportunist i -
cally when out  on the tundra. The 
blackberries have been mentioned, 
although they tend to make people dizzy 
if they are eaten in large amounts. They 
have been used for medicinal purposes 
(Wainwright Interviews). 

Sargigruaq: Stinkweed 
(Artemisia arctica) 

Stinkweed is about one foot tall and 
h a s  small green leaves and  yellow 
flowers, which are usually in bloom 
during the month of August. I t  grows 
50 to 100feet away from the banks of 
rivers, and its scent can be discerned 
from the  river. Stinkweed may be  
chewed (swallowing the  juice and  
spitting out the pulp) to treat a chest 
cold or, more commonly, dried and 
consumed as a tea. It also is reported 
to speed the  healing process on a 
bad surface wound. Stinkweed i s  

harves ted  only when  needed for 
medic inal  p u r p o s e s  (Wainwright 
Interviews). 

Masu: Eskimo Potatoes 
(Hedysarum alpinum) 

Masu is the root of a plant found on 
the tundra. The root itself is small, 
described as being bigger t h a n  a 
man's t humb  a n d  having a sweet 
taste. Many people in the community 
state that  masu is a plant of the past. 
Many elders report that it is no longer 
consumed, and many do not know 
how to find it. 

Masu is harvested in September, when 
the ground is becoming hard. It can 
be found by walking along the tundra, 
stopping where the land is soft, and 
then digging u p  the  root. Masu is  
stored in seal oil to retain its softness 
(Wainwright Interviews). 

Asiat: Blueberries 
(Vaccinium ulginosum) 

Kimmingiiaq: Cranberries 
(Vaccinium vitis-idaea) 

Blueberries and cranberries are tasty 
treats found by many while hunting. 
Blueberries are located inland, and 
cranberries are found along the banks 
of rivers. Both are usually eaten raw, 
but are also cooked into pie filling or 
made into jam. These berries are also 
used in akutuq (Wainwright Interviews). 
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Aqpik Salmonberries 
Uqpik Willow leaves 
Qugulliq Wild rhubarb 
Sargigruaq Stinkweed 
Masu Eskimo potatoes 

Winter Spring Summer Fall Winter 

Figure 28. Seasonal harvesting of key plant species near Wainwright. 



IV.DISCUSSION 


Analysis of the human ecology data 
ind ica tes  a fundamen ta l  l inkage 
between Iiiupiat cu l tu re  a n d  the  
biological diversity surrounding the 
Communi ty  of Wainwright .  Th i s  
relationship renders the  Iiiupiat of 
Wainwright t h e  mos t  knowledge-
able and  ideally placed observers 
to  comment  on changes  to  t he i r  
surrounding ecology. 

Some key points from the  human  
ecology research are summarized below. 

Spring bowhead hunting is essential 
to the community of Wainwright from 
both a dietary and a cultural point of 
view. Preparation for the  hun t  is  
undertaken at both household and 
community levels. In the household, 
the wife of the whaling captain is key 
to enabling a successful hunt  and 
arranging for community festivals 
after the hunt. Community members, 
in addition to providing supplies to 
the whaling crew, also offer prayers 
for a safe and  successful  hun t .  
Preparation for the bowhead hunt  
begins in March with the breaking of 
trails to open leads and, depending 
on ice conditions, the bowhead hunt 
takes place from mid-April to early 
J u n e .  Bowhead hunt ing  i s  very 
sensitive to sea ice conditions and 
seismic activities by the oil and gas 
sector. 

The first beluga whales usually travel 
with the bowheads on their northern 
trek in early spring. This pod of beluga 
is not hunted, as the community is 
focused on the bowhead hunt. The 
second beluga migration takes place 
in July, when the bowhead hunt has 
been completed. I t  is then that the 
beluga whale is actively hunted. 
Recently community members have 
noted a change in the beluga's skin 
color from the normal white to a 
yellowish tinge. 

The bearded seal or ugruk is  the 
most  widely harvested seal  i n  
the community of Wainwright. The 
smaller natchiq or ringed seal is not 
as commonly hunted. The qasigiaq or 
spotted seal ,  although relatively 
abundant, is more difficult to harvest 
because of its swiftness. 

Polar bears in Wainwright are not 
specifically harvested except when 
they are too close to the town. It has 
been noted that in recent years, late 
sea ice formation has left many bears 
t rapped on the  land.  Unable to 
venture out onto the ice in search of 
food, such as seal, many polar bears 
appear to be starving. 

