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INTRODUCTION

The Northern Food Conference brought together approximtely 135
representatives (Vi1 Delegate Listing and VIIl Exhibitors) of
all sectors of the food industry, the private sector, native

organi zations and governnent agencies to discuss and recommend

actions in the follow ng areas:

1. Current and potential supply and demand for northern food

products across the Northwest Territories and Canada.

2. Capacity of exi sting infrastructure and distribution

networks to cope with current demand and supply and identify

new requirenments or inprovements.

3. Food handling and public health regines required to ensure

whol esome foods are produced and narket ed.

4, Respective roles of governnment and the private sector in
devel oping a viable f ood I ndustry in the Nor t hwest

Territories.

The two day conference was organi zed into seven sessions, each
with a chairperson and five to six panelists (Il Progran). Each
session was introduced by the presentation of a keynote paper by
the session chairperson (V Position Papers). Expert panelists

on each session responded to the paper and where time permtted,
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questions and discussion followed with the conference del egates.
A final session was devoted to recommendations prepared by the
del egates at large and read into the record by the conference
rapporteur (Il Participants’ Recommendations). In addition,
the conference organizers provided their own recommrendations
based on their observations of the majority opinions of the
del egates (1V Conference Organizers’ Reconmendations). A major
G\W' Econom c Devel opnent and Tourism Mnisterial Statenment was
presented on the first day of the conference (VI Mnister’'s

Addr ess) .






NORTHERN FOCD CONFERENCE

Wednesday and Thursday
February 18 & 19, 1987

The Expl orer Hotel

Yel | owkni f e,
Nort hwest Territories

Governnent of the Northwest Territories.
Departnent of Econom ¢ Devel opment and Tourism



-- NOTES --

Al'l technical sessions are held in Katlmvik
BallroomB & C with coffee breaks in
adj oining Katimvik A
Preparation of recommendations in Ellesnere Room 2nd Fl oor.

X * x %

A display ofnorthern foods, in various stages
of preparation, will be presented in the Katinmavik
Lobby each day from3 p.m and will be open to
public view ng on Wednesday from3 p.m - 7 p.m

and Thursday from3 p.m - 9 p.m
® * x *

Al'l delegate neals are northern accented and
are prepared under the direction of the former
Nort hwest Territories Expo 86Pavilion chef.

* % % %

For delegates’ interest, several restaurants in
Yel [ owkni fe wi |l have northern food specials
avail abl e during our conference as foll ows:

The office - nmarinated nmuskox steak, frozen arctic char, baked
or poached char

Qur Place - caribou vol au vent, arctic char coquettes

Yel lowknife Inn - baked arctic char en papilotte, northern roast
of caribou 'bordelaise', teriyaki muskox steak,
whitefish with caviar

The Explorer Hotel - nuskox steak & lobster tall, arctic char
Florentine, arctic char with green sauce,
daily northern special In cafe

Pl ease endeavour to patronize these establishments during
your free tine. Advance reservations are advisable.

* k %k %

* CONFERENCE BADCES *

Del egates shoul d wear their badges at all
times. Badges are your sole adm ssion
identification to enter all business sessions
and meal s/ recepti ons.



Conf erence Chairperson d enn \rner

Presi dent
Bat hurst Inlet Lodge

Conf erence Coordi nat or Don Ander son
Consul tant & Forner Manager
| cicles Restaurant
N. WT. Expo 86Pavilion

Conf erence Rapporteur Ben Hubert
Consul t ant
Boreal Ecol ogy Services

Conf erence Chef Markus Bur khard
For mer Chef
N.WT. Expo 86 Pavilion



FIRST DAY: WEDNESDAY, FEBRUARY 18, 1987

SESSION ONE
9:30 aam - 10:30 a.m

Chai r per son

Panel i sts

Coffee Break
10:30 aam - 11 a.m

SEsSI ON TWO
11 am - 12 p.m

Chai r per son

EQg McMuskox Factor's Cub
Kati mavi k Lobby

d enn Warner, Conference Chairperson

Honor abl e Tagak Curl ey

M ni ster of Econom ¢ Devel opnent & Tourism
Governnent of the Northwest Territories

OVERVI EW OF NORTHERN FOOD | NDUSTRY
“What is it?"

Ben Hubert
Consul t ant _ _
Boreal Ecol ogy Services, Yellowknife

Davi d Brackett

Assi stant Deputy M nister, Managenent
GN\WI Departnent of Renewabl e Resources,
Yel | owkni fe

Dr. Oto Schaefer
Honour ary Prof essor
University of Alberta, Ednonton

John Merritt
Executive Director
CARC, Otawa

JimBritton
CGeneral Manager Protein
Nunasi Corporation, Yellowknife

Bob Long

Country Foods Devel opment O ficer
Hunters & Trapf)ers Committ ee,
Baffin Regional Council, lqaluit

Kat | mavi k A

EXPO 86 EXPERI ENCE & AFTERMATH
“Qur Profile Enhanced"

Geor ge Braden

Advi sor to the Mnister

GN\WI Departnent of Econom c Devel opment &
Tourism Yell owknife



Panel i sts

Luncheon
12:15 p.m - 1:30 p.m

SESSION THREE
2 p.m, -33519p. M.

