













































































































































































Season

Foods
Available

Remarks

Blackfish
continued

Seal

Walrus

Mink

this time a few of the men may go to the
Cottock River, about 20 miles away,
for whitefish. These fish obtained by
netting under the ice are not always
available in significant quantities. From
November through March needlefish
(stickiebacks and dace) are trapped in
certain sloughs in the Hooper Bay—
Scammon Bay—Kashunuk area. To ob-
tain them usually necessitates travel-
ing from slough to slough, sometimes
considerable distances from the village.
One hundred to five hundred pounds
per family per year is the usual catch.
They are used both as dog and human
food. In January and February there is
sporadic fishing for ling cod. They are
caught with traps under the ice in rivers
and lakes, usually at about 20 miles
distance from the village. They are not
plentiful. Sometimes in April, if shore
ice conditions are suitable, there is a
tom cod run, sometimes accompanied
by smelts. The supply of both varies
from year to year.

Hunting for seal and ugruk continues in-
termittently throughout most of the
winter. This activity is most productive
when if is possible to hunt in open leads
between ice floes, from about mid-March
until the ice goes out in late May or
early June. During the winter of 1956-57,
seal hunting was poor due to éxtremely
dangerous shore conditions followed by
an unusually early ice ‘“‘break-up”. In
1957-58, however, sealing was considered
especially good. The Bureau of Indian
Affairs Economic Report (11) listed that
year’s take for the entire village at 680
seals and 53 ugruk.

A few walrus—only 7 in 1958—are taken
each year.

Mink are trapped from ‘freeze-up’ on.

The furs are sold and the meat is used
mostly for dog food.
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SPRING
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Rabbits

Seal

Muskrat
Mink

Herring

Salmon
King
Dog
Silver

Clams

Beluga

Wildfowl
and their
eggs

Arctic hare are found in limited numbers
in the area, probably furnishing at most
a total of 100 to 200 pounds of meat per
year.

Seal and ugruk hunting continues in the
open lanes among the ice floes until
the ice goes out of the bay. It may be
fairly productive but is totally de-
pendent on shore ice conditions.

After the ice in the neighboring sloughs
and ponds begins to melt muskrat are
hunted but they are not always plentiful
in the area. A kayak is still needed to
get around successfully in this area at
this time of the year. The 1958 catch of
mink and muskrat was estimated at
2500 animals, or approximately 33 per
family.

Most years there is a significant herring
run in late May or early June; but
ocecasionally there is a year when the
run completely bypasses Hooper Bay.

Next to wildfowl, salmon is the most im-
portant food in this area. The kings ar-
rive first, followed by dog salmon and,
later in the season by a substantial sil-
ver salmon run. Most of the latter are
prepared as ‘poke fish’ and are impor-
tant on winter diets.

Clams are available in June in quantities,
up to 20 quarts per family per year,
usually sufficient for immediate con-
sumption only.

This animal, called cheetak at Hooper
Bay and beluga elsewhere, is available
either in late May or early June. Only
a few are taken each year. The 1958 es-
timate was 6.

From late April until about the first of
June, wvarious wildfowl, particularly
ducks, geese, cranes and swans, arrive
in tremendous numbers. Many are just
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SUMMER

Wildfowl,
continued

Ptarmigan

Edible
greens

Whitefish

Salmon
Silver
Dog

Wildfowl

passing over on their migration north
but large numbers of certain species re-
main to nest and breed in the area.
Brandt (15) lists 54 species of birds
nesting in this area with waterfowl the
dominant group. Several of these birds
and their eggs are important foods in the
dietary of the Hooper Bay Eskimo and
many families may store moderate
amounts for future use—either by salt-
ing or drying. The Bureau of Indian
Affairs 1958 estimate of the Hooper Bay
take was 500 dozen wildfowl eggs and
2310 waterfowl, mostly ducks and
geese (11). This amounts to approxi-
mately one dozen eggs and 54 birds per
person for the entire village.

Ptarmigan also nest in the area and sig-
nificant numbers are caught.

Wild edible greens, mostly sourdock but
also significant amounts of marsh mari-
gold, are obtained from late May
through June. This food is enjoyed fresh
in season but a few families still store
moderate amounts for winter use.

Silver and dog salmon are sometimes avail-
able in good quantity the first part of
July but only if there are favorable
north winds. During August there is
sporadic fishing for whitefish. They
are not available in significant quan-
tities.