Caribou a re  harvested and  con-
sumed throughout the year in the 
community. A significant number of 
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caribou are harvested in August and 
September. Sharing caribou meat 
sustains and reinforces cultural and 
social bonds, not only within the 
community, but also beyond. Over the 
past fifty years, the caribou seem to 
have changed their migration patterns. 
A few caribou are remaining closer to 
the community of Wainwright rather 
than  following the herd along i ts  
migration route. 

Over the past few years, residents 
have noted t h a t  on  furbear ing  
animals, specifically the wolverine, 
the fur is not as thick or as long a s  
it used to be. This change in the 
wolverine f u r  is a t t r i b u t e d  to  
unusual ly  warm fall and  winter 
seasons. 

Fishing is a major social and cultural 
activity i n  Wainwright. The vas t  
majority of residents participate in 
this subsistence event. They have 
noted these changes in the fish of the 
rivers around Wainwright: (1)There 
has been an  increase in the numbers 
and types of salmon migrating into 
nearby waters; (2) There are fewer fish 
when boats are traveling along the 
rivers; (3)There are more open sores 
on fish than have been observed in 
recent memory; and (4)Grayling seem 
to be smaller at maturity than they 
were in the past. Grayling in southern 

lakes tend to be smaller than those 
found in the more northern lakes 
around Wainwright. No change has 
been noted in the taste of grayling. 
Smelt is the  only fish harvested 
through the winter into the spring. 
Smelt and grayling are prepared during 
the  Thanksgiving and Christmas 
festivals. 

Ptarmigan, b ran t ,  white-fronted 
goose,  a n d  e ider  a r e  t h e  mos t  
commonly harvested waterfowl in 
the community of Wainwright. Late 
into the  summer people will not 
harvest waterfowl for fear of taking 
a mother with her  young. Eider 
ducks (king and common) are the 
most widely harvested waterfowl in 
Wainwright. Most birds are caught in 
the  spring season. Hunters have 
noticed that birds harvested in the fall 
have enlarged livers and gizzards and 
white (rather than yellow) fat. The 
loon continues to be harvested for its 
beak, which adorns the headdress of 
Inupiat dancers during festivals. 

In addition to the traditional diet of 
meat, the residents of Wainwright 
continue to use plants and berries, 
which are harvested seasonally. 

Figure 29 shows seasonal harvesting 
of key plant and animal species near 
Wainwright. 
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Our interviews indicated tha t  the  
Ifiupiat of Wainwright have perceived 
broad changes in the climatic factors 
that influence the local ecology and 
their  own subsis tence activities. 
Because climatic changes in sea ice 
conditions are potentially dangerous to 
subsistence harvesting activities in 
Wainwright, this study became the 
impetus for another joint research 
project between the Traditional Council 
of Wainwright and the human ecology 
research team. Research on community 
knowledge of climate change was 
initiated in June 2000, when the two 
groups met to validate the human 
ecology research data. 

The next steps in this project are to 
disseminate and communicate the 
research results to community members 
and policy-making bodies in Alaska, the 
United States, and the circumpolar world. 
These results have direct application to 
the needs of the communities and could 
be used as a basis for a discussion on a 

number of current issues that extend 
beyond the impact of chemical pollutants. 
The text, maps, and images in this report 
facilitate intercultural communication so 
that non-Inupiat members of society can 
understand Iiiupiat interaction with the 
land and sea. For example, as Wainwright 
is located within the National Petroleum 
Reserve-Alaska, this knowledge may be 
usefu l  when f u t u r e  oil a n d  gas  
developments are contemplated. The 
Ifiupiat of Wainwright have historical 
rights to this land and a stake in how it 
is used. 

This research also h a s  long-term 
implications in that it adds to a body 
of knowledge abou t  a living and  
thriving Inupiat culture. This know- 
ledge may be used in  the  school 
curriculum, allowing Inupiat children 
to draw on the  learning of their  
parents and grandparents. It is hoped 
that this report will facilitate inter- 
generational communication, a s  well 
a s  intercultural understanding. 



1 Beluga whales are not harvested until the bowhead season 
has finished, a s  hunters do not want to "scare off' the larger 
whales. 

2 In the old days, both ugruk and walrus skins were used to 
make the blanket for the blanket toss. Today mostly the ugruk 
is used. 

3 Kauk refers to the breast portion of the walrus, not the frozen 
meat. 

4 Past and present harvesting numbers are difficult to 
determine. The State of Alaska has regulated subsistence 
hunting since the 1970s; however, the number of caribou 
taken remains a sensitive issue and may not be accurately 
reported or monitored. 