Chai r per son

Panel i sts

Al an Vaughan

Acting Deputy Mnister

GN\WI Departnent of Economi c Devel opnent &
Tourism Yel | owknife

Don Ander son

Consul tant & Former Manager

|cicles Restaurant, N WT. Expo 86 Pavilion
Vancouver

Andrew Dougl as
Edi t or
Canadi an Hotel & Restaurant Magazine, Toronto

Erik Watt
Edi t or
Yel | owkni fe, Yellowknife

Jake Qotes
Publ i sher & Editor
Nort hwest Expl orer Magazi ne, Ednonton

Seaf ood Crepes Factor’s Cub
Cash Bar

Quest Speaker:
Honor abl e Tagak Curl ey
M nister of Econom c Devel opment & Tourism

RESOURCES & PRODUCTI ON POTENTI AL
“Supply Paranmeters Exam ned”

Bob Wol ey

Assi stant Deputy Mnister, Operations
GN\WI Departnent of Renewabl e Resources,
Yel | owkni f e

Don Stewart Jr.
Pr esi dent
N.WT. Fishernen’s Federation, Hay R ver

Pet eroosi e Qarpik '
Chai rman, Hunters & Trappers Comittee
Baffin Regional Council, Pangnirtung

Bill Lyall
President _ _
| kal ukputiak Co-operative, Canbridge Bay

Paul Mar ks
Manager
U u Foods, |nuvik



Paul Kaludjak .
Keewatin Representative _
Cari bou Managenent Board, Rankin Inlet

Allan Kristofferson

Fi shery Biologist, Fish & Marine Manmmal
Managenent

Central Arctic Region

Canada Fisheries and Cceans, W nni peg

Coffee Break Katimavik A
3:15 p.m. - 3145 p. M.

SESSION FOUR MEETI NG DEMAND
3:45 p.m - 5p.m ‘Opportunities, Constraints and R & D
Requi rement s”

Chai r per son Ted Vi cker

Seni or Consul t ant

Don Ference & Associ ates, Vancouver
Panel i sts Harry Bairn

Consul t ant

CESO, Ednonton

Dave Iredale

Manager, Sensory Science & Technol ogy
Devel opnent

Central Arctic Region Inspection Branch

Canada Fisheries and Cceans, W nnipeg

Diddo Si nmon
General Manager
Ki ngfisher Sales, Vancouver Island

Keith Al exander
Zone Manager, N.WT./Al berta
Freshwater Fish Marketing Corporation, Ednonton

Larry Sinpson

Baf fin Econom ¢ Devel opment officer - Resources
GN\WI Department of Econom c Devel opment &
Tourism Ilqgaluit

Reception Host Bar Kat| mavi k A & Lobby
6 p.m. -7p. M
Northern Food Display View ng



Northern Buffet Dinner Factor’s Cub
7 p.m. - 9 p.m. Keynot e Guest Speaker:

Maurice O Flynn
Nati onal Secretary
Canadi an Federation of Chefs de Cuisine

Live Entertainnment Perfornmance



SECOND DAY: THURSDAY, FEBRUARY 19, 1987

Breakfast Egg Mackenzie Factor’s dub
8 a.m. -9a. m

Registration Desk Opens Katimavi k Lobby
8 a.m.

d enn Warner, Conference Chairperson
9:10 a.m.

SESSION FIVE TRADI Tl ONAL AGRI CULTURE
9:15 a.m. - 10:30 a.m "A Real Potential”

Chai r per son Joe Kronst al
President _
Agriborealis, Yellowknife
Panel i sts Maarten | ngen-House
Associ ate

RMC Resource Managenent Consultants, Ednonton

Charles Stoll _
Director General, Agricultural Devel opnment
Agriculture Canada, Otawa

Ben Geenfield
Presi dent o _
Territorial Farmers Association, Hay R ver

Greg Haist .
Potato Farner, Hay R ver

M ck MacEachern
Hog Farmer, Fort Smith

Coffee Break Katimavi k A
10:30 a. m. - 10:45a.m

SESSION SIX MARKETI NG & DI STRI BUTI ON

10:45 a.m. -12 p. m. ‘Creating Strong Commercial Links"

Chai r per son Pet er von Li pi nsky

Food Buyer, Northern Stores
Hudson’s Bay Conpany, Ednonton

Panel i sts Davi d Muirhead
Branch Manager
Burns Meats, Yellowknife

Pet er Cobb

Assi stant Ceneral Manager
Yel |l owknife Inn, Yellowknife
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Luncheon
12:15 pom - 1:15 p.m

SESSION SEVEN
1:30 porn. - 2:30 p.m

Chai r per son

Panel i sts

Kenn Har per
Oaner _
Arctic Ventures, lgaluit

Kl aus Roth

Executive Director

Travel Industry Association of the NWT.,
Yel | owkni fe

Al ex Drobot

Operations Manager _ '
Freshwat er Fish Marketing Corporation,
W nni peg

Roast Loin of Reindeer Factor’'s Cub
Cash Bar

Quest Speaker:

Honor abl e Red Peder sen
M ni ster of Renewabl e Resources
Governnent ofthe Northwest Territories

REGULATORY  ENVI RONVENT
“Protecting the Consumer’s Wl | -Being"

M chael Pontus
Assi stant Deputy Minister
GN\WI Departnment of Health, Yellowknife

Judy Fitzpatrick

Regi onal Environmental Health Oficer
Medi cal Services Branch, N.WT. Region
Health & Welfare Canada, Yellowknife

Pat Bobi nski
| nspection & District Mnager
Canada Fisheries and Cceans, Hay River

Dr. Robert Sturm

Regi onal Veterinary Supervisor, N WT./Yukon
& Al berta

Food Production & Inspection, Mat Hygiene
Di vi sion

Agriculture Canada, Calgary

Ann Marie Dawe _ _
N.WT. Representative to National Board
Consuners' Associ ati on of Canada, Yell owknife

A en