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ABSTRACT 

This study addresses the use of natural resources by the residents 

of Dot Lake, Alaska, located in the Tanana River valley on the Alaska 

Highway approximately 160 miles southeast of Fairbanks. Findings are 

based on fieldwork conducted during summer 1982 by the Division of Sub- 

sistence, Interior Region, Alaska Department of Fish and Game. Methods 

of research included literature review, informal and formal interviews 

with residents, mapping sessions and participant-observation. 

The community's 50 Athabaskan and non-Athabaskan residents comprise 

15 households. Wage employment opportunities are extremely limited; 

there were only three permanent full-time jobs in the community in 

1982. Some residents are employed on a part-time or temporary basis, 

but 48 percent of the adult population was unemployed in 1982. Residents 

depend heavily on the local harvest of wild food resources, as incomes 

are generally too low to permit reliance on purchased groceries alone. 

Dot Lake residents participate in a wide variety of resource harvest 

activities, including hunting for moose, caribou, sheep, black bear, 

grizzly bear, spruce grouse, ruffed grouse, willow ptarmigan, rock 

ptarmigan, snowshoe hare, porcupine, squirrels, and waterfowl; trapping 

twelve species of furbearers; fishing for four species of whitefish, 

five species of salmon, northern pike, suckers, lake trout, and Dolly 

Varden; and gathering seven species of berries, roots, mushrooms, 

edible greens, birch bark, spruce root and firewood. 



The literature documents that the Upper Tanana region has been 

used by hunting and gathering societies for at least 11,000 years. 

Long-term Athabaskan residents of Dot Lake raised in the area have 

traditionally depended on local resources for food, clothing and 

shelter. Non-Athabaskan residents who have married Athabaskans or 

have established households of their own have acquired the necessary 

skills to actively harvest local resources. 

Resource harvest areas have changed little since the community was 

established in the late 1940s. Maps supplied in this report demonstrate 

the extent of local land use by residents. Seventy percent of the Dot 

Lake population is related through extended family networks. Hunting, 

fishing, gathering and processing of wild resources frequently occur 

within these networks, but also among unrelated embers of the commun- 

ity. Resource utilization is characteristically complete. For example, 

the head, entrails, hooves and bones of moose are used as well as the 

meat. There is frequent sharing and exchange of resources between 

both related and unrelated households. Residents value the harvesting 

and use of wild resources for a variety of economic, nutritional, 

cultural and social reasons. 

Dot Lake residents voiced concern during summer 1982 about three 

issues related to local resource harvest and use, namely, increasingly 

restrictive hunting regulations, increased use of local hunting areas 

by non-local hunters, and potential detrimental effects of local devel- 

opment--particularly the sale of the Sam Creek Subdivision by the 

Alaska Department of Natural Resources--on resource availability. 
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CHAPTER I 

STUDY DESIGN ’ 

Introduction 

Dot Lake is located one-half mile off the Alaska Highway, approx- 

imately 60 miles southeast of Delta Junction and 48 miles northwest of 

Tok Junction. It lies two miles south of the Tanana River (Figure 1). 

Since little opportunity exists for full-time, permanent employment in 

Dot Lake and because most employment is seasonal and temporary, resi- 

dents incorporate both resource harvest activities and wage employment 

into their economy. Hunting, furbearer trapping, fishing and plant 

gathering are important components of the community's socioeconomic 

system. 

This report documents the use of natural resources (wildlife, fish 

and plants) by the residents of Dot Lake. Specific study objectives 

include: 1) a demographic profile of the community, illustrating age 

and sex composition, ethnic affiliation, length of residency and size 

and composition of households; 2) a description of resources harvested 

and seasons in which they are taken, including a graphic depiction of 

the annual round of resource harvest activities; 3) maps depicting 

geographic areas used currently and historically by residents to 

harvest resources; 4) a description of the methods of search, harvest, 

transportation, preparation, storage and distribution of wild resources, 

in both historic and current times; 5) a description of the cultural 

significance of wild resources and; 6) a description of present day 

wage employment opportunities. 
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This resource use study was undertaken by the Division of Subsis- 

tence and addresses two issues of interest to Dot Lake residents. 

First, the Alaska Department of Natural Resources (ADNR) has classified 

several parcels of state land in the vicinity of Dot Lake as land dis- 

posals for sale into private ownership. One state land disposal, the 

Sam Creek Subdivision, is located on the Alaska Highway approximately 

four miles northwest of Dot Lake. The Subdivision boundaries are 

shown on Maps 1 through 4 (Appendix A). The Subdivision consists of 

90 lots ranging in size from 3 to more than 12 acres, with most lots 

being about 5 acres. Roads into the proposed Subdivision were cut 

during the surveying process. The Dot Lake Village Council requested 

that the Division of Subsistence, Alaska Department of Fish and Game 

(ADFG), document local resource use prior to the scheduled sale of 

the Subdivision in the fall of 1983, since the Divisions of Game and 

Habitat, ADFG,' had little information on use of the Subdivision area 

for harvesting of resources. 

Secondly, ADNR is in the process of classifying all state lands in 

the Tanana River basin as a part of their Tanana Basin Area Plan. The 

Division of Subsistence has been regularly called upon to provide re- 

source use information on state land in the Tanana Basin. Land classi- 

fication will guide the type of future development permitted in the 

area, and may affect resource harvest activity near Dot Lake. The 

classification process relies on ADNR's (1982) Tanana Basin Land Use 

Atlas, a collection of 1:250,000 topographic maps marked with hunting, 

trapping, fishing, and gathering areas, trails, camps, boat launches 

and other facilities. Data in this Atlas were derived from a variety 
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of written sources and community meetings. The Atlas shows general 

land use, and is not site- or resource-specific. Through interviews 

with Dot Lake household members who actively engage in resource harvest 

activities, more detailed and complete resource maps were compiled in 

this study. These will provide information for ADNR's planning and 

classification process. 

The results of this study can be used by various land management 

agencies and by the community of Dot Lake in future land use planning 

and development. The report will also add information to the literature 

on present-day resource uses and their importance in the Dot Lake 

economy. 

Literature Review 

Substantial information exists about traditional resource harvest 

and use activities of some northern Athabaskan groups at the time of 

contact with non-Native people. Ethnographies by McKennan (1959) 

and Gue/don (1974) deal specifically with the Upper Tanana Athabaskans 

during historic times. McKennan (1959), based on fieldwork carried 

out in 1929 and 1930, refers to the Upper Tanana Indians as a regional 

group of five Athabaskan bands living in the drainages of the Nabesna 

and Chisana rivers and the Tanana River from its headwaters as far 

down as the Tok River. This geographic area does not include the 

present community of Dot Lake, but McKennan (1959) states that Native 

people along the length of the Tanana River share similarities in 

culture and physical environment. G&ion's ethnography (1974) is 

based on fieldwork conducted during 1969 and 1970 in the villages of 
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Tetlin, Tanacross, Mentasta, and Northway. She includes Dot Lake 

along with these other contemporary villages in her Upper Tanana 

designation. 

The Upper Tanana Indians depended on local fish and game resources 

during the early part of this century (McKennan 1959; G&don 1974). 

Historically, the population was mobile, travelling in small hunting 

groups of one or two families in pursuit of these resources. Larger 

numbers of people congregated during fall and spring migrations to 

harvest caribou with caribou fences, in summer to fish for whitefish by 

means of weirs, and during winter to participate in ceremonial ex- 

changes, games, and the recounting of oral traditions. Archeological 

evidence from the Upper Tanana area suggests that during historic 

times, villages and camps were situated so as to minimize travel distance 

and time to resources (Shinkwin, Aigner and Andrews 1980; Shinkwin and 

Aigner 1979; Andrews 1977). Ceremony played an important role in the 

subsistence cycle during historic times. Endicott (1928) and G&don 

(1974) describe a potlatch at Healy Lake in 1927 during which massive 

quantities of food and gifts were prepared and distributed. Kinship 

was a factor in the composition of hunting, fishing and gathering 

parties, and in the preparation and distribution of harvested resources 

(McKennan 1969; Heinrich 1957; G&don 1974). McKennan (1959: 123-124) 

found that the Upper Tanana Indians were divided into two phratries 

(exogamous groups of matrilineal descent): 

This phratry organization affects many aspects of 
the individual's social life. At birth the attending 
midwife must be of the opposite phratry. Marriage and 
the selection of a hunting partner both require a member 
of the other phratry. After a person's death the duties 
attendant to his cremation or burial fall upon members 
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of the other group, who are later rewarded with gifts at 
a potlatch given in honor of the deceased. An indivi- 
dual's phratry is regarded as an enlarged family; from 
its members he expects and receives both hospitality and 
aid whenever his situation requires it. 

Very little information exists on resource harvest and use patterns 

in the Dot Lake area since the late 1960s. Krech's (1980) review of 

157 papers on Athabaskan ethnography revealed none which described 

contemporary resource harvest and use by the Upper Tanana people, 

with the exception of G&don's (1974) work mentioned above. 

Some studies have addressed limited aspects of resource use in the 

study area. Johnson, Charles, and Miller (1978) compiled land use maps 

and provided a brief description of hunting, fishing, trapping and gath- 

ering patterns by interviewing a sample of Dot Lake residents. However, 

the land use maps are based on information derived from a small sample 

of residents (Shinkwin and Aigner 1979). Resource use is briefly men- 

tioned in the community profile for Dot Lake published by the Northwest 

Alaskan Pipeline Company (1980). This description is taken from 

McKennan (1959) and pertains to historic rather than to present use. 

A land use map compiled by Bug< (1979) for the community of Tetlin, 

located approximately 80 miles southeast of Dot Lake, may be useful 

for comparative purposes. 

Methodology 

The Division of Subsistence initiated a research project in winter 

1981-1982 to document natural resource use by Dot Lake residents. A 

Resource Specialist II, Interior Region, Division of Subsistence, was 

identified as principal investigator. Data collection techniques in- 
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eluded literature review, informal and formal interviews of residents, 

mapping sessions, and participant-observation'of resource harvest activ- 

ities. A review of the existing literature on natural resource use by 

the residents of the Upper Tanana River region was completed during 

the spring of 1982. 

A research design, which explained the purpose, objectives, method- 

ology, and time frame for the project, was presented to the Dot Lake 

Village Council during June 1982. Council members read the design, sug- 

gested revisions, and approved the proposed study. The design was 

also circulated to other divisions of ADF&G and to ADNR. 

A total of 31 days during June through September 1982 were spent 

in Dot Lake gathering field data for the stud.y. During ear1.y stages of 

the fieldwork, the researcher informally visited residents of Dot Lake, 

explained the project and became familiar with knowledgeable resource 

users. Formal work sessions were arranged with 11 of the 15 households 

in Dot Lake, during which the objectives and purpose of the project were 

explained. Each household member was encouraged to contribute his or 

her knowledge and experience regarding resource harvest activities. 

Residents were interviewed on specific topics, such as which resources 

are utilized; where, how, and when they are sought and taken; and how 

they are prepared, stored, and distributed. Residents also were asked 

how their use of natural resources has varied since the founding of Dot 

Lake as a permanent c0mmunit.y in the late 1940s. Other topics addressed 

during interviews included wage employment opportunities, the cultural 

significance of natural resources, and local land development issues. 
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A list of questions guiding the household interviews appears in 

Appendix B. 

Mapping of resource use areas was also undertaken during work 

sessions, and follows the method used in the Canadian Inuit Land Use 

and Occupancy Project (Freeman 1976). A base map comprised of a mosaic 

of nine U.S. Geologi i( :a1 Survey topographic maps at a scale of 1:63,360 

was presented to res i dents during work sessions (Appendix C). Informants 

were asked to plot areas they have used to search for and harvest 

resources since the f ounding of Dot Lake as a permanent community in the 

late 1940s on an acetate overlay, with differently colored pens used to 

differentiate between resources. A composite map compiled from the 

plots of interviewed Dot Lake households was prepared for presentation 

in this report as a means of ensuring the confidentiality of individual 

household data. 

During work sessions, males were the primary sources of information 

about hunting and trapping activities, while females contributed more 

information about fishing and gathering activities. All participants 

were reimbursed for their work during formal interviews and mapping 

sessions. 

The researcher sought opportunities to participate in and observe 

harvesting activities. Throughout the course of the summer, she was in- 

vited to check a gill net for whitefish and pike with a middle-aged man, 

fish for grayling with a elderly man, collect birch bark and dig for 

spruce roots with an elderly man and his grandson, pick berries with 

three children, and attend meals and a potlatch. 
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Following data analysis, a draft report of research results was 

prepared and a community map for each resource was compiled. After the 

draft had received Division of Subsistence review and approval the re- 

searcher visited Dot Lake in May 1983 to present it to the Village 

Council and other interested residents. This final version of the 

report has received approval by the Dot Lake Village Council. 

Sample 

Through informal visits, all Dot Lake households were contacted and 

invited to participate in work sessions. Eleven of the 15 households 

agreed to participate in formal interview and mapping sessions. This 

sample represents 73 percent of all households at Dot Lake, and 78 

percent of the total population. Of the four households which did not 

participate in work sessions, members of two households stated that 

they were "too busy," members of one household were not available, and 

the head of the fourth household considered himself a "sport hunter" 

only, stating that he did not engage in resource harvest activities 

enough to contribute much data. Participating households generally 

consisted of active resource users. Table 1 illustrates the ethnic 

affiliations of both participating and non-participating households, 

Table 2 shows the relationship between household participation in 

work sessions and employment. 
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TABLE 1. PARTICIPATION OF DOT LAKE HOUSEHOLDS IN WORK 
SESSIONS BY ETHNIC AFFILIATION, SUMMER 1982 

(n = 15 households) ' 

Percent of total house- Percent of total house- 
holds participating in holds which did not par- 

work sessions ticipate in work sessions 

Households composed 
of people of Atha- 
baskan descent 33% 7% 

Households composed 
of people of both 
Athabaskan and 
non-Athabaskan 
descent 27% -- 

Households composed 
entirely of people 
of non-Athabaskan 
descent 

TOTAL 

13% 20% 

73% 27% 
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TABLE 2. PARTICIPATION OF DOT LAKE HOUSEHOLDS IN WORK 
SESSIONS BY EMPLOYMENT STATUS, SUMMER 1982 

(n = 15 households)* 

Percent of total house- Percent of total house- 
holds participating in 

work sessions 
holds which did not par- 
ticipate in work sessions 

Households with no 
members working 
full-time 53% 7% 

Households with one 
member working 
full-time 7% 7% 

Households with two 
or more members 
working full-time 13% 13% 

TOTAL 27% 
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Notes on Place Names 

During formal work sessions, some notable differences were discov- 

ered between the place names used by residents of Dot Lake and those 

appearing on the 1:63,360 USGS topographic maps. For example, residents 

refer to the creek running through the marshy flats just north of the 

Alaska Highway and west of Dot Lake as "Sand Creek," not "Sam Creek" 

as it appears on the USGS topographic map. The lake to the north of 

the Tanana River called "Sand Lake" on topographic maps is known to 

residents as "Sam Lake" and the creek draining into and out of this 

lake is known as "Sam Creek," not "Sand Creek." Sam Creek and Sam 

Lake derive their names from Chief Sam, the father of an elderly resident 

now living at Dot Lake. All references to Sam Creek, Sand Creek, and 

Sam Lake in the narrative and on the maps of this report reflect the 

place names as Dot Lake residents know them, and not as they appear 

on the USGS topographic maps. The only exception to this naming con- 

vention is that of the Sam Creek Subdivision, a land disposal sched- 

uled for sale by the Alaska Department of Natural Resources. According 

to the place names used by Dot Lake people, the Sam Creek Subdivision 

lies in the Sand Creek drainage. Maps appearing in this report should 

make the distinction clear. 

