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Executive Summary 

The Southeast Alaska Watershed Coalition (SAWC) and the Sustainable Southeast Partnership 
(SSP) collaborated with the Hoonah Stewardship Council (HSC) and the Hoonah Indian 
Association (HIA) to initiate a targeted community food system assessment for Hoonah in the 
winter of 2019 and spring 2020. The assessment aimed to gather specific information about 
prioritized sectors of Hoonah’s food system as identified by the Hoonah Stewardship Council. 
The assessment gathered information using a local producer survey, a retailer survey, and a 
community survey. This report summarizes findings from these surveys alongside other 
relevant information about Hoonah’s food system to provide an overview of the community’s 
food system. This report also includes recommendations for priority projects, programming, 
and next steps. These include recommendations for: 

●  Limiting agricultural efforts to already disturbed areas and using local soil and soil 
amendments from locally-sourced waste materials 

● Developing a commercial composting operation with timber waste and commercial 
fishing waste 

● Planning and implementing a municipal composting to collect household food scraps 
and food waste from institutions 

● Expanding local food options at retailers and institutions 
● Developing educational programming to revive and expand planting Tlingit and Haida 

heritage potato cultivars 
● Investing in a commercial greenhouse 
● Supporting traditional food education/policy/advocacy and accessing/stewarding wild 

food resources 

While projects for physical infrastructure are often seen as a solution to support local food 
systems, it is important to remember that the key to success and longevity of these projects is 
developing human capacity. Investing in relationships and program development for education, 
training for community members and youth will provide benefits that will yield returns for 
many generations to come. Outreach to increase awareness of the importance of local food 
system work and appreciation for those who work in these sectors will also be key to ensuring 
long-term support for a more secure food supply and local food economy.   

This assessment can be used by community leaders to identify and advance current local food 
priorities, support planning and grant proposals for future projects, and take further steps to 
gather feedback from diverse community members in order to better inform programming to 
support a local food system that is integrated with economic development, regenerative 
tourism, natural resource stewardship, and renewable energy initiatives in the community. 

The project was supported by funding from the United States Department of Agriculture 
(USDA) Local Foods Promotion Program and the Sustainable Southeast Partnership (SSP).   
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Introduction 
 

Background 
In 2017, the Southeast Alaska Watershed Coalition (SAWC) received a grant from the United 
States Department of Agriculture’s Local Food Promotion Program to coordinate the formation 
of a regional food hub to aggregate local products from around the region and increase rural 
producers’ access to urban markets. While the food hub succeeded in aggregating local food 
products and supporting local food producers, participation from rural communities such as 
Hoonah was minimal compared to other communities. This targeted food system assessment 
was proposed to better understand how future programming can better serve the local food 
system needs of Hoonah residents. 

This project is an introductory information gathering process to examine selected food system 
issues, resources, challenges, and opportunities. The intention was to identify and advance 
current local food priorities, support planning and grant proposals for future projects, and 
gather feedback from diverse community members in order to better inform programming to 
support a local food system that is integrated with economic development, regenerative 
tourism, natural resource stewardship, and renewable energy initiatives in the community. 
Specifically, this report will provide a foundation to direct the work of the Hoonah Stewardship 
Council to prioritize local food projects, better understand local perspectives, and establish a 
baseline from which to measure impacts of future work in the area of local foods.  

Conceptual Framework: “Localizing” the food system 

What is local food?  
While ‘local food’ can refer to a geographic region such as a state or country, local food in this 
report refers to any food that is gathered, grown, hunted, or fished in Southeast Alaska. This 
rings the focus to the place where Hoonah residents live and highlights the importance of 
deepening people’s relationship with the natural ecosystems, cultural heritage, and 
contemporary innovations of our communities. 

What is a food system?  

The conventional contemporary food supply chain is depicted as a one way street because it is 
based on consumption. All food originates from the natural world. It starts at the producer, 
who is the farmer, rancher, or fisher. The processor then transforms it and packages it for 
transport and/or for storage. The distributor transports the processed, packaged food to the 
retailer, which sells the food product to the consumer who eats it. Anything not consumed is 
thrown away in the landfill as food waste. Nutrients from food waste do not have an 
opportunity to return to the nutrient cycle.  



 2020 Hoonah Food System Assessment               Southeast Alaska Watershed Coalition • Page 6 

 

In resilient local food systems, food follows a regenerative cycle that renews itself. For Hoonah 
and other Alaska communities, a local producer is someone who hunts, fishes, gathers, and 
grows food. These foods may be preserved and stored for the short or long term. They are 
shared from people to people, or through commercial means like a farmer’s market, grocery 
store, restaurant, or school. The consumer then eats the food. Anything that is not eaten is 
recovered or composted for the purposes of replenishing soil resources so that food can be 
grown once again and the cycle begins.  
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Note about the Covid-19 Pandemic 
The process of designing and gathering information to inform this community food system 
assessment began in fall 2019. This was prior to the Covid-19 pandemic which began to spread 
around the world in January 2020. Shelter-in-place precautionary measures at the national, 
state, and community levels began in Hoonah in late February and early March 2020. 
Responses for the producer and retailer survey reflect pre-pandemic perspectives. A handful of 
responses from the community survey reflect perspectives from during the initial of the 
pandemic response.  
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Community local food system overview 

Geography 
The community of Hoonah is located on Chichagof Island, which is a 2,048.61 square mile island 
in the western limits of the Tongass National Forest and is directly north of Baranof Island, with 
Peril Strait separating the two islands. It is bounded by Chatham Strait to the east, Icy Strait to 
the northeast, Cross Sound to the northwest, and the Gulf of Alaska to the west.1 

Hoonah is a geographically isolated community which can be accessed by an 8-hour ferry that is 
part of the Alaska Marine Highway System (AMHS), a 45 minute commuter flight from Juneau, 
or a 4-hour ride in a private boat. Juneau, the largest city in Southeast Alaska, is located 40 
miles away as the crow flies.  The community is located in the traditional territory of the Huna 
Tlingit people, who migrated and settled here after a glacial event destroyed their traditional 
village and summer camps in their traditional territory where Glacier Bay is located today.  It is 
the largest Tlingit village in Southeast Alaska. The name comes from the Tlingit word, Xunaa, 
which means “protected from the North Wind.” 

Hoonah is located within the Coastal Western Hemlock biogeoclimatic zone- a temperate 
rainforest- which is characterized by relatively cool summers and mild winters. While changes 
in climate have caused abnormal weather in recent years, the average temperature in winter is 
25 degrees to 35 degrees Fahrenheit and summer temperatures are between 50 and 63 
degrees. Annual rainfall is approximately 5 inches each month, with a range of 10 inches in 
October to 2.1 inches in June. The majority of lands around Hoonah are under ownership of the 
Tongass National Forest, Sealaska Corporation, and Huna Totem Corporation. There are about 
150 miles of driveable logging roads, about 150 miles of walkable logging roads, and this 
provides access to over 225,000 square acres of land.  

People 
Hoonah supports a population of 760 persons, approximately 60% of whom are Alaska 
Native/American Indian (predominantly Tlingit). Approximately 29% of the population is 
younger than 18, 10% is between the ages of 18 and 24, 26% is between the ages of 25 and 44, 
27% is between the ages of 45 and 64, and 8% are 65 years of age or older. Tourism from 
cruiseships and independent travels is a major economic industry, providing jobs for locals and 
nonlocals. Local citizens and governments benefit from a thriving cruise-ship tourist industry 
(106 ships scheduled in 2018). The community is an active fishing port with a processing facility. 
Year-round employment opportunities include the City of Hoonah, Hoonah City Schools, 

                                                      
1Chichagof Island. Wikipedia. Retrieved June 26, 2020. 
https://en.wikipedia.org/wiki/Chichagof_Island 
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Hoonah Indian Association, Huna Heritage Foundation, and the Hoonah Health Center run by 
the Southeast Alaska Regional Health Consortium (SEARHC) Clinic.2 

Wild-harvested foods, traditional foods, and subsistence way 
of life 
Harvest information on wild harvested foods was collected by the Alaska Department of Fish 
and Game (ADFG) in 2017. Over 86 types of wild foods are harvested by Hoonah residents. The 
report notes that Hoonah households harvest more salmon by weight than any other resource 
category, except halibut. All five species are fished here, though more sockeye than chinook. 
While every household used salmon, 66% of households attempted to harvest salmon. Sharing 
of salmon between households is notably important with 80% of households receiving salmon 
and 57% percent of households sharing salmon. After fish and vegetation, large land mammals 
such as deer and moose comprised the largest percentage of total harvest weight by Hoonah 
residents. 94% of households used deer, and 17% used moose. Also notable is that Hoonah 
households harvested an estimated total 31,637 pounds of vegetation in 2016. This included 
berries, seaweeds, plants, and mushrooms. An average of 12 pounds of blueberries were 
harvested per person, followed by about 6 pounds of salmonberries per person, and 5 pounds 
of huckleberries per person. 12 other types of berries are reported to be harvested, but not in 
as great amounts. Hoonah residents harvested about 4.5 pounds of black seaweed per person. 
Other seaweeds were harvested but in smaller amounts. Seaweed is mostly harvested for 
eating, but some residents harvest seaweeds for fertilizing their gardens. Other plants 
harvested include spruce tips, Labrador tea, beach asparagus, and devil’s club. Approximately 
40% of households indicated that they used less vegetation in 2016 than in past years, with 
reasons that included lack of effort, working/no time, or family/personal reasons. 25% percent 
of residents reported that they did not get enough vegetation. When households do not get 
enough plants and berries, they use more commercial foods or go without.3  
 
