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THE TASTES OF A WILD PL ACE

Southeast Alaska is unlike anywhere else in the world. The jagged, mountainous islands 

and coastlines are refuge to the largest remaining temperate rainforest, the Tongass 

National Forest. These seventeen million acres of towering trees and pulsing salmon 

streams are home to vibrant and hardy coastal communities, like ours on Baranof Island. 

These lands foster unique cultures and provide the backdrop for precious family memories. 

Residents intimately feel the pull of the tides and rhythm of the seasons in their daily lives 

— and in their pantries too! In remote areas of Alaska, like Sitka, imported food is 

expensive and residents often prefer the taste of wild foods foraged closer to home. Plus, 

Alaskan venison hunted off the alpine beats processed junk any day! 

Like you, here in Sitka we like to know where our food comes from. 

In this issue of The Catch, we share some of our wild food secrets with you. How does it 

taste to live in Sitka? Read on to find out, and visit soon to taste for yourself!

SITKA, AK, AND SITKA SOUND, AS SEEN FROM 
HARBOR MOUNTAIN. NESTLED WHERE THE WAVES 

GREET THE TOWERING MOUNTAINS OF THE TONGASS, 
ITS LOCATION ENABLES SITKANS TO HARVEST A 

DIVERSE MARINE & TERRESTRIAL BOUNT Y. 



SITKA SALMON SHARES SPONSORS 

SUMMER INTERNSHIPS WITH SCS TO 

ENCOUR AGE FUTURE GENER ATIONS 

OF L AND & OCEAN STEWARDS. ABOVE 

ON THE FAR RIGHT IS ONE OF OUR 

 INTERNS FROM KNOX COLLEGE.

STEWARDING THE L ANDS WE LOVE

SCS’S WILD FOODS POTLUCK IS A 
CELEBR ATION OF THE WILD ABUNDANCE 

OF SITKA AND BAR ANOF ISL AND.

With great abundance comes great responsibility. Alaskans work hard to manage and 

protect our coastal rainforest so that future generations can enjoy this bounty indefinitely. 

One group committed to this effort is the Sitka Conservation Society (SCS), and they’ve 

been at it for a while. In fact, SCS is the oldest grassroots environmental conservation 

organization in Alaska! The group was formed by Sitkans in 1967, and to this day they 

advocate to protect the Tongass National Forest while supporting the development of 

sustainable communities in Southeast Alaska. Here at Sitka Salmon Shares, we support all 

of the SCS’s work, but we’d be remiss not to mention that their work also supports salmon 

habitat. Forests and salmon depend on each other; the salmon grow in clean water from 

the rivers and get shelter from the trees, and in return the salmon give those trees 

nutrients when their bodies decompose after returning from the sea to spawn. 

 Each autumn, SCS invites Sitkans to celebrate the public lands of Baranof Island by 

hosting the Annual Wild Foods Potluck. Hundreds of local residents attend, bringing 

brimming platters and grumbling bellies to share their favorite wild dishes and savor their 

neighbor’s secret recipes. Think herring egg sushi, salmon lumpia, venison empanadas, 

and alder smoked salmon pulled from our smokehouses--the potluck is a medley of 

customary fare and contemporary fusions that represent the diversity and creativity of 

our community today. Food is a unifying force here in Sitka, and we hope that you, too, can 

join us for this celebration one day! 

For more on SCS, go to www.sitkawild.org, 

or check out their Instagram, @Sitkawild. 



HUNT, FISH, AND FORAGE THROUGH 
SITKA’S FOUR SEASONS

of wild foods

SPRING

LITTLE NECK CL AMS

Freshly emerging tips of Sitka spruce trees pop out in 

spring, bursting with piney citrus flavor. We add them to 

shortbreads, blend them into mayo to garnish venison 

burgers, and turn them into syrups (hint: try a splash of 

spruce tip syrup in your next gin and tonic--you can thank 

us later). We harvest fiddlehead ferns from the forest and 

pull black seaweed from the shore. Ferns and seaweed are 

full of flavor, rich in minerals, and elevate soups and sautees. 

Seaweed is delicious dehydrated, making a crunchy spring 

snack.

