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QARJUIT’S
2018 AGM
Kuujjuaraapik

The Qarjuit Youth Council’s 2018 Annual General Meeting took
place in Kuujjuaraapik on September 18 and 19. The event was
a great success! Youth from each community across Nunavik
participated in QYC’s AGM.
The community had welcomed the Qarjuit team and all participants with open
arms. A new President, Vice-President, Board of Directors for Hudson, and Hudson
Strait were inaugurated during the AGM. There was a memorial for Audrey Fleming
one of our beloved board members. Climate change, the cannabis act and
Quebec’s General Elections were also topics discussed during this year’s event.
Participants also had the opportunity to go berry picking with locals just outside
of Kuujjuaraapik. Finally, participants voted on where the next years AGM will be
taking place, Quaqtaq was selected to hold next year’s AGM. See you next year!
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WELCOMING WORD
FROM OUR NEW
GENERAL MANAGER
Ai,
First of all, I would like to thank you for taking the time to
read our 4th issue of Uvikkait Ullumi, which we are very
proud of!
I am so glad to work for an organization as great as Qarjuit
Youth Council. I truly believe that the Youth are the force of
change in any community! As the leaders of tomorrow, you
have the power to support and encourage organizations that
represent and work for what’s really important to you. Our
organization aims to give a powerful voice to all Youth of
Nunavik and Chisasibi which represents over half of the total
population. Your voice counts!
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SPOTLIGHT ON
INSPIRING YOUTH
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I would like to take this opportunity to encourage Youth to get
engaged and involved in your community your own way. Let’s
stay connected, support each other and dream big!
CHARLOTTE
GOULET-PARADIS
General Manager

LIZZIE NOWRA
29, from Inukjuak

A NEW ADDITION TO
OUR GROWING TEAM!
Hello! My name is Daniel Gadbois from Kuujjuaq.
I am very excited to be part of the Qarjuit Youth Council team!
Working with our very own Youth in Nunavik is important for
me because we will all be our own leaders in the future. So
every single one of our Youth should have a voice in what our
future may be like, so we at Qarjuit are open to anyone.
I have been opening up to see where my talents may end up,
so throughout my young life, I have tried music, acting and
leadership training by traveling and performing in multiple
music festivals, participating in the Nunavik Theatre company,
working as Recreation Coordinator in Quaqtaq and being Vice
President of the Employee committee with Air Inuit.
I feel Qarjuit is another door of opportunities being opened
for me, and a great experience ahead of me.
Nakurmiik, I hope you will hear from me in the coming events
with Qarjuit.
There will always be a door of opportunities waiting for you.
Don’t miss it!
DANIEL GADBOIS
Community Project Agent

What is your name and where are you from?
I am Lizzie Nowra from Inukjuak Quebec,
which I love. The population in Inukjuak is less
than 2000 people I think.
Where do you work or study?
This semester, I was able to continue at
Dawson college but I think I will take a break
from the city life. I will probably go to school
at Nunavimmi Pigiursavik. I love going to
school and learn something new.
How do you get by challenges?
When it comes to challenges. Just do it is what
I like to think about. And I like to keep my mind
running and going a lot. When you overcome
challenges, you grow as a person.
What are some of your hobbies?
I like to sew; I’m still learning a lot to sew. I
love listening to music. I love watching new
movies and mtv’s The Challenge.
If you had 1 million dollars to create a youth
project, what would it be?
I would create an Inuit college. When I was
going to Nunavik Sivunitsavut last semester,
I had mapped out what I envision of this
Knowledge Centre. Also I would make
movies based on my views and visions.

Who do you look up to and why?
I still look up to my parents and grandmother,
all because they were alive before me. I also
like looking up to the undeniable beauty in
all of existence in nature and the natural
creations on it.
What is your dream job?
What I love to imagine is to bring forth this
Knowledge Centre that would essentially be
a college for people living in Nunavik based
on Inuit Knowledge. And somehow get all the
roads paved, allow many more new workers
in municipal services and allow training. Also
somehow have thousands of houses built. I
think these are all do-able.
Any encouraging words you’d like to share
with youth, a quote, lyrics from a song,
etc.?
You are strong enough. Keep going after
your goals whatever they may be. Be
yourself, there is no other you as in you are
1 in a million.