Traditional food systems are critically connected to the health and well-being of indigenous 
communities.4 In addition to providing healthy, nutritious foods that are harvested locally by 
local people, these traditional foods support mental, emotional, and psychological health and 

                                                      
2 Hoonah. Sustainable Southeast Partnership. Retrieved June 26, 2020.  
https://sustainablesoutheast.net/hoonah/ 
3Alaska Department of Fish and Game. Retrieved June 26, 2020. 
http://www.adfg.alaska.gov/sb/CSIS/index.cfm?ADFG=harvInfo.harvest ;  
4 Indigenous People’s Food Systems by Harriet Kuhnlein, Bill Erasmus, Dina Spigelski, published by the Food and 
Agriculture Organization of the United Nations and the Centre for Indigenous Peoples’ Nutrition and Environment, 
Rome 2009 
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well-being while also providing cultural education and leadership opportunities, such as the Haa 
Too Ye Yatee culture camp.5  

Agricultural potential 
 
Hoonah receives on average 68 inches of rain, on average, per year. The US average is 38 inches 
of rain per year. On average, there are 85 sunny days per year in Hoonah. The US average is 205 
sunny days. The nearest climate station in Glacier Bay reports the last spring frost date to be 
May 14 and first fall frost date to be October 1. Plentiful rainfall, relatively few sunny days, and 
a short growing season suggests that commercial vegetable production would need season 
extenders and covered growing areas in order to create favorable conditions for most 
domesticated vegetable plants. These season extenders include high tunnels, hoop houses, and 
greenhouses.    

Undeveloped land in and around Hoonah is not suitable for agriculture because the heavily 
forested areas have only a thin topsoil layer and are designated for timber production by major 
landowners such as the United States Forest Service and Sealaska Corporation. Unforested 
lands are steep and mountainous, muskeg, or sensitive wetland areas that are important 
habitat for salmon and other wild food resources. Clearing or draining land for agriculture is 
inadvisable because heavy rainfall and steep slopes would create physical hazards such as 
mudslides and would interfere with ecologically sensitive habitats for fish and wildlife. 
 

RECOMMENDATION: Agricultural efforts to grow domesticated vegetables and fruits in 
Hoonah should take place in already disturbed and developed flat areas close to town or in 
homestead areas such as the Game Creek community.  
 
Next steps:  

• Increase vegetable production with season extenders and small-scale high-intensity 
outdoor systems requires soil and soil amendments.  

• Make soil and soil amendments from locally-sourced waste materials is highly 
recommended to save money on shipping and to provide other community benefits. 

 

Traditional agriculture 
Traditional agricultural crops such as Tlingit potatoes were historically cultivated at the edge of 
forests above the high tide line near old village sites and fish camps. In early 2020, Tlingit seed 

                                                      
5 Haa Too Yei Yatee Culture Camp: It is inside of us. Retrieved July 26, 2020 from https://ecotrust.org/haa-too-yei-
yatee-culture-camp-it-is-inside-of-us/ 
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potatoes were planted in the community garden to expand cultivation of this traditional food. 
The assessment included a question about programming around Tlingit potatoes. For more 
details and recommendations, see the section “Tlingit potato project potential” on page 23. 
The community survey asked residents to rank each local food project on a scale of importance. 
Nine participants ranked composting residential and commercial food waste as the highest 
priority.  

Fish waste into compost 
 
Fish waste is an underutilized resource that can be transformed into a soil amendment for 
growing vegetables. Sources of fish waste in Hoonah include households, commercial and 
sports fishing operations, and Hoonah Cold Storage.  The cold storage plant currently grinds its 
fish waste and releases it back into the water. Most Alaskan seafood processors who do this 
with their waste are required by their permit to have an environmental monitoring program to 
assess the near-field effects of discharged wastewater on the water surface, shoreline and 
seafloor and to report these results.6 The cost of this monitoring program is paid for by seafood 
processors such as Hoonah Cold Storage.  
 

RECOMMENDATION: Invest in and develop a commercial composting operation that uses 
timber waste and commercial fishing waste.  
 
 
Next steps: 

• Learn about similar composting operations that took place at Kake Tribal Corporation 
and that are currently taking place at Petersburg Indian Association. Fish composting 
operations in Kodiak and Anchor Point in Southcentral Alaska are examples of 
successful fish composting operations. Partners could include Hoonah Indian 
Association, City of Hoonah, Huna Totem Corporation, and the Sealaska Corporation.  

• Inventory quantity of fish waste produced at the cold storage, commercial/sports 
fishing operations, and households interested in diverting fish waste.  

• Inventory wood waste 
 
Resources needed: 

• Infrastructure: Land, equipment for grinding wood waste, covered facility to store 
compost in stages of decay, electrified fence to keep out bears and land-based pests, 
vehicles for transporting fish and wood waste 

• People: project coordinator, training for management and staff, education and 
outreach to residents, students and business staff.  

 

                                                      
6 Fact Sheet: NPDES Permit No. AK-G52-0000, State of Alaska Department of Environmental Conservation 
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Community benefits:  
• Produce local soil and soil amendments for local food production 
• Conserve landfill space  
• The cold storage reduces the costs of grinding and the environmental monitoring 

required to monitor water quality and ecological impacts of the waste on the ocean 
and shoreline ecosystem. 

• Job creation and/or small composting-related businesses that would be considered 
essential during a pandemic or recession due to the consistent need for solid waste 
disposal services.   

• Potential to export soil amendment product to customers in Juneau and other 
markets in Canada and northern Alaska. 

 

Local Soil and Soil Amendments 
In 2018, the Hoonah Indian Association conducted a Waste Stream Assessment to quantify the 
weight of compostable waste produced by the Hoonah City School and the restaurant at Icy 
Strait Lodge. The assessment found that these two institutions alone could supply enough 
compostable waste for a year-round composting program.  

The community survey included a question on food waste and found that 60.6%  of 
respondents were interested in helping HIA measure how much compostable waste their 
household produces.7 

 

RECOMMENDATION: Plan and implement a municipal composting program to collect 
household food scraps and food waste from institutions such as the school, senior center, Icy 
Strait lodge, grocery store, and restaurants. Food waste from cruise ships and visitor boats 
can also be collected.  
 
Next steps:  

• Conduct waste stream analysis that includes the grocery store, food service providers, 
additional restaurants, and households to gather additional information on 
compostable scrap from Hoonah’s waste stream  

• Attend or organize trainings/community presentations with Gustavus’s municipal 
composting program, which has been in operation for over a decade  

• Design a pilot project that would include training for participating institutions ad 
households, training for food scrap collectors, building of a small covered facility 
protected from bears, and an evaluation plan for measuring cost-benefits, landfill 

                                                      
7 State of Alaska, Division of Community and Regional Affairs (2020), Community Database. 
https://dcra-cdo-dcced.opendata.arcgis.com/ 
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diversion, compost yield, and resident support 
• Invite restaurant owners, including Icy Strait Lodge, grocery store owners, including 

Hoonah Trading Company, and residents to provide input on the pilot design 
 
Resources needed: 

• Infrastructure: Land, equipment for grinding wood waste, covered facility to store 
compost in stages of decay, electrified fence to keep out bears and land-based pests, 
vehicles for transporting food scraps 

• People: project coordinator, training for management and staff, education and 
outreach to residents, students and business staff 

 
Community benefits:  

• Produce local soil and soil amendments for local food production (gardeners, 
commercial growers, Tlingit potato project) 

• Conserve landfill space  
• Reduce cold storage costs of grinding and annual DEC-mandated inspection/audit of 

fish waste released into the water 
• Foster job creation and/or small composting-related businesses that are essential 

during a pandemic or recession-proof since solid waste services are always needed.  
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Local Producer Profile:  Rob Bishop, Game Creek Family Orchards 
 

Methodology/Limitations 
The 2013 Southeast Alaska Food System Assessment8 conducted a cultivator survey with 
farmers and local food producers. While much of this information continues to be relevant 
today, the cultivator survey for this report was modified to interview Hoonah’s local food 
producers and vegetable gardeners. SAWC staff conducted an interview with Rob Bishop of 
Game Creek Family Orchards. It is recommended that a future update and expansion of this 
targeted assessment include home gardeners. This profile summarizes responses to the phone 
survey. The full list of questions is in Appendix A. 