Names for prominent local features not labelled on USGS topographic 

maps have been incorporated into the maps in this report -- Paul's 

Cabin, Beaver Pike, Rock Creek, Long Lake, Ninemile Lake, Dry Lake, 

and Lost Lake. Athabaskan place names were not systematically collec- 

ted, since this work is being completed by another researcher (personal 

communication, E. Andrews 1982). 
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Limitations 

The conduct of this research was subject to a number of limitations. 

There was a need to have resource use of the areas intended for state 

land disposals documented by December 1982. This deadline imDosed a 

relatively short time frame on the project and limited the scope of the 

research. Fieldwork was carried out during the summer months and there- 

fore the researcher was not able to observe activities which occur dur- 

ing other seasons, such as winter furbearer trapping and fall hunting. 

Many residents were hesitant to discuss harvest levels and seasons 

of harvest. Accordingly, moose harvest levels are reported on an annual 

and community basis. 

Many residents were also concerned that published maps might at- 

tract outsiders into traditional harvest areas. After discussing 

this concern with Dot Lake Village Council members in October 1982, 

the researcher urged them to determine whether maps should be published 

in the final report. In November 1982, the Council decided to have 

the maps published in the interest of demonstrating local resource use. 

Some residents were unavailable or unwilling to participate in 

formal work sessions. Resource harvestinq activities of these residents 

were nonetheless accounted for through abbreviated data provided by 

these residents or through accounts of other residents. The researcher 

determined that residents participating in formal work sessions were 

generally the most active resource users in the community. 

Because this stud.y focused on uses of the area around Dot Lake by 

people who reside there, it does not address uses by non-locals. As 
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will be noted in this report, however, an increasing number of non- 

local residents are finding the Dot Lake area attractive for resource 

harvesting activities. 

Data Analysis 

Field notes recorded during summer fieldwork were organized by 

resource. General resource use patterns for the community were synthe- 

sized from the collective responses made during work sessions and in- 

formal visits, and through direct observations. Color-coded acetate 

map overlays, each of which depicting the areas used by a single house- 

hold to harvest a variety of natural resources, were used to compile 

community maps, each showing the areas used by the entire community to 

harvest one or two resources. Community maps are printed at a scale 

of 1:125,000 in this report (Appendix A). These smaller scale maps 

cover the same area as the 1:63,360 mosaic base map used during field- 

work. 
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CHAPTER II 

THE COMMUNITY OF DOT LAKE 

Environment 

The Dot Lake area is characterized by a continental climate with 

long, cold winters and short, dry summers. During January and February, 

temperatures may drop to -4O'F or below, while in June and July, 90°F 

is not uncommon. Freeze-up usually occurs in late September or October, 

and break-up usually happens in late April or May. 

Dot Lake is located two miles south of the Tanana River, which flows ' 

from southeast to northwest (Appendix A). The muddy and swift waters 

of the Tanana River contrast with the clear water streams, lakes and 

ponds scattered throughout the flat Tanana River valley north of Dot 

Lake. Elevation of the valley ranges from 1,200 to 1,700 feet in the 

vicinity of Dot Lake. The foothills of the Alaska Range rise immedi- 

ately south of Dot Lake and range in elevation from 1,700 to 2,500 

feet. The Alaska Highway parallels the Tanana River at the base of 

these foothills. At 2,500 feet in elevation, the Knob Ridge and Macomb 

Plateau areas open into relatively flat ridgetoos. Further south the 

peaks of the Alaska Range rise from 4,500 to over 8,000 feet in 

elevation. 

The Tanana River valley flats are characterized by freshwater 

marsh, tall shrub, low' shrub and black spruce vegetation types on 

poorly drained soils. Foothills south of Dot Lake are better drained 

and are covered with mixed conifer and deciduous forests of paper birch, 
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white spruce and aspen. The flatter, higher Knob Ridge and Flacomb 

Plateau areas are vegetated with tall shrub, low shrub and tundra types. 

Vegetation on the slopes of the Alaska Range is more sparse, character- 

ized by tundra, bare rock, snow and ice. 

The variety of vegetation, topography and water resources in the 

Dot Lake area supports moose, caribou, sheep, black and grizzly bear, 

smal 

of w 

habi 

1 

il 

ta 

game, waterfowl, furbearers and fish. Tab1 e 3 lists the species 

dlife and fish harvested by the residents of Dot lake, and the 

ts in which these species are typically Found at the time of 

harvest. 

History of the Community 

The site currently occupied by the community of Dot Lake was used 

traditionally as a winter trapping camp by Athabaskans of the Upper 

Tanana region. In the early 194Os, a road construction camp was built 

at Dot Lake for crews working on the Alaska Highway. The first Athabas- 

kan family to settle permanently at Dot Lake in the winter of 1946-47 

had previously lived at Paul's Cabin. Another Athabaskan family moved 

in from Tanacross in 1948 and a third family from the Sam Lake and 

Lake George areas in 1950. Members of these families were related to 

each other as maternal parallel cousins (i.e. sons and daughters of 

sisters). During the late 194Os, a missionary family from Washington 

state moved to the site, and established a lodge in 1947, a church in 

the winter of 1948-49 and a school in 1952. A children's home was 

established in 1951 at Dot Lake. In 1962, this was moved one mile east 

of the village and named the North Star Children's Home. Children 

18 



TABLE 3. WILDLIFE AND FISH SPECIES HARVESTED BY DOT LAKE RESIDENTS 

Common Name Latin Name a 
Habitat Where 

Usually Harvested b 

Big Game 

Moose 

Caribou 

Alces alces Flats, foothills 

Ransifer tarandus Ridgetops and 
foothills in summer, 
occasionally taken 
in flats in winter. 

Sheep 

Black Bear 

Grizzly Bear 

Small Game 

Spruce Grouse 

Ruffed Grouse 

Willow Ptarmigan 

Rock Ptarmigan 

Snowshoe Hare 

Porcupine 

Red Squirrel 

Waterfowl c 

Furbearers 

Lynx 

Red Fox 

Wolf 

Marten 

Ovis dalli 

Ursus americanus 

Ursus arctos 

Canachites canadensis 

Bonasa umbellus 

Lagopus lagopus 

Laqopus mutus 

Lepus americanus 

Erethizon dorsatum 

Tamiasciurus 
hudsonlcus 

-- 

Felis lvnx 

Vulpes vulpes 

Canis lupus 

Martes americana 

Mountains 

Flats, foothills 

Flats, foothills 

Flats, foothills 

Flats, foothills 

Flats, foothills 

Ridgetops, foothills 

Foothills, flats 

Foothills, flats 

Foothills, flats 

Streams/lakes, 
rivers 

Flats, foothills 

Flats, foothills 

Flats, foothills 

Foothills 

19 



TABLE 3: continued 

Common Name Latin Name a 

Mink 

Wolverine 

Weasel/Ermine 

Land Otter 

Mustela vison 

Gulo gulo 

Mustela erminea 

Lutra canadensis 

Beaver 

Muskrat 

Fish 

Castor canadensis 

Ondatra zibethicus 

Habitat Where 
Usually Harvested b 

Flats, streams/lakes 

Flats, foothills 

Flats, foothills 

Flats, streams/lakes 
rivers 

Streams/lakes 

Streams/lakes 

Broad Whitefish Coreoonus nasus 

Humpback Whitefish Coregonus clupeaformis 
complex 

Round Whitefish Prosooium cvlindraceum 

Pygmy Whitefish Prosopium coulteri 

Burbot 

Northern Pike 

Grayling 

Sucker 

Lake Trout 

Dolly Varden 

Silver Salmon 

Lota lota 

Esox lucius 

Thymallus arcticus 

Catostomus catostomus 

Salvelinus namavcush 

Salvelinus malma 

Oncorhynchus kisutch 

King Salmon Oncorhynchus 
tshawytscha 

Streams/lakes, occa- 
sionally in rivers 

Streams/lakes, occa- 
sionally in rivers 

Streams/lakes, occa- 
sionally in rivers 

Streams/lakes, occa- 
sionally in rivers 

Streams/lakes 

Streams/lakes 

Streams/lakes 

Streams/lakes 

Streams/lakes 

Streams/lakes 

Copper River; 
smaller specimens 
stocked in lakes 

Copper River 

20 



TABLE 3: continued 

Common Name Latin Name a 
Habitat Where 

Usually Harvested b 

Red Salmon Oncorhynchus nerka Copper River 

Pink Salmon Oncorhynchus gorbuscha Copper River 

Chum Salmon Oncorhynchus keta Copper River 

Other trout species -- Stocked in lakes 

Notes: 

a Latin names for mammals are taken from Reardon (1981); for birds, 
from Armstrong (1980); and for fish, from Morrow (1980). 

b Key to Habitats 

Flats: Low-lying areas of the Tanana River valley, character- 
ized by freshwater marshes, tall shrub, low shrub, and 
black spruce vegetation types. 

Foothills: Foothills of the Alaska Range from 1,700 to 2,500 feet 
in elevation, characterized by mixed conifer and deci- 
duous forests of paper birch, aspen and white spruce. 

Ridgetops: Specifically, Knob Ridge and the Macomb Plateau, from 
2,500 to 4,500 feet in elevation, characterized by tall 
shrub, low shrub and tundra vegetation types. 

Mountains: 

River: 

Steep slopes of Alaska Range, from 4,500 to 8,000 feet 
in elevation, characterized by tundra and bare rock. 

Swiftly-flowing, muddy waters of the Tanana River. 

Streams/ Clear waters of streams, lakes and ponds scattered 
Lakes: throughout the lowlands of the Tanana River valley. 

Copper 
River: 

Dot Lake residents travel approximately 160 miles to 
the Copper River each summer to harvest salmon. 

Vegetation type names are taken from Viereck and Dyrness (1980). 

c Dot Lake waterfowl hunters did not identify the exact species of 
ducks and geese they harvest. 
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living at the Home generally come from other areas in Alaska and reside 

there temporarily. The number of children has varied from five to fif- 

teen with from two to four caretakers. 

The original settlers of Dot Lake were still living there in summer 

1982, with the exception of one man who had passed away. Residents 

gave a variety of reasons for settling at Dot Lake in the early 1940s 

and 195Os, including being able to harvest the abundant local wild 

resources, enroll their children in school, attend church and enjoy 

the economic advantages of being located on the new highway. 

In the last ten years, 11 adults have moved to Dot Lake, some from 

other parts of Alaska, but most from outside the state. Some new 

arrivals have married Dot Lake residents, while others brought their 

spouses and/or families with them. Table 4 illustrates the length of 

residency of adults in Dot Lake, by ethnic affiliation. It shows that 

of 13 Athabaskan adults, 12 (92 percent1 have lived at Dot Lake more 

than 20 years, and of 14 non-Athabaskan adults, 10 (71 percent) have 

resided there 10 years or less. 

TABLE 4. LENGTH OF RESIDENCY OF ADULT RESIDENTS AT DOT LAKE, 
BY ETHNIC AFFILIATION, SUMMER 1982 a 

Number of Adults 

Length of Residency 
in Dot Lake Athabaskan Non-Athabaskan 

O-5 
years 

- 1 6-10 years 0 : 
11-20 years 0 0 
More than 20 years 12 4 

a An adult is defined as an individual over the age of 20. 
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In summer 1982, a gas station, cafe, small grocery store, motel, 

post office and church provided services at Oot Lake. The Dot Lake 

School provides primary and secondary education to the children living 

in the community during the nine-month school year. 

Demography 

The 1980 U.S. Census gave a total population of 67 at Dot Lake. A 

household census carried out during the summer of 1982 revealed only 50 

residents at Dot Lake. The discrepancy between these two figures can be 

attributed to an absence of residents at the North Star Children's Home, 

which was closed temporarily during the summer of 1982. 

In summer 1982, the population at Dot Lake consisted of 26 males 

and 24 females. Thirty-one people were of Athabaskan descent, and 19 

were non-Athabaskans. For purposes of this study, a person who is one- 

quarter or more genetically Athabaskan was considered of Athabaskan 

descent. Table 5 portrays the ethnic affiliation of Dot Lake residents 

and the sex composition of the community. 

TABLE 5. ETHNIC AFFILIATION AND SEX OF DOT LAKE 
RESIDENTS, SUMMER 1982 

Males Females Total 

Athabaskan 14 17 31 
Non-Athabaskan 12 7 19 - - - 

Totals 26 24 50 
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Figure 2 illustrates the age and sex composition of the community. 

The 1982 population of Dot Lake was young, with' nearly half the resi- 

dents being under the age of 20. Nearly a quarter of the population was 

over the age of 50. The mean age in 1982 was 32.3 years. 

Table 6 illustrates the distribution of household sizes at Dot 

Lake. The average household size was 3.3 members, with a range of one 

to eight persons. Household compositions varied at Dot Lake in summer 

1982. Married couples with their children were most common, but house- 

holds also consisted of single individuals or married couples with 

their children and/or grandchildren. Table 7 illustrates household 

composition in the community. 