In past times, the latter part of July was
the best time for “rounding up’’ im-
mature and moulting ducks and geese
but this method of obtaining them is no
longer practiced. However, there is con-
tinued hunting for wildfowl by indi-
vidual hunters throughout the summer.
According to Petroff (13), “the autumn
migration of birds passing south begins
the latter part of July and only a few of
the hardier waterfowl remain by the end
of September.”’
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Berries

During late July and continuing on into
September a variety of berries are
gathered in quantity; sometimes as
much as 100 to 300 pounds per family
are stored for winter use. The most im-
portant berries are the cloudberry, the
crowberry and the low-bush cranberry.
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CHART X: NEWTOK
{Southwest Tundra-Coastal Eskimo)

Season

Foods
Available

Remarks

FALL

WINTER

Muskrat

Seal

Tom cod
Blackfish

Berries

Blackfish
Needlefish

Seals

i

Considerable numbers of muskrat are
caught by most families. Any meat ex-
cess to immediate needs is dried; the
skins are either sold or used to make
parkas.

The large bearded seal, called *‘mukluk”
locally, and the spotted seal are occa-
sionally caught at this time of the year,
usually in the bay waters near old Key-
aluvik. In some years they are obtain-
able in goodly numbers.

Moderate amounts of tom cod are avail-
able. Most of the catch is dried for win-
ter use except for the livers which are
used fresh. Throughout September, mod-
erate quantities of blackfish are caught
in willowroot baskets in tundra ponds
and small streams.

Cloudberries, crowberries, blueberries and
especially low-bush cranberries are col-
lected and used, but generally not in
sufficient quantities for storage as the
numerous quaking bogs in the general
area make gathering them difficult.

Blackfish and needlefish, especially the
latter, are usually obtained intermit-
tentiy througheut the winter season bug
in especially good quantities in Novem-
ber and December.

The serious hunting of seals starts after
Christmas when the men make over-
night trips to the coast to obtain them.
Seals are most plentiful, however, in
April and May at which time the entire
family may move to traditional camp
sites near old Keyaluvik on the main-
land and /or on Nelson Island.
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Foods
Available

Remarks

SPRING

SUMMER

Seal

Herring
Smelt
Flounder
Sculpins

Wildfowl

Sourdock

Herring
Flounder

Seal
Wildfowl
Greens
Muskrats

If shore ice conditions are satisfactory,
sealing at the traditional camp sites
may continue well into May. Only an
occasional seal is caught after the ice
goes out of the Bay.

Herring are usually available in good quan-
tity. The dried or ‘poke’ herring is one
of the most important foods found
on the winter dietary. Occasionally, as
in 1960, excessively wet weather pre-
vents proper drying of the fish and as
much as 509, of the eatch may be lost
through spoilage. A smelt run some-
times follows the herring run but not
every year; there was none in 1957. A
relatively small species of flounder is
caught with nets at sea and in what is
called locally the ‘big river’, a narrow
waterway flowing between Baird In-
let and the sea which separates Nelson
Island from the mainland. Some of this
fish is eaten fresh but most of it is dried
for dog feed. Sculpins, locally called
devilfish, are also available in limited
supply.

Wildfowl, mostly ducks and geese, which
nest in the fish camp area, and their eggs
are available in significant quantities
and are important on the spring dietary.
They are not stored to any great extent
for winter use.

Sourdock is available in the general area,
and is eaten fresh and cooked; usually
only enough is available to satisfy im-
mediate needs.

The summer fishing season is much like
that of late spring with continued sup-
plies of herring and flounder caught and
dried. Large quantities of herring eggs
are also dried and used primarily for
dog feed.

Only an oceasional seal, a few ducks and
geese, sourdock in limited amounts and
a few muskrat (August) are available
at this season.
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THREE FOOD QUEST PATTERNS OF THE PAST

AKIAK

The mountain Eskimo left the village sometime in April or
early May for their campsites at the headwaters of the Kisaralik
River. Among the animals hunted in this area were beaver, cari-
bou, brown and black bear, ground squirrel and the hoary marmot.
The latter two animals were caught in snares, the noose being
made of the soft part of the large vein of bird feathers and the
cord from the pliable inner bark of the willow.

