Fish roe have always been a significant Indigenous food source along the Pacific, Atlantic
and Arctic coast, the Great Slave Lake region and more! Herring, salmon, arctic grayling,
burbot, sturgeon, arctic char and trout are the most popular types of fish roe/eggs. Fish
eggs are excellent sources of protein, Omega 3 fatty acids, and vitamins D, B, A.

In the Ayajuthem speaking part of the Salish Sea, herring are harvested by laying cedar or
hemlock branches in the ocean to catch herring eggs. “The herring lay their eggs on there,” she
explains,

“I really enjoy the taste of just that bit of Cedar on the herring.”

—Elder Jessie Louie, Klahoose First Nation.

Safe Harvesting Practices:
Use drinking water or boiled salt water to rinse eggs. Place harvested eggs immediately on ice,
dry, refrigerate or freeze as soon as possible.

Usage:

Suvait (arctic char eggs) in Nunavik are harvested in the fall and are a vital traditional food for Inuit
communities.

On the Northwest Coast, Haida, Tlingit and Coast Salish peoples have harvested Pacific herring
eggs since time immemorial by submerging branches or kelp fronds into the ocean during the
spring spawning period. The herring lay eggs on the branches, making harvesting easy to bring
home to feast on fresh, or dry for storage. sylix dry or preserve the eggs to ensure a food supply
for when salmon were not in season.
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Usage:

Herring roe on kelp are a favourite food and staple for many communities up and down the Pacific
coast.

Fish eggs are prepared with fish inners by Gwich’in Knowledge Holders in Tetlit Zheh territory.
(above, photo right)

In Kwakwaka’'wakw communities, herring roe is eaten fresh, dried rehydrated, or with oolichan
grease, often with rice. Wet'suwet'en soups and stews use it as a salty seasoning.

In Inuit communities, Suvalik is a dish made by mixing the arctic char eggs with fish oil, water and
berries.(above, photo left)

Gwich’in people fry the roe with berries and sweetened; or preparing them as patties.
Preparations of salmon eggs focus on cleaning, curing, fermenting or smoking and drying them for
preservation and to enhance flavor for eating.

Invite the children to witness the preparation of fish eggs or assist them to cook on a fire by braiding
fish eggs and placing them on a stick.

Playful Additions:

Transform your dramatic play area to resemble an ocean bed! Make a canoe and have branches
hanging from the canoe with artificial kelp and make felt fish eggs that can be Velcro-ed on the
branches and collected by the children into baskets.

Feature different types of fish eggs at your science table with a microscope! Post diagrams of the
stages of a fish egg and the hatching process.

Have the names for fish eggs in the languages of your program posted with photos.

Have red, white or pink water beads in the sensory table with nets and toy fish!

Are fish eggs used in your nation? How are they prepared?
Where is the closest place to visit where children can witness fish spawning?

What resources are available to you that feature Indigenous teachings on fish egg harvesting and
food preparation?
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