5 This is contradicted by Nelson (1982:23), who says that 
residents jig for lingcod. 



Aahaaliq 

Aanaakliq (Tipuk) 

Aqia&q 

Acjuiq 

Acjuigluaq 

Aiviq 

A kutuq 

Arna&k 

A rnaq tuuq 

Arnaulig ruaq 

Angurvak 

Apugautituq 

Aqpik 

Arigag luaq 

Asiat 

Bola 

Oldsquaw or Long-tailed Duck (Clangula hyernalis) 

Whitefish (Coregonus nasus) 

Stomach 

Bowhead Whale (Balaena rnysticetus) 

Gray Whale (Eschrichtius robustus) 

Pacific Walrus (Odobenus rosrnarus) 

"Eskimo ice cream" made from fat and berries 

Wolf (Canis lupus) 

Pink or Humpback Salmon (Oncorhynchus gorbuscha) 

Common Eider (Sornateria rnollissirna) 

Redberries (Arctostaphylos uva-urso 

Ceremony held when a successful whaling crew comes 
ashore 

Salmonberries (Rubus charnaernorus) 

Starfish 

Blueberries (Vacciniurn ulginosurn) 

A device thrown at ducks and geese to entangle them. I t  
consists of six to seven walrus teeth, attached to the ends 
of strings about one meter long and tied together at the 
other end. 
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GLOSSARY 

Itpiqauqtuq (Tuutalluk) Steller's Eider (Polysticta stelleri) 

I1huatpiq Smelt (Osrnerus rnordax) 

Igaluat Intestines 

Iqaluaqpak Lake Trout (Saluelinus narnaycus h) 


Iqalug ruaq King (Chinook) Salmon (Oncorhy nchus ts haw ytscha) ; Chum 

Salmon (0.keta) 


Iticjiak Ermine (Mustela nivalis) 


Kanayuq Sculpin (Myoxocephalus quadricornis) 


Ka?luq Snow Goose (Chen caerulescens) 


Kauk Skin, blubber, and meat (of the seal and walrus) 


Kavlat Blackberries (Arctostaphylos alpina) 


Kay uqtuq (Qimiqtaq) Red Fox 


Kirnrningfiaq Cranbemes (Vacciniurn vitis-idaea) 


Kivvigruaq Fat (around caribou organs) 


Kurugaq Pintail Duck (Anas acuta) 


Kuugrniut People of the Kuk River 


Maktak Raw skin and blubber of the bowhead whale 


Maktaaq Raw skin and blubber of the beluga whale 


Malgi Pacific Loon (Gavia paczj?ca) 


Mannik Eggs 
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Masu 

Mikigaq 

Nalukataq 

Nanuq 

Nataamaq 

Natchiq 

Nauyaq 

Nig ipiaq 

Nig ip kai 

Nig lifigaq 

Nigliuik 

Niutuiy iq 

Parniuqtuuq 

Panrnaksraq 

Patiq 

Puuq 

Qaqs rauq 

Qarsiq 

Qasigiaq 

Eskimo potatoes (Hedysarum alpinurn) 


Fermented meat 


June feast to celebrate a successful whaling season 


Polar Bear (Ursus rnaritirnus) 


Flounder (Liopsetta glacialis) 


Ringed Seal (Phoca hispida) 


Glaucous Gull (Larus hyperboreus) 


Meat 


Mini-blanket toss, a ceremony to celebrate the end of the 

whaling season 

Pacific Black Brant (Branta bernicla nigricans) 

White-fronted Goose (Anser albijrons) 

Lynx (Lynx canadensis) 

River Otter (Lutra canadensis) 

Capelin (Mallotus villosus) 

Bone marrow 

A sealskin container in which to make oil 

Red-throated Loon (Gavia stellata) 

Willow Ptarmigan (Lagopus lagopus) 

Spotted Seal (Phoca largha) 



GLOSSARY 


Qavaasuk Spectacled Eider (Somateria f~cherY) 

Qaunnaq Fat (of caribou) 

Qavvik Wolverine (Gulo gulo) 

Qiangaqtuluk [TiQiganniaq) Arctic Fox 


Qimiqtaq (Kayuqtuq) Red Fox 


Qigalik King Eider (Somateria spectabilis) 


Quaq Raw, frozen meat 


Qug ulliq Wild Rhubarb (Rumex arcticus) 


Qun?.7iq Reindeer (RangiJer tarandus) 


Qupi l@q Wormlike sea creature 


Sargigruaq Stinkweed (Artemisia arctica) 


Siksrik Arctic Ground Squirrel (Citellus parryi) 


Siksrikpak Marmot (Marmota broweri) 


Sisuaq Beluga Whale (Delphinapterus leucas) 


Sulukpaugaq Arctic Grayling (Thymallus arcticus) 