Trout, mostly Dolly Varden, were hooked through the ice in
the several large lakes in the area.

In early June, after the ice had disappeared from rivers
and lakes, fish camps were established and here the people fished
throughout the summer and early fall, obtaining good quantities
of dog and red salmon mostly by trapping. The trap used was
similar in structure to that used for blackfish, but much larger. It
was made from the inner bark of the spruce. In addition, a few
king salmon were speared, and a few Dolly Varden and other
trout were caught.

All of these fish were used fresh-cooked in season, but the
bulk of the salmon catch was dried for winter use. The dried fish
roe were put in birch baskets and buried in 2 foot deep ground
pits which were covered securely, first with grass and then with
dirt. They were not opened until the following April when the
people returned to the mountain at which time the roe were gen-
erally used as a soup ingredient.

Sourdock (kwakchuck) was collected and used fresh in sea-
son, usually with fish broth to make a soup. Moderate amounts
were stored for winter use.

On the way back to the village in the fall of the year, “mouse
nuts” and berries were usually collected in quantity; the latter
were stored in birch bark-lined ground pits, covered securely and
left there until freeze-up when sled travel was practical. They
were then dug up and taken to the winter headquarters.

At the village site, from late fall and intermittently
throughout the winter, limited supplies of whitefish, sheefish or
ling cod were taken in traps set under the river ice; pike by hook-
ing through holes in the ice and blackfish in willow root traps set
under ice in nearby tundra sloughs and ponds.

Hunting and fishing during fall and winter were much the
same as they are today, but, according to my informant, they were
pursued much more industriously in the past.
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NOATAK

According to our information the present day population
is made up of two distinet groups of Eskimo—the Napatamiut or
timber people and the Noatakmiut, or people of the Noatak River.
While they now live together in the same village, in the past these
two groups lived and hunted somewhat differently.

In winter the Napatamiut lived in temporary dwellings
made of logs covered with a thick layer of spaghnum moss and
dirt. A center opening in the roof or a skylight window allowed
for the escape of smoke from cooking and heating fires. New
houses were built every year. These winter homes were built in
areas where it was possible for the family to fish through the ice
for trout, grayling and whitefish all winter. )

In late winter, about April, the men repaired their sleds or
built new ones, using locally available spruce. When repairs were
completed, the entire family with most of their worldly possessions
travelled to the spring camp site at Sealing Point on Kotzebue
Sound. Since the dog teams were small—usually one to five dogs
at the most—the women often had to pull the sled with the men
pushing from behind.

From their base camp at the Point, the men hunted seals,
although occasionally the entire family would camp out on the ice.
Their method of preparing a cooking place while at these “ice
camps” was to first, lay down a heavy layer of dried spaghnum
moss directly on the ice which was then topped with a heavy layer
of sand followed by a layer of pebble rock. Sufficient insulation
was thus provided to prevent the ice underneath from melting
during the cooking period.

After the “ice break-up” in Kotzebue Sound, the families
would go by oomaypak (large skin boat) to Sheshaulik—the place
for beluga hunting near present day Kotzebue. From this camp
the men hunted both ugruk and beluga whale and the women spent
long hours drying the meat and preparing the blubber oil and
other products for storage.

Wildfowl, rabbits, bird eggs (ducks, geese, gull and murre)
and fish were obtained in quantities sufficient for daily use only.
Late in the season the women gathered good quantities of berries,
mostly cloudberries and blueberries, which they took back to their
winter homes,

Near the end of summer or in early fall the people returned
to their winter home sites, stored their dried meat, oil and other
food supplies in deep, cold ground pits, and then proceeded farther
upriver, camping here and there wherever the women could fish
for trout, grayling, whitefish and salmon, do some berry picking
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and hunt for mice caches from which they often secured good
quantities of edible roots. Meanwhile, the men, usually in small
groups, proceeded toward the mountains to hunt caribou, bear and
mountain sheep. Before “freeze-up’’ the entire family returned to
their winter home.