Rob Bishop of Game Creek Family Orchards is a well-known producer in Hoonah. The 5.5 acre 
farm is his own property, and he also works as part of the 25 acre community farm Game 
Creek. These properties are located 7-10 miles from town via logging roads, and a small trail to 
open fields and the main gardens. Rob has been working his own property for 3 years. Game 
Creek has been in operation for 45 years. 

The outdoor growing season is 4 months. Hoop houses are used to extend the growing season 
so they can grow vegetables for 5-6 months. They do have the capacity to produce more food 
than needed for their household. Currently, the farm produces the following:  

● Apples – 2000 pounds 
● Potatoes – 14,000 pounds 
● Kale – 150 plants produce continuously throughout the season 
● Cabbage- 60 heads of cabbage  

Transportation 
Due to the remote location away from the village of Hoonah, Bishop reports that transporting 
that large amount of product from the farm to the community can be a challenge without a 
road, boats, or 4-wheelers. They built their own 16x32 foot barge to transport all their produce 
and livestock during big tides. In the past, they used the ferry to sell orchard trees, however 
ferry service is not currently a reliable option.  

Costs of Inputs 
Around $1000-$1500 per year is spent on inputs such as fuel, electricity, water, fertilizers, 
seeds, machinery rental, materials, soil amendments, and other expenses. Expenses for fuel 
and cooling adds an additional $3000. 

                                                      
8Heifetz, L. (2014), Southeast Alaska Food System Assessment. 
http://www.seconference.org/sites/default/files/FoodAssess_3.0_email.pdf 
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Storage 
In terms of storage, the farm stores potatoes in a dark room that is heated in the winter. Apples 
stay chilled and can be stored 3-4 months. They have another room that is cooled by a 
CoolBot® system where a normal window air conditioner is hooked up to a controller called a 
CoolBot® that allows it to go to much lower temperatures. They hook this up to a small room 
they built that is well insulated. This is used to keep vegetables cool during hot summer days 
but it is noisy and they recommend keeping it away from where you live. They have a 220 watt 
air conditioner system for refrigeration of any vegetables that may be damaged by warmer 
temperatures or sun after harvest. 

Contributing to the Community Food System 
Bishop shares that they are confident that they can sell apples for less expensive than apples at 
Hoonah Trading Company, the only grocery store in town during the fall when ripe, they don’t 
store apples for sale since they keep what they need for personal use and sell out of excess very 
quickly. He wishes they had started the orchard many years ago in order to increase 
production. They would be willing to sell more food in the community if they were able to 
produce more, especially red apples.  

Rob Bishop is also willing to teach and/or mentor youth and adults in the community who are 
interested in learning about growing vegetables. Topics include farming produce, growing fruit, 
grafting, and fruit pruning.  Volunteers/apprentices are also welcome to help on the 
farm/garden in order to learn about growing vegetables, processing, and running a business.  

Bishop’s recommendations for how more locally grown food be available year-round in Hoonah 
include more hoop houses and a real greenhouse that is solid on the sides and could be used as 
an event space that could then generate income to pay for itself.   
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Retailer Survey 
 

The major retailer in Hoonah is the main grocery store, Hoonah Trading Company. The retail 
sector in Hoonah also includes Colette’s Cupboard, a private grocery and convenience store 
that repackages bulk groceries from Costco. Institutional food purchasers in the community 
include the Hoonah School District and senior center. Icy Strait Lodge is the only year-round 
restaurant in Hoonah. Other restaurants in the community are open seasonally and are closed 
in winter.  

Methodology/Limitations 
The retailer questionnaire/interview in Hoonah aimed to gather information to determine what 
are the challenges, barriers, and opportunities for local retailers/institutions to source locally, 
particularly if producers in Hoonah begin growing more vegetables.  

This interview guide was modified from the interviews and analysis conducted by the Juneau 
Area Local Produce Demand Analysis prepared for SSP and SAWC by the McDowell Group. The 
interview guide and protocol can be found in Appendix B. 

All of the retailers mentioned above were contacted by phone for an interview with SAWC staff. 
A few of the retailers were also contacted in person by SAWC staff. The only retailer in Hoonah 
that participated in the questionnaire/interview was the Hoonah Trading Company. It is 
recommended that an update and expansion of this targeted assessment include all retailers.  

 

Retailer profile: Hoonah Trading Company 
Hoonah Trading Company is the main grocery store in Hoonah. It is 100% employee-owned. 
Information in this section came from the store’s produce buyer.  

The store is open 12 months out of the year. Produce arrives weekly by air and weekly by barge 
from Seattle. The local cold storage is open in the summer, so they receive direct barge 
shipments in the summer. In winter, produce gets barged to Juneau where it is transferred to 
the ferry before arriving in Hoonah. Currently, the store does not purchase locally grown 
produce, but the manager would be interested in purchasing local food if it is available.  
 

Lettuce, cucumbers, zucchini, and cilantro are local products that the store would be most 
interested in purchasing because they are high turnover items that transport poorly. Organic 
certification for locally grown produce is important; however, any local options would be more 
than what is currently available. Currently, the store tries to offer organic exported vegetables 
but these tend to be expensive. The store also accepts SNAP benefits.  
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The biggest challenges to buying local produce is lack of availability and concerns with local 
producers being able to supply the quantities needed by the community. Currently, the store 
does not purchase any local foods, such as seafood, eggs, meat, wildcrafted herbs, or cottage 
foods. Local producers who are interested in selling produce to the store can contact the 
manager directly.  
 
Currently, foods that are expired are either donated or marked down. After five days, the food 
is thrown away. If they receive excess food, they do their best to donate to local organizations 
such as the senior center, school, head start, Salvation Army, and Mt. Bethel Bible Center. The 
amount of food waste thrown away at the store varies. When weather affects planes and the 
barge, sometimes they will get a double-shipment of their order and then have to donate food 
before it spoils. On average, between 40-80 pounds of food per week is thrown away.  
 
The produce manager expressed enthusiasm for supporting local food production in Hoonah, 
and any programming to support producers and to involve the school. She recommended a 
small greenhouse at the school in the area between the gym and the high school.  

Supporting Local Food Producers 

Recommendations 
Next steps:  
● Diversify Hoonah’s supply chain and increase the amount of local foods sold at 

Hoonah Trading Company starting with local seafood from Hoonah Cold storage and 
setting up contracts with direct marketers and regional seafood companies in other 
Southeast Alaska communities  

● Collaborate with community groups to provide input for and participate in a pilot 
municipal composting program 

● Set up opportunities for youth to set up farm stands for foods that they grow in the 
community garden or at the school 

 
Resources needed: 
● Store managers authorize dedicated staff time for the store to be involved in 

community food efforts 
 
Community benefits: 
● Reduce vulnerability of Hoonah’s supply chain 
● Provide a precedent for purchasing from local producers as an incentive for 

commercial growers in Hoonah and around Southeast Alaska 
● Create a clear opportunity for the grocery store to sell local foods for local producers 
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Community Survey Results Summary 
 

Methodology/Limitations 
A community survey was created in collaboration with the Hoonah Indian Association and the 
Hoonah Stewardship Council (HSC) in November 2019. The questions were selected from a list 
of questions from the USDA Community Food Assessment Survey and the First Nations 
Development Institute’s Food Sovereignty Assessment. Questions were modified and also 
created based on the HSC’s priorities. The survey questions can be found in Appendix C.  

Community Food Assessment Survey Results 
In February and March 2020, an online community food assessment survey was distributed by 
the Hoonah Indian Association’s Environmental Department to assess specific aspects of the 
local food system. The survey was developed by the SAWC Local Food Program director in 
partnership with HIA’s Hoonah Stewardship Council to address questions that were most 
relevant to the community’s current priorities and concerns. A total of 34 people responded to 
the survey. 100% percent of the respondents currently live in the community and have lived in 
the community for a time period ranging from 10 months to 63 years. The respondents’ age 
ranged from 23 years old to 73 years old. 

A series of questions were asked to better understand how people’s needs were being met 
through hunting/gathering/fishing/growing local food vs. importing food. Graph A below 
displays responses to a question about store bought food. It is important to note that while no 
one reported 100% of their food needs coming from the store, more than three-quarters of the 
respondents’ reported over 50% of their food needs come from the store.  
 

Graph A. Store Bought Food Question  
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Graph B below displays responses to a similar question aimed to determine what percentage of 
store-bought food comes from grocery stores outside of Hoonah. The most important point to 
note about these results is that the majority of respondents actively utilize alternatives to the 
grocery store in order to obtain imported foods.  

