Food for each season in Togiak

by Marie Andrews
o the Tunalrs Thme

While we were in Togiak, we lived
of f the lund. Dad had o large garden,
and in the summer he would plant a
vinielty of vegetables, including
mmlm. wemipe, carmols, cubbage wd
wels. Spinach und peas, too, us well
as struwbernes and ruspberry  and
blackberry bushes,

In the fall we would pick wild
blueherries, salmonberries and low-
bush cranberries.

We hod a g, well sodded root
cellar near the house, and when il was
e, we would all work an picking and
cleaning the produce. They were then
put inio ganny sacks thai were saved
for this purpose and stowed in the ool
cellar,

We nlso canned some, w0 we hud
enough vegetables for most of the
winler

In the summer, ducks and geese
were plentiful, as well us sguirrels and
miskral. We gathened eggs, oo, maost
ly seagull, and would preserve the ex
cess i burrel of water, along with
aar store-boaght " ones,

Sglmon season wus e lor
fensong, us well as o ime Tor work
Salting, pekling, simokimg and drying
all took @ lot ol lubor. Smely, (oo, was
a reat when the rins came, and ¢lamis
dug fram the beach made many good
meals.
——— e ——

Salmon season
was time for
feasting, as well
as a time for
work. Salting,
pickling, smoking
and drying all
took a lot of labor.

Full was the time for seal hunting
We used 1o watch from the beach as
the men left in their kayaks carrying
hurpoons and longlines, When they
returned with their cach, everyone
would help with skinning and
cleaming,

The memt was then divided equally
among us all, Sometimes they would
spear & belugy; then there would he
o great feast,

Winter brought thousands of plar-
migan to the wndra, and in the sparce
limber a few miles inland, large flocks
of spruce hens. Rabbits were so
numerous you could walk on their
trails in the deep snow

There were three lnrge reindeer
herds around Togiak, and for 39 or
$10 you could have a dear freshly
slaughtered and losded on your sled

The herds were owned by the
government, but each herder was paid

socmany head per yvear, amd so could
sell them,

Mt wisn’t euten nght sway, it was
soked or salied for winter use. The
hides were stretched and dried and
wsed For mamy purposes. Nothing was
wisted,

In our “*winter grubstake™ we had
kegs of corned beel packed in bring,
whole hams and slabs of bacon. Our
butter also came i brine, in 50-pound
harrels, and our lird in 50-pound tins.

Dad had built o leanto slong the side
of the house, and in winter that's
where the hams and bacon were hung
andd the brine barrels were stored

| remember one of the many limes
| went with my stepmother (o visit her
Iriends. There was u very old lady in
that house, so old they said she was
growing o new sel of tecth,

Alter everyone had tes, dried fish
and akwiak (Eskimo jce cream), the
old lady took off her fur parka and her
fur bowts and called me over. 1 was
bashful and didn’t wani 10 go, but Ann
ok me by the hand and led me to her.

She then proceeded 1o put her parka
el boots on me. They then told me
I would live n very long life for don-
ning her clothes, and that made me

happy