It is important to define "household" in this context as consisting 

of the people who live in one dwelling. However, in a place like Dot 

Lake where many households are linked by kinship ties, households may 

not represent distinct functional units, especially with regard to 

resource harvest and use. Resources are commonly exchanged between 

households and resource harvest activities are carried out cooperatively 

between members of different households. Most of the contemporary 

houses at Dot Lake were built in 1971 and in 1978-79 under the Bureau of 

Indian Affairs Housing Improvement Program (Northwest Alaskan Pipeline 

Company 19801. Although related residents now live in separate houses, 

they still function as a single, combined cooperative unit in many 

resource harvest and use activities, as will be discussed in Chapter 

III. 

24 



AGE 

81-90 

7 l-80 

8 l-70 

51-60 

41-50 

31-40 

1 l-20 

2 l-30 

O-10 

8785432101 2345878 

NUMBER OF MALES: 26 (5290 NUMBER OF FEMALES: 24 (48%) 

Figure 2. Population Profile by Age and Sex for 
Dot Lake, Summer 1982 
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TABLE 6. SIZE OF DOT LAKE HOUSEHOLDS, SUMMER 1982 
(n=15) 

Number of Persons Number of Households 

TABLE 7. COMPOSITION OF DOT LAKE HOUSEHOLDS, SUMMER 1982 
(n=15) 

Household Composition Number of Households 

Married Couple with Children 6 

Married Couple or Single Individual 
with Children and/or Grandchildren 3 

Single Individual 3 

Married Couple without Children 3 
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Employment and Wage Income 

Wage employment opportunities in Dot Lake are very limited. A 

total of 13 positions were available at Dot Lake in 1982, only three of 

which were available on a full-time, year-round basis (Table 8). Income 

levels are generally not very high, since most jobs are part-time. For 

example, a housekeeper for the elderly earns approximately $7.00 per 

hour, but only works 10 hours per week. Some residents hold two part- 

time jobs, as shown in Table 9. 

Four Dot Lake men seek employment outside of the community through 

labor unions as road construction workers or carpenters. These men 

must commute 100 to 120 miles per day to work, or, in some cases, 

must live at a construction site several hundred miles away from home 

for weeks at a time. Although a laborer on a road construction project 

could earn from $18.82 to $20.73 per hour in 1982, road construction 

jobs are seasonal in nature, lasting -from May through mid-September. 

Residents seeking employment through labor unions are not always 

successful in obtaining jobs. Although one Dot Lake man worked all 

summer in 1982, another was not hired until the beginning of September 

and worked only two weeks. As Table 9 demonstrates, 48 percent of the 

adults in Dot Lake were not working for wages in 1982. Several of 

these residents, especially the elderly, receive transfer payments 

from state and federal agencies. Some examples of transfer payments 

for four months months are given in Table 10. 

Table 11 illustrates income ranges for the community, based on 

census data obtained in 1979. The median household income for 1979 in 

Dot Lake was $21,500 (U.S. Bureau of the Census 19801. 
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TABLE 8. NUMBER AND DURATION OF WAGE-PAYING 
POSITIONS IN DOT LAKE, J982 

Number of Positions Hours Per Week Months Per Year 

3a 40 12 

i z”o” :5 
3 3b 10 12 

20 9 

a Two of these three positions are for a family-owned and run business. 

b Two of these three positions are for school teachers who are non- 
locals since no Dot Lake residents are certified to teach. 

TABLE 9. NUMBER OF WAGE-PAYING POSITIONS HELD BY ADULT 
DOT LAKE RESIDENTS, SUMMER 1982 a 

Number of Positions Held per Person 

Unemployed: no positions 
At Dot Lake: 1 position 
Away From Dot Lake: 1 position 
At Dot Lake: 2 positions 

Number of Dot Lake Adults 

13 

;: 
3 

a An adult is defined as an individual over the age of 20. 

29 



TABLE 10. EXAMPLES OF TRANSFER PAYMENTS 
MADE TO DOT LAKE HOUSEHOLDSa 

Food Stamps 

Total Community 
Disbursement 

(per month) 

February 1981, 9 households, totalling 15 people $1,288 

August 1981, 4 households, totalling 12 people 

Adult Public Assistance b 

$1,063 

March 1982, 8 cases c $ 931 

July 1982, 7 cases $1,255 

a Source: Alaska Department of Health and Social Services, Division 
of Public Assistance (1981). 

b Includes Old Age Assistance, Aid to the Permanently Disabled, Gen- 
eral Relief Medical, and Aid to Families with Dependent Children 
programs. 

C "Cases" are usually, but not always, representative of single 
households. 
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TABLE 11. INCOME RANGES OF DOT LAKE 
HOUSEHOLDS FOR 1979 a 

Household Income Range Number of Households b 

$7,500 to $9,999 3 
$20,000 to $22,499 5 
$30,000 to $34,999 4 

a Source: U.S. Bureau of the Census (1980). 

b The discrepancy between the number of households reported in the 
1980 census and found in this study may be explained by one of 
the following: 1) boundaries of the community for the two studies 
may have differed; 2) three households may have joined Dot Lake 
between 1979 and summer 1982; and 3) some households may not have 
answered census questionnaires. 

During interviews, many residents of the community pointed out the 

importance of harvesting wild food resources in relationship to house- 

hold incomes. Income levels are too low or unreliable for most house- 

holds to depend on purchased groceries alone. A limited selection of 

groceries is available at the Dot Lake Lodge, but most residents buy 

groceries for lower prices at larger stores in Tok, Delta Junction or 

Fairbanks. In addition, many residents called wild food resources "real 

food" in comparison with store-brought foods, referring to traditional 

foods which they report they prefer and need. 
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CHAPTER III 

PATTERNS OF NATURAL RESOURCE USE 

This chapter describes the patterns of resource harvest and use by 

Dot Lake residents. A graph of the annual round of harvest activities 

illustrates harvest seasons. For each resource, a description of 

where and how the resource is sought and harvested, how it is trans- 

ported home, the methods used for preparation and storage, and examples 

of distribution are presented. Differences in resource harvest and 

use from historic to current times are noted. Although this study 

focuses on resource use patterns since the founding of Dot Lake in 

the late 194Os, experiences of elderly residents in the early part of 

this century are incorporated into the discussion. 

Contemoorarv Annual Round 

Figure 3 depicts the seasonal pattern of resource harvest by Dot 

Lake residents, based on their activities during the past three years. 

Variations in the pattern may occur from year to year for a multitude 

of reasons, including adverse weather conditions, changing hunting 

regulations and decreased resource availabi1it.v. Historical harvest 

seasons (i.e., prior to the 1960s) for many resources differ from the 

present seasons depicted in Figure 3. For example, Dot Lake residents 

formerly hunted for moose during July, enabling them to preserve the 

meat by dyyincj. Current game regulations prohibit summer moose hunting 

(Alaska Board of Game and Alaska Department of Fish and Game 1982). 
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MONTHS: J FM AM J J A !5 0 ND 

Moose Hunting 

Caribou Hunting 

Sheep Hunting 

Black Bear Hunting 

Grouse and Ptar- 
migan Hunting ------- 

-- 

Hare Shooting 
and Snaring ---- 

-- 

Squirrel 
Hunting 

---- 

Porcupine ----- 
Hunting 

-- 

Waterfowl Hunting --- 

Furbearer 
Trapping 

---- 

Summer Fishing 

Ice Fishing 

Plant Gathering 

--- --- 

--- ---- 

Figure 3. Annual Round of Harvest Activities at Dot Lake, 1980-1982 

Solid lines ( 1 indicate times of primary harvesting activity. Dashed 
lines ( 'mdicate times of lesser activity, due to changing weather 
conditiZE,-cTosure of seasons for some species, and/or decreased resource 
availability. Note that resource harvest periods today reflect limitations 
imposed by regulation. For example, moose hunting is limited to an ll-day 
period in September by current regulations, whereas prior to the 196Os, 
absence of regulations allowed hunters to pursue moose in summer and in 
wi nter. 

34 



Where applicable, differences between current and historical seasons 

will be discussed for each resource in the remainder of this chapter. 

Dot Lake residents devote the fall months to hunting for big and 

small game, especially moose, caribou, sheep, grouse, ptarmigan, hare' 

and waterfowl. Other animals are often taken incidentally, including 

black bear, squirrel and porcupine. During the winter months, trap- 

pers set traps and snares for furbearers. While out on their traplines 

checking their sets, trappers may shoot ptarmigan, grouse, hares, or 

squirrels, or they may club a porcupine if they see one. Residents also 

fish through the ice during winter. After break-up in spring, residents 

spend the summer and early fall months gathering berries, wood and other 

edible plants. Whitefish are caught locally, while residents travel to 

the Copper River to catch salmon. 

Moose 

Moose is the species upon which Dot Lake residents depend most 

heavily as a local source of wild meat. Residents who have histori- 

cally tracked moose are familiar with their movement patterns through- 

out the year in the Dot Lake area. During the spring prior to the 

emergence of new leaves, both cow and bull moose are found in the 

marshy flats north of the Alaska Highway feeding on vegetation that 

remains from the previous summer. Calves are born in May in the flats. 

Cows stay in the swamps throughout the summer to protect their calves 

from bears and wolves. When the calves are older, the cows move around 

more. Some may move into higher ground, but residents observe that 

cows spend most of their lives in the flats. 
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Bulls also remain in the flats during the summer months, feeding 

on grass and willows near ponds and lakes. During August, bulls move 

up the draws to higher ground south of the Alaska Highway in order to 

dry their horns. One man said, "You can see where they've rubbed 

their horns on trees." The bulls still may feed in the lakes of the 

flats, but they continue to move back and forth between the flats and 

the foothills, even on a daily basis. From the end of August through 

mid-September, the bulls move back into the flats prior to the rut. 

Presently the hunting season coincides with this time (September 5 to 

15). Rut occurs at the end of September. After mating, the bulls again 

move up the draws into higher ground to feed on young willow shoots, 

and remain there until mid-winter. In mid-winter with deepening snow 

the moose move again to the flats where travelling is easier and willows 

can be found. Both cows and bulls are together on the flats through 

spring and summer. Given this annual pattern of moose movements as 

observed by Dot Lake residents, it is important to note that moose of 

both sexes cross the Alaska Highway from lowlands to foothills several 

times during the year, especially in the fall and winter. Crossings 

which have been observed by residents are depicted in Appendix A on 

Map 1. 

Before hunting regulations restricted the taking of moose to 

fall, Dot Lake residents preferred to hunt moose during the summer. 

According to local reports, there are several advantages to taking 

moose during the summer. The layer of fat on a moose, valued for the 

grease obtained from it, is thicker and oilier during the summer months 

while the animal is eating young willow shoots. Moose meat is more 
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tender in the summer than in the fall. One elderly resident recounted 

a traditional belief that the movement of moose away from the lakes 

and up into the hills in August makes the fat hard. In the 195Os, no 

refrigeration was available at Dot Lake, and residents dried moose 

meat in order to preserve it. During the current hunting season in 

September, weather conditions are too cold and damp to dry moose meat, 

but not cold enough to freeze it without refrigeration. 

Residents also formerly hunted moose during the winter. Access to 

moose hunting areas improved when the Tanana River and local lakes froze 

over. Swampy areas that cannot be traversed on foot during the summer 

are accessible for moose hunting during the winter. Sand Creek flats, 

just north of the Sam Creek Subdivision, is one such location. Moose 

meat obtained during the winter was frozen and cached without 

refrigeration. 

. 

According to local residents, a disadvantage of the current Septem- 

ber hunting season is that it precedes the rut. The later in the 

September season a hunter gets a moose, the higher the chances are 

that the moose will be in rut. Residents stated that the meat from a 

moose in rut tastes so strong that it is practically inedible. Some- 

times the hunting season does not coincide with the movement patterns 

of moose. For example, in 1982, cold temperatures occurred later than 

usual and delayed the habitual movement of bull moose from the upland 

areas into the flats. As a result, the hunting success for Dot Lake 

as a community was very poor. Whereas the community would like to 

harvest one moose for each household, or roughly thirteen moose for the 

community, five were killed during the 1982 hunting season. Although 
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there are fifteen households in Dot Lake, members of one household do not 

usually hunt for moose, and members of two households comprised of 

single individuals usually share a moose. In addition, hunters report- 

ted that three of the five moose taken in 1982 were smaller than 

usual. 

Map 1 (Appendix A) illustrates the past and present areas utilized 

by Dot Lake residents to hunt moose. Formerly, moose were hunted in 

the headwaters of Bear Creek and at George Lake during the winter and 

summer months. By using dog teams, a dressed moose was transported 

from these areas to the village over the snow during winter. In the 

summer months, moose meat was partially dried and packed out by dogs. 

Several trips were sometimes required to complete the transport of all 

moose pieces. Today, dog teams are no longer used at Dot Lake. 

Current moose hunting areas are concentrated around the Tanana 

River and the Alaska Highway (Appendix A, Map 1). Moose are sought by 

hunters during the early morning and evening hours by one of three 

strategies. First, hunters hike four to six miles to a camp on a 

lookout, a hilltop which offers a far-reaching view over the surround- 

ing flats, from which moose can be spotted and then pursued. Secondly, 

hunters who own riverboats or hunt with boat owners search a 40-mile 

length of the Tanana River, stopping in locations known for good moose 

habitat and often camping atop lookouts close to the river. The third 

strategy involves hunters who drive along a 30-mile stretch of the 

Alaska Highway in their cars or trucks, looking in the brush for moose, 

and stopping at high lookouts to scope for moose along the highway and 
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the abandoned Haines Pipeline right-of-way clearing which runs roughly 

parallel to the highway. 

Moose hunting parties vary in size and composition. Single hunt- 

ers who are successful in killing a moose frequently obtain help from 

relatives or friends to cut up the carcass and pack it out. More 

commonly, pairs consisting of two men or a married couple hunt together. 

Members of hunting parties are sometimes related; for example, two 

brothers, two brothers-in-law, or a married couple. By contrast, 

three or four unrelated men who are friends often hunt together in 

order to pool their equipment and knowledge. For instance, one man 

may own a riverboat, another man may be particularly experienced and 

knows where to look for moose, and other party members will help with 

the cost of boat gas and oil. Moose hunting is not confined to a 

particular age or sex category. Whereas middle-aged adults are typi- 

cally hunters, teenage boys are encouraged to go camping for several 

days in pursuit of moose, and elderly men are often seen driving slowly 

along the highway looking in the brush for moose. 

In the past, summer moose hunting areas were several days walk 

from home. Sometimes the stomach, kidnqys, part of the ribs, lungs 

and brisket from the moose were eaten fresh at the kill site. The 

remainder of the moose was partially dried in the field on a tripod 

in sections or as strips for a period varying from three days to a 

week, and then transported home on pack dogs. 