Graph B. Store-bought food from outside Hoonah question 

 

The last question in the section asked respondents about the percentage of food that is wild 
harvested or local grown in Southeast Alaska. One person reported an amount between 75-
100%. Over 60% of respondents (25 people) reported that less than 50% of their food 
consumption comes from wild harvested or locally grown food. However, 8 people reported 
over 50% of their food consumption consisted of wild harvested and/or locally grown food from 
Southeast Alaska. 37% of Hoonah’s residents are Alaska Native. Traditional foods that are wild-
harvested from the land and water are also important because harvesting and sharing these 
foods provide an opportunity to practice and reinforce connections to cultural identity, place-
based knowledge and skills, and traditional values.9 Programming around promoting traditional 
food systems in indigenous communities has also demonstrated beneficial benefits such as 
reducing chronic disease and also improving mental health.10  

 

 

 

                                                      
9 Kuhnlein HV. (2015). Food system sustainability for health and well-being of Indigenous Peoples. Public Health 
Nutr. 2415-2424 2015, 18(13). DOI:10.1017/S1368980014002961 
10 Gerlach SC, Loring PA. (2013). Rebuilding northern foodsheds, sustainable food systems, community well-being 
and food security. Int J Circumpolar Health. 72. 10. 10.3402/ijch.v72i0.21560] 
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Graph C. Percentage of wild harvested and locally grown food 

 

 

When asked about the biggest challenges related to harvesting wild ocean and land food, the 
lack of time available to harvest one’s own food was noted by 18 people as the most serious 
challenge. Overharvesting and damaging harvesting areas was the second highest challenge 
with 15 responses. Other challenges included lack of knowledge for how to gather food, lack of 
knowledge for where to gather food, a decrease of abundance of certain species, lack of access 
to harvesting places, changes in weather patterns, and ocean warming were all mentioned next 
as the biggest challenges. Pollution and ocean acidification were low on the list. Other 
challenges that were written in by respondents included  ‘Juneau hunters hunting on the 
island,’ ‘fulltime caregiver of two’, ‘no way to go hunting or fishing,’ and ‘changes in berry 
areas, overgrowth of alder and willow and underbrush.’ 

When asked about which wild food resources they were most worried about, the following 
foods were mentioned:  

• Fish (including salmon, halibut, herring) 
• Tidal foods and shellfish  
• Seaweed.  
• Deer. 
• Berries, plants 

 
When asked about how useful a map of potential resource locations would be, 13 respondents 
(39.4%) ranked it 5 on a scale of 1 to 5, with five being ‘I would use it often and share it with 
family and friends.’ 9 people, though, ranked it 1, as not useful.  
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To better understand this perspective, it is recommended that the HSC gather more 
information from these individuals. Because it is unclear with these surveys, interviews, focus 
groups, and conversations are more appropriate methods to better understand this 
perspective, whether this response indicates that the maps would not be useful or whether 
they oppose publication of this information.  

Local food and Tourism 
When asked about their perception of how more tourism will affect food, and the responses 
were mixed. Some mentioned minimal impact, while others noted negative impact of a 
decrease in fish and deer population because of nonlocal hunters and fishers. Similarly, a 
respondent mentions that locals face a tension between time needed to work in tourism 
competed with time available for harvesting. Increased traffic on Hoonah’s road systems 
reduces the opportunity for locals to harvest berries, halibut, and other resources because they 
compete for resources with charter operators, other tourism operators, and even restaurants 
for food. Pollution from cruise ships was also mentioned as a negative impact on fish runs as 
well as concern that land will be used for tourism and will result in less land available for 
harvesting. One person expressed that the presence of tourists will be an inconvenience or 
interference that would hinder locals’ freedom to harvest. Seal hunting was an example of an 
activity that locals would be reluctant to do while tourists are present.  Also, more tourists 
shopping at the local store and workers could mean less food at the grocery store for locals. 
One person noted that more tourism may cause prices to increase at the stores, while others 
think that there will be more food available with increased barge/flights/ferry that will increase 
inventory. On tourism’s positive effect on local food concerns, a respondent notes that an 
increase in tourism may lead to more money in the community and improved services. Also, a 
higher income from tourism might increase locals’ income so that they are able to afford boats, 
gas, shells, and other equipment needed for subsistence activities. Tourism could inspire an 
increase in learning local harvesting skills as a potential cultural tourism activity, such as filleting 
fish or skinning seals. 

A full list of responses can be found in Appendix E.  

Tlingit potato project potential 
In recent years, Hoonah community members have expressed an interest in revitalizing 
production of Tlingit potatoes. For the past several years, a collaboration between the Sitka 
Tribe of Alaska and the US Forest Service has worked together to grow Tlingit potatoes to 
expand the amount of seed potatoes available to community members and to revitalize 
knowledge of and interest in this traditional potato cultivar. To get feedback on a potential 
program for Hoonah, the community survey asked the question, “What would make it easy for 
respondents to participate in a program that promotes planting/sharing/educating the public 
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about Tlingit potatoes?” Recommendations based on these responses are found below. A full 
list of responses can be found in Appendix G. 

 

RECOMMENDATION: Maximize local agriculture potential, develop educational 
programming to revive and expand planting Tlingit and Haida heritage potato cultivars in 
home gardens, public lands, and traditional fish camp sites. 

 
Next steps: 

• Store seed potatoes from the 2020 harvest 
• Plan and coordinate educational programming for fall/spring 2021.  
• Search for existing curriculum on Tlingit potatoes from Goldbelt Heritage and other 

educational institutions. Teach lessons at the school about the cultural history and 
biology of Tlingit potatoes using existing curriculum   

• Research and map traditional Tlingit potato gardens in and around Hoonah 
• Distribute video and handouts from Sitka Tribe of Alaska and the US Forest Service’s 

Tlingit potato planting 2020. Work with local Tlingit potato growers and elders to 
create additional educational materials such as videos and brochures.  

• Identify places to plant the Tlingit potato in people’s gardens, public spaces, historical 
areas 

• Prepare these areas using seaweed, compost, coffee grounds, fish heads, and other 
amendments.  

• Coordinate seed distribution and planting in spring 2021.  
• Monitor the yield from each of the plots as a way to generate data on yields to 

support further support for the initiative.  
• Share information with the community on storing potatoes for winter 
• Build larger community root cellar or storage facility to help store seed potatoes for 

following year. Education on long-term root storage.  
 

Resources needed: 
• People: Staffing for a community Tlingit potato program coordinator 
• People: Transportation support to traditional Tlingit potato growing areas, potentially 

accessible only via motorboat/canoe.  
• Materials: Supplies for printing educational materials, tools for gardening, gathering 

soil amendments, constructing garden beds, root cellar 
 

Community benefits: 
• Revitalize and honor a traditional food, and acknowledging the direct connection to 

those who have preserved this practice  
• Reconnect  to places where Tlingit potatoes were traditionally grown, such as fish 

camps, old longhouse sites, provides an opportunity to heal and engage in food 
sovereignty practices 
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• Increase local food production and reduce dependence on vulnerable food supply 
chain 

• Increase knowledge and skills for self-reliance 
• Increase pride in ancestral knowledge, skills, resilience, foods 
• An opportunity for youth and adults to learn and spend time together- strengthening 

connections within the community  
• Long-term investment in capacity and infrastructure for local food production 

 

Emergency planning  
Another question asked about how Hoonah should plan to ensure enough food supplies in the 
event of a natural or human disaster in Seattle, Anchorage, or Juneau that disrupted or stopped 
barge service. Specific projects to increase cultivated foods include a community garden (which 
already exists), hydroponics (which some residents already do), and greenhouses (which are in 
the process of being planned). Respondents also mentioned increasing knowledge of wild 
harvesting foods, locations and harvesting techniques. Specific ways to do this include teaching 
about harvesting and increasing opportunities to engage people in wild food gathering. Other 
recommendations include education and guidelines about emergency planning and food 
storage for families and households. Community storage facility and keeping stores stocked 
were also mentioned. Ready-to-eat meals for households to purchase and providing this for 
free to seniors was a specific example. Because transportation of supplies and foods has been 
particularly challenging in 2019 and 2020 due to ferry cuts and more recently with the 
pandemic caused by Novel Coronavirus 2019, recommendations for transportation solutions 
include creating private transportation options that did not depend on state funding, such as 
providing incentives for the city or community to collaborate with large boat fishermen to 
transport freight, or private pilots. One respondent recommended that Hoonah Totem 
Corporation invest in a barge. Another recommended continuing to advocate for the Alaska 
Marine Highway. Protecting the land from damage and tourism was also mentioned. Numerous 
respondents emphasized the Tlingit value of “woosh gee ien – pulling together” in order to 
address these challenges by working together for planning, scenarios, additional information 
gathering, and working together with key partners and community members. A full list of 
responses can be found in Appendix D.  

Community resilience inventory  
Three questions on the survey were developed to begin learning about community members’ 
capacity for resilience in the event of an emergency and/or disruption to imported food 
supplies. The first question asked about how long the respondents’ household could survive on 
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food that they have at their home. Answers ranged from one or two weeks to three months. 
The longest time period reported was 7 months.  

The second question aimed to assess current community strengths by inquiring about 
knowledge, skills, and equipment that people already have and would be willing to contribute 
for harvesting food from the land and sea in the event of interruptions to shipments of outside 
food and supplies. Potential equipment contributions include rifle and ammunition, fishing gear 
(pots, poles, fishing nets, gillnet), boat, truck or other vehicle to travel over land to berry areas, 
smokehouse. One person stated a willingness to use their boats to take people fishing and 
transport them to/from Juneau. Another offered access to a greenhouse, land, seeds, sawdust, 
a boat and a 950 horsepower Caterpillar loader. A full list of responses can be found in 
Appendix H. 