What makes you proud to be inuk?
My language, my homeland, my friends
and family, our knowledge and skills,
my ancestors. Sometimes I wonder what
my ancestors did and what they looked
like in over 100, 200, 300 years ago.

BENJAMIN SAUNDERS
27 years old, from Kuujjuaq

JANICE KELEUTAK
21, from Kangirsuk

What is your name and where are you from?
My name is Benjamin Saunders Gadbois and I am
from Kuujjuaq.

What is your name and where are you from?
My name is Janice Keleutak, I am 21 years old
and I’m from Kangirsuk.

Where do you work or study?
I am an operator lineman for Hydro Quebec. I work
& travel across Nunavik with a team of other Inuit.

Where do you work or study?
I recently completed high school after deciding to go
back and I will be Studying at Nunavik Sivunitsavut
starting in September 2018.

How do you get by challenges?
I think about where I came from, and I want to do
good for not just myself but everybody. I think about
my family, my baby Eli.
What are some of your hobbies?
I enjoy playing guitar, doing mechanics, cooking,
trying new recipes, camping. Working on my cabin.
If you had 1 million dollars to create a youth
project, what would it be?
A trade school to teach different types of careers. From
pole planting, prospecting to painting and so much
more. Careers that would help youth succeed down
south as well.
What makes you proud to be Inuk?
My land. Being able to hunt. The experiences we’re
able to have on the land. And the generosity of my
people when it comes to country food.
What is your dream job?
To become a chief lineman for hydro Quebec.
And I will get that position one day too!
Any encouraging words you’d like to share with
the youth?
Be proud of who you are, don’t stop! Aim for higher
achievements. Hold on to one another, it’s important
to stick together.

How do you get by challenges?
I talk to someone I trust or go out on the land
to refresh my mind.
What are some of your hobbies?
Drawing, going out on the land, reading a book. I like
to read books about real life. My favorite book is called
“The Crazy Game”.
If you had 1 million dollars to create a youth
project, what would it be?
If I had 1 million dollars to create a youth Project,
it would be building cabins with young people on the
land and opening a youth camp for youth to learn skills.
What makes you proud to be inuk?
What makes me proud to be inuk is how they keep
their tradition alive and the beautiful land.
What is your dream job?
My dream job is to become a Helicopter pilot.
I love flying on planes but they can’t land anywhere,
I»want to be able to land anywhere in our land.

RYAN
ANGATOOKALOOK
28, from Kuujjuaraapik

What is your name and where are you from?
My name is Ryan Angatookalook I’m from
Kuujjuaraapik.
Where do you work or study?
I work at Recreation Coordinator at Kuujjuarapik
triple gymnasium
What are some of your hobbies?
My hobbies are workouts and working
If you had 1 million dollars to create a youth
project, what would it be?
If I have a million dollars I would donate money to
children’s hospitals
What makes you proud to be inuk?
What’s makes me proud to be inuk I’ll say I am
happy to be inuk nothing else can beat that feeling
What is your dream job?
My dream job bank manager.
Any encouraging words you’d like to share with
youth, a quote, lyrics from a song, etc.?
I wanna say to all youths out there struggling living
just remember this life is hard but your not alone
you have friends and family that cares about you just
keep on moving forward along with them

Any encouraging words you’d like to share with youth,
a quote, lyrics from a song, etc.?
The expert in anything was once a beginner.
–Helen Hayes

Do you have a friend, colleague or relative, aged from 15 to 35 years old, who inspires
you by his/her achievements, outstanding support or community involvement? We’d
like to give you the opportunity to nominate someone to be feature in our next issue.
Email us at : communication@qarjuit.ca as soon as possible!

Qarjuit

ABOUT US

Thinking of doing
something new
and exciting?
Apply now!

Launched in September 2015, Qarjuit Youth Council
is an ethnic, non-for-profit organization which
represents Inuit youth of Nunavik and Chisasibi
from the ages of 15 to 35. We exist to empower
Inuit youth by providing them with exposure
opportunities and giving them the voice they
deserve in the modern society we currently live in.
This quarterly newspaper aims to feature a
wide range of inspiring projects, opportunities,
training, community role models and the voices
of young leaders from the local, regional,
national and international levels. By working
with all organizations that develop positive
actions for the youth, this tool is a great reference
for everyone to acknowledge.

