SUNFLOWER STARFISH OR SEA STAR, Pycnopodia helianthoides (Brandf)
NAW ICAANAASGR, "octopus's friend”
These large: starfish resamble octopus in that tney have many legs. Hence the name
“octopus’s friand.” Thay wene known 1o eaf many clams.

N STARFISH OR SEA STAR, Pisaster ocfiraceus (Brandt)
SK"MHM. grossed’”
Thesa starfish were used for fertilizer in potato gardens. Together with s=a wrack, thay
were mulched into the soil. They were aaid to maks the potatoes especially dry.
Seagulls eat starfish.

SEA %JC'.NBER, Parastichopus califorious [Stimpson)

MU

@ sunny maorning in May, 1973, | carried my kayak over the tidsl fiats in front of
Swidegate Village, launched it, and headed for Tomens |sland, Spaydas, just offshore.
The small island was at its most beautiful. The sun fell brightly upan its white cliff and
the low tide had exposed its rich inter-tidal zone. | headed for the emall beach on the
north slde, where | had been told that the Gilnuu, or sea cucumbers, were very plantiful. |
stopped peddiing as | neared the istand and looked dawn through the clear, calm waler,
There were dozens of sea cucumbers, immobile and vulnerable. | landed on the rocky
beach and began coliecting those cucumbers that had dried up with the tide, Seon |
headed back to the villags with a buckst full of slimy creatures. But the old people
looked into the bucket and laughed, one by one, as | vislted them. They did not want any
af the sea cucumbers. | thought that perhapa they were a very undesirable food, But aal
found out later, they were consldered appetizing only if properly scraped on bamacles
1o rid them of slime. In the early days, they weare oftan brought up frem beneath the sur-
face with an implement made by lashing a small stick at right angles 1o a long pole, The
susumberns were draped over the small stick and pulled up quickly. Often, however, they
would be collected at a very low tide, as | had done.

PREPARATION

In the sarfy days the head of the fresh sea cucember was bltten off and eaten raw by
many pecple. After the viscera had been squeezed oul, the crealure was skewered
throwgh the abdeminal end with a red cedar or spruce limb. A number of sea susumbers
wira usually skewaered on each limb, which was sharpanad at one end and peslad, The
needles of the limb were left on the tip of the beanch. The flaxible end of the limb or
withe was tled around the |ast sea cucumbar, so the rest would not slide off. The withe
was held by tha buit end and the sea cucumbers ware pulled or brushed back and forth
over thick growtha of barnacles. This abrasive sctlon was continued for about twenty
minutes until the bud-lxe oumps on the oulside skin, as well 25 much of the slime, wers
rubbed off. The cucumbers, which were very firm al this slage, were then soaked in
fregh water for a few hours until they seftened. Inthe sarly days they were often soaked
in a small stream. Finally the ssa cucumbers were boiled for about twanty minutes,
washed, and eatan. All of the cucumbeér, which shrank conaiderably and resembled s
small ssusage when cooked, was eaten. Sea cucumbers have not besn eaten by the
Skidegate people for many years.
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Figure 8. David W. Ellis brushing & s2a cucumber on bamacles.
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