Taqtu Kidney 


TiQiganniaq [Qiangaqtuluk) Arctic Fox 


Tiguk Liver 


Tipuk Bering Cisco (Coregonus laurettae) 




GLOSSARY 


Tittaaliq Lingcod (Lota lota) 

Tulimaat Ribs 

Tuttu Caribou (Rang $er tarandus) 

Tuttuvak Moose (Alces alces) 

Tuullik Yellow-billed Loon (Gavia adamsii) 

Tuutalluk (Igniqauqtuq) Steller's Eider (Polysticta stelleri) 

Ugruk 

Ukpik 

Ulguniq 

Ulu 

Umiaq 

Umigmak 

Uqpik 

Uqsiuq 

Utuqqamiut 

UuWq 

Bearded Seal (Erignathus barbatus) 


Snowy Owl (Nyctea scandiaca) 


Original Ifiupiat name for Wainwright 


Woman's knife, with crescent-shaped blade and 

bone handle 


Skin boat 


Muskox (Ovibos moschatus) 


Willow Leaves (Salixspp.) 


Seal oil 


People of the Utuqqaq River 


Arctic Cod (Boreogadus saida) 
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aahaaliq: oldsquaw or long-tailed duck 


(Clangula hyemalis), 50 Ifollowing)figure, 

55, 56, 56figure, 63figure 


AEWC (Alaska Eskimo Whaling Commission), 
14, 15 


Agnasagga, George, viii photo 

Aguvluk, Lizzie, viii photo 

Aguvluk, Raymond, Jr., xiii photo, 2_figure, 8 

agvigluaq: gray whale (Eschrichtius robustus), 


33 

agviq: bowhead whale (Balaena mysticetus), 


14-20, 21 summary figure, 34 Ifollowing) 

figure, 63_figure. see also whale hunts 


carcass divisions, 16, 21 m u r e  

changes reported, 20, 21 _figure 

food preparation, storage and consumption, 


15-20, 21 _figure 

food sharing, 16-17 

Nalukataq feast, 14, 16-1 7, 18figure, 21 


figure, 51, 53, 54 

seasonal harvesting, 33Jigure, 63figure 

significance to community, 6 1 

uses, 21 summary figure 

whaling, 14-15, 21, 29, 51, 53, 61 


Ahlalook, David, viii photo 

Ahmaogak, Arnold, viii photo 

Ahmaogak, Elsie, viii photo 

Ahmaogak, Fannie, viii photo 

Ahva Kana, Winford, viii photo 

aiviq: Pacific walrus (Odobenus rosrnarus), 31-


33, 34 Ifollowing)figure, 63figure 

seasonal harvesting, 33_figure, 63figure 


akutuq (Eskimo ice cream), 37, 38, 45, 57, 58, 

59 


Alaska Department of Fish and Game, 36 

Alaska Eskimo Whaling Commission (AEWC), 


14, 15 

alcohol use, impact on food sharing, 34 

a m ~ u k :wolf (Canis lupus), 41, 42 Ifollowing) 


figure, 43_figure, 63figure 
amaqtuuq, iqalugruaq: salmon (Oncorhynchus 


spp.), 48-49, 50figure, 50 Ifollowing) 

