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m 2 duck breasts B Several tablespoons of butter B 2 cups chicken stock B 212 tablespoons flour B Saltand Pepper to taste

Cube the duck meat. Brown the meat in butter. Cook until the duck is done. Be sure not to overcook. Remove the meat from the pan and set aside. In the same pan,
melt 2 1/2 tablespoons of butter and add the flour. Cook and whisk until the mixture is golden brown. In a small saucepan, bring the chicken stock to a boil. Slowly
add the flour mixture to the stock, until a thick gravy forms. Season with salt and pepper. Return the duck meat to the pan. heating through. Pour the gravy over the
duck meat. Serve with rice.
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B 2 dozen cockles or butter clams B Butter (optional) B Scal oil (optional)

Wash the clams thoroughly. Place them in a pan with an inch of water. Cover the pot. Bake in the oven until the clamshells open up. The clams can also be
cooked on top of a wooden stove or on an open fire. Dip the clams in melted butter or seal oil.
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B Herring Spawn ® Butter (optional) m Scal oil (optional)

Gather the herring spawn on kelp when the tide goes out. Boil water. Add kelp with the spawn to boiling water. Allow to boil until the kelp turns green. It
should only take a few minutes. You can either freeze them for later or eat them fresh. They are better fresh when they are nice and crunchy. Discard any with a
slimy film. Dunk tem in seal oil or melted butter
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B 4 cggs (room temp.) W 2 sticks butter W 112 cups of sugar or 1 can cagle brand milk B 112 cups of raisins W 112 thsp. salt B 2 packets of yeast W 1 bag of flour

(Omit sugar if using eagle brand milk, and replace one cup of water with eagle brand) 1n a bowl add 4 cups of water, salt. butter, and sugar. Heat until butter melts, then cool. In a separate bowl grow yeast in a cup of very warm

water (not too warm) with teaspoon of sugar and 2 packets of yeast. Pour first mixture in a big bowl and cool until luke warm, then add beaten eggs, and yeast. Keep adding flour while kneading, one cup at a

time, until the dough becomes elastic texture and leaves your hands without sticking, Round the dough and place it in the bowl, cover it with wax paper and a clean dish towel for one hour, until it doubles in bulk.

Once raised, punch down the center of dough expelling air pockets, and allow it to raise a second time, let sit for another 30 minutes. Grease desired pans (3 pound coffee cans or 46 ounce juice cans). Once the
| dough has raised. fill pans half full of dough. Take Crisco and spread it over the top of the dough in the pan to prevent it from burning and bake for one hour at 350 degrees. Frost and decorate as you desire.
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W 2 unbaked pic crusts M 3 pounds Salmon M 3cupsricc M 2onions  M1greenpepper M 2 stalks of celery B Saltand Pepper to taste

Cook the salmon and rice to taste. Let cool. Line a pie tin with one layer of pie dough. Dice and sauté all of the vegetables. In a large bowl, mix the vegetables
with the salmon and rice. Season with salt and pepper. Pour the mixture into the pie tin. Cover with the second layer of pie dough. Bake in a 350° oven for
thirty to forty-five minutes, or until the top of the pie is golden brown.
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B 1 dozen scagull cggs B 1 quart of scal oil

Boil the seagull eggs. Let cool. Peel the shells off. In a large jar, add the seal oil and peeled seagull eggs. Be sure the eggs are covered by the seal oil. Store in a
cool, dark place. Preserved eggs will last indefinitely.
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B [ scal

m Several Alder sticks

® 2 onions (optional)

B Saltand Pepper to taste

[ R G R A LN

Clean and butcher the seal. Place the meat on the alder sticks — the ribs, heart, kidneys and liver are some of the best parts. Cook the meat over an open flame.
Serve with diced onions and sprinkle with salt and pepper. Also good with other condiments, such as mustard and ketchup.
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B 5 cups blueberries

W 7 cups of sugar B 1 packet pectin B 1lemon

Clean the blucberries, removing any leaves and twigs. Bring the blueberries and sugar to a boil in a large pot, stirring constantly. Be careful not to burn them. Once
they have come to a boil, let them cook for five minutes. Be sure to mash the mixture real well. A potato masher works well. Add the pectin and a squeeze of lemon

juice to the mixture. Boil everything for another five minutes. Turn off the heat and skim the foam off the surface of the jam. Pour the jam into the jars. pour about a

quarter of an inch of wax into each jar. Let everything cool; then store the jam.
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B 5 cups high bush cranberry juice B 7 cups of sugar B 4 tablespoons lemon juice B 1 package pectin or Sure Jell

In a saucepan, bring the high bush cranberry juice and sugar to a boil. Add the butter and pectin. Stir well. Bring back to a hard boil, stirring constantly for one min-
ute. Remove the mixture from the heat. Skim the foam from the surface of the jelly, pour into clean jars, and seal.
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B 1 dozen gumboots, cooked M 3 cupsrice, cooked W Black seaweed W 12 cup fresh salmoneggs M Lonion M 3 tablespoons seal oil or olive oil

Slice the gumboots and onion and mix with the rice in a large bowl. Cut the seaweed into long strips and add to the mixture. Combine everything with scal ol
or olive oil. Other seafood may be added to the rice as desired.
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B Several Spruce Grouse breasts B Store-bought marinade (your choice) B Several slices of bacon

Cut the spruce grouse breasts into thirds. Marinate for several hours or overnight in the marinade. Once the grouse has marinated, wrap cach piece with a slice
of bacon. Grill until the meat is done.
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W 1deerleg | Crisco B 6 potatoes B 6 onions B 6 carrots B | cup water B Saltand Pepper to taste

Rub salt and pepper into the leg of deer and place in a large roasting pan. Coat the sides of the deer with the Crisco. Peel and quarter the vegetables, laying
them around the deer leg. Add the water to the pan. Bake at 350 for three to four hours. Baste the meat with the pan drippings every half hour. Once the meat
is done, remove from the oven and let it rest for half an hour before cutting,
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The Symbeolism and Meaning

BEFIND THE

Chenega Corporation Logo

&F The theee feathers on the horpoen symbolize the Corporulion’s dedicalion lo provide,

protect and preserve corporate slability and profilability for fulure generations.

€ The harpoon represents the Chenegn people's way of life. Subsislente hunting
by the village wos, and shill s an important part of like in Cheneqa Boy.

€ Ol Greneqn Villnge. Preserving Our Nafive Culture,/Lond

&% Alultilq hunding visor. The visor is o useful tool in many ways. It focuses the
hunier's senses - both sight and hearing - on the impartant fasl of hunting prey.
The visor represents the Corporation’s focus on the future, and dedication to ils goals,
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