The knowledge and skills that respondents could offer during a food system disruption include 
food preparation, hunting knowledge, ability to live off the land, harvesting seafood, skinning 
and butchering, food preservation (canning fish and deer meat, freezing clams, cockles and 
seaweed), harvesting and preparing plant medicines. Spring foods such as sea cucumbers, sea 
urchins, gumboots, sea lettuce, beach asparagus, fireweed flowers, fireweed shoots, fiddlehead 
ferns, spruce tips, berries were specifically mentioned by one respondent. One person reported 
a willingness to contribute assistance, which is also an important mindset to cultivate during an 
emergency or crisis. A few respondents reported none or little knowledge and skills, which is 
also important for planning and future projects to address local capacity. During an emergency 
or crisis, empowering community members to contribute is a critical component in community 
resilience, both in terms of physical needs such as food, as well as for mental and emotional 
well-being. A full list of responses can be found in Appendix H 
 
Responses also highlighted needs in this area. One person reported that lack of fishing gear or 
firearms currently limits them from fishing and hunting. Another reported that although they 
hunt and harvest, there is a need for better equipment.  
 
The last question in this section elaborated on these needs more fully by asking about what 
skills a person would want to learn in order to be able to harvest food from the land and sea. 
Responses included growing vegetables such as Tlingit potatoes, gardening, and harvesting wild 
plants and seaweeds. One person expressed an interest in learning about more productive 
berry patches. Other areas for increasing skills and knowledge included hunting, trapping game, 
fishing, and making equipment such as a fishing net was mentioned. Traditional food processing 
and preparations such as half dried fish and smoked fish were mentioned. Specific species such 
as processing deer, seal, and shellfish were mentioned. Food preservation, such as jarring and 
canning, and storage were also mentioned. Respondents also mentioned knowledge and skills 
related to solar power as something they would like to learn. Another expressed a need for 
transportation to and from food gathering sites. Several mentioned that they were very willing 
to learn new skills and techniques to gain confidence in harvesting local foods because they 



 2020 Hoonah Food System Assessment               Southeast Alaska Watershed Coalition • Page 25 

were aware that they depended heavily on their elders to show them. A full list of responses 
can be found in Appendix I 

Open-ended responses about Hoonah’s food system 
Respondents were invited to share any other thoughts regarding the local food system in 
Hoonah. A full list of responses can be found in the Appendix. Concerns included barriers to 
accessing plant harvesting areas that are owned by Icy Strait Point. Another concern referred to 
transport vulnerability due to interruptions with the Alaska Marine Highway; however, the 
unexpected benefit to this was enabling local hunters to access game resources before outside 
hunters arrived. As a result, local hunters were able to reach the allowable limit.  

 
One person requested a study to examine the impact of the AMHS cuts to the school and Head 
Start program. Another recommended that Huna Totem Corporation and Icy Strait Point and 
Hoonah Indian Association build and maintain a community greenhouse.  
 
One participant recommended increasing community engagement around Tlingit and wild 
foods as it is better for human health and the environment. Another recommended reducing 
restrictions on harvesting fish and game because the store-bought food supply chain has 
already been stressed by state budget cuts and rising prices alongside food shortages.  Other 
respondents pointed to the need to increase grocery store options, such increased barge 
service, shopping programs, and additional grocery stores in Hoonah. One respondent 
mentioned the need for self-sufficiency. Food budgeting education to increase knowledge for 
how to eat better on a budget was also an expressed need. More recently, closure of the school 
and senior center meal program has caused concern for community members that depend on 
these institutions for their food needs. Finally, concern for a lack of interest and skills by young 
people in traditional food harvests. The individual observed that this knowledge is practiced by 
a small group of individuals who are aging and that “our youth must do more than tag along on 
trips…they may have a few experiences harvesting but couldn’t recreate a harvest without 
support.” A full list of responses can be found in Appendix J. 
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Local Foods Project Recommendations   
 

Questions on the community survey asked for participants to rank the importance of each 
project on a scale of 1 to 5 to guide HIA Environmental and other organizations on local food 
projects. The questions did not rank the projects against each other. This section details ranking 
and recommendations for each project based on input provided elsewhere in the community 
survey.   

Commercial Greenhouse Recommendations  
The commercial greenhouse was ranked as a top priority by 9 participants.  

 

Next steps 
• A design for a biomass-heating system has been approved for Hoonah. A commercial 

greenhouse could be incorporated into the design for this system. 
• Site selection 
• Design a commercial greenhouse that is energy efficient 
• Determine partnership/ownership structure 

 
Resources needed 

• Hire a greenhouse coordinator for construction, programming, outreach 
• Consult with Rob Bishop & Alaska Village Initiatives for training opportunities  
• Offer training opportunities for greenhouse operators  
• Funding for construction 
• Business plan for economic sustainability 
• Marketing and distribution of greenhouse produce 

 
Community benefits 

• Increased local food production 
• Employment and business opportunity for local entrepreneurs 
• Healthy, fresh food available year-round to residents, retailers 
• Potential for exporting food to Juneau to increase profitability 
• Increase security of food supply chain by localizing it 
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Community Gardens Recommendations 
Community gardening was ranked as a top priority by 9 participants.  

Next steps 
• Local vegetable production program- integrate growing vegetables with the school 

curriculum and school lunches. Pacific High School in Sitka and the school in Haines 
are strong models for incorporating local foods and hands-on learning into the 
educational curriculum. 

• “Immunity gardens” or “victory gardens” and high tunnels- another program could 
also involve constructing and maintaining vegetable gardens throughout the 
community at places that provide meals, such as the senior center, Icy Strait Lodge, 
other restaurants. Outreach to local residents who want to host these gardens on 
their property, such as the local sawmill  

• Coordinate local gardening workshops and recruit long-time gardeners and producers 
such as Rob Bishop to provide basic training as well as ongoing mentorship on growing 
vegetables, maintaining fruit trees, and other topics related to farming. A community 
garden conference or a series of instructional videos released at appropriate times on 
social media for Hoonah residents  

• Coordinate with Rob Bishop and others at Game Creek for an apprentice program 
where locals can learn to garden by interning or volunteering on the farm.  

 
Resources needed 

• Financial: Hoonah City Schools could apply for a Farm-to-School grant to support 
staffing to coordinate building infrastructure and programming that involves youth 
and community members 

• People: Hire a program coordinator. Staff time to hire locals to build and maintain 
vegetable gardens. It can be part of vocational training, community service 
programming, or other funding source   

• Financial: Compensation for garden instructors, supplies, and arrangements for 
logistics and transportation for community members to travel back and forth between 
Game Creek and town 

 
Community benefits 

• Increased local food production available to residents, programs, retailers 
• Reduce vulnerabilities to the food system caused by supply chain failures and 

transportation disruptions.  
• Diversify local workforce skillset in an essential services sector – food production, 

processing, and storage. Protect from economic vulnerabilities caused by disruptions 
in tourism sector 

• Increase the amount of healthy food available to local residents 
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Wild Food Resources Recommendations 
Accessing and stewarding wild food resources was ranked as a top priority by 14 participants. 
Programming to support traditional food education/policy/advocacy was ranked as a top 
priority by 11 participants. These two program areas are so closely linked that the 
recommendations below address them both.  

 

Next steps 
• Traditional food education in school, after school, summer harvesting workshops, and 

harvesting field trips to gather food for events, donating, school, etc. 
• Traditional food processing, storage, and distribution- encourage harvesters to put 

away extra for those in need and to institutional food service providers. Provide cold 
and dry storage to receive and/or donate directly to the senior center, food pantries, 
school.  

• Connect youth to traditional harvesters and encourage experienced harvesters to 
mentor and teach youth.  

• Research programs such as the Sitka Tribe of Alaska’s Traditional Food Program, and 
the Hunter Support program at Maniilaq Association in Kotzebue. 
https://www.maniilaq.org/siglauq/ 

• Compile guidelines for ethical wild harvesting based on Hoonah’s traditional 
harvesters, including stories, photos, and archived information from Huna Heritage 
Foundation.  

• Organize traditional plants as food and medicine gatherings and workshops 
throughout the spring and summer to encourage local and regional plant harvesters 
to share their knowledge and inspire a new generation of respectful plant harvesters 
of all ages.  

• Hire community members who are experts with traditional plant knowledge, hunting, 
fishing, and gardening as para-educators to teach and mentor students through 
project-based learning. 

• Hire local intern to reprint the “Root, Stem, and Leaf: Wild Vegetables of Southeast 
Alaska,” book written by Glen Ray with the help of Carol Williams and other Hoonah 
elders. Share copies of this local resource to community members.  

 
Resources needed 

• People: Hire a traditional foods program coordinator to coordinate the projects above. 
• People: Transportation support for traditional harvesting, hunting, fishing field trips in 

remote areas to reduce harvesting pressure close to town for education and also for 
those who are harvesting for community emergency food supplies.  These costs 
include maintenance, fuel, and other supplies.  