figure, 62 


amauligruaq: common eider (Somateria 

mollissirna), 50 Ifollowing)figure, 52, 53 

summary figure, 63 _figure 


Angashuk, Marjorie, viii photo 

angurvak redbemes (Arctostaphylos uva-ursi), 


59 

animals. see names of marine and land 


mammals 

Apugautituq (whaling ceremony), 16- 17 

aqiaguq (stomach), 37, 57 

aqpik: salmonbemes (Rubus chamaemorus), 


57-58, 58 Ifollowing)_figure, 60_figure, 63 

figure 


Arakitkok, 44 

arctic cod, tomcod: uugaq (Boreogadus saida), 


48, 50 Ifollowing)_figure 

arctic fox: tigiganniaq, qiangaqtuluk (Alopex 


lagopus), 42, 42 Ifol1owing)figure 

arctic grayling: sulukpaugaq (Thymallus 


arcticus), 44, 47, 47 summary_figure, 50 

_figure, 50 Ifollowing)_figure 


arctic ground squirrel: siksrik (Citellus panyi), 

42 Ifolbwingl fgure, 43 


arctic or Pacific loon: malgi (Gavia spp.), 50 

Ifollowing)_figure, 55, 56 


Arctic Slope Native Association, 6 

arctic tern, 56 

arigaglmq: starfish, 50 

asiat: bluebemes Waccinium ulginosum), 58 


Ifollowing) figure, 59 

Avak River, 26 

Aveoganna, Darryl, viiiphoto 

B 
Barrow, Alaska, 25 

Bateyko, Darwin, xii, 2_figure, 8 

bearded seal. see ugruk bearded seal 

(Erignathus barbatus) 
beluga whale: sisuaq (Delphinapterus leucas), 4 


_figure, 15, 29-31, 34 Ifollowing)figure, 61 

Bering cisco: tipuk (Coregonus laurettae), 44, 


49, 5Ofigure, 50 Ifollowing) _figure 

bemes, 58 Ifollowing) figure, 59. 60 figure 
Bester, Frank, Jr., viii photo 
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birds, 51-56, 56_figure. see also names of birds 

changes reported, 5 1, 62 

food preparation, storage and consumption, 


5 1-52 

food sharing, 51 

harvesting sites, 50 Ifollowing)_figure 

hunting, 5 1, 52, 62 

migration routes, 5 1 

seasonal harvesting, 56Jigure, 63 _figure 


blackberries: kavlat (Arctostaphylos alpina), 58 

Cfollowing)_figure,59 


blanket toss, 16, 17_figure,25 

blubber (rnaktak, maktaQq), 15, 16, 18, 30 

blueberries: asiat (Kaccinium ulginosurn), 58 


Ifollowing) _figure, 59 

Bodfish, Barry, viii photo 

Bodfish, Homer, viii photo 

Bodfish, Kathy, viii photo, xii, 2Jigure,8 

Bodfish, Mabel, viii photo 

Bodfish, Mattie, viii photo 

Bodfish, Veronica, viii photo 

Bodfish, Vincent, viii photo 

bolas, 51 

bounties, hunting, 40, 41 

bowhead whale. see cujviq: bowhead whale 


(Balaena rnys ticetus) 

brant, Pacific black: niglingaq (Branta bernicla 


nigricans), 50 Ifollowing)Jigure, 53, 56, 56 

_figure,62 


C 
cadmium in kidneys, 19, 32 

capelin: panmaksraq (Mallotus villosus), 49 

Cardiff, Jennifer, xii, 2Jigure,8, l2_figure 

caribou. see tuttu: caribou (Rangqer tarandus) 

cartridges, shotgun, 54 

changes ecological, reports of, 61-62, 64 


bearded seal, 25 

beluga whale, 29, 30, 3 1, 61 

birds, 51, 53, 62 

bowhead whale, 10, 19, 20, 21 

caribou, 36, 62 

climate, 20, 41, 64 

fish, 45, 47, 62 

harvesting seasons, 15, 20 


interview questions, 9 

migration routes, 36 

spotted seal, 26 

wolverine fur, 4 1, 62 


chemical pollution. see also human ecology 

research 


human ecology research, 1, 3-6, 1 O_figure, 

12, 64 


locations examined, 3 

policy formation, 4 

research project, 3 


Childress, June, xi, xi photo, xii-xiii, xiii photo 

chinook or king salmon (Oncorhynchus 


tshawytscha),49, 50 Ifo2bwing)Jigure 

Christmas, 14, 16, 17, 46, 47, 51, 62 

Chukchi Sea, 5, 5Jigure,33 

chum salmon (Oncorhynchus keta), 49 

cisco, Bering: tipuk (Coregonus laurettae), 44, 


49, 50 Ifollowing)_figure 

climate change. see also weather, impact of 


agviq (bowhead whales), 20 

research project, 64 

wolverines, 41 


coho salmon [Oncorhynchus kisutch), 49 

Committee on Ethics of Human Studies, 


University of Calgary, 6, 6Jigure 

common eider: amauligruaq (Somateria 


rnollissirna), 50 Ifollowing)Jigure, 52, 53 

summary Jigure 


community food sharing. see food sharing 

community researchers, 2_figure,7-8 

cotton grass, 58 

crabs, 49-50 

cranberries: kimrningriaq (Kaccinium vitis- 


idaea), 58 Ifollowing) _figure, 59 


D 
DEW Line Site, 58 

dog food sources, 18, 22, 26, 31, 39, 41, 45 

drums, 19 

ducks, 50 Ifollowing)Jigure, 53 surnmaryfigure, 


63 _figure 

aahaaliq:oldsquaw or long-tailed duck 


(Clangula hyemalis), 50 Ifollowing)_figure, 

55, 56Jigure 
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amauligruaq:common eider (Somateria 