The people who called themselves the Noatakmiut, on the
other hand, lived upriver from the Napatamiut. They did not
form a village but lived in scattered campsites along the river or
in the surrounding hills where they stayed from before “freeze-up”
in the fall until the ‘“ice break-up” the following June. The men
hunted in small groups for caribou, bear and mountain sheep or
fished through the ice in the numerous lakes and ponds for trout,
grayling and whitefish with nets made of caribou or beluga sinew,

After “ice break-up” in June, family groups travelled by
skin boats down the Noatak River to Sheshaulik on Kotzebue
Sound. Here the men in their kayaks in groups of two or more,
hunted the beluga whale. While at their Sheshaulik camp these
people also hunted wildfowl and rabbits, gathered the eggs of
nesting ducks, geese, gulls and murrees and picked large quantities
of berries. They also carried on considerable trade with the Eski-
mos of Wales, Shishmaref, Diomede and Kobuk who gathered at
Kotzebue annually for that purpose.

The Noatakmiut usually remained in the Kotzebue Sound
area until just before ‘“freeze-up” was imminent. Since the river
was low at this time of the year the return trip upriver was often
very arduous. They sometimes had to harness their dogs, let them
run along the shore and help pull the boats over the shallows.

SHUNGNAK

In late May or early June, as soon as the ice began to move
out of the Kobuk River, the people loaded their skin boats with
members of the family, supplies of jade and the skins of caribou,
lynx, land otter, fox and beaver (obtained during the winter hunt-
ing and trapping or by trade with the Koyukuk Indians) and
travelled down river to Kotzebue, often right behind the moving
river ice. Here they spent part of the summer trading their goods
in exchange for seal oil, ugruk hides and rawhide rope, ivory,
hunting gear and such other trade goods as were available. Some
of the men 2lso hunted ugruk in Kotzebue Sound.

Most of the people returned to the upper Kobuk area by
mid-summer, scattering to their family fish eamp sites ail along
the river. Then as now the women had the major responsibility
for securing and preparing the dog salmon catch for winter use.
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The men, either singly or, preferably, in small groups, hunted the
neighboring hills and mountains for a variety of animals, partic-
ularly ground squirrels, bears, mountain sheep and marmots.
They also hunted in the upper Noatak River drainage area for
caribou and marmots (asiksikpuk) but on occasion they roamed
much farther north to Anaktuvuk Pass and even farther to the
east into Canada.

Late in the fall the men returned to the Kobuk area, usually
in time to obtain whitefish and sheefish. Netting and spearing
were the usual techniques used, the latter method facilitated by
damming shallow portions of the river with cottonwood trees.

Ptarmigan, spruce hens, ducks, geese and, in some years,
snowy owls were also obtained at this time of the year.

Earlier as well as now these people depended primarily on
caribou for their food supply during the winter months. In an
open winter with little snow, the caribou herds would wander over
large areas in their search for food. The hunter and his family
would follow the migration routes changing camp when neces-
sary. When the snowfall was heavy, small herds became stranded
or otherwise separated from the main herd and confined to a
rather circumscribed feeding area, making it possible for families
to establish more permanent camps where they often remained
until spring. Sometimes hunting parties, and family groups too,
would range over an area of 50 miles or more; frequently they
travelled much farther in search of moose and other game, Cari-
bou, however, provided not only their main winter food supply
but also the source of material for making tents, sleeping and
winter clothing. :

Present day Kobuk-—about five miles upriver from Shung-
nak-—was the traditional winter campsite for many of these peo-
ple. The population fluctuated considerably during the season; at
times it might be as high as 200 or more. Most of the trading
with the Koyukuk Indians took place here, although it was by no
means unusual for the Kobuk Eskimos to travel north to Anak-
tuvuk, east to the Yukon Territory, Canada, and southeast to the
Koyukuk Indian camps. One of the present day village elders spent
several years of his young adulthood among the Koyukuk Indians.

The Kobuk Eskimo was the middleman between the coastal
Eskimo and the Indians. The older people of present day Alla-
kaket, an Athapascan Indian village on the Koyukuk River, still
remember that seal oil, obtained in these trades, was a regular
part of their diet.

Since much of the Kobuk eampsite flooded in the spring
when the ice went out of the river (May), small groups of related
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families established temporary camps on higher ground in the
same general area. At this fime they subsisted on the remains of
their winter food stores supplemented by fresh wildfowl—now on
their way north-—and muskrat which was plentiful in some lo-
cations.

In early June, sheefish and whitefish were available in
quantity provided there was enough melt-off from the winter snows
to cause the river to rise significantly. If the rise was not sufficient
the fish were slow to migrate upriver and by then many families
had already left for their summer sojourn at Kotzebue.
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