• Materials: Supplies for processing wild harvests for storage and distribution to local 
institutions such as the senior center, school  
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• Infrastructure/equipment: cold storage, infrastructure such as USDA certified kitchen, 
and staffing for processing the hunter’s catch.  Use commercial kitchens that are 
currently being underutilized such as the senior center and the school. 

 
Community benefits 

• Multiple generations of community members have the awareness, knowledge, and 
skills to participate in the local food economy. 

• Harvesting, processing, sharing, and eating local plants and other subsistence foods 
becomes part of everyday life for all adults and youth.  

• Social, mental, emotional, psychological benefits of participating in purposeful cultural 
food activities.  
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Closing 
 

Responses to the assessment’s surveys suggest that despite access to subsistence resources, 
most individuals in Hoonah are highly dependent on the grocery store and outside shipments of 
food to meet their household food needs. The survey highlights a need to increase 
opportunities for the community to engage in local food activities.  

These include programs to promote education and support for harvesting traditional foods, 
setting up infrastructure and vocational training to grow local produce in gardens, farms, 
greenhouses, and high tunnels, and developing supply chains that connect these local 
producers (growers and harvesters) to retailers (institutions, stores, restaurants).  

One of Hoonah’s greatest strengths is the cultural connection that Hoonah’s Tlingit leadership 
continue to cultivate for all residents through school programs, culture camps, engaging in 
subsistence activities, valuing their elders, and sharing traditional foods with each other. It is 
highly recommended that future projects recognize the mutually beneficial aspects of 
revitalizing cultural knowledge, practices, and values in order to also support resilient 
community food systems.  

The reduction in cruise ship visitors for the 2020 season and potentially future seasons 
negatively impacts tourism-related livelihoods, such as lodge owners, restaurants, tour guides, 
gift shops, and excursion businesses. Because food is essential, food-related services are 
essential in emergency situations such as a pandemic, it is critical for the community’s 
organizations to collectively prioritize and build capacity for a local food economy. This includes 
vocational training in local food growing, wild food harvesting, processing, storing, and 
distribution activities will contribute to Hoonah’s food security and local economy.  Capacity 
building necessarily includes investments in infrastructure, vocational training, and 
encouragement for community members to actively participate in and increase local food 
production and harvesting activities that are part of both the cash and subsistence economy.  

This targeted food assessment provides a snapshot of targeted components of Hoonah’s food 
system. The findings and recommendations provide a starting point for immediate action and 
direction for medium and long-term planning, capacity building, and policy development. The 
Hoonah Stewardship Council is well-poised to take on this role since its members derive from 
diverse entities in the community and because inspiring stewardship of natural resources is an 
integral component of Hoonah’s local food system.  
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Appendices 
 

Appendix A: Farmer Survey Questions 
 

Farmers/gardeners in Hoonah 
Based on 2013 Producer assessment 
 
We are conducting a study for a group of Juneau area local food advocates that would like to 
understand existing and potential production of local vegetables and other important questions 
about the Hoonah’s food system. Can I ask you a few questions?  
 
The Southeast Alaska Watershed Coalition (SAWC) and the Sustainable Southeast Partnership 
(SSP) are interested in supporting more resilient community food systems in Southeast Alaska. 
Supported by a USDA Local Food Promotion Program grant, they are conducting a targeted 
community food system assessment to help current and potential commercial growers 
understand and identify promising markets for locally-grown vegetables in the Haines area. We 
are working in collaboration with Ian Johnson at the Hoonah Indian Association to interview 
restaurants, grocery store produce managers, institutional buyers, and local guiding companies 
that serve food, farmers market representatives, and local farmers. Your input is greatly 
appreciated.  
 
The information you provide will be kept confidential in that only the project staff will see your 
responses.  
We will publish your name in the acknowledgements of the final report if you provide us 
permission.  
 
Business Name_________________________________________  
Contact info _________________________________________  
 
 
1) About how many weeks is your growing season (not in a closed structure)? 
2) What methods do you use to extend your growing season? 
3) How many months of the year do you grow vegetables? 
4) Do you have the capacity to produce more than what you and your household need?  
5) What crops/products are produced? How much of each? 
6) Are you able to sell vegetables for less than the cost of Hoonah Trading Company? 
7) Do you have storage capacity for your food after it has been harvested? If so, what type? If 

so, are you able to store for weeks? Or months? 
8) Do you think you would be able to sell more food in your community if you were able to 

produce more? 
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9) How much money per year is spent on: fuel, electricity, water, fertilizers (what type?), 
seeds, machinery rental, materials, soil amendments, and other expenses? 

10) Would you be willing to teach and/or mentor youth and adults in the community who are 
interested in learning about growing vegetables? 

11) What skills/topics would you be willing to share?   
12) Would you be willing to have volunteers/apprentices come and help you on your 

farm/garden in order for them to learn about growing vegetables, processing them, running 
a business?  

13) How could more locally grown food be available year round in your community? 
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Appendix B: Retailer Survey Questions 
 
Background notes: 
The goal of the retailer questionnaire/interview in Hoonah is to determine what are the 
challenges, barriers, and opportunities for local retailers/institutions to source locally, 
particularly if producers in Hoonah begin growing more vegetables.  

This interview guide is modified from the interviews and analysis conducted by the Juneau Area 
Local Produce Demand Analysis prepared for SSP and SAWC by the McDowell Group.  

Produce Buyer Interview Protocol  
 
We are conducting a study for a group of Juneau area local food advocates that would like to 
understand the market for locally produced vegetables and other important questions about 
the Hoonah’s food system. Can I ask you a few questions?  
 
The Southeast Alaska Watershed Coalition (SAWC) and the Sustainable Southeast Partnership 
(SSP) are interested in supporting more resilient community food systems in Southeast Alaska. 
Supported by a USDA Local Food Promotion Program grant, they are conducting a targeted 
community food system assessment to help current and potential commercial growers 
understand and identify promising markets for locally-grown vegetables in the Haines area. We 
are working in collaboration with Ian Johnson at the Hoonah Indian Association to interview 
restaurants, grocery store produce managers, institutional buyers, and local guiding companies 
that serve food, farmers market representatives, and local farmers. Your input is greatly 
appreciated.  
 
The information you provide will be kept confidential in that only the project staff will see your 
responses.  
We will publish your name in the acknowledgements of the final report if you provide us 
permission.  
 
Business Name_________________________________________  
Contact info _________________________________________  

 
Circle the type of buyer:  
 Grocery, Independent  
 Grocery, Chain  
 Hospital  
 Government Agency  
 Residential Care  

 
  
University  
 Café  
 Casual Dining  
 Fine Dining  
 Food Truck  
 Other: _________________ 
 

● How many months per year does your establishment operate? _________  
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● What is the total dollar value of your food sales of vegetables, fruit, meat, and seafood 
in a calendar year?  

● What is the total weight/volume of food (vegetables, fruit, meat, and seafood only) that 
is procured by your store in a calendar year?  

● How does it arrive? [barge, ferry, air?] 
 
 
Local Produce  

● Do you currently buy locally grown produce, or have you in recent years?  
o If yes, What types of produce? How often? Who from?  
o Would you buy more, if available? What, if anything, has prevented you from 

buying (more) locally grown produce?  
▪ If available, would you interested be buying locally?  

o If no, why not? What are your concerns about purchasing locally-grown 
produce? [Skip to Other Questions]  

● Now, I’m going to read a list of vegetables that have been grown commercially in 
Southeast Alaska. For each, please tell me whether you’d consider buying local.  

 

For the vegetables you’d consider purchasing locally, we’d like to know more about how much 
you purchase now, preferred form, and other details 

Vegetables Woul
d 
consid
er 

Current 
Price Range 

U
n
i
t 

Weig
ht per 
case 
if 
know
n 

Quant
ity 

Purch
ased 
Per 

Week 

Product 
Form 

N
o
t
e
s 

 Check if 
yes 

Approxima
te price 
per unit 
you 
currently 
pay 

Case, 
count, 
volum
e 

  Bunch
es, 
orga
nic, 
chop
ped, 
etc. 

 

Rhubarb        

Potatoes        

Carrots        

Tomatoes        
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Lettuce 
(heads) 

       

Salad mix        

Snap/Snow 
Peas 

       

Zucchini/
summer 
squash 

       

Kale        

Onions        

Garlic        

Beets        

Cabbage        

Peppers        

Chard        

Radish        

Cucumbers        

Broccoli        

Arugula        

Turnips/Ruta
bagas 

       

Leeks        

Parsnips        

Shallots        

Brussel 
sprouts 
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Kohlrabi        

Asian greens        

Basil        

Chives        

 

o Which of the vegetables I just listed are you most interested in buying from local 
producers?  

o How important is organic certification to selling locally grown produce? Do local 
producers need to get certified as organic?  

o Are you willing to pay 10% more for local produce? 15% more? 25 percent more? What 
is the maximum markup you’d be willing to pay? Does this vary by produce type?  

o What are the key reasons you would consider buying locally-grown produce?  
o What are your biggest challenges to buying local produce?  