Currently, moose hunting areas are close enough to Dot Lake and 

the means of transport are fast enough to allow residents to bring 

moose meat home within one or two da,ys of killing the animal. Hunters 
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still prefer to roast and eat several parts in the field where the 

moose is killed, including the floating ribs,#the stomach, brisket, 

lungs, heart, liver, diaphragm, kidneys, and artery leading from the 

heart. These parts are sometimes brought home with the rest of the 

moose for consumption, especially if the moose is killed relatively 

close to home. 

Butchering is usually performed by adult members of the household. 

Women share equally with men in the work of preparing and storing moose 

meat and parts. Moose.meat is hung for one week to ten days for curing, 

although some residents believe that too much meat spoils by this pro- 

cess. Moose meat is cut into steaks and stew meat and ground into ham- 

burger. Today, most Dot Lake residents freeze the meat in large-volume 

freezers. Members of one household who do not own a freezer rent a 

locker 60 miles away at Delta Junction. Some moose meat is canned and 

requires no refrigeration for storage. Although temperatures are 

generally too cold during the September hunting season to permit suc- 

cessful drying of moose meat, most residents prefer dried moose meat 

and would welcome a summer hunting season for processing dried meat 

again. Properly dried meat keeps for over a year without refrigera- 

tion and can be stored in gunny sacks in a meathouse. 

Residents reported that the entire moose is utilized. The heart, 

liver, head meat, nose, chin, brains, fat under the eye, intestines, 

lower lip, tongue, and kidneys are prepared by boiling, frying or roast- 

ing and are consumed. The fat around the knee was, and still is pierced 

with a stick and used as a baby pacifier. Moose blood and the moose head 

are used in making soup. The web of fat around the stomach is rendered 
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into oil or cooked with lean meat. The moose stomach is valued as a 

delicacy. Some residents prefer to have the moose stomach fried. One 

elderly hunter explained how it has been prepared in the past. First, 

the top part of the stomach was cut off. Then the contents of the 

stomach and the inside membrane were removed. The stomach was then 

stretched, dried, rolled up in birch bark and tied with willow for 

storage. Currently, the stomach is stored frozen. In the winter, 

this hunter boils the stomach with meat to impart a fresher taste to 

the resulting soup. The same hunter described how, in the early part 

of this century, the moose bladder was cleaned, turned inside out, 

blown up "like a balloon", and hung to dry in the forest. A tough 

food processing bag was thus created. Berries and/or whitefish eggs 

were placed in the bag and crushed when the outside of the bag was 

pounded with a rock. After the leg bones are roasted or boiled, 

they are split and the marrow is eaten. 

Moose brains are used to tan moose hides. Older residents no longer 

"home-tan" hides due to disabilities and poor health, but they teach 

their skills to interested middle-aged residents. Moose hooves are split 

open and hung to dry. The sinew of the hooves can be eaten after the 

hooves are roasted. The hoof can be cut into a point for use as an 

awl or punch. One woman makes pickled moose feet, prepared like pickled 

pigs feet. Moose horns are fashioned into knife handles and buttons. 

In past years, when moose were taken in July, the velvety, 14-inch 

horns were soft and edible. They were boiled in a stew or roasted in 

a fire. Moose leggings are made into boots and Native crafts. Lower 

jaw bones are made into miniature model dog sleds and sold locally. 
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Many parts of a moose including hides, leggings, hooves, dried meat 

and some bones are stored year-round in a meathouse. One meathouse in 

Dot Lake consists of a 15 by 30 foot structure with a dirt floor. The 

lower half of each wall is constructed of plywood, and the upper half 

of chicken wire. This allows air circulation, but keeps rodents, 

dogs, and cats out. The roof is made of corrugated aluminum. Inside 

the meathouse, spruce poles three to four inches in diameter run the 

15 foot width of the house, and spruce poles one to two inches in diam- 

eter are placed perpendicularly to these. The poles provide a frame- 

work from which moose meat and fish are hung to dry. 

Moose meat and parts are exchanged between households and among 

hunting party members soon after the hunt. Further exchange often 

occurs along extended family lines. For example, one man says that he 

usually ends up with one whole moose each year, although it may not have 

come from the same animal. When he hunts, he gives half the moose to his 

hunting partner and selected parts to his mother-in-law. He receives a 

hindquarter from one brother-in-law, and a foreleg from another brother- 

in-law. Sharing and exchange of meat is governed by perceived need as 

well as kinship. For example, another man without relatives at Dot Lake 

gave moose meat to a friend in the community who was unsuccessful in 

harvesting a moose that year. 

Moose is highly valued as a traditional food, especially by the 

long-term residents of Dot Lake. Many residents do not consider 

beef, pork or chicken to be "real" meat, and prefer to eat wild meat 

daily. Although caribou historically accounted for the largest amount 

of wild meat in the diets of the Upper Tanana people (McKennan 19591, 
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migratory herds no longer move through the Dot Lake area and are not 

available in large numbers to Dot Lake hunters. Residents stated that 

hunting regulations for caribou, sheep and grizzly bear have become 

increasingly restrictive over the past decade. (See Appendix D for 

the history of game hunting regulations.) Residents also reported 

that competition with non-local hunters for local big game species 

has increased in recent years. These factors have resulted in moose 

becoming the mainstay of most residents' diets. Moose meat is often 

in short supply in years when hunting success has been low, as it was 

in 1982. For example, households with four members "space the [wild] 

meat out" by supplementing the week's menu with chicken or hamburger. 

Caribou 

Dot Lake residents describe two herds of caribou. The "home 

caribou" or "local caribou" are a group of animals which occupy the 

highlands of Knob Ridge and the Macomb Plateau south of the Alaska 

Highway. In particularly cold winters with deep snow, these caribou 

move into the flats north of the highway, but this crossing does not 

occur every year (Appendix A, Map 2). The second kind, referred to as 

the "migratory caribou," are a herd of smaller animals which formerly 

migrated through the areas around Dot Lake during the spring and fall. 

Residents indicate that this herd changed its route in the late 1930s 

and early 194Os, and now moves through the Upper Fortymile River coun- 

try northeast of Dot Lake. It is no longer available for local 

harvest. 
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McKennan's (1959:32) conversations with elders of the Upper Tanana 

region in 1929 revealed that hunters depended heavily on the seasonal 

appearance of the migratory caribou: "The major food animals are the 

caribou, moose, and sheep, and of these the caribou is by far the most 

important." According to one Dot Lake resident in his 8Os, a caribou 

fence which ran from the headwaters of Chief Creek across Bear Creek 

and down to the bank of the Robertson River was used when his father 

was a boy, Another elderly resident related that prior to 1939 he 

sought caribou which seasonally migrated through the Sam Creek flats, 

the Sand Creek flats, and the Lake George and George Creek areas. He 

moved his family from one camp or cabin to another, harvesting caribou 

in September, December, and April. The meat was smoked and dried or 

frozen, and transported to storage caches by dogs used in sled teams 

during winter and as pack animals during summer. With decreasing avail- 

ability of migratory caribou after the 194Os, moose became the primary 

source of meat to Dot Lake residents. Even so, hunters pursued both 

moose and "home caribou" during week-long hunting trips into the hills 

south of Dot Lake in summer and fall. Caribou meat was cut into strips 

and "half-dried" orior to transport to make it lighter for packing on 

dog teams back to Dot Lake. 

In recent years, hunting regulations have shortened the length of 

the caribou hunting season and decreased the bag limit in the Dot Lake 

area. In addition, a random draw permit system has been instituted 

for hunting caribou from the Macomb Plateau. Because a limited number 

of permits are issued by the Alaska Department of Fish and Game each 

year, not all hunters who apply for the drawing obtain permits to hunt, 
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as demonstrated in Table 12. These factors have discouraged most Dot 

Lake hunters from depending on caribou as aemajor food item and have 

resulted in an increased dependence on moose in the last decade. 

Nonetheless, hunters from one or two households have been successful 

in obtaining permits for each of the last six years that the permit 

system has been in effect. 

TABLE 12. NUMBER OF APPLICANTS FOR PERMITS TO HUNT CARIBOU 
ON THE MACOMB PLATEAU, GAME MANAGEMENT UNIT 200 

, 

Number of 
Percent of Appli- 

Number of cants Successful in Number of 
Year Permits Issued Applicants Obtaining Permits Caribou Harvested 

1978 7’0” 139 50% 
1979 21% 32% : fl 
1980 70 160 43% 12 
1981 70 192 36% 21 

Source: Alaska Department of Fish and Game (1982b). 

Hunters seeking caribou during August and September in the Knob 

Ridge and Macomb Plateau areas walk on trails from the Alaska Highway a 

distance of up to six miles into caribou hunting areas (Appendix A, 

Map 2), since current regulations prohibit the use of motorized 

vehicles except for float planes on Fish Lake in the Macomb Plateau 

Controlled Use Area (Alaska Board of Game and Alaska Department of 

Fish and Game, 1982). Caribou hunting parties usually consist of at 

least two people, often a man and his wife, and perhaps their children. 

Members of two unrelated households may hunt together. Hunters use 

campsites known to have good shelter from inclement weather and a wood 
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supply for campfires. They camp from three to ten days on the plateau, 

until they are successful in shooting a caribou. The carcass is cut 

into pieces small enough for packing out, usually into quarters, ribs 

and neck. Because from three days to a week may be required to pack 

all the meat out, the meat remaining at the camp is hung from a tree 

in a game bag to allow air circulation and drying. A split plastic 

bag tied to it rustles in the wind, helping to keep bears and flies 

away. 

Hunters seeking caribou in winter cite the advantages of hunting 

closer to home on the flats north of the Alaska Highway and of being 

able to use snowmachines to transport the meat home. Meat obtained in 

the winter can be fresh-frozen upon harvest. Caribou are not available 

every winter, however, as they reportedly migrate into the flats from 

the Macomb Plateau only in severe winters. Caribou meat obtained during 

fall is usually frozen or canned. Members of one household without 

refrigeration freeze their caribou meat at a rented locker in Delta 

Junction. These people have expressed a desire to learn more about 

drying caribou meat so that refrigeration will not be necessary. 

Caribou bones are roasted and split and the marrow is eaten. Some 

residents savor the sinew taken from roasted hooves. Caribou skins were 

used in the past for clothing, boots, moccasins, mittens, and bedding 

for camping trips. Some skins are still used today. However, resi- 

dents report that because caribou harvests have dropped in the last 

decade for the reasons outlined above, the use of caribou has declined 

correspondingly. 
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Caribou is shared and exchanged within the community. For instance, 

in 1981 one successful caribou hunter gave some of his meat to an elderly 

couple living with their two grandchildren. This hunter, who has lived 

at Dot Lake for seven years, feels grateful to the elderly man for 

teaching him about hunting in the local area. In return for the caribou 

meat, the elderly man gave the hunter some bear meat. Although members 

of the two households are not related, they often share resources and 

knowledge. 

Sheep 

McKennan (1959:32) noted that sheep, along with caribou and moose, 

formed the basis of the Upper Tanana Indians' diets during the early 

part of this century. However, McKennan (1959:34) also writes that 

"the animal does not play a very large part in the native diet," because 

the sheep inhabit steep slopes which are difficult for hunters to 

climb, especially in the fall with new snow. One elderly resident of 

Dot Lake remembers that his grandfather snared sheep or killed them 

with a bow and arrow at the headwaters of the Robertson River. Other 

elderly residents report that they hunted sheep not onl,y in the mountains 

south of Dot Lake, but also in the mountains surrounding the Copper 

River basin where some of them were born and raised. Sheep hunting 

was considered dangerous, since hunters had to climb steep slooes to 

pursue the animals. Formerly, sheep were sought when they were fat, 

during July, August, and September. Sheep hunters usually had a long 

way to walk from hunting areas to home, and they would dry and/or bone 

out the sheep meat to make their packs lighter. 

47 



The areas used currently by sheep hunters and the means of trans- 

port have not changed significantly from the pait. Hunters must still 

walk up the drainages of the Little Gerstle River, Johnson River, Dry 

Creek, Robertson River, Sheep Creek, Cathedral Rapids Creeks, and 

Yerrick Creek to reach mountainous sheep hunting areas (Appendix A, Map 

3). Although sheep hunters can fly into the mountains and land on lakes 

or gravel bars, no Dot Lake hunters use or have access to this mode of 

transportation. 

Sheep hunting parties usually consist of two to four men who may 

or may not be related to each other. Men who have lived at Dot Lake for 

a short time often go hunting with more experienced long-term residents. 

Hunters set up a base camp and stay in the mountains from seven to ten 

days. After shooting a sheep, hunters may bone out the meat, particu- 

larly if they have to pack the meat out over a long distance. A boned- 

out sheep weighs only 100 pounds and fewer trips are necessary to pack 

out the meat of a sheep than that of a caribou. The sheep head is 

usually roasted whole in a fire and eaten in the field, especially if 

the hunters are a long way from home or from their base camp. Hunters 

eat other parts of the sheep either at camp or at home, including the 

heart, liver, kidneys, tripe, and "mountain oysters." At home, some 

residents hang sheep meat from four to six days to age it. Others do 

not, and contend that sheep can be eaten the same day the animal is 

killed. Both men and women participate in cutting the meat into steaks 

and stew meat for freezing. 

The area used by Dot Lake sheep hunters is part of the Tok Manage- 

ment Area designated by the Alaska Department of Fish and Game. In 1982 

48 



the ram hunting season was limited by regulation to August 10 through 

September 20. A hunter may take one ram with full-curl horns if suc- 

cessful in obtaining 1 of the 120 drawing permits. Hunters successful 

in harvesting rams may not apply for permits during the following 

three regulatory years. During 1982, ewes could be taken between 

September 25 and October 30 by 1 of 20 registration permits (Alaska 

Board of Game and Alaska Department of Fish and Game 1982) (Appendix 

D). 

Dot Lake hunters reported that one sheep will not provide enough 

meat to one household to last through the winter. Some hunters are 

discouraged by the expense and danger involved in accessing mountainous 

sheep hunting areas. In addition to these factors, the recently insti- 

tuted permit system has resulted in most Dot Lake hunters relying less 

on sheep and more on moose for a winter's supply of meat. Moose can 

be hunted much closer to home than either sheep or caribou, and no 

permit is required. In spite of regulations, the older Athabaskan 

residents value sheep meat, which those from the Copper River basin 

were raised on. 