Cold, clean winter waters are optimal for harvesting a 

bounty of sea creatures. Brave locals don thick wet suits to 

gather abalone, sea cucumbers, and other tasty morsels 

from the rocky depths. We dig clams from our beaches and 

pull up behemoth halibut or colorful rockfish from the 

deep on carefully set skate lines.

SPRUCE TIPS

BL ACK SEAWEED

FIDDLEHEAD FERNS

winter

HUCKLEBERRIES

FRESH ABALONE

BUTTER CL AM HUNTING 
IN THE AL ASKAN WINTER



HUNT, FISH, AND FORAGE THROUGH 
SITKA’S FOUR SEASONS

of wild foods

SMOKING SOCKEYE

CHANTERELLES

Freshly emerging tips of Sitka spruce trees pop out in 

spring, bursting with piney citrus flavor. We add them to 

shortbreads, blend them into mayo to garnish venison 

burgers, and turn them into syrups (hint: try a splash of 

spruce tip syrup in your next gin and tonic--you can thank 

us later). We harvest fiddlehead ferns from the forest and 

pull black seaweed from the shore. Ferns and seaweed are 

full of flavor, rich in minerals, and elevate soups and sautees. 

Seaweed is delicious dehydrated, making a crunchy spring 

snack.

Sitka blacktail deer may be smaller than their white-tailed 

cousins, but they sure are delicious. Locals scramble through 

mud and rain, up mountainsides and across beaches in 

pursuit of a freezer full of venison. Mushrooms are another 

good reason to venture off the trail. You have to be willing 

to get on your hands and knees and climb over rotting logs 

to find the chanterelles, boletes, hedgehog mushrooms, and 

angel wings that flourish in our wet rainforest backyard. 

Creamy golden chanterelle-sauced gnocchi served with 

venison backstrap? Mmmm, now you’re talking. 

Big, bright, and bursting with flavor--berries are every child’s 

favorite forage food! They’re incredible plucked right off the bush 

during a hike in the woods or baked into a fresh pie. Our wild

 thickets abound with blueberries, thimbleberries, low bush 

cranberries, huckleberries and salmonberries. No, salmonberries 

don’t taste like fish...but speaking of salmon, we catch a lot of that 

too! Locals dip net at the mouth of salmon streams for sockeye and 

catch kings and coho on a rod and reel. We fill our pantries with 

smoked and canned salmon, capturing their summer freshness to  

               savor all year.

summer

HEDGEHOG MUSHROOMS

RIPE SALMON BERRIES

autumn
VENISON

HUCKLEBERRIES



WILD FOODS, COMMUNIT Y, & CULTUR AL LEGACY

For many Southeast Alaskans, harvesting, fishing, and foraging is more than tasty: it is a 

cultural legacy. Tlingit, Haida, and Tsimshian Native Alaskans have built their communities 

and raised their families in this temperate coastal rainforest for centuries. Their connection 

to wild foods is generations deep. 

 Our friend Angela Ketah is of the Tlingit Chookanshaa 

(the Eagle Bear) clan. She is a mother of three, a fierce 

roller derby player (who goes by “Angel’a Death,” in case 

you’re wondering), a local business owner (the Chocolate 

Moose, which is the best flower and sweet shop in town), 

and the partner of one of our fishermen, Stu Weathers. In 

fact, she convinced Stu to start trolling and was the first 

to teach him how to grill salmon. “I wouldn’t let him grill it 

for the first year,” Ketah laughed. 

Growing up, Ketah lived each year through her and her 

parents’ seasonal harvests. Now, she’s passing that 

heritage on to her own children, teaching them how to 

harvest herring eggs, berries, seaweed, salmon, spruce 

tips, shrimp, and more. “The entire process of harvesting 

[wild foods] makes you love it. Every time I eat a jar of 

salmon it is the best thing ever because I know how much work went into it. You have to catch 

the fish, clean the fish, strip the fish, brine them, smoke them, dry them, and can them. You 

go and spend your entire month of July working, processing fish until 1AM every day. It 

might sound crazy, but it’s our happy place.”