IN REMEMBRANCE
OF AUDREY FLEMING
It is with great sadness that we say goodbye to our amazing board member Audrey
Fleming. Audrey has been with QYC since its creation and she has worked tirelessly
to get us all where we are today.

Adult Education and vocational training
Interested? Contact us!
adulteducation@kativik.qc.ca
(514) 482-8220 (ext. 355)
1 (800) 361-2244

Audrey always gave her best and tried harder every day, she learned so much and taught
so much to all of us. She will be forever remembered by Inuit youth all across Nunavik.
Nakurmiik Audrey for your dedication and love for the work we do for Inuit youth,
you are appreciated and loved dearly. Rest in peace lovely.
Success is no accident. It is hard work, perseverance, learning, studying, sacrifice
and most of all, love of what you are doing or learning to do.
- Pele

UVIKKAIT ULLUMI

Mental health is something that many Inuit struggle with, as I still am. However,
I’ve realized that I do not want to give up because I want to change people’s lives,
influence them for the better and work for a better future for my people. I still have
so much to learn and so much to contribute to this world.
- Emily-Danielle Qitsualik
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• Serves 4

CURRI ED ARCTIC CHAR
INGREDIENTS

1 Pound char fillets
4 Tablespoons chopped onion
4 Tablespoons chopped celery
2 Tablespoons butter
½ Teaspoons salt
1 Teaspoon curry powder
2 Tablespoons flour
¼ cup milk

• Heat 2 Tablespoons butter in heavy frying pan
and sauté the onions and celery until tender.
Stir in the curry powder.
• Mix a paste of 2 Tablespoons flour and ¼ cup of milk
and stir into the onions and celery.
• Cook until thickened.

TRADITIONAL REMEDIES

Traditional medicine project was initiated by Jonathan Stevens and Johnny Palliser who in 1983 travelled to all 13 Inuit
communities of Northern Quebec to conduct interviews with Elders collecting information on Traditional Medicines.
Inuit medicine is known as “Folk medicine” which means that knowledge cures and treatments were a shared
knowledge, and people never had to pay for it.
Traditional medicine is not institutional- it does not have buildings, books or rules, and involves a lot of
experimentation and health is the only validation needed.

NATURAL
REMEDIES FOR:

HEADACHES
If the headache is a mild one, a cloth is tied around the head (not too tight). If
it is more serious, the head is immersed in ice water. For a splitting headache,
with eyes wavering, one sleeps with a flat board between the head and pillow.
The head must be on its side and “flipped over” during the night.

• Spread 2/3 of the sauce in a casserole and place
the fillets on top of the sauce, then cover with the
remaining sauce.
• Bake in hot oven 500F. For about 40 minutes or until
fish flakes easily with a fork.
• Garnish with lemon and parsley

BAKED STUFFED
ARCTIC CHAR
• Prepare the basic bread stuffing.
• Cook 1/3 cup chopped onion and 1/3 cup diced
celery in 3 tablespoons butter until tender.
Source: Qilalugarsiuvik (Little Whale River), 1865 Photographer:
George Simpson McTavish. Library and Archives Canada,
C-03408. Photo acquired from Avataq Cultural Institute.

Source: George Simpson McTavish/Library
and Archives Canada/C-022942. Photo
acquired from Library and Archives Canada

These pictures were taken all the way back in 1865 in Qilalugarsiuvik north of Kuujjuaraapik. The Kayak
measured at least 25 feet in length with the paddle nearly 20 feet long!
At the time, the Hudson Bay’s Company were whaling across the Hudson Bay, specifically near
Qilalugarsiuvik and Kuujjuaraapik. But in the 1865 season, there weren’t many Beluga hunted by
the HBC as the Whales were considered “small, and in very poor condition, and returned very little oil”
unlike previous years where the HBC were catching them by the hundreds using whaling ships. Barrier
nets were also put in place so catching the whale was “easier” and it’d be hard to escape the area.