Bear 

Both black bear and grizzly bear can be found in the vicinity of 

Dot Lake. Because so few grizzly bears have been harvested in recent 

years by Dot Lake residents, data on the use of this species was not 

complete. Only one Dot Lake hunter purposely pursues grizzly bear. 

Most residents consider grizzly bear to be a trophy animal; they only 
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kill one if it becomes a nuisance, threatening property or human 

safety. One household enjoys grizzly bear meat when it is available. 

Most Dot Lake hunters do not make trips solely to hunt for black 

bear. Instead, black bears are taken by residents when they are hunting 

moose or caribou or while fishing. Black bear are usually spotted 

during the fall near the Tanana River by moose hunters in riverboats. 

One resident's statement reflects hunters' general sentiments: "Black 

bear can be found just about every place. If I see one, I’ll shoot 

it, especially if I know that someone in the village wants some [bear 

meat]." If a black bear becomes a threat, frequenting either the 

village dump or yards around homes, it is killed. Women as well as 

men dispose of nuisance bears. 

Most black bears are harvested in August and September, when the 

meat reportedly tastes best and the fat layer is thickest from the 

bears' summer diet of berries. Bear meat is either eaten fresh or cut 

into steaks and stew meat and frozen or canned for later consumption. 

Some residents partially smoke the meat before freezing it, while 

others prefer bear meat cured in brine. The two-inch layer of fat on 

a bear is rendered into cooking oil. Doughnuts made with the oil are 

a favorite treat, especially for children. Older residents relish a 

mixture of wild berries with bear oil. Bear entrails are not consumed, 

as the taste and smell are considered to be "too strong." 

Although black bears are seldom killed in the spring, the fur on 

a spring bear is considered best for certain articles, such as mittens, 

boots, and moccasins. Formerly, skins were used to make babiche for 

snowshoes and the fat used as tallow to make candles. 
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Bear meat and fat are exchanged among residents, both relatives 

and non-relatives. In particular, active, ybunger hunters will assure 

that older, less active residents are supplied with their favorite food 

items, including bear fat rendered into oil. People give bear meat and 

fat away as a gesture of friendliness or gratitude for favors received. 

Bison 

A hunter may apply for 1 of 75 drawing permits to harvest bison 

near Delta Junction. Although a single hunter may receive a permit to 

harvest bison only once every five years (Alaska Board of Game and 

Alaska Department of Fish and Game 19821, some Dot Lake residents 

have recently become interested in supplementing their meat caches 

with buffalo meat. In 1981, one man and his wife each killed a bison, 

and in 1982 another woman killed a bison. Her husband has not yet been 

successful in receiving a permit. Bison are large animals and a bull can 

yield up to 1200 pounds of meat (Reardon 1981). Steaks are fried, or 

the meat is stewed with vegetables. 

Game Birds 

Spruce grouse, ruffed grouse, willow ptarmigan, and rock ptarmi- 

gan are often sought by residents while moose .and caribou hunting, 

trapping, and travelling on the Alaska Highway "to town." Because 

these game birds are hunted nearly everywhere, residents found no need 

to mark specific hunting areas on a map. Many elderly residents look 

for game birds within walking distance of the village. Grouse and 
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ptarmigan are easily hunted along the highway during freezeup. After 

having eaten berries during the summer, the birds come to the highway 

in the late fall to feed on gravel, especially during the evening and 

early morning hours. Residents prefer not to take game birds during 

the summer months, not only because the legal season is closed then, 

but also because "they aren't good in the summer while they take care 

of their young ones." Birds are hunted throughout fall, winter, and 

spring. With extremely cold temperatures in December, January and 

February, the birds reportedly do not move around much and are hard to 

find. 

Game birds are generally not shared as widely between households as 

are the meat and parts of big game animals. A single bird yields little 

meat, so birds are usually consumed within the hunter's household. Game 

birds freeze well and can be stored longer than waterfowl. The gizzard, 

a favored part of these birds, is prepared by peeling out the strong- 

tasting lining and boiling or frying the remainder. 

Waterfowl 

Geese and ducks stop during their spring and fall migrations in the 

numerous lakes, ponds and creeks near Dot Lake. Some drainages in the 

area are important nesting sites for waterfowl. Geese frequent the 

swift, muddy waters of the Tanana River, while mallards, goldeneyes and 

other ducks prefer the slower, clearer waters of its tributaries. 

Preferred waterfowl hunting areas are shown on Map 2 (Appendix A). 

Most hunters use riverboats on the Tanana River and its tributaries of 

Sam Creek, Billy Creek and Johnson Slough. Where water becomes partic- 
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ularly shallow, hunters pursue waterfowl from canoes. Some residents 

own neither riverboats nor canoes and walk to the shores of ponds or 

lakes known for good waterfowl hunting. 

One elderly hunter recounted how he formerly hunted waterfowl 

every spring and fall. During spring, he usually killed only two to 

four birds at a time for immediate consumption by his family. He 

used to hunt for ducks in the fall and save them for winter by removing 

their feathers, gutting them and hanging them in a tree. No mold . 

developed if he left downy feathers on the birds. When his family was 

ready to eat a bird, it was brought inside to thaw and its downy feathers 

were singed off. He sometimes baked or boiled birds, but preferred 

them roasted over a campfire. 

Today waterfowl hunting occurs in the fall. The feathers of 

geese and ducks are singed off, and the birds are cleaned, then roasted, 

boiled or fried. The gizzard is usually boiled and eaten. The birds 

are ordinarily eaten fresh, since most residents feel that waterfowl 

do not keep long in the freezer. Waterfowl are usually consumed within 

the hunter's household, "because they don't amount to much meat." 

Small Game 

Historically, snowshoe hare, porcupine and red squirrels were im- 

portant food and raw material items to Athabaskans of the Upper Tanana 

region IMcKennan 1959:34-35). One elderly woman in Dot Lake recounted 

that her grandmother caught hares and squirrels in snares she made 

from sinew and then dried the meat. Today many residents, especially 

the elderly and children (75 percent of the Dot Lake population), snare 
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hares within walking distance of their homes. Hares are hunted and 

shot with a .22 rifle by hunters who look for them along the Alaska 

Highway or while trapping. During October the hares' fur has not yet 

turned white and the animals are easily spotted against the new snow. 

Hunters may make special trips to hunt hares and other small game 

animals and birds. In addition, they are taken incidentally to other 

throughout the year, but residents 

lity in the summer when the animals 

activities. Hares can be obtained 

stated that the meat is of poor qua 

are breeding. 

Hares may be cleaned and skinned in the field, or brought home 

who le for preparation. The sk i nned carcass is usually soaked in salt 

water overnight or parboiled in order to remove the "sprucy" taste. If 

the hare is stored, it is usually frozen. When cooked for consumption, 

the meat is fried or boiled. Being small animals, hares are usually 

consumed within the hunter's household, but some residents give hares 

to relatives. Hare meat is sometimes used as bait for trapping fur- 

bearers, especially lynx. Formerly, hare skins were sold to furbuyers, 

but the fur price is low now and interest in selling the skins has 

decreased. 

Porcupines are found in most habitats in the area surrounding Dot 

Lake. Porcupines are shot or clubbed by hunters. Hunters try to pursue 

animals which have been feeding on willow or grass, since a porcupine 

which has been eating spruce is considered by many people to be practi- 

cally inedible. Although porcupine can be found at all times of the 

year, they are often taken incidentally to fall moose or caribou hunting 
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and winter furbearer trapping. Porcupine are not often pursued in the 

summer while they are breeding, since the meat is said to be of poor 

quality. 

Most residents relish porcupine prepared as it was in the past. The 

entire animal was placed in a fire until the quills and hair were burned 

off and the skin was smooth. The carcass was then scrubbed and cleaned, 

and the head, feet and entrails were removed. The carcass was frozen 

for later use. One woman described how her father dried the carcass 

to preserve it. The carcass was boiled, and the skin removed prior to 

consumption. Today, some residents do not like the singed taste that 

results from burning off the quills, and others prefer to fry rather 

than boil the meat. Some porcupine quills are dyed, flattened, and 

sewn onto garments and other hand-crafted items for decoration. 

, 

Most residents only shoot squirrels if they become a nuisance and 

cause property damage. However, the members of one household frequently 

consume red squirrel meat. Young squirrels are taken by the elderly man 

and his wife either by snaring or shooting near their home. Their two 

granddaughters, ages seven and nine, are learning how to snare hares 

and squirrels. The family kills only what they need for immediate con- 

sumption, normally about two squirrels per person during each outing. 

Squirrel meat is considered good at any time of year and is prepared 

by roasting, frying, or boiling into a soup. 

Because hares, porcupines and squirrels are found "everywhere" near 

Dot Lake, residents elected not to map small game hunting areas. 
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Furbearer Trapping 

Dot Lake trappers trap a variety of furbearers including lynx, 

marten, wolf, wolverine, fox, land otter, mink, ermine/weasel, beaver, 

muskrat, snowshoe hare and squirrel. The areas utilized by Dot Lake 

trappers since the late 1940s are depicted on Map 4 (Appendix A). 

Based on interviews with both long-term and short-term residents who 

trap in the Dot Lake area, the extent of areas currently utilized by 

Dot Lake trappers has changed little since the late 1940s. Trappers 

used different criteria to depict their individual traplines and 

trapping areas during mapping sessions conducted in summer 1982. Some 

trappers preferred to depict distinct traplines corresponding to travel 

routes, but requested that the researcher recognize that furbearers 

actually are harvested from an area one-half to two miles on each side 

of the trapline. One trapper declined to draw a trapping area around 

his trapline, noting that some furbearers may wander from as far away 

as 15 or 20 miles into his traps. Other trappers did not want to 

disclose the exact locations of their traplines and instead mapped 

areas of varying sizes surrounding their traplines. The areas shown 

on Map 4 (Appendix A) represent the compilation of responses from all 

Dot Lake trappers. As was noted in Chapter I, this map was reviewed 

for accuracy and completeness and approved by the Dot Lake Village 

Council. In accordance with the request of all trappers, individual 

traplines are not shown. 

According to socially recognized use rights, if a trapper passes 

away or for some other reason stops using a particular trapline, then 

his sons inherit the use of the trapline. If the trapper has no sons 
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interested in using his trapline, a man from another family may use 

the trapline after obtaining permission from the "owner." For example, 

one man used a trapline belonging to another family for many years 

while the "owner" was ill with tuberculosis. When the "owner" was 

healthy enough to resume trapping, the use of his trapline was returned 

to him. Family "ownership" of traplines is a traditional practice 

respected by the long-term residents of the community and requires no 

written agreements. 

Dot Lake trappers expressed concern about non-local trappers who 

are using some local trapping areas. For example, one Dot Lake man has 

trapped on the south side of the Robertson River since 1917, but has 

reportedly abandoned the area due to interference with his snares. 

Another resident reported that furs were being depleted in the trapping 

area he traditionally used at the headwaters of Bear Creek. Residents 

whose traplines have been used by competing trappers usually abandon 

use of that particular trapline and intensify utilization of their 

other areas. 

Prior to 1965, trappers travelled by dog team and on snowshoes. 

Trappers recognized trails by natural features and experience gained 

from annual use. Trails occasionally were cleared, usually during the 

summer or fall months. Prior to mandatory schooling in the early 195Os, 

an entire family trapped together for several days before returning 

to Dot Lake. Family members traveled by dog team up a drainage and 

set up a base camp at one of several established tent sites or cabins. 

The father, each son, and sometimes women in the family worked a dif- 

ferent spur into the hillsides on the next day, setting traps and 
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returning to the base camp at night. The family then moved to another 

camp or cabin further up the drainage. They turned around after a few 

days and worked back down the drainage, checking the traps and returning 

to the main base camp or to Dot Lake. While working a drainage, traps 

and snares were checked every three to four days. After trapping in 

one drainage for seven to ten days, the family returned to Dot Lake to 

obtain more supplies (food, camping gear, and traps) and then repeated 

the trapping pattern in another drainage. There were variations in 

this pattern, since parties comprised of partners, who were not related 

as brothers or as father and son, also trapped together. Trappers 

without dog teams worked shorter traplines closer to home and usually 

were gone only one day. 

Dot Lake trappers no longer use dog teams. Snowmachines were in- 

troduced to Dot Lake in 1965. Snowmachines enable a trapper to cover 

the same area as by dog team in a much shorter period of time. For 

example, the trip from Dot Lake to Fish Lake and back takes several days 

by dog team, but it can be completed in one day by snowmachine. A trap- 

per can cover more ground, set out more traps and run a trapline in less 

time with a snowmachine than with a dog team or on foot. Whereas fur- 

bearers were formerly skinned in the field, a snowmachine pulling a 

sled has little weight limitation, and animals can be brought home 

whole to be thawed and skinned. Local trappers noted that dogs required 

considerable care in the past. Although snowmachines are difficult to 

start in extremely cold temperatures, one trapper reported that running 

dogs at -30" F was unhealthy for them. Another trapper believes that 

snowmachine exhaust drives animals away from the trail, so he drags a 
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moose hide behind his snowmachine in order to eliminate the odor of 

gas and exhaust. 

The advent of snowmachines in Dot Lake has meant more time for 

other activities to some trappers and potentially larger fur harvests. 

For most trappers, it has enabled them to return home nightly rather 

than remaining out on the trapline for days at a time. Trappers report 

that snowmachines have also made trapping an individual rather than 

group activity, although other factors may have contributed to this. 

Trappers who do not own snowmachines still walk their relatively short 

traplines. 

Most trappers living at Dot Lake today learned how to trap from 

their fathers or grandfathers. Boys are first taken on the trapline 

under the age of ten years and taught about tracking animal movements, 

concealing traps and skinning furbearers. Trapping is not solely a 

man's activity, as several Dot Lake women have walked their own traplines 

in the past. Today, some elderly women set snares close to home for 

hares, and their grandchildren typically accompany them to check the 

snares. In 1982 no women were working longer traplines (i.e. up to 20 

miles from Dot Lake) by snowmachines. Trappers who have married 

into the community in recent years have been taught about the local 

area and have inherited trap1 ines from their fathers-in-law or from 

the elders of a different family who no longer trap. 

Each year, trappers follow a seasonal pattern for furbearer trap- 

ping. When traps and snares are not being used during the summer and 

fall, they are hung on a spruce tree or stored in a gunny sack with 

spruce boughs so as to acquire a spruce scent. Trappers usually boil 
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their traps and snares prior to the trapping season in order to remove 

any human scent. Trappers set out their traps'and snares as soon as 

the legal season opens, usually in early November. By observing animal 

signs such as tracks and droppings, trappers decide which kind and size 

of trap or snare to use and where it should be set. Trappers check 

their sets every three or four days by snowmachine or on snowshoes. 