 
Other Questions  
 

o What is your produce purchasing process (how often, who do you purchase from, how 
does it arrive, are products consistently available)?  

o What happens to foods that are expired or spoiled? [If donated, to whom? If 
composted, who composts? If thrown away, do they haul it to the dump or does the city 
pick it up?]  

o How many pounds of food waste is thrown away at your store each week?  
o If a local producer is interesting in selling to your business, how would you recommend 

they get in touch and what information would be the most helpful to you?  
o Any other feedback for local farmers, local producers, and people who support local 

foods?  

Other local products 

o What other locally produced foods do you currently purchase? (Seafood, eggs, meat, 
wildcrafted herbs, cottage foods) 

o What other locally produced foods would you consider purchasing? (Seafood, eggs, 
meat, wildcrafted herbs, cottage foods)  
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Appendix C: Hoonah Community Food Assessment questions 
Imagine a local food system in 20 years that is resilient to climate change, increased tourism 
pressure, and transport vulnerabilities. What does this food system look like in Hoonah? How 
do we get there? What information do we need to get started? Your answers will help us to 
plan! This is a community survey for selected year-round residents who are active harvesters, 
fishers, and hunters. All responses and information will be kept confidential. Only HIA and 
SAWC staff will have access to people's identity. 

• Full name 
• How long have you lived in Hoonah? 
• Do you live in Hoonah currently? Y/N 
• How old are you? 
• The following questions will help us understand how people’s needs are being met 

through hunting/gathering/fishing/growing local food vs. importing food. 
• What percentage of the food you eat is store-bought food?  

o 0%, between 0%-25%, between 25% and 50%, between 50% and 75%, between 
75% and 100%, 100%, other 

• What percentage of your store-bought food comes from grocery stores outside of 
Hoonah? (examples- Instacart, air cargo, private barges, etc.) 

o 0%, between 0%-25%, between 25% and 50%, between 50% and 75%, between 
75% and 100%, 100%, other 

• What percentage of the food you consume comes from you or someone in your 
household who hunts, fishes, gathers, or grows food in Hoonah or Southeast Alaska?  

o 0%, between 0%-25%, between 25% and 50%, between 50% and 75%, between 
75% and 100%, 100%, other 

• What are the biggest challenges to harvesting wild foods (ocean and land) in Hoonah in 
the future? You may choose more than one: 

o Lack of knowledge for how to gather food 
o Lack of knowledge for where to gather food 
o Overharvesting and damaging harvesting practices to wild food (fish, game, 

plants) 
o Lack of time available to harvest one’s own food 
o Decrease in abundance for certain species 
o Lack of access to harvesting places 
o Pollution 
o Ocean acidification 
o Changes in weather patterns (examples-drought, seasons arriving earlier or 

later) 
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o Ocean warming 
o Other 

• What wild food resources are you most worried about? 
• How useful is a map of potential resource locations to you? (Example-blueberry 

patches) 
• How do you think more tourism will affect food need/prices/availability/business 

opportunity? 
• Rank each of these food-related projects on a scale of 1-5 (one being the highest 

priority, 5 being the lowest priority): Project 1: Community or Commercial Greenhouse 
• Rank each of these food-related projects on a scale of 1-5 (one being the highest 

priority, 5 being the lowest priority): Project 2: Community Garden  
• Rank each of these food-related projects on a scale of 1-5 (one being the highest 

priority, 5 being the lowest priority): Project 3: Accessing and stewarding wild food 
resources 

• Rank each of these food-related projects on a scale of 1-5 (one being the highest 
priority, 5 being the lowest priority): Project 4: Traditional food 
education/policy/advocacy 

• Rank each of these food-related projects on a scale of 1-5 (one being the highest 
priority, 5 being the lowest priority): Project 5: Composting residential and commercial 
food waste to conserve landfill space and make soil 

• How should Hoonah plan to ensure enough food supplies for the community if a natural 
or human disaster in Seattle, Anchorage, or Juneau stopped barge service? 

• What would make it easy for you to participate in a program that promotes 
planting/sharing/educating the public about Tlingit potatoes? 

• Are you interested in helping us measure how much compostable waste your household 
produces? (Y/N) 

• If an emergency prevents shipments of store-bought food to the community, how long 
can you and your household survive on the food you have at your home? 

• If an emergency prevents shipments of store-bought food to the community, what skills 
do you have and equipment can you contribute to harvest food from the land and sea? 

• If an emergency prevents shipments of store-bought food to the community, what skills 
would you want to learn in order to be able to harvest food from the land and sea? 

• Please share anything else with us that's important to you about the local food system 
in Hoonah. 
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Appendix D: Emergency planning 
 

The following are answers to the question: How should Hoonah plan to ensure enough food 
supplies for the community if a natural or human disaster in Seattle, Anchorage, or Juneau 
stopped barge service?  

 

● More people knowledgeable in harvesting locations and harvesting techniques 

● I'm all for a community garden. Hydroponics system! 

● Create alternative private transportation systems which are divorced from the politics of 

the State budget processes. 

● Ideally would be to insure that we fight for our ferries and saved them. But city cuts or 

deals to fisherman who has large scale boats to bring in and take out fright. 

● I am not sure 

● Educate community on food storage options and guidelines for emergency 

personal/family food storage. 

● Increase local food sources, engage more people in wild food harvesting/gathering, 

educate what wild foods can or cannot be eaten, mimic a natural disaster event where 

food shipment to Hoonah is disrupted and community members must survey what they 

have in order to survive 

● Pantry 

● Like the old days live off the land 

● Meals ready to eat for every household to purchase and free for seniors 

● We need to know more about the food available by land 

● Keeping stores properly stocked would be a start 

● I dont know 

● Community should have it's own transport vessel 

● We should start by securing a disaster station that has emergency supplies 

● Public education to help us plan what we need to have for emergency stores. 

● Teach harvesting 

● Hoonah should develop such a plan. Haven't thought much about what shape the plan 

should take. 
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● Your own bardge and tug 

● Woosh gee ien Pulling together 

● Yes 

● Maybe hire local boats to make the trip to juneau. Or hire piolets to fly freight over. 

● Storage facility 

● Traditional foods harvesting and living off the land and preserving 

● We all need to work together so the community be self sustaining. 

● Have Huna Totem invest in a barge 

● absolutely-and toilet paper! 

● Advocate for access to Alaska Marine Hwy and stop destroying our land and 

jeopardizing our resources for tourism 

● This will take some planning and some creative thinking. Very good question. 

● Get key partners together to make a plan. In the past, there was a crisis response team. I 

am no longer in the loop. 

● Unsure? 

● Honestly, I dont know... 

● Start greenhouses 
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Appendix E: Local food and Tourism 
 

The following were answers to the question: How will tourism affect food needs, prices, 
availability, and business opportunity? 

 

● More tourism=more money=better services 

● More tourism may lead to an increase in demand for food products, which would 

decrease the availability of food products and may increase the prices since more will 

need to be purchased to fill the grocery stores. If more tourists are buying more and 

more food off Hoonah's grocery store shelves there will be less food for community 

members to purchase. 

● A good thought. The store hasn’t learned to deal with high and low volumes of people 

● I believe it won’t affect availability of food. 

● It wont 

● I dont thinking will to much 

● Positively 

● Prices are going to get higher 

● Unknown 

● Very bad, too many people are being brought here which is hindering local ability to 

freely harvest without interference or inconvenience of tourists being here 

● Increased tourism will put more pressure on salmon and halibut abundance. 

● Should help if corporation works with locals 

● no effect 

● Lack of fish. 

● Hopefully to drop prices or Stable prices 

● tourism development could increase food transport availability but it hasn't so far. For 

example, ISP apparently brought in 2 winter barges -- they could have brought food for 

the stores also ? 

● I think it might provide the need for more store food items. But in the off season we all 

suffer 

● It’ll raise prices & diminish our supplies! 
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● It will be a terrible detriment 

● Takes from our much limited supply. 

● Takes away from limited supplies from us 

● Yes 

● Tourism is destroying our community. We run out of food quicker, we aren’t allowed 

access to OUR land s because our corporation prioritizes guest experience over the 

necessity of their shareholders. Lands are being destroyed, fishing grounds are being 

polluted a d built on. The cons outweigh the pros when it comes to the impact of 

tourism in our town. 

● More people in hoonah working in tourism means fewer groceries available locally 

unless our stores are able to order more. It also allows them to raise prices. 

● I am hopeful that the growth effects will be positive. 

● Grocery stores can bearly keep up with the demand of local people. 

● Harvest opportunities become more limited as employment time increases, crowding on 

road systems reduces opportunity to harvest berries and enjoyment of same, local over 

harvest of halibut by charter operators and seasonal employees who can only fish close 

to home, increased pressure on crab population for restaurants, reluctance to harvest 

seal when tourists are present. Conversely, tourism may spur some growth in harvest as 

people have more money available for vessels, gas, shells, etc. some small incidental 

increase may be associated with tourist-related harvest (show me how you filet a fish, 

skin a seal). 