SORE THROAT

TOOTHACHE

To ease a sore throat, one can eat cranberries
(raw or boiled), gargle with salt water, or chew
some raw bearded seal fat (and swallow the
juices). On the outside of the throat, Labrador
tea, with or without a little seal fat, is rubbed on.

To ease the pain of a toothache, a pine cone (small and
new) or the peeled root of a dwarf willow (amaallinaaq) is
bitten on top of the sore tooth. This numbs the pain and
sucks any dirt or abcess out. Also, Labrador tea leaves may
be chewed or raw seal fat placed on the tooth.

DIARRHEA

STOMACH ACHES

For diarrhea, leaves from a mountain sandwort
(maliksuarak) are eaten raw.

For a general stomach ache, many people drink tea.
Medicinal teas are made from Labrador tea (Whose leaves
can chewed or boiled), fireweed (paunnaq), cloudberry
leaves (Arpiqutik) or bearberry leaves (Kallaqutik).

• Add cooked vegetables and ½ teaspoon seasoning,
pinch of ginger, acorn, thyme, sage or dried mint to
3 cups dried bread crumbs. Toss lightly
• Wash and dry one Arctic Char.
• Sprinkle with Salt.
• Stuff loosely with bread stuffing (3/4 cup for each
pound of stuffed fish, or 1 cup per pound of stuffed
fish if backbone is removed).
• Fasten with small skewers or sew with large needle.
• Place stuffed fish on greased baking pan.

An Inuk Hunter had caught a Beluga with a harpoon and Kayak (1865). You can see an Avataq (buoy)
Unaaq (Harpoon) and Igimak (Harpoon head).

• Brush with melted fat or oil.

Sources: History White Whale (Delphinapterus leucas) Exploitation in Eastern Hudson Bay and James Bay. Randall R. Reeves
and Edward Mitchell Department of Fisheries and Oceans - COMMERCIAL AND SUBSISTENCE CATCHES OF BELUGA WHALES
(Delphinapterus leucas) FROM CUMBERLAND SOUND, NUNAVUT, 1840-2016 -

• Bake in 450F oven 10 minutes cooking time for each
inch of thickness.

If you want to participate in other fabulous adventures with Qarjuit team,
email us at youth@qarjuit.ca. Listen to FM and follow our Facebook page
for more youth opportunities!

• Measure char at thickest part.

If you have family recipes that you want
to share with regional youth, email us at
communication@qarjuit.ca

ARTHRITIS /GENERAL ACHES
To ease the pain in joints and other sore parts of the body, heated stone or sand
(wrapped in cloth) is used like a “hot water bottle”. An ointment made from
Labrador tea and seal fat may be rubbed on the body, or fried seal fat is rubbed
on after the person swallows a spoonful of it.

Sources:
Traditional Medicine
Project, September 28,
1983. Avataq Cultural
Institute. Jonathan Stevens
and Johnny Palliser
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Abstain
11 (1.8%)

15

• Place the cooked fish cakes on a napkin in serving
dish and garnish with chopped parsley.

• Cut the Char fillets into serving portions and season
with salt and pepper.

IS WORTH A THOUSAND WORDS

Lizzie Novalinga
136 (23.1%)

• Heat the fat in heavy frying pan and fry the
fish»cakes until golden brown, turning once.

DIRECTIONS

A PICTURE

Anita Annanack
453 (76.9%)

20

KANGIRSUK

• Roll the paste mixture into 2-ounce balls
and place on flour overhead board, then
flatten each ball into a patty.

FOR THE POSITION
OF VICE PRESIDENT

25

KANGIQSUJUAQ

• Add beaten eggs and blend the mixture
to a smooth paste.

Abstain
9 (1.5%)

30

KANGIQSUALUJJUAQ

• Flake the cooked char, removing all skin and bones.
Mix thoroughly the flaked fish and floury potatoes,
salt and pepper.

