Tulalip Lushootseed Family Activity

How to filet a fish Fish and
and cook seafood Shellfish Unit

Families will

XT3 : - explore fish and
Activity Overview: shellfish habitats

Thig aah'\/i'h] i$ about and harvesting
reco izing_ types of <almon practices.

and learning. how to clean and

prepare ¢almon a¢ a famih?.

Lvghootseed

Cad kwi dexw7astatlils. yubal - King Salmon
Where does this live?
scaqi? - Sockeye Salmon

Tostadlil ti _ talti .
_ livesat_. sk¥ax"ic - Silver (Coho)
XxWal& - Ocean AxWVay? - Dog Salmon
stulak® - River hadu? - Humpy Salmon
dzadix® - Creek stax“u? - Clams
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Procedures/Instructions

T%ings You Need for thig ao‘h'\/i‘h’:

« filet knife + something to cook the fish
in (smoker, on fire, oven,

+ salmon of any kind
fryer)

depending on season
access to a water (X¥al¢)
front to return bones back
to the salmon

+ optional: salmon berries &
Washington native ferns

+ alarge cutting board

& kitchen

+  Watch the how to filet fish for smoker =« ceece-q @3&3@'
video (dox“Suttx") by: Thomas Williams ,‘lﬁ'_' ,/\« t”

and the traditional Method for cooking. =‘§’_i‘f oy
seafood video (dax*Suttx") . @::f:ﬁ:
«  After watching the videos, work together S . [OEER:{0]
as a family to filet your salmon and then t.. ,{13-":-'- Y]
prepare the fish for smoking. ¥ f{.} tl!
:-‘r' L X '.'

+ After you have completed the preparation, t",‘iﬁ:

be sure to return the bones to the

water. You can listen to the First Salmon AT |

T eeeeeeaen o L T

Ceremony story to remember why this PRI %.1

is important. s o Eo
-ﬂ‘;.l' 1

+  Enjoy the smoked fish together and share
with others!
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