mollissima), 50 Ifollowing)_figure, 52 


eggs, 50 Ifollowing)_figure, 56 

eider ducks, significance of, 62 


igniqauqtuq, tuutalluk: Steller's eider 

(Polysticta stelleri), 50 Ifollowing)_figure, 

52 


kurugaq:pintail duck (Anas acuta), 50 

Ifollowing)_figure,55, 56_figure 


qavaasuk spectacled eider (Somateria 

fischeri), 50 Ifollowing)_figure, 52 


qigalik: king eider (Somateria spectabilis), 50 

Ifollowing)_figure,52, 56_figur-e 


seasonal harvesting, 56Jigure, 63_figure 

tuutalluk, igniqauqtuq: Steller's eider 

(Polysticta stelleri), 50 Ifollowing)_figure, 


52 

uses of eider ducks, 53 summary_figure 


E 
Earley, Robert, xii,2mure, 8 

eggs: mannik, 50 Ifollowing)_figure, 56, 56 


fgure 

eider ducks, 50 Ifollowing)_figure, 53Jigur-e 


common eider: amauligruaq (Somateria 

mollissima), 50 Ifollowing)_figure, 52 

eggs, 50 Ifollowing)_figure, 56 

king eider: qigalik (Somateria spectabilis), 50 


Ifollowingl_figure,52, 56Jgure 

seasonal harvesting, 56&ure, 63_figure 

spectacled eider: qavaasuk (Somateria 


_fischeri), 50 Ifollowing)_figure, 52 

Steller's eider: kjniqauqtuq (Polysticta 


stelleri), 50 Ifolbwing) _figure, 52 

uses, 53 summary_figure 


Ekak, Freddie, viii photo 

Ekak, Thomas, viii photo 

elders 


food consumption, 19, 23, 28, 30, 33, 48 

food sharing, 16, 20, 28, 34, 38 

indigenous knowledge, 13, 25, 26, 30, 39, 


59 

environmental policies, 3, 13, 64 

ermine: itigiak (Mustela nivalis), 42 


Ifollowing) mure, 43 


Eskimo ice cream (akutuq),37, 38, 45, 57, 58, 

59 


Eskimo medicine, 30, 59 

Eskimo potatoes: m u  (Hedysarum alpinum), 


58 (following) _figure, 59, 60hure  

Eskimo salad, 57 

ethical issues in human ecology research, 6, 6 


_figure 


F 

feasts and festivals. see Christmas; Nalukataq 


(bowhead whale hunt feast); Thanks- 

giving 


fermenting process, 18,24, 30, 32-33, 45 

fish, 44-50. see also fishing; names of fish 


changes reported, 62 

seasonal harvesting, 50_figure, 63_figure 


fishing, 44-45, 63_figur-e.see ako names of fish 

changes reported, 45, 62 

crabs, 50 

fishnet sinkers, 19, 33, 44 

fly-fishing, 45 

ice fishing, 46 

jigging for fish, 44, 45, 46 

licenses, 48 

locations, 44, 50 Ifollowing)_figure 

netting fish, 44, 45 

social importance, 44 


flounder: nataagnaq (Liopsetta glacialis), 48, 

50 Ifollowing) _figure 


food avoidances 

bearded seal liver, 25 

beluga whale parts, 30 

bowhead whale parts, 16, 19,20 

polar bear parts, 27 

walrus parts, 32 ,33  

wolverines, 4 1 

wolves, 41 


food sharing 

birds, 51 

bowhead whale hunt, 16-1 7 

caribou, 34 

communities, with other, 31 

cultural principle, 34 

elders, with, 16, 19, 20, 28, 34, 38 




INDEX 


exclusion of community members, 34 

fish, 44 

interview questions, 9 

Nalukataq (bowhead whale hunt feast), 16- 


17, 18_figure 

seals, 20 


fourhorn sculpin: kanayuq (Myoxocephalus 

quadricornis),45 


four-wheelers, impact of, 35 

fur, harvesting, 4 1, 42, 62 


G 
gathering plants, 57. see also names of plants 


seasonal harvesting, GOJigure, 63 mure 

geese 


snow goose: kaguq (Chen caerulescens), 50 

Ifollowing) _figure, 54, 56, 56Jgure 


white-fronted goose: niglivik: (Anser 

albzfrons), 50 Ifollowing)_figure, 54, 56, 56 

_figure,62 


glaucous gull: nauyaq (LQrus hyperboreus), 55, 

56 


Glenn, Richard, xii 

grayling: sulukpaugaq (Thymallus arcticus), 44, 


47, 47 summary mure, 5O_figure, 50 

Ifollowing) fgure, 62 


gray whale: a@~@luaq(Eschrichtius robustus), 

33 


gull, glaucous: nauyaq (LQrus hyperboreus), 

55, 56 


H 
harvesting interview questions, 9 

harvesting methods. see fishing; gathering 


plants; trapping; whale hunts 

herding, reindeer (qungiq),39 