Animals retrieved from traps are usually brought home for skinning and 

stretching in the evening or on the next day. Trappers adhere to a 

traditional conservation ethic and take only the furs they need, leaving 

enough animals for the next season. Trappers work throughout the 

winter, but stop for a few days during especially cold spells, because 

"the animals don't move at 50 below." For most species, furs become 

"prime" during the coldest part of the winter (mid-December and 

January). Trappers remove their traps and snares either at the end of 

the legal season or when fur quality declines and transportation over 

the snow is made more difficult by warmer spring temperatures. Trappers 

sell their stretched, dried furs to one of several furbuyers who periodi- 

cally travel through Dot Lake from Tok, Delta Junction, Northway, 

Anchorage, and Fairbanks throughout the trapping season, although some 

trappers send their furs to Canada, where they can be sold at higher 

prices. 

Following is a discussion of each species sought by Dot Lake 

trappers, including the kind of set used, how the animal is killed, 

preparation of the fur, use of the carcass, and reported 1981-82 fur 

prices paid by furbuyers. These data are in part tabulated in Table 

13. 
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TABLE 13. FURBEARER SPECIES SOUGHT BY DOT LAKE TRAPPERS, 
KIND OF SET USED, AND APPROXIMATE,1981-82 PRICES 

PAID BY FURBUYERS 

Species Kind of Set 
Approximate 1981-82 

Price Paid by Furbuyers 

Lynx 

Fox 

Wolf 

Marten 

Mink Foot trap in trail set, baited with 
mink gland oil. 

Wolverine Foot trap in cubby set, baited with 
rotten food. 

Ermine/ 
Weasel 

Unknown. 

Land Otter Snare or foot trap set in trail. 

Beaver Foot traps and snares set under the 
ice near beaver house and feed pile, 
baited with cottonwood or willow. 

Muskrat 

Foot trap in cubby set baited 
with catnip, beaver castor, 
beaver carcass or hare carcass; 
or snare set in trail, concealed 
with branches. 

Snare or foot trap set on trail, 
may be baited with rotted liver or 
chicken. 

Foot trap or snare in trail set. 

Foot trap in leaning 
baited with dried fis K 

ole set, 
, fish eggs, 

or raspberry jam. 

Not trapped extensively near Dot Lake. 

$450 

Unknown a 

$250 - $350 

$ 50 

$ 50 

Unknown a 

s 2 

Unknown a 

$ 50 

Unknown 

a Prices for some species are unknown since few, if any, furs of these 
species were taken by Dot Lake trappers during 1981-82. 
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Lynx are much sought after by trappers, since a lynx pelt can be 

sold for as much as $450. Trappers use a foot trap in a cubby set and 

bait it with catnip, beaver castor, a beaver carcass or a hare carcass. 

If a lynx caught in a foot trap is not dead when the trapper returns 

to check his traps, it can be choked with a snare suspended from the 

end of a wooden pole. Trappers usually do not shoot lynx, since the 

blood spoils the fur. Trappers also take lynx by setting a steel 

snare in a lynx trail and concealing it with branches. Trappers check 

their traps and snares at least every three or four days, since a dead 

lynx can be preyed upon by other lynx and the fur ruined. A dead lynx 

is usually brought back to Dot Lake and kept sealed in a plastic bag 

overnight with pesticide to kill the fleas which characteristically 

infest this species. After the lynx is thawed, the skin is removed, 

stretched and dried. Some residents enjoy eating lynx meat. Lynx 

meat is also used for dog food. 

Red fox are trapped from early November until January, when the 

fur quality declines. Trappers sometimes use rotted liver or chicken 

for fox bait, but fox are leary of bait and may circle a baited trap 

which is 30 feet away. The most effective strategy is to set a foot 

trap or a snare in the trail used by fox or in the brush outside a fox 

den. The foot trap is covered with snow and the snare is concealed 

with vegetation. A live fox in a foot trap is killed by pushing it 

down with a stick and -stepping on it or by kicking it in the chest. 

Trappers hesitate to shoot an animal, since this destroys the fur. 

Trappers reported that fox carcasses are discarded. 
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Wolves are trapped in foot traps set in the trail or by hanging 

snare wires. Because of the their size, wolves found alive in a trap 

are among the few animals that trappers shoot, usually with a .22 

pistol. Some trappers respect a belief which dictates that a trapper 

must be sure a wolf is not looking at him when he shoots it. By throwing 

a stick away from himself, a trapper can distract the wolf before 

shooting it. After skinning, wolf furs are stretched and dried, and 

carcasses are discarded. Wolf pelts can be sold for $250 to $350. 

Marten are usually captured in leaning pole sets. This set con- 

sists of a log braced against a stump so that one end rests on the 

ground and the other is suspended about four feet above the ground. A 

flat spot is whittled into the aerial end of the log and a foot trap 

placed there, with the toggle chain attached to the end of the log. 

The trap is baited with dried fish, fish eggs or raspberry jam. Trap- 

pers reported that marten like to run up ramps like those created in 

leaning pole sets. Once a marten's foot is captured in the trap, the 

animal falls off the log and dangles by the toggle chain and trap. 

This ensures that the marten will not chew off its foot and escape. 

Because marten frequent the forests of the hillsides, trappers set 

traps on spur lines running up the hillsides from their main traplines. 

Trappers kill marten found alive in traps by standing on them or by 

pinching their hearts. Squirrels sometimes get into the marten traps. 

Marten skins are stretched and dried on a tapered board designed speci- 

fically for this purpose. No use is made of the carcass. Marten furs 

bring about $50 each. 
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Mink are captured in foot traps set in the trail and baited with 

purchased mink gland oil. Trappers reported that skinning mink is a 

smelly, oily job. Carcasses are discarded. Mink furs, like marten, 

can be sold for $50. 

If a trapper sees signs of wolverine he builds a cubby set like 

that used for lynx and adds more rotten bait. Wolverine have a reputa- 

tion for being dangerous when found alive in traps, and are usually 

shot. Unlike many other skins, the fatty wolverine pelt requires 

fleshing before it is stretched, dried and sold. Dot Lake trappers 

have not caught many wolverine in recent years and did not report a 

1981-82 price. 

Few trappers purposefully trap for ermine, known also as weasel, 

because each pelt is worth only two dollars. However, one active 

trapper insists that all animals are worthy going after if you see 

sign on the trail, since every pelt helps to defray the costs of 

snowmachine gas, oil, and maintenance. 

Land otter can be captured in a snare or foot trap set in the 

trail where otter signs are found. Otter pelts must be fleshed before 

further processing, as this aquatic mammal possesses a thick fat layer. 

Carcasses are not used. Because few otter have been captured in 

recent years, trappers did not report a 1981-82 price. 

One elderly trapper recalled how he set deadfalls for beaver and 

marten in the past. Deadfalls consisted of two heavy logs, one laying 

on the ground horizontally, the other propped up at one end above the 

first log. The animal tripped the propped log while going after the 

bait and was crushed. In the past, beaver were taken during the late 
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summer and fall and the meat was smoked and dried. Whole pelts were 

used as blankets or made into parkas. Current regulations limit beaver 

trapping to November through mid-April north of the Tanana River, and 

February through mid-April south of the Tanana River (Alaska Board of 

Game and Alaska Department of Fish and Game 1982). Deadfalls are no 

longer used by Dot Lake trappers because they require a long time to 

set up and steel traps and snares work more efficiently. Beaver are 

now trapped through the ice. An ice pick consisting of a wooden pole 

three inches in diameter with a 2- by lo-inch steel or iron blade 

bolted to it is used to chip a hole in the ice between the beavers‘ 

house and feed pile. A snare baited with fresh cottonwood or willow 

bark is immersed into the water and secured to a long wooden pole 

driven into the bottom of the pond or stream. The hole is filled with 

snow to keep it from freezing solid. Beaver prefer the fresh feed, 

especially in January when the feed pile becomes old. When trapped or 

snared, beavers drown. The trapper returns to chip the ice which 

invariably will have formed over the hole to retrieve the beaver. 

Processing beaver pelts is a time-consuming task, since the fat 

adhering to the flesh must be scraped off before the pelt is stretched 

and dried. Currently beaver fur not sold to furbuyers is generally 

used as trim on moccasins, boots and mittens. Beaver castor is saved 

and used for lynx bait. Many residents are fond of boiled beaver 

meat. In recent years, pelts have dropped in value from $100 to $50, 

and some trappers have lost interest in pursuing beaver, especially 

since fleshing the skins is a time-consuming task. 
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Muskrats are not generally available to trappers from Dot Lake. 

Muskrats can be found in the lakes north of the Tanana River, but the 

ice on the river is too thin to permit safe crossing during the spring 

"ratting" season. Nevertheless, dried muskrat is a highly valued food 

which residents obtain through exchange with relatives and friends 

from other Upper Tanana villages where muskrat habitat and trapping 

are more prevalent. 

Trapping success varies from year to year. One trapper reported 

earning only $120 one year, but in another year, he purchased a new truck 

with his trapping earnings. Other trappers indicated that a single 

trapper's earnings may be as high as $2400 for a season, but in other 

years, a trapper may barely make enough to cover expenses. Some resi- 

dents felt that, even with the best of equipment and expenditure of time 

and energy in trapping, a trapper requires good luck in order to be 

successful. Gubdon (1974) documented the belief which has been held 

historically by the upper Tanana people, that good luck is required 

for successful hunting and trapping has been held historically by the 

Upper Tanana people. 

Trappers value trapping for a variety of reasons in addition to 

economic gain. As one man stated, "I enjoy trapping because it gives me 

something to do in the winter. There aren't many jobs around here then." 

Trappers enjoy being outdoors, "in the woods, in the fresh air." Trapping 

affords an opportunity for exercising during the winter. 
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Fishing 

Grayling, burbot, northern pike and Dolly Varden inhabit clearwater 

creeks in the vicinity of Dot Lake. Some ponds and lakes have been 

stocked with silver salmon and lake trout. These species are usually 

taken in relatively small quantities with hook and line. Larger numbers 

of whitefish, northern pike, burbot and suckers are taken by set gill 

nets in the Tanana River and in tributary lakes and creeks. Various 

species of salmon are harvested in the Copper River basin by fishwheel 

and dipnet to 250 miles from Dot Lake. Salmon do not migrate up the 

Tanana River as far as Dot Lake and are therefore not available for 

local harvest. 

With a few exceptions, the rod and reel is viewed as recreational 

technology rather than as a dependable means of obtaining food. Rod 

and reel fishing areas are shown on Map 4 (Appendix A). Residents use 

fishing rods equipped either with lures or flies to catch fish in the 

summer months. Residents often fish with rod and reel incidentally to 

other activities, including driving "to town," boating to fish camps, or 

visiting friends and relatives in other communities. For families 

without riverboats or canoes, the rod and reel is an important means 

of obtaining a supply of fresh fish, since a boat is necessary to 

reach most gill net sites. Fishermen generally harvest small quantities 

of fish with rod and reel, seldom bringing home more than a half dozen 

per trip. These fish are usually consumed fresh at home by the fisher- 

man's family. 

Fishing with hand lines or with rod and reel through the ice 

occurs during the early winter. Lake trout and silver salmon stocked 
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in local lakes are commonly taken, but other naturally occurring species 

may be harvested as well. As is the case with summer rod and reel 

fishing, the quantities of fish taken through the ice are relatively 

small when compared to summer net fishing, and the few fish harvested 

are usually consumed fresh by the fisherman's household. By mid-winter, 

the ice layer on many shallow lakes is too thick for ice fishing. 

The Upper Tanana Athabaskans have htstorically used the same 

sites to catch large quantities of whitefish that Dot Lake residents 

are using today (Appendix A, Map 4). McKennan (1959:62) describes the 

fishing strategy of the Upper Tanana people as he observed it in 1929: 

Practically all fishing on the upper Tanana is 
done in July. At this time the whitefish run from 
the lakes into the main river and are at their fat- 
test. The streams draining the lakes are relatively 
small and slow moving, which greatly facilitates the 
use of fish weirs, and for a few weeks the natives 
congregate about the well-known fishing spots to 
take and dry their fish supply, which in addition 
to whitefish includes a few grayling, suckers, pike, 
and ling, or loche. Virtually all their fish are 
taken by means of weirs in conjunction with either 
fish traps or dip nets. Weirs are constructed by 
driving posts into the bed of the stream. Branches 
are intertwined between these to form a fence, in- 
penetrable except at the center where an opening is 
left. In this is placed a cylindrical-shaped trap 
with an opening like an inverted cone permitting easy 
entrance but difficult egress. This part, called 
te-an, is made of withes. It is about 3 feet long 
and-l/Z feet in diameter. 

The hoop-shaped dip net, uu, is also used with 
the weir in place of the trap.-The hoop is from 3 
to 4 feet in diameter and the netting is of twined 
spruce roots or babiche. The fisherman stands on a 
platform built upon the weir. 

Past fishing methods reported by one Dot Lake man correspond with 

McKennan's account. This man moved into the Dot Lake area from the 

Goodpaster River area in 1927 and married a local woman. He lived with 
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his wife's family from 1927 until 1941 and learned from his father-in-law 

about building weirs to catch whitefish. With high water in the Tanana 

River and surrounding lakes in June and early July, whitefish migrated 

from the River into the lakes and shallow streams to spawn in the late 

summer and fall. The man learned from his father-in-law which sites 

were best for fishing with the use of a weir. The two men usually 

built a weir across a clearwater tributary to the Tanana River where 

the water was eight to ten feet deep. The weir consisted of a funnel- 

shaped wall of spruce boughs and poles which blocked whitefish from 

migrating downstream out of the lakes and into the river (Figure 4). At 

the apex of the funnel, an enclosure was constructed which was opened 

by the fisherman to allow fish to escape downstream. A platform was 

placed on top of the weir where the fisherman stood while dipping fish 

out of the water from the upstream side of the weir. However, some 

weirs were constructed so that one side of the spruce wall was shorter 

and closer to the shore than the other (Figure 4). This allowed the 

fisherman to stand on shore while dipping for fish. The dipper consisted 

of flexible willow stems woven into a basket or net shape and attached 

to a wooden pole. A "cache" was built and placed near the apex of the 

weir for temporary storage of fish as they were dipped out of the water. 

