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Bear Claw
Taquka’aq–Bear, Stuk–Claw

#4



What am I?
I am Kodiak Islands largest land animal. 

I use this to help catch salmon.

#4



Spruce Root
Napam Nukii–Spruce Root

#15



I am alive under the ground. 

I am used for making baskets.

What am I?

#15



Baleen from

whale's mouth 
Ar’uq–Whale, Kagit’ruaq–Baleen

#8



This part came out of my mouth.

I use it to filter my food.

What am I?

#8



Slate
Yaamaq–Rock

#13



People use me to make tools like ulus,

knives, net weights, and line sinkers.

What am I?

#13



Coal
Qetek–Coal

#11



I was used to make beautiful jewelry like

nose rings,

 beads, and labrets. 

What am I?

#11



Sea Lion Flipper Bone
Wiinaq–Sea Lion, Itgaq–Flipper, Neneq–Bone

#7



What am I?
I am a bone that helps the sea mammal move around.

#7



Cod Head
Amutaq–Cod, Nasquq–Head

#9



I belong to an animal that lives in deep water.

Alutiiq people eat me fresh,

smoked, dried, or fermented.

What am I?

#9



Sea Otter Fur
Arhnaq–Sea Otter, Amiq–Fur

#19



I am the largest member of the weasel family.

I can keep you very warm.

What am I?
#19



Land Otter Fur
Aaquyaq–Land Otter, Amiq–Fur

#18



I am often a playful and mischievous 

character in Alutiiq stories. 

I live in freshwater lakes and streams.

What am I?

#18



Harbor Seal Fur
 Isuwiq–Seal, Amiq–Skin

#17



I am a very useful resource for the Alutiiq people.

 I am used for both food and oil.

What am I?
#17
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Slate is a plentiful raw material in the Kodiak Archipelago and can be fashioned into a variety of  tools. 
In addition to the ulus and double-edged knives used to process subsistence foods, Alutiiq/Sugpiaq 
people ground lances, bayonets, and arrows for hunting, and fashioned beads and labrets from slate. 
Try your skill at slate grinding. Here are the basic steps.

Step One - Select a piece of  slate. Kodiak beaches have many different types—but not all slate is 
suitable for tool production. The ideal material is hard with few visible layers. A good way to test 
slate is to break it into pieces and observe how they fall apart. Choose a thin, sturdy fragment, that is 
internally cohesive. 

Step Two - Use a hard beach cobble (a water-rounded rock) to chip your thin leaf  of  slate into a 
rough tool shape—working along the edges. Another way of  creating a rough tool, particularly if  you 
wish to make a lance, is to saw the slate with a hard, sharp rock. A flake from a beach cobble works 
well as a saw. With the flake, wear grooves into the slate from both sides and then gently snap the 
pieces apart along the groove.

Step Three - Use a hard, flat beach rock to grind a smooth surface on both faces of  your tool. Keep 
the tool flat as you grind. Water and a small amount of  sand make a good lubricant and will speed 
the grinding process. Keep grinding until you have a smooth, flat surface. Try to remove any nicks or 
indentations in the slate.

Step Four - Sharpen the edges of  your tool by grinding at an angle. Turn the tool over to grind both 
sides of  each edge. This will create a bevel (a v-shaped edge) that can be sharpened and resharpened.

Ground slate points with makers marks from Late Kachemak tradition sites.

Mingurngasqanek Ipegyanek AulutalilitaMingurngasqanek Ipegyanek Aulutalilita  – – 
Let’s Make Ground Slate ToolsLet’s Make Ground Slate Tools
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Overview
Food is an important component of the Alutiiq 
culture. The way food was prepared, changed with the 
introduction of food items by the Russians. Students 
will have the opportunity to explore the traditional and 
non-traditional foods of their community through Elder 
presentations and by the end of the activity be able to 
identify the correct classification.  

Standards Addressed
Alaska Content
History B.1b, B.2, C.3
Culture E.3, E.4, E.5

Objective
Students will classify subsistence foods and Russian 
introduced foods using a Venn diagram.

Teacher Preparation Materials
Prepare pictures/flashcards/real food examples•	
Chart paper and markers for each student•	

Activity Procedure
Have students discuss what they know about the 1.	
foods they eat today. Have students list some of their 
favorite family dishes then describe the dish by the 
known history of the food whether or not they are 
traditional subsistence foods or commercial foods. 

Lay out examples of foods 2.	
(pictures, flashcards, or real food) 
on a table. A minimum of the 
following should be included 
for this activity: fish, seal, seal 

oil, flour, salt, sugar, potatoes, tea, salted fish, 
salmon berries, fish pie, milk and akutaq. To begin 
discussion of the foods, guide students through the 
Alutiiq names of each food in random order.

Give students chart paper and markers and have 3.	
them draw a Venn diagram and asked to look at the 
foods to determine how the foods could be classified. 
All reasonable answers should be acknowledged. 

When class has correctly classified foods for this 4.	
activity, have students fill in their Venn diagram. 
The categories are: Alutiiq subsisted foods, 
Russian introduced foods, and both. Then have 
students describe why foods were put in the 
various classifications. 

Assessment Activity
As homework, have students prepare one of the 
foods in the middle category (Russian introduced 
foods) with an Elder or family member and write 
a recipe for the dish prepared. Describe each 
ingredient as traditional or introduced, and their 
family’s reaction to the flavor.  

Russian’s Arrival

Lesson 8: Russian Food

Alutiiq & Russian Foods

Fish — Iqalluk
Seal — Isuwiq
Seal Oil — Uquq
Fermented Fish Eggs — Sisut (N); Piirnat (S)
Flour — Mukaaq
Sugar — SaagaRaq
Potato — KaRtuugaaq
Tea — Caayuq
Fish Pie — PiRuq
Eskimo Ice Cream — Akutaq
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Caayurturlita – Let’s Drink Tea
It is always fun to share food and Alutiiq families often offer visitors a snack. Create teatime for your family or friends 
with these recipes. Add a few pieces of smoked salmon to the table to compliment these dishes.

Ingredients:
Hot water
Tea bags (herbal or black tea)
Berry jelly, mashed berries, or Nootka rose petals 

Instructions:
Boil water. Place a tea bag in a mug and fill the mug 
with hot water. Allow the tea to steep and then 
remove the tea bag. To flavor, stir in a few mashed 
berries, a teaspoon of berry jelly, or a few Nootka rose 
petals. Alutiiq people often add high bush cranberries 
or jelly made from these berries to their tea.

Ingredients:
1/3 cup Tang mix
1/3 cup granulated sugar
2 tablespoon instant lemon tea
½ teaspoon cinnamon
½ teaspoon cloves

Instructions:
In a clean 8 oz jar, combine all ingredients and secure the 
lid tightly. Shake the jar to mix the ingredients well.

Use:
Mix one to two tablespoons of mix in a mug and add 
boiling water. Stir and enjoy!

Alutiit Caayuat – Alutiiq Tea

Kasaakat Caayuat – 
Russian Tea