Joanasie Jaaka
52 (8.8%)

35

IVUJIVIK

Aliva Tookalook
159 (26.9%)

of 4769
eligible
electors
(12,6%)

40

INUKJUAK

INGREDIENTS

600
VOTES

45

EASTMAIN

Ellasie Annanack
380 (64.3%)

VOTERS
TURNOUT

50

CHISASIBI

I was always very proud to be Inuk; I remember teaching others about some of the
things we practice like eating raw meat, throat singing, and building igloos. Seeing
their shocked reactions would make me laugh. However, following personal issues
beginning in grade five, what I had of the cultural connection in my life vanished.
I felt isolated, alone, hopeless, and confused. I began to distance myself from my
peers. As I reached grade seven, things became harsher. People with no knowledge
of Indigenous culture would point to homeless people on the street and say to me,
“Hey, is that your grandma?” Many people had stereotypes about Inuit and other
Indigenous people, telling me that we’re all drunks and are always homeless. At
that point I had begun to be ashamed – ashamed at how we’re represented in the
south. I had stopped being prideful at school,but kept my connection to my culture
at after-school programs like Tukimut. During this time, I also started developing
severe depression and harmful behaviours. I did not want attention, though, I
wanted an escape. I now believe I acted this way because I had no real sense as to
who I was or where I belonged in society. Being mixed and not just full Inuk or full
White, the feelings that you don’t belong become very real. After experiencing these
feelings, I eventually gained the courage to seek help. I went to my school’s nurse
and told here everything. She then formally diagnosed me with depression and I
started taking medication, in addition to trying different therapy methods.

Online voting results for august 29, 2018

ARCTIC CHAR FISH CAKES

DIRECTIONS

05

QYC 2018 ELECTION RESULTS
FOR THE POSITION
OF PRESIDENT

1 Pound cooked Arctic Char
2 Cups freshly cooked floury potatoes
2 Eggs, beaten
1 Tablespoon fat
½ Teaspoon salt
¼ Teaspoon pepper
2 Tablespoons chopped Parsley

N° 4

CHISASIBI C

Coming from the richness of Inuit cultures and living in the whirlwind of diversity in
Ottawa, you learn many lessons, see many faces, and hear many stories. However,
growing up, I was not exposed to my own culture at home. My father, who is Inuk,
struggled to express his language and traditions once his mother passed away.
My grandmother had been in residential school as a youth, which caused many
barriers for her throughout her life. Although she was a well-respected Inuktitut
translator, her past paved a path to alcoholism and smoking. Though people may
not acknowledge the trauma residential schools left on our elders, it leaves it mark
on their children and the children following. Alcoholism ultimately led to her death
when I was around eighteen months old. It took away many opportunities for my
brother and I, leaving me to learn my language, culture, and traditions elsewhere. I
went to the Ottawa Inuit Children’s Centre as a baby, and though I cannot remember
much of my time there, I am very grateful that programs like that exist, especially
for urban Inuit such as my family.
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HOW TO MAKE A QIPUJAQ
This is fun and easy to make. Older children can make it and
teach their younger siblings how it works. We will show you
two ways to make a Qipujaq.
The First way, with things you find around the house, and
the traditional way.

1
To make a Qipujaq, you:
1.

Stuff two fingers of an old glove
with sand, rags or rice and close
the ends tightly with string.

2

2.

Tie one “finger” to each end
of a string 75 cm (30 inches)
long, and make a loop in the
string so that one finger hangs
slightly below the other.

A CUP OF TEA
WITH MAYOR
TUNU NAPARTUK
Q1: When you were a teenager did you ever think
you would be a mayor?
I never thought about what I was going to be as an
adult. Life as a teenager was too carefree…I never
really thought about it or no one had ever asked me.
If someone had asked me about being mayor, I probably
would have said ‘no’ because I did not understand
enough about being a mayor. So, today, when I have a
chance to talk to teenagers about my job, I explain what
my position is and tell them that they have every chance
to be a mayor of their community.

Felix St-Aubin from Kuroc River, near Kangirsualujjuaq.
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THE ARCTIC CHARR
FUN FACT

“I am more useful to people
than you are” said the charr
to the whale.

The Arctic Charr is a fish which thrives in
the sea and in the cold waters of Arctic
lakes. In earlier days, Inuit families would
fish for Arctic Charr in a particular river.
There are Two Types of Arctic Charr:
Anadromous and Landlocked (or resident).