Every June the man and his family repaired an old fish weir or re- 

built one if last year's had been washed out. The weir was closed after 

the fish had run upstream in July. The family left the fishing site for 

moose and caribou hunting and returned to the weir about 45 days later. 

The man reported that from 300 to 400 whitefish and 80 to 100 pike were 

usually dipped out of the enclosure behind the weir, and the remaining 
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fish were allowed to escape downstream. Captured fish were dried and 

cached. The fatter fish were retained for human consumption, and the 

rest used to feed the family's dog team throughout the winter. This 

man stopped using fish weirs in 1948 when regulations prohibited their 

use. 
A variation on the use of fish weirs was described by another resi- 

dent. Because whitefish do not necessarily migrate up the same streams 

every year (Morrow 19801, they may become trapped in beaver ponds. 

According to this resident, "You can stand on the beaver dam and see 

hundreds of them." Traditionally part of the beaver dam was removed 

and a fish trap inserted to capture as many fish as were needed. The 

dam was then repaired. This method is no longer used today, since 

disturbing beaver dams is illegal. 

Set gill nets are used today for fishing in the Dot Lake area. 

About 40 years ago, some people made their own nets, although nets 

used today are purchased. The use of nets is focused on catching white- 

fish, but other species such as northern pike, burbot, suckers, and some- 

times, grayling are often caught. Large northern pike tend to tear up 

the nets. 

Four species of whitefish are found in the vicinity of Dot Lake. 

Residents say that the broad whitefish has the best taste. Humpback 

whitefish is also valued for its good taste, and is referred to by 

residents as "bumpy." The round whitefish has an odd taste, "like 

swamp," and is known locally as "pin-nose." The pygmy whitefish is 

referred to simply as "whitefish." Each lake or tributary to the 

Tanana River is known to local residents for its particular kind and 

quality of whitefish. 
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Four fish camps established in the late 1940s by Dot Lake residents 

remain in use today. These are located at clearwater creeks, sloughs, 

and lakes near the Tanana River. Two of the three Athabaskan families 

residing at Dot lake each operate one camp, while members of the third 

family operate two camps. Camps are customarily operated by several 

family members, sometimes from different households, but are referred to 

by one person's name. Family members depend on each other to share 

expertise and resources for efficient operation of the fish camp. For 

instance, a camp is not operated at all if the riverboat owner is 

working away from the village, because other family members have no 

means of getting to the fish camp from Dot Lake. Today motorized 

riverboats are necessary for travel to fish camps, and in Dot Lake 

there are only four riverboats and six men who reportedly can safely 

operate them. Three of these men worked full time away from Dot Lake 

during the summer of 1982. 

Another factor influencing fish camp operation is health. For 

example, one elderly women sustained a back injury early in the summer 

of 1982 and could not walk comfortably or travel by riverboat. Because 

she is a knowledgeable person and directs fish camp activities, her 

family's fish camp was not operated during this season. As a result of 

work obligations and health problems among key residents, the four Dot 

Lake fish camps were relatively inactive during the summer of 1982. 

Activity is expected to resume in the future when key residents regain 

their health or have fewer scheduling conflicts with wage employment. 

Each fish camp has a one- or two-room cabin to house family members 

who stay at the camp for several days. In 1981, one family hired a 
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carpenter to build a wood frame cabin. In contrast, another cabin 

made of spruce logs has been standing more 'than thirty years. Each 

cabin is modestly furnished with one or two beds, a propane camp stove, 

and a table. Each camp also has an outdoor picnic table, a few work 

tables, an outhouse, and a boat landing. One camp has a smokehouse 

made of spruce logs split in half lengthwise, so that the flat surfaces 

face inside and the rounded bark-covered surfaces face outside. The 

fish drying racks of another camp are enclosed in a kind of "fish 

house" consisting of scrap plywood walls and a polyethylene roof. 

Some values associated with camps are not related to fishing. Camps 

may be used during the winter trapping season or visited for the 

solitude they offer away from the village. 

Family members travel to their fish camp several times throughout 

the summer to put up whitefish. Although whitefish are available from 

May through October, most fishing usually occurs between late June and 

early August. In May, the meat of the whitefish is too soft and the 

water in the Tanana River is often too low to allow riverboat access 

to fish camps. The water level rises during June and July and subsides 

again in the fall, again limiting access by riverboat. Some residents 

continue to fish in the fall, setting nets in sloughs close to the 

village when they can no longer travel to their fish camps. 

Camps are situated near good net sites which include places where 

the water is six to eight feet deep and moves slowly. One fisherman 

explained that in the fall when the water is low, one can see the 

deeper pools in a lake or creek. Whitefish are more accessible at such 

sites. Occasionally, a fisherman will set a net "in a good eddy" in the 
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muddy, swift waters of the Tanana River to catch whitefish and suckers. 

Nets placed in the river must be weighted at the bottom, while nets 

set in the slower creeks and lakes do not require weights. A net is 

usually set in the water in the morning. The 25-foot long, 8-foot 

deep net is held up by floats and secured at each end to a long wooden 

pole set in the bottom of the lake or creek. A fisherman empties the 

net of fish by leaning over the side of his riverboat and pulling 

sections of the net into the boat, working from one end to the other. 

The net is usually picked three times during the day, although one 

woman insisted that it is best to cut fish as soon as they are caught. 

"You can see the net shake, and you know there's a fish in ft." The 

net is removed from the water during the afternoon and is not usually 

used at night, since fish left in a net overnight are not fresh enough 

according to local preference. 

The preparation of whitefish requires that the flesh be cut thinly 

so that the fish will dry well. The fish head and entrails are removed 

first. A cut is made along the entire length of the fish, from the 

backbone close to the ribs and down toward the belly, as shown in 

Figure 5(a). The belly skin is not cut, however, so that this filet 

remains attached to the rest of the fish at the belly [Figure 5(b)]. 

The flesh is scored perpendicularly to the backbone in order to allow 

more complete drying [Figure 5(c)]. The fish is then turned over, 

and another cut made along the length of the fish, except that this 

cut is made upward from the belly toward, but not through, the skin at 

the backbone [Figure 5(d)]. The second filet is scored, as shown in 

Figure 5(e). The three parts of the fish are then unfolded, resulting 

in a round-shaped, flat fish that resembles a halibut. 
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Figure 5. 
(a) First dorsal cut on left flank 
Steps. t0 Cutting a Nhitefish in Preparation for Drying 

exposed. (b) Left flank sec'tion 
(c) Scoring flesh for driing. (d) Second ventral 

cut on right flank. 
scored. 

(e) Right flank section exposed and 
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Cut whitefish are hung over a pole on a fish rack and turned daily 

to prevent rotting. A smoky fire under the fish rack helps to ward off 

flies and partially smokes the fish while they dry. Dried whitefish 

are stored in clean cardboard boxes or gunny sacks in a cache or meat- 

house. Dried fish can be stored in this manner all winter and into 

the spring without spoilage. Some residents also preserve fresh fish 

by smoking, canning, and freezing. Whitefish eggs are both dried and 

frozen. Many residents prefer to fry the eggs. Whitefish stomachs 

are rendered into fish oil, which is particularly relished by the 

older residents of the community. One woman dips "everything" into 

the oil, including meat and dried fish. She says this makes for a 

strong body in the wintertime. After the oil is rendered, whitefish 

stomachs are fried and split open. The insides ("snails") and a white 

membrane are removed, and the stomach is eaten. One man explained 

that the stomachs have the consistency of gizzards and the taste of 

clams. The livers, head, and eyes of the whitefish are boiled or 

fried and eaten by many residents. Elderly residents recount a favorite 

mixture prepared in the early part of this century which consisted of 

whitefish livers, whitefish eggs, whitefish oil and a few berries. 

The mixture was sometimes cooked in a birch bark basket by immersion 

of hot rocks. 

Residents stated that the first catch of whitefish in the season 

is always given away to relatives in the village. In summer 1982, a 

man brought nine whitefish back to Dot Lake one evening from his fish 

camp and gave eight to his brother, mother, son and brother-in-law. 
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A woman raised in the Copper River area exchanged whitefish for salmon 

from relatives in Copper River villages. ' 

Burbot, northern pike, and suckers are not as abundant as whitefish 

but are caught in whitefish nets. Burbot migrate during the fall months 

(Morrow 19801, which may account for their fewer numbers during the 

summer when fish camp activity peaks. Only the front half of the 

sucker is used, since the rear is considered too bony. 

The Athabaskan residents of Dot Lake have historic ties with resi- 

dents of the Copper River region. The elders of two Dot Lake families 

were born and raised in the Copper River area, and the elders of the 

other two Native families at Dot Lake recount extensive travel on foot 

between the Tanana and Copper River drainages during the first half of 

this century. Historically, salmon resources were harvested by these 

Dot Lake residents at the Copper River. One elderly man recalled child- 

hood experiences at his family's fish camp on the Copper River. During 

the months of May, June, July, and August, they harvested king, silver, 

red, pink, and chum salmon with a fishwheel. This man's father operated 

the fishwheel and women cut the fish and hung them on racks near the 

river to dry. Both men and women tied the dried fish for packing and 

storage. Figure 6 illustrates the technique used by the family to tie 

up fish. Three pairs of wooden poles were driven into the ground, and 

three lengths of split willow shoots were laid on the ground, one against 

each pair of poles. The dried fish were piled between the poles with 

their heads facing outward. After 40 fish had been stacked, the willow 

shoots were tied together, first in the middle around the tails and 

then at each end. The resulting bundle of dried fish did not come 
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Figure 6. Historic Method of Stacking Dried Salmon 
for Storage, Copper River Area 





apart and could be easily carried to a cache for storage. In addition 

to being consumed by the family, some fish were traded for imported 

food products or given away to friends. Most of the salmon was used 

for feeding dogs, which were essential for hauling wood and meat, and 

providing transportation or packing capabilities for hunting and trap- 

ping trips. "Rotten fish" was prepared by burying cleaned salmon in 

an underground cache during the summer months. When retrieved, the 

fish steamed and emitted a pungent aroma. Rotten fish pieces were 

dipped briefly in boiling water and administered as a cure for heart 

trouble. 

Today salmon fishing still plays a primary role in the lives of Dot 

Lake residents. One woman explained that fish are second to moose in 

comprising a large amount of wild food in residents' diets. Salmon 

and whitefish are equally valued, and residents try to obtain and 

store quantities of both every year. Residents travel to the Copper 

River, the Tanana River near Fairbanks, and the Yukon River--each from 

150 to 250 miles from home--or 300 miles to the coast, in order to 

harvest salmon. Dot Lake residents fish for salmon most frequently in 

the Copper River Basin, because it is relatively close to home and 

easily accessible by road. Fishing there does not require the use of 

expensive equipment. The Native residents of Dot Lake obtain permits 

to use fishwheels belonging to relatives who live in villages along 

the Copper River. Members of one non-Native family built their own 

fishwheel in Dot Lake in summer 1982 and transported it to the Copper 

River. Another non-Native household usually obtains a permit to use a 

fishwheel belonging to friends, but also harvests salmon with a dipnet. 
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In general, families travel to the Copper River area for a long weekend, 

since at least one family member must return home to work within 'a few 

days. Two or three such trips are made each summer. All species of 

salmon are sought, including silver, king, red, pink and chum. Resi- 

dents harvest the species which are running at the time of their fish- 

ing trip. Salmon are packed on ice for the 160 to 250 mile trip back to 

Dot Lake. 

Many residents still cut salmon by one of two traditional tech- 

niques and hang them to dry. The "Yukon" way is to cut filets off the 

salmon and score them with slits about one inch apart. In the "local" 

or "Copper River" way, the filets are not severed from the fish. The 

fish head and entrails are removed, a piece of spruce bark being used 

to prevent the salmon from sliding around during the cleaning process. 

The two filets are cut away from the ribs, starting at the head end of 

the fish and working toward the tail. The filets remain attached by 

the skin and some flesh at the tail end of the fish. The fish is then 

hung for drying, with the splayed ribs hanging on one side of a wooden 

pole and the filets draped over the other. Cut salmon are usually 

dried on racks in a meathouse with a smoldering fire to keep insects 

away. 

When eaten, dried salmon meat may be softened by boiling it in 

water. By rubbing two pieces of boiled salmon together with the skin 

on the outside, the meat falls off easily and relatively free of 

bones. Salmon meat is also prepared and stored by smoking, canning 

and freezing. Salmon eggs are both dried and frozen. The membrane 

holds the eggs together, facilitating handling during the drying 
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process. Dried eggs are boiled to soften them before being consumed. 

One resident prefers salmon eggs fried with butter, salt and pepper. 

Salmon eggs are also used as bait for rod and reel fishing. Salmon 

heads are rendered into grease, after being softened in cold, clear 

water, and then boiled. They are then crushed between the hands, and 

the resulting mash is boiled again. Grease is skimmed off the surface 

of the water. Dried fish and berries are mixed with the grease and 

relished by many residents. During years when adequate oil is obtain- 

ed from whitefish stomachs, the salmon heads are fed to dogs. Members 

of one household grind the dried heads for use as a fertilizer in 

their vegetable garden. 

Salmon and whitefish serve as currencies of exchange between 

Tanana River and Copper River Native people. The Upper Tanana area is 

as well known for the quality of its whitefish as the Copper River is 

for its salmon runs. Kinship ties between people in both areas facil- 

itate the distribution of locally harvested resources into other areas 

where these resources are not available. For example, one elderly 

woman in Dot Lake took whitefish she had dried during 1981 to relatives 

in a Copper River village. In return, she was given approximately 100 

salmon filets in summer 1982, which she dried in her own meathouse at 

Dot Lake. 

Plant Gathering 

McKennan (1959:36) wrote that plant foods played an unimportant 

role among the Upper Tanana Indians in 1929-30. Data obtained at Dot 

Lake during summer 1982 suggested that considerable time and energy 
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were devoted to plant gathering, particularly berry picking, by nearly 

all residents. The variety of plants gathered in the spring, summer 

and fall months includes blueberries, lowbush cranberries, highbush 

cranberries, raspberries, crowberries, alpineberries, cloudberries, 

rosehips, edible roots, three kinds of edible flowers, wild rhubarb, 

eight species of mushrooms, chamomile, birch wood for carvings, birch 

bark, birch tree fungus, birch sap, spruce root, diamond willow, and 

firewood. Latin names for the edible plants typically gathered by Dot 

Lake residents are listed in Table 14. Plant gathering areas used by 

Dot Lake residents are portrayed on Map 3 (Appendix A). 