Holman, Northwest Territories, 3, 5 

Human and Chemical Ecology of Arctic Path- 


ways by Marine Pollutants Project, 1, 3- 

13 


community partnership in Wainwright, 

3-8, 12, 13figure 


funding, xiii 


impact of, 4, 13, 64 

interview protocol, 3, 6, 7, 8, 9_figure 


purpose, 1, 3 

research locations, 3, 5-6 

research steps, 6-8, 1Ohure, 64 


human ecology research, 3-13, 1O_figure 

community participation, 12, 13, 13 _figure 

community partnership in Wainwright, 3-8, 


13_figure 
definition, 3 

ethical issues, 6 

impact of, 4, 13, 64 

indigenous knowledge, 3, 1 1, 13, 6 1 

research methods, 11-13, 13_figure 

research steps, 6-8, 1O_figure 

training researchers, 8 

validation process, 8 

visual mapping, 13 


humpback or pink salmon: amaqtuuq (Oncor- 

hynchus gorbuscha), 48-49, 50 Ifollowing) 

_figure 


hunting, 63_figure. see also names of animals 

or birds; whale hunts 


bird harvesting sites, 50 Ifollowing) _figure 

commercial, 27 

communal, 29-30, 31 

land mammal sites, 42 Ifollowing)_figure 

marine mammal sites, 34 Ifollowing)_figure 

quotas and licenses, 14, 42 

shotgun cartridges, types of, 54 


I 

ice fishing, 46 

Icy Cape, 26 

Ithuagniq: rainbow smelt (Osmerus mordax), 


46, 50_figure, 50 Ifollowing)_figure, 62, 63 

_figure 


igaluat (intestines), 19, 37-38 

indigenous knowledge, 3, 11, 13,60 

ig niqauqtuq, tuutalluk: Steller's eider 


(Polysticta stelleri), 50 Ifollowing)_figure, 
52, 53 summary Jgure, 63_figur-e 


interbreeding of reindeer and caribou, 39 

interviews, 3, 7, 8, 9Jigur-e 

intestines (igaluat),19, 37-38 

Ifiupiat, 5, 6 1, 64 

Inuvialuit Game Council, 27 




INDEX 


invertebrates, 49-50 

iqaluaqpak lake trout (Salvelinus narnaycush), 


48, 50 Ifollowing) figure 

iqalugruaq, arnaqtuuq: salmon (Oncorhynchus 


spp.), 48-49, 5O_figure, 50 Ifollowing) 

_figure, 62 


iron in kidneys, 19 

itigiak: ermine (Musteh nivalis), 42 


Ifollowing)figure, 43 

Ivisaruk River, 40 

ivory tusks of walrus, 32, 33 


J 
jerky, 36 

jigging for fish, 44, 45, 46 


K 
Kagak, Esther Mae, viii photo 
Kagak, Mae, viii photo 
kanayuq: fourhorn sculpin (Myoxocephalus 


quadricornis), 45, 50 (following)_figure 

kaguq: snow goose (Chen caerulescens), 50 


Ifollowing) _figure, 54, 56, 56_figure, 63 


fisure 

Kaolak, Lake, 44, 47 

Kassam, Karim-Aly, xi-xiii, xiii photo, 2_figure, 


4, 7, 8 

kauk (breast portion), 32 

kauk (ugruk skin, blubber and meat), 23, 25 

kavlat: blackberries (Arctostaphylos alpina), 58 


Ifollowing)_figure, 59 

kayuqtuq, qigfiiqtaq: red fox (Vulpes vulpes), 


42, 42 Ifollowing)_figure 

Ketik, 44 

kidney, caribou (taqtu), 37 

kirnrningfiaq: cranbemes (Vacciniurn vitis- 


idaea), 58 Ifollowing)_figure, 59 

king eider: qigalik (Sornateria spectabilis), 50 


Ifollowing) figure, 52, 53summary figure, 

56_figure 


king or chinook salmon (0. tshawytscha), 49, 

50 Ifollowing)_figure 


kivvigruaq (fat around caribou organs), 37 

Kualaak, 44 

Kuk lagoon, 29, 30, 46 


Kuk River, 35, 40, 44, 54 

Kunigaulk, 44 

kurugaq: pintail duck (Anas acuta), 50 


Ifollowing)_figure,55, 56&ure, 63figure 

Kuugrniut (people of the Kuk River), 5 


L 

lake trout: iqaluaqpak (Salvelinus narnaycush), 


48, 50 Ifollowing)_figure 

land mammals, 34-43, 42 Ifollowing) figure, 43 


Jgure. see also names of land mammals; 

hunting; whale hunts 


land use, interview questions, 9 

lead pellet shotgun cartridges, 54 

licenses, fishing and hunting, 47 

lingcod: tittaaliq (Lota lota), 48, 50_figure, 50 


Ifollowing) _figure, 63 fgure 

liver of caribou (tiguk), 37 

long-tailed or oldsquaw duck: aahaaliq 


(Clangula hyernalis), 50 Ifollowing)_figure, 

55, 56, 5 6 h u r e  


loons (Gavia spp.) 