● Tourism is taking food away from the locals. But boosting business. 
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Appendix F:  Hoonah Planning 
 

The following are responses to the question: What would make the Hoonah food system more 
resilient?  

● More people knowledgeable in harvesting locations and harvesting techniques 
● I'm all for a community garden. Hydroponics system! 
● Create alternative private transportation systems which are divorced from the politics of 

the State budget processes. 
● Ideally would be to insure that we fight for our ferries and saved them. But city cuts or 

deals to fisherman who has large scale boats to bring in and take out fright. 
● Educate community on food storage options and guidelines for emergency 

personal/family food storage. 
● Increase local food sources, engage more people in wild food harvesting/gathering, 

educate what wild foods can or cannot be eaten, mimic a natural disaster event where 
food shipment to Hoonah is disrupted and community members must survey what they 
have in order to survive 

● Like the old days live off the land 
● Meals ready to eat for every household to purchase and free for seniors 
● We need to know more about the food available by land 
● Keeping stores properly stocked would be a start 
● Community should have it's own transport vessel 
● We should start by securing a disaster station that has emergency supplies 
● Public education to help us plan what we need to have for emergency stores. 
● Teach harvesting 
● Hoonah should develop such a plan. 
● Woosh gee ien Pulling together 
● Maybe hire local boats to make the trip to juneau. Or hire piolets to fly freight over. 
● Storage facility 
● Traditional foods harvesting and living off the land and preserving 
● We all need to work together so the community be self sustaining. 
● Have Huna Totem invest in a barge 
● absolutely-and toilet paper! 
● Advocate for access to Alaska Marine Hwy and stop destroying our land and 

jeopardizing our resources for tourism 
● Start greenhouses 
● Get key partners together to make a plan. In the past, there was a crisis response team. I 

am no longer in the loop. 
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Appendix G: Tlingit Potato  
The following are the answers to the question: What would make it easy to participate in a 
program that promotes planting/sharing/educating the public about Tlingit potatoes? 

 
● Education - make it a community event. lots of knowledge on verge of being lost, so 

providing opportunities for hands-on learning would be very beneficial). 
● Bringing the program to us so we can grow and have a garden to grow from and still 

have community garden for those who don't have a place for a garden. 
● Childcare 
● free/low cost, not during the work day (8am-5pm), take home a goodie like a Tlingit 

potato 
● I would love to help. My energy is in the morning 
● Brochures 
● Independent wealth and free time 
● I personally would need more time away from work 
● Hard. I'm a seasonal worker 
● Help with the two I care 24/7 for 
● Advance notice to request time off work 
● Community workshops 
● Sorry....don't know what those are. 
● I grow potatoes I could teach the class. 
● the existence of a program 
● Transportation scheduled to and from classes. 
● Workshops 
● Several opportunities, with kids, with families, with general public 
● Either community meetings or the distribution of information within the community 

about the planting and harvesting process. 
● community meeting, info 
● Online education access 
● Getting good soil locally would be very helpful. 
● If everything was provided and I had the time, I’d participate. 
● Access to seed potatoes and a much larger community garden! Potatoes are easy to 

tend but take up space so we do t plant as many as we would like. Very importantly , we 
need a community root cellar. It’s tough to over winter potatoes otherwise!! 
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Appendix H: What skills and equipment do you have? 
 

The following are answers to if an emergency prevents shipments of store-bought food to the 
community, what skills do you have and equipment can you contribute to harvest food from the 
land and sea. 

 

● Very little knowledge and skills 

● I can contribute assistance. 

● I know how to hunt, fish, and plan 

● Hunting raffles and fishing poles. 

● No skills but we have equipment (boat, pots, poles, rifle, ammunition) 

● NA 

● I could gather sea cucumbers, sea urchins, gumboots, sea lettuce, beach asparagus, 

fireweed flowers, fireweed shoots, fiddlehead ferns, spruce tips, berries. I don't own a 

fishing pole or gun so I could not fish or hunt. 

● I know preparing food 

● I can fish, deer meat, freeze clams, cockles and seaweed 

● Knowledge of hunting, firearms, fishing gear, a vehicle 

● I can fish and hunt. Inhave all the tools to do both 

● Lots 

● None 

● I may be able to help prepare foods 

● Can hunt and fish and harvest whatever is in season 

● Vehicle and boat. Food canning knowledge. 

● Live off the land 

● skiff, gardening 

● Greenhouse/land/seeds/sawdust/boat/950 cat loader 

● Seafood and fishing skills 

● not sure 

● Fishing poles Gill net smoke house skinning a butchering skills 

● We hunt & harvest but would need more proper equipment 
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● fishing, hunting, plants and medicine harvesting 

● We have a small boat and truck 

● Truck 

● Fishing, hunting, canning 

● Knowledge of fishing and hunting practices 

● We have boats and could take people fishing and could also transport to/from juneau 

● I can harvest clams during season, we have a boat for crabbing and fishing, we have a 

vehicle to access the berry fields, and my husband can harvest deer. 

● A riffle and fishing gear 

● Lots - vessel, nets, gear, etc and extensive knowledge in our family. 

● Fish 
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Appendix I: Food system skills and equipment needs 
The following are answers to the question: What skills and equipment related to the local food 
system do you want to learn? 

● how to preserve the food for winter months when food is very minimal 

● Learn to grow things. 

● Post harvast preparation and storage 

● Harvesting Cleaning Processing Shell Food. 

● Jarring/canning preservation 

● NA 

● How to hunt, how to trap game, how to fish better or make a fishing net 

● No limits to our recourses. Of course sustainable 

● Make half dried fish 

● I’m confident in my abilities to harvest large amounts of food from the environment 

● More about harvasting plants 

● Taking care of deer nd seal 

● Smoke fish 

● Unsure but always like to learn new skills 

● More lucrative berry patches on public land 

● Purchase a boat 

● hunting 

● Solar power 

● Transportation to and from Food gathering or Continue our way of life 

● not sure 

● Gardening skills deer gutting skills 

● Storage area 

● community gardening and tlingit potatoes 

● Harvesting seaweed, seals 

● Hunt and harvest a seal 

● Alaska-preserving 

● N/A 

● Maybe how to jar fish or deer, currently we just freezebit 
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● I have not taken advantage of learning about local harvested plants. 

● Planting vegetables 

● Few. Always good to learn new techniques from others though. If Owen were not here, 

though, we would have to learn a ton about location of harvest, etc. Leah and I have 

learned much but he is often the lead.as is true for many of our elders... 

● Fishing and hunting 
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Appendix J: Open-ended responses about the local food system  
The following are answers to the question: What else is important to you about the local food 
system in Hoonah? 

● Most of the available lands for plant harvest are part of ISP, and they don't allow people 

on the land for harvesting. 

● Until this last year without our ferry system I didn't realize how delicate our food system 
is until we lost our access to the Alaska Marine Highway. After the prices change due to 
everything being flown in we are currently working on keeping up with the price change. 

● The only thing positive about not having the ferry system was being able to hunt before 

all the outside hunters came over to hunt on the ferries. we were able to get our limit. 

● A study that shows the negative impact on our school and Head Start program 

● Focusing on Tlingit/wild foods is better for human health and the environment, so 

increasing community engagement with that would be very beneficial. 

● We are there 

● Very important to get the ferry back a lot of people are hurting. 

● Affordability 

● the State should lift penalties and restrictions on harvesting fish and game as it could be 

the resort that some may already be considering as budget and food shortage gets 

tougher, Hoonah should lobby for extended fish and game rights to ease the cost of 

store bought foods that are scarce these days and very expensive 

● Availability 

● To support the food industry. One must be self sufficient in all 

aspects.land,soil,sun,water,growing,preserving, storing, I like the concept of a big 

warehouse such as Costco. 

● Fred Myers in Juneau has a shopping program for their customers, We should utilize this 

and set it up when there is a barge coming to Hoonah. 

● We need more grocery options. Like maybe another store here. 

● Barge supplies in! 

● Our village corporation should fund the construction and maintenance of a community 

greenhouse, to give us the ability to provide much of what we depend on the "outside 

world" for. 

● Huna Totem and HIA should build and maintain community green house. 



 2020 Hoonah Food System Assessment               Southeast Alaska Watershed Coalition • Page 51 

● There are a lot of people in hoonah that spend their money on chips, sodas, and 

cigarettes. To me that’s just crazy. Maybe just providing info that compares a bag of 

chips for $7.00 could actually buy you some healthier things, etc. 

● I would be concerned about foods children receive for two meals a day at school and 

senior & shut-ins who receive main meal from Sr. center. 

● You know what I’m going to say ... our young people can’t and for the most part aren’t 

interested in traditional food harvest. Knowledge rests with a small group of (largely) 

aging individuals. Our youth must do more than tag along on trips... they may have a 

few experiences harvesting but couldn’t recreate a harvest without support. 
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