Berries are usually sought within walking distance of the Alaska 

Highway, especially in locations known to yield particular species. 

Residents often drive as far as Donnelly Dome near Paxson, Delta 

Junction, the Taylor Highway and Lake Mentasta. One woman explained, 

We travel 50 or 60 miles to get berries because 
they're important to our economy, to our way of 
life. With the money to buy five cans of fruit, 
you can drive quite a distance to pick six quarts 
of fresh berries in one hour. 

Different kinds of berries are available during different parts 

of the summer. Whereas raspberries can be gathered in late June, low- 

bush cranberries are not considered ripe until after the first frost 

in September. Harvest levels of berries vary from year to year, 

depending both on the weather conditions and on the number of people 

who are out berry picking. "When it's wet and rainy and cold in the 

summer, or when there are no bees, then it will be a bad berry year," 

reported one resident. 
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TABLE 14. EDIBLE PLANTS TYPICALLY GATHERED 
BY DOT LAKE RESIDENTS 

Local Name Latin Name a 

Blueberry Vaccinium uliginosum 

Lowbush cranberry Vaccinium vitis idaea 

Highbush cranberry Viburnum edule 

Raspberry Rubus idaeus 

Crowberry or blackberry Empetrum nigrum 

Alpineberry Arctostaphylos alpina 

Cloudberry or salmonberry Rubus chamaemorus 

Rosehips Rosa acicularis 

Roots or pea-vine roots Hedysarum alpinum 

Wild rhubarb or sour dock Polyganum alaskanum 

Lambsquarter Chenopodium album 

Strawberry-spinach Chenopodium capitatum 

Fireweed Epilobium angustifolium 

Dwarf fireweed Epilobium latifolium 

a Latin names are taken from University of Alaska, Cooperative Exten- 
sion Service (1981). 

Berry picking trips are usually all-day events intended solely for 

that purpose. Groups vary in composition and range in size from two 

to fifteen people. Examples include a husband and his wife; three or 

four sisters and sisters-in-law with their mother and their children; 

or a man and his grandchildren. Women, children and older people 
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usually participate in this activity, but middle-aged men who are 

not working may also go berry picking. Residents emphasize that at 

least one member of the group should carry a gun for protection from 

bears. Residents suggested that they look forward to a berry picking 

trip as a happy and pleasant experience, a chance to be outdoors during 

good weather and to teach children who are not in school how to gather 

plants. Elderly residents enjoy berry picking because it is less 

strenuous than other resource harvesting activities. 

Elderly residents described some use of berries in the early 

part of this century. Lowbush cranberries and blueberries were mixed 

together and spread on one's skin as a cure for chicken pox. A favorite 

mixture was made by crushing berries in a dried moose bladder, pouring 

the mixture into a large (l-1/2 by 2 feet) birch hark basket, and adding 

whitefish eggs and oil. The mixture was sometimes cooked by immersing 

hot rocks in the basket. Today, berries are either made into jams, 

jellies, pies, sauces, relishes, syrups, and ketchup or stored in plas- 

tic bags and frozen for later use. Although berry items are usually 

prepared by women within a single household, advice and recipes are 

shared freely between households. "Indian ice cream" is a favorite 

food item made from berries mixed with sugar and whipped moose grease. 

If moose grease is not available, bear grease, fish oil, or whipped 

shortening are substituted. Sometimes pieces of fish are added. The 

mixture is left to ferment for a few days, imparting it with a tangy 

flavor. It is then frozen and cut into chunks. Many men take a chunk 

with them for a snack while trapping. 
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Rosehips are gathered after the first frost and dried, mixed into 

bread dough, or made into jam. Rose petals are made into jelly by some 

residents. Chamomile is collected and brewed into tea. The leaves of 

1,ambsquarter and strawberry-spinach are cooked like spinach. The leaves 

of bluebell and fireweed are used in salads. Strawberry-spinach 

"berries" are used with beets and onions to dye porcupine quills for 

decorating garments. An herbaceous plant smelling much like menthol 

(probably Artemesia tilesii), is used in steam baths or as a relief 

for cold symptoms. 

Edible roots, referred to as "pea-vine roots," or simply, "roots" 

(Hedysarum alpinum) are gathered along the river during fall boating 

trips. Roots are also gathered along the highway during the spring, 

sometimes as far away as Eielson and Delta Junction. Roots are loosened 

with a tire iron and shaken so that the soil falls off. Another species 

of root, K. mackenzii, has a similar appearance, but is poisonous, and 

the gatherer must be able to differentiate between the two species. 

The root looks like a radish about ten inches long, with a dark brown 

skin and creamy colored meat. In late August the roots are crunchy, 

becoming more "stringy" in September. Children enjoy them raw and 

crunchy. When cooked, roots are usually diced and fried with bacon or 

moose grease. Cooked roots can be frozen for later consumption. 

Wild rhubarb, also locally called "sour dock," is gathered in May 

and early June. This plant is valued since it is one of the first to 

appear after the long cold winter. Both stalks and leaves are used in 

salads until the plant reaches a height of four or five inches. The 

stalks of older plants are picked, cleaned and diced into one-inch chunks 
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and cooked with sugar and water or frozen. Elderly residents recounted 

that in the early part of this century, wild rhubarb was cooked with 

berries and stored in an underground cache during the summer. The cache 

consisted of a hole dug in the ground and lined with birch bark and 

brush. The mixture of rhubarb and berries was placed in the hole and 

buried until winter when it was shared among village residents and eaten. 

One woman listed eight different kinds of mushrooms which she 

regularly harvests each summer. Mushrooms are usually picked within 

walking distance of home and are cooked fresh by frying, or are eaten 

raw. 

The forest provides a variety of useful materials to residents. 

Residents who rely on wood as a source of heat collect firewood with 

permits granted by the State of Alaska, from certain tracts of forested 

land near Dot Lake. Bark can be peeled off birch trees when the sap 

runs in June. The sap is eaten and the bark is fashioned into baskets. 

Spruce roots are dug up, peeled between one's teeth and split for use in 

making birch bark baskets. In the early part of this century, birch bark 

canoes were made with spruce plank frames, the gunnels lashed with spruce 

roots. Pitch was used to waterproof the stitches. Birch wood is carved 

into craft items, such as wooden spoons which can be sold in Fairbanks. 

One elderly resident aFflicted with arthritis and too old to effectively 

hunt or trap derives monetary income periodically by selling crafted 

items in Fairbanks. One type of birch conk, locally called "ashes," 

is mixed with snuff to strengthen its taste. Diamond willow is collec- 

ted, peeled of bark and sanded for sale as decorative wood. 
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A discussion of plant use by Dot Lake residents would not be 

complete without mentioning the well-tended gardens and greenhouses 

kept by most households. Within the last few years, several new green- 

houses have been constructed in the community. Residents grow tomatoes, 

squash, cucumbers, onions, carrots, potatoes, radishes and beets. Fresh 

fruits and vegetables are highly valued, whether gathered in the wild 

or grown at home in the garden. 

Significance of Wild Resources 

Dot Lake residents value the harvesting and use of local wild 

resources for a variety of economic, nutritional, cultural, and social 

reasons. As was discussed in Chapter II, wage employment opportunities 

in the community are extremely limited. Residents who succeed in ob- 

taining seasonal or temporary employment must often work away from home, 

sometimes for several weeks at a time. Seventy percent of the population 

is under the age of 20 or over 50. Although these young people and 

elders do not commonly participate in wage employment, they are active 

in a variety of resource harvest activities. 

Harvesting of local food resources helps residents with low incomes 

to decrease the costs of commercially purchased foods. Residents report 

that they prefer wild foods over store-bought groceries for nutritional 

reasons. Residents also stated that wild meat tastes better than the 

beef, chicken, and pork they purchase. Many households indicated that 

they depend on a freezer full of wild meat, especially moose, to get 

them through the winter. The quality of wild foods reportedly exceeds 
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that of store-bought foods. For example, one woman explained, "People 

here prefer fresh fruit. It's full of all the things you need." 

The long-term Athabaskan residents of the community consider wild 

foods a vital part of their culture. These residents reported that they 

were raised on wild foods, are accustomed to them, and prefer to eat 

them over store-bought foods. Many of these residents consider only 

wild resources as "real food" and refer to purchased food as "grub". 

Wild resources are incorporated into traditional Athabaskan ceremonies. 

For example, many Dot Lake residents attended a funeral potlatch in 

summer 1982 in Chistochina, a village on the Copper River, where large 

quantities of dried salmon, stewed salmon, boiled moose meat, moose 

soup and dried whitefish were served. 

Most non-Athabaskan residents of the community participate in 

resource harvest activities as well. Non-Athabaskans who have married 

Athabaskans have become socialized into family patterns of resource use. 

Although members of one non-Athabaskan household do not usually harvest 

local resources, the other four non-Athabaskan households cited as a 

major reason for moving to Dot Lake the desire to live in a rural 

environment with opportunities to hunt, trap, fish, and gather plants. 

Residents of these households were active hunters, fishers and gather- 

ers at their prior residences outside the state and consider resource 

harvest activities to be essential to their own culture. 

Dot Lake residents value hunting, fishing, trapping, and plant 

gathering as a way of life. Approximately 70 percent of the Dot Lake 

population is related in extended family networks. Hunting, fishing, 

gathering and processing of wild resources usually occur within these 
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networks, and contributes to family cohesiveness. Cooperation between 

unrelated households in harvest and use activities also helps to 

strengthen the residents' sense of community. Residents desire local 

resource harvest opportunities to be maintained in the future so that 

their children can enjoy the same way of life they value so much. 
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CHAPTER IV 

ISSUES RELATED TO LOCAL RESbURCE USE 

During summer 1982, Dot Lake residents voiced concern about three 

issues related to local resource harvest and use -- namely, increasingly 

restrictive regulations; increased use of local hunting areas by non- 

local hunters; and potential detrimental effects of local development, 

particularly the sale of the Sam Creek Subdivision, on resource availa- 

bility. Dot Lake residents reported that hunting regulations, espe- 

cially for big game, have become increasingly restrictive over the 

last several years -- seasons have become shorter, some bag limits 

have decreased, and drawing or registration permit hunts have been 

instituted. As previously mentioned, a review of regulatory changes 

for four big game species is given in Appendix 3. Residents indicated 

that opportunities for Dot Lake hunters to harvest caribou on the 

Macomb Plateau have been diminished, since not all interested hunters 

are successful in obtaining permits each year. Hunters reported that 

they have also been discouraged from sheep hunting in recent years, 

because limited numbers of drawing and registration permits are avail- 

able to all interested hunters; hunters interested in supplementing 

their winter meat supplies feel that the requirement that rams have 

full-curl horns restricts the availability of sheep; and costs and 

danger of accessing mountainous sheep habitat are high. Residents 

stated that these recent changes in regulations have resulted in an 

increased dependence on moose as a supply of wild meat. 



A second concern reported by residents is the increased use of local 

hunting areas by non-local hunters. Dot Lake is located on the Alaska 

Highway, a heavily travelled road between Delta Junction and the Cana- 

dian border. Residents reported that the Alaska Highway provides 

non-local hunters primarily from Ft. Greely, Ft. Wainwright, Eielson 

Air Force Base, Delta Junction, Tok, and Fairbanks relatively inexpen- 

sive access by automobile to the areas used by Dot Lake residents for 

hunting, trapping, fishing, and plant gathering. A predominant concern 

expressed in Dot Lake in summer 1982 was that fish and game populations 

would soon be depleted due to increased hunting and fishing pressure 

resulting from the use of these resources by non-local residents. 

Although residents perceived that non-local use has impacted all re- 

source categories, moose was the primary species of competitive use. 

The third issue regards the effects of local development on re- 

source availability and use. Specifically, residents expressed concern 

about the proposed sale of the Sam Creek Subdivision by the Alaska 

Department of the Natural Resources scheduled for the fall of 1983. 

The Subdivision is located approximately four miles northwest of Dot 

Lake on the Alaska Highway and consists of 90 lots ranging in size 

from 3 to 12 acres. The Subdivision area is valued for its historical 

and contemporary importance as the site of hunting, trapping and plant 

gathering activities, as demonstrated by resource use patterns described 

above. Residents fear that the development of a new community of up 

to 90 households will result in depletion of local wild resources 

based on increased resource use pressure. 
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Residents indicated that the Subdivision is located in a moose 

movement corridor (Appendix A, Map 1). The site is reportedly used by 

moose of both sexes for winter range and by cows and calves for summer 

range. Residents fear that the development of a human population at 

the site will result in degradation of the moose habitat there. They 

expect this may cause the moose to discontinue their habitual movements 

from the foothills of the Alaska Range to the marshy flats, ultimately 

resulting in a reduction in the size of the local moose population. 

According to Dot Lake residents, roads cut into the Subdivision during 

surveying are increasingly being used by non-resident moose hunters. 

According to one trapper, furbearer trapping in the Subdivision 

area has already been adversely affected by road development. By set- 

ting traps and snares in a narrow game trail (less than one foot wide), 

trappers can channel furbearers, especially lynx, into their sets. How- 

ever, now that roads in excess of six feet in width have been cleared, 

animals are avoiding this trapper's sets. Traplines of 70 percent of Dot 

Lake trappers run through the Subdivision area, so residents are con- 

cerned that sale of the Subdivision will restrict access to their 

traditional trapping areas. 

The site of the Subdivision has historically been and is currently 

used for gathering a variety of plants, including berries, mushrooms, 

edible roots, rosehips and edible greens. Residents also use the site 

for grouse, ptarmigan, hare and porcupine hunting. If the land is 

sold into private ownership, Dot Lake residents expect they will no 

longer be able to gain access to this traditional small game hunting 

and plant gathering site. 
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Because clearwater streams and ponds do not occur at the site of 

the Subdivision, Dot Lake residents do not fish or hunt for waterfowl 

there. However, residents cross the Subdivision to gain access to 

waterfowl hunting and fishing areas to the north. They expressed the 

concern that water quality would likely be degraded in nearby streams 

and ponds if a community of up to 90 permanent households were to 

develop at the Sam Creek Subdivision. 
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CLOSING 

This report has documented the historic and current uses of natural 

resources by the residents of Dot Lake. Hunting, furbearer trapping, 

fishing and plant gathering have been shown to the vital components of 

the residents' way of life. Demographic and employment data illustrated 

that incomes are generally low and residents incorporate both resource 

harvest activities and wage employment into their economy. These 

findings will assist various land management agencies, especially the 

Alaska Department of Natural Resources, in making land use decisions. 
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