beaks used on headdresses, 55, 62 

eggs, 56 

rnalgi: Pacific or Arctic loon, 50 Ifollowing) 


figure, 55, 56 

qaqsrauq: red-throated loon, 55, 56 

tuullik: yellow-billed loon, 55, 56 


lynx: niutuiyiq (Lynx canadensis), 42 


M 

Maher, Sean, xii 

rnaktaaq (raw skin and blubber of beluga 


whale), 30 

rnaktak (raw skin and blubber of bowhead 


whale), 16, 17, 18 

rnalgi: Pacific or Arctic loon (Gavia spp.), 50 


Ifollowing)figure, 55, 56 

mammals, land, 34-43, 42 Ifollowing) 


_figure, 43figure. see also names of 

land mammals 


mammals, marine, 14-33, 33&ure, 34 

Ifollowing)_figure. see also names of 

marine mammals 


rnannik: eggs, 50 Ifollowing)figure, 56, 63 
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_figure 
mapping traditional knowledge 


icons, 7, 8, 13 

map contents. 3 


maps, 3, 12 

marine mammals, 14-33, 33_figure, 34 


Cfollowing) _figure. see also names of 

marine mammals 


marmot: siksrikpak (Marrnota broweri), 42 

Cfollowing_figure),43 


marrow of caribou (patiq),38 

m u :Eskimo potatoes (Hedysarurn alpinurn), 


58 Cfollowing)_figure, 59, 60_figure, 63 

_figure 

Mayer, Lucille, viii photo, xiii photo, 2 h u r e  
McNiff, Ciara, xii 

medicinal uses 


kavlat (blackbemes), 59 

sargigruaq (stinkweed), 59 

sisuaq oil (beluga whale), 30 


rnikigaq (fermented meat), 16, 17- 18 

moose: tuttuvak (Alces alces), 40 

Muir, Derek, xii 

muskox: urnigrnak (Ovibos rnoschatus), 4 1 


N 

Nalukataq (bowhead whale hunt feast), 16-1 7, 


17_figure, l8Jigure 

nanuq: polar bear (Ursus maritirnus), 27-28, 


28 summary _figure, 42 Cfolbwing) _figure 

food harvesting, storage and consumption, 


27-28, 61 

hunting methods, 27 

seasonal harvesting, 33figur-e 

trichinosis, 27-28 

uses, 28 summary _figure 


Napanik, 44 

Nashoalook, Alva, Jr., viii photo 
Nashoalook, Billy, Sr., viii photo 
Nashoalook, Gladys, viii photo 
natagjnaq: flounder (Liopsetta glacialis), 48, 50 


CfolZowing) _figure 

natchiq:ringed seal (Phoca hispida), 20, 25-26, 


33_figure, 34 CfolZowing)figure, 61, 63 


_figure 


National Petroleum Reserve-Alaska, 64 

nauyaq:glaucous gull (Larus hyperboreus),55, 


56 

Nayakik, Charles, ix photo, 24_figure 

Nayakik, Susie, ix photo 

Nayakik, Walter, Sr., ixphoto 

netting fish, 22, 44, 45 

nigipiaq (meat), 23 

nigipkai (mini-blanket toss), 16 

nigliiigaq:Pacific black brant (Branta bernicla 


nigriccms), 50 Cfollowing)_figure, 53, 56, 

56_figure, 63 _figure 


niglivik:white-fronted goose (Anser albi@ons), 

50 Cfollowing)_figure, 54, 56, 56Jigure,62 


Ningeok, Geraldine, ixphoto 

niutuiyiq:lynx (Lynx canadensis), 42 

North Slope Borough, 5, 41 
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Novoe Chaplino, Russia, 3, 5 
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objectives, 1, 3-4 

O'Hara, Todd, xii, 6 

oil and gas industry, impact of, 61, 64 

Okakok, Marlene, ix photo 

Oktollik, Enoch, ixphoto 

oldsquaw or long-tailed duck: aahaaliq 
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