McCombie Annanack from Kangirsualujjuaq

“You cannot live under the ice in the winter. I am close by in all
seasons and even old women and children can catch me when
they’re hungry I never let the people starve” An Inuit Legend:
The Whale and the Charr.

Both types of Charr spend their first few
years in freshwater. When the young fish
reach a certain size, the anadromous
types will begin migrating to the sea
for summer feeding. These Charr always
return to freshwater in late summer or
early fall to spend the winter. Sometimes
the anadromous fish may not migrate
to the sea at all, spending more than one
winter in freshwater.
FUN FACT

FRY

Q2: Who in your life has helped you reach this goal?
My parents have defined me in who I am today.
My father with his responsibilities as a priest and by
watching and listening complete his role as a local
leader. My mother with her loving and caring ways
towards everyone she met, in how she took the time
to listen to each person. They gave me a sense of
direction and purpose. Many others, such as other
adults, teachers, counselors, family and friends, have
given me knowledge and experience.

2018

The landlocked (or resident) Charr, spends
their entire lifetime in freshwater. These two
types of Arctic Charr are sometimes found
in the same lake or river and can sometimes
mix together on the spawning grounds.

FINGERLING

ALEVIN

Q3: What advice did your parents give you
as a teenager?
3.

Now, hold the loop and start
one yo-yo “finger” in the
opposite direction and try to
keep both going.

My parents did not necessarily give me words of
advice but they lead by example. What they did in the
community and their actions towards others, is what
taught me almost everything. What also really helped
was listening to my mother tell stories of our families,
who they were and what happened. She made me
understand my family history.
Q4: How do you encourage your children to be
the best they can be?

LIFE CYCLE
OF A CHARR

EGGS

The spawning sequence:
Arctic char only Spawn every 2-3 years
because of how much energy is needed.

Minnie Annahatak caught the fish in Qingnguak, near Kangirsuk.

JUVENILE

MIGRATION

By always telling them that I love them. That they have
to listen to those who are there to help them such as
teachers. Before they leave the house to go out, me and
my wife always tell them: “Pitsiaqattarit!!!”

Usually the larger fish begin migrating
first, followed by the smaller fish. In the
late summer or early fall, the Charr begin
returning to freshwater. Not all Arctic Charr
return to the same stream or river from which
they migrated in the spring.

Q5: What is an inspirational quote you live by?
“If you don’t ask, you will not find out”

FISH PROTECTION
AND CONSERVATION
MANAGEMENT

The Traditional way is to make
it with caribou bone or antler
and braided sinew. Be careful
though, it could give you a nasty
bang on the head.

CONGRATULATIONS!!!

To the first cohort of Pijunnaqunga interns
who sucessfully completed their internship!

Management means protecting a resource
so that everyone benefits from its use.
Management also means conserving the
resource so that its use by future generations
is not endangered. This would allow the fish
stocks to recover by moving on to another river.
This way there was always a supply of fish.

MATURE ADULT

WHAT AN ARCTIC CHARR EATS IN FRESHWATER
Zooplankton
• Leptodora
• Polyphemus
• Daphnia
• Holopedium
• Cyclops

Larger Food
• May Fly
• Sculpin
• Stone fly
• (Chaoborus) Larva
• (Chironomid) Larva

•
•
•
•
•
•

• Smaller Arctic Charr
• Caddis Fly
• Euphasid

Amphipod
Midge Pupa
Sand Lance
Black fly
Hyperidae
Black fly larva

Various kinds of management for different
kinds of animals have been carried out for
centuries by Inuit communities to ensure a
constant supply of food. Resources belong
to everyone so it becomes EVERYONES
RESPONSIBILITY to help manage for the future.
Sources: Legend of the Whale and the Charr. -Tarqalik
Magazine, February, 1983. Managing the Arctic Charr
resource by G.Power, D.Barton, K.Bray. 1989.

ARCTIC CHARR NATURAL PREDATORS
Arctic Charr must escape from being eaten by many kinds of animals if they are going to live
long enough to spawn and help produce the next generations. In some regions, the Arctic
Charr will be eaten by other fish, such as the lake trout and bigger Arctic Charr. Other predators
include: Birds - Arctic Tern, Seagull, a Red Throated Loon, a Red-Breasted Merganser, Sea otters,
Minks, Herring Gulls, Black Guillemots, Harp seals, Belugas and Humans.

