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This is the area where the first harvest happens for some of the people at home.
So, we got a couple hours before low water so the area here should dry off a little bit more and we’ll be
able to get down inside the tideline to look for some seafood there.
Might get lucky.
All of the kids that grew up in the coastal communities hear from their parents and grandparents, that is
“when the tide is out, the table is set,” meaning that once the tide recedes and the shoreline is exposed
there’s opportunity to get out and harvest clams, chitons, mussels, our seaweeds, abalone, if you’re
lucky enough, sea scallops. There’s so many different little creatures out there that you can harvest and
have good meal from.
My oldest great uncle he owned a little mosquito vessel, so as young as I can remember to be old
enough to hold a knife, so whenever he went out anywhere, he took me along with him and showed me
the areas, and where I needed to go to harvest, and what times. And that’s where it started.
Some chitons, in Haida language we call it T’aa You use the juices to season your seaweed and as well
what I like to do with them is, I clean them when I get home and then I’ll pickle them and we eat them
as a snack. Some people use them in different dishes as well.
The harvesting is what I base my timing around a lot of the year. A lot of it works around the seasons of
the year. The moon. The different moons. The different tides. That all effects on what we’re
harvesting, and the time of year we’re harvesting it.
The newer moons, and the full moons are the bigger tides. So those are the times to get out onto the
beaches and try to harvest what you can.
I just found this purple urchin in this tide pool here. I caught him eating the same thing I’ve just been
harvesting this morning, some chitons.
Based on the upbringing that we all have, that everything is interconnected to each other, and we have
to understand the balance. We all learn that growing up. If you happen to go to an area, and you see
it’s been harvested quite frequently, try to move to a different area. Or otherwise, you know, we’re
gonna deplete the stock that’s in the area. Then it all depends on what you’re harvesting, right. For me
it makes a lot easier to get a little further away from town. The stuff’s that closer to town, is more
accessible, so a lot more people get out to harvest that stuff.
Traditional knowledge is knowledge that’s been passed on through the generations, so from our
ancestors on down to our grandparents, to our own parents, our aunts and uncles, and now, my
generation, we’re passing on to our children, and on to our nieces and nephews. That’s what I consider
to be our traditional knowledge.
I truly take pride in is preserving our foods, and sharing it with my friends, and neighbors, and other
family members, and I try to pass it on to my kids to let them know as young people that’s kind of the
role is to get out and to harvest, and share it with the Elders. And make sure that people in your family
have an opportunity to have a taste of what we have around us.
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Typically in the prime harvest time you get nice long strands of it. Here you see some of it is quite long
actually but it’s just starting so. This stuff is the first batch of the season, and it’s the closest to town so
the majority of the members of the community won’t venture very far, most guys are just running little
skiffs. This is the area they come harvesting in the next couple of weeks.
The marine plans have identified specific areas that are of frequent harvesting areas for ourselves that
are set aside with certain protections that only allow uses for Haidas to get in there and harvest specific
species. So that’s gonna be key for our future generations to have the opportunity to get out and
harvest what’s there, set aside for us.
Right in behind the village there is where the kids are going tomorrow to harvest.
„Where did you guys go with the boat yesterday?“
„We went just over to just past Yan, to the point just before the sandy beach there. We just went to
grab some mussels and chitons and check on the seaweed.“
„How is the seaweed?“
„Most is about that long. I managed to get a bundle that big of some nice long stuff. Probably next
weekend it should be ready over there.“
Traditional knowledge was a huge component to the Haida Gwaii marine plan process. When we first
engaged in back in the mid-2000s, community consultation happened through door-to-door visits,
individuals were identified that were frequent harvesters of all species, and we did a lot of one-on-one
interviews with a lot of the older Haidas, middle-aged Haidas, and young Haidas that were experienced
in harvesting. That identified the key areas for ourselves to set aside for our own uses. So that played a
big role, and then once the community consultation process ended, we developed a work group that
provided input into the technical planning piece to help us develop a solid plan.

2

SEAS1

2:45 min

Short Video Clip about Supporting Emerging Aboriginal Stewards

Hi, I’m Lauren Orton, I am 15 years old. I am a part of Kitasoo-Xaixais Nation, and I will be going into
Grade 10 this year.

SEAS2

2:35 min

Short Video Clip about Supporting Emerging Aboriginal Stewards

I applied for the Seas Program because, I guess first of all, experience.
Last year, 2013, I was privileged to be a part of the Seas Program, and again this year. My interest in
exploring my territory, and see what more it has to offer that I haven’t already saw.
What I’d like to do this year is talk to our elders more.
I’m very open to new things. They are putting out our remote cameras. This camera we labeled “Seas
1,” and we found this trail that looks like there’s a lot of bear activity.
We are collecting bear fur for the Spirit Bear Research Foundation. This is the rub tree that the bears
scratch themselves and stuff on. And we’re collecting the fur for DNA.
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We are here on Quadra Island, in Waitt Bay, and in this bay alone right here, there are 49 clam gardens.
Clam Gardens are prehistoric rock walls that people made in ancient times to, we think, increase the
productivity of clams. And, what you can see right here is one of the rock walls. So if you look at the
dark strip in the water, that’s the rock wall. So, people rolled, as we hear from elders, rolled rocks down
to the edge of the water at low tide to make these walls. And here we are at high water, high tide, so
you can see the clam garden’s flooded. So the clams right now have their siphons out, and they’re
filtering phytoplankton from the water, but it’s this clam garden structure that creates like a terrace, and
what we’re doing here today is we’re picking up an experiment where we’re actually measuring the
growth rates of the clams to ask “Do you get faster-growing clams and more clams in clam gardens than
non-clam gardens?” So really how did people actually perform these ancient forms of mariculture?
We have all these little baby clams that are in a mesh bag that my student Amy and colleagues carefully
put little tags on, little vinyl tags, that have numbers on them. And, we’ve got the length and width and
weight of these tagged clams, which we are now going to retrieve to see if they grew any bigger, and if
they weigh any heavier.
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