More than half the food her family eats is fished, foraged, 

or harvested off these lands and waters. “It is something 

that has been such a huge part of my life. I cannot 

imagine living somewhere else where I couldn’t do this, 

or where I couldn’t have access to fresh seafood.”

Ketah doesn’t keep all the harvest for her and her fami-

ly. “Sharing is another important part of this, especially 

within the native community. Every ceremony, every 

gathering involves taking care of your guests by 

providing traditional meals, or sending them home with 

presents in the form of subsistence food and handmade 

gifts.  So, there is just this whole community part of it 

too. I love to share with anyone who can truly enjoy and 

appreciate quality. I love people who love seafood! Let’s be friends! ” The advice she wants to 

share with Salmonsharesians is simple: “Know where your food comes from, don’t overcook 

your salmon, and grill your black cod!” LEARN SOME TLINGIT! ON THE RIGHT ARE 
A FEW WORDS COMMON IN SALMON SHARES 

LAND TRANSLATED TO TLINGIT.

ANGELA EVEN GAVE US A JAR OF 
HER HOME SMOKED WILD 

SALMON. THANK YOU!

ANGELA KETAH’S HERITAGE IS 
TLINGIT, A NATIVE ALASKAN 

PEOPLE  OF SOUTHEAST ALASKA. 
SHE’S SEEN BELOW IN HER 

CLAN’S TRADITIONAL REGALIA.



TIE IN BLUEBERRY SALT

Alaskans take pride in 

sharing the foods we love 

with the world. That’s part 

of the reason why our wild 

fish are coveted from 

Illinois to Japan. This 

passion has led many 

Alaskans to start delicious 

food-related businesses that 

use world-class ingredients 

from Southeast Alaska’s 

coastal oasis. Jim and Darcy 

Michener pulled Alaska Pure 

Sea Salt Company (literally) from the waters of Sitka Sound. And they don’t stop at the 

coastline, either. The couple infuses their salt with the unique flavors of the rainforest they 

adore: smoked alder, spruce tips and wild blueberry salt (which we hear is amazing 

sprinkled on ice cream). As the first flake sea salt company in North America, Jim and 

Darcy are pioneers. But first and foremost, they are two Alaskans in love with wild food 

and the place it comes from.  They aren’t alone in their quest to meld wild foods with 

businesses. Just up the road from Darcy and Jim’s processing plant, Baranof Brewing 

steeps local brews with spruce tips. Oh! And a short stroll up the road from the brewery, 

your favorite CSF processes wild Alaskan seafood for delivery to your front door. 

We love supporting our local entrepreneurs. On the back of this newsletter, we’ve included 

a sample of blueberry salt for you to try. Let us know what you think! 

BUILDING WILD BUSINESSES

TLINGIT................................... TRANSLATION

cháatl.................................................................................. halibut
gaat...................................................................... sockeye salmon
ishkeen........................................................................... black cod
l’ook........................................................................... coho salmon
latooch................................ fresh salmon after it has been bled
léik’w.............................................................. yelloweye rockfish
s’áax’............................................................................ pacific cod

 

THE SITKA SALMON SHARES LEXICON IN TLINGIT

MEET JIM AND DARCY MICHENER OF THE ALASKA 
PURE SEA SALT COMPANY, THEN TRY OUT A SAMPLE 

OF THEIR SALT INCLUDED ON THE BACK COVER.



OUR GIFT FROM SITKA,

A TASTE OF 
THE WILD!

Drop us a line or follow our adventures:

Join our collective of small-boat fishermen at 
SitkaSalmonShares.com

/SitkaSalmonShares @SitkaSalmonShares @SitkaShares

 309-342-3474
salmonsupport@sitkasalmonshares.com
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ON THE COVER

Please enjoy some of 

Alaska Pure Sea Salt’s 

wild blueberry flaked salt. 

Show us your creativity by posting 

pictures of what you make with it 

@sitkasalmonshares and 

@alaskapureseasalt on Instagram! 

The view overlooking Sitka and Sitka Sound as seen from the top of Harbor Mountain. Our friend, local Sitkan photographer and Communications Director at the Sitka Conservation Society, Bethany Goodrich, captured this and all the majestic shots featured in this issue (and she wrote this issue, too!). 
We can’t thank her enough for her awesome work!   