Inukjuak, 1920-1921. From the movie Nanook of the North by Robert J. Flaherty.
Allakariallak fishing on the ice edge with a kakivak. Photo: Robert J. Flaherty.
Avataq Cultural Institute, Revillion Frères collection, A-REV-0183.

Seagull

Arctic Tern

Red Throated Loon

Sea otters

KAKIVAK
SAUNIRTAAK

SAUNIRTAAK

PLASTIC
TEFLON

NATJUQ

AKULIVIK

AKULIVIK

TUUVVIK
TUUVVIK

The Kakivak is a fishing spear that has been used by the Inuit for hundreds of
years. Traditionally, the Kakivak was made of wood, caribou antler and Sinew
from the caribou which acted as a thread.

Today, kakivait are often made from Wood, metal and teflon (a kind of synthetic
resin). Performance with the modern Kakivak and the traditional Kakivak aren’t
much different, it is just the materials used that makes them different.

Source: Traditional Kakivak,2003. Kakivak made by Joshua Sivuarapik, Puvirnituq.
Photo:Eric Ferland, Courtesy of Avataq Cultural Institute. AV_2003_3-01.JPG
Part names added through Canva.com, names obtained from Tuumasi Kudluk Drawing and Avataq.

Source: Modern Kakivak, 2006. Kakivak made by Yaaka Yaaka, Kangirsujuaq.
Photo:Courtesy of Avataq Cultural Institute. AV_2006_0001-01.JPG
Part names added through Canva.com, names obtained from Tuumasi Kudluk Drawing and Avataq.

Here is a picture of Charlie Tukkiapik from Quaqtaq
in 1966. As you can see he is making a Kakivak out of
wood, caribou antler and a nail.
Source: QUAQTAQ, 1966. Charlie Tarqiapik is making a Kakivak
Photo: Louis-Jacques Dorais. Avataq Cultural Insititute, IND-LJD-047

Here is a drawing made by the late Tuumasi Kudluk
from Kangirsuk.
The Fish swims at the bottom of the seabed. Because
the handle of his Kakivak is too short, he is not casting
it. He is using a fish-like bait to try and attract the fish
to his striking zone.
Source: Kangirsuk,Unknown year. Fishing with the handle too short
Drawing by Tuumasi Kudluk, Courtesy of Avataq Cultural Institute.
Red W-023

Here is a drawing made by the late Tuumasi Kudluk about
the various names the Kakivak has, and what material is
used to make the Kakivak and what is involved in fishing
with the Kakivak. The fish-like drawing on the right is a
bait that is used to attract the fish.
Source: Kangirsuk,Unknown year. Various parts names of the Kakivak
Drawing by Tuumasi Kudluk, Courtesy of Avataq Cultural Institute.
Red. I-089

OUR SPECIAL THANKS TO OUR FUNDERS
PLEASE VISIT

OUR NEW WEBSITE!
WWW.QARJUIT.CA

ᐱᒋᐊᕐᑎᓯᒍᒪᕕᑦ ᓇᒻᒥᓂᕐᓃᕕᑦ ᐱᓇᓱᕝᕕᒥ?

Interested in starting a business?
ᓄᓇᕕᐅᑉ ᐅᕕᒃᑲᖏᑦᑕᓗ ᐊᕐᓇᖏᑦᑕᓗ
ᑮᓇᐅᔭᓕᐅᕐᑎᐅᒐᓱᐊᕐᓂᒧᑦ ᑲᑎᒪᓂᐊᕈᖓᓄᑦ ᐁᒍᓐᓇᐳᑎᑦ!
You can attend the next Nunavik Youth & Women
Entrepreneurship Workshop!
ᑐᑭᓯᒋᐊᓪᓚᕈᒪᒍᕕᑦ, ᐊᓪᓚᒍᓐᓇᐳᑎᑦ ᐅᕗᖓ
To get more information, contact

Nathan Cohen-Fournier
ncohenfournier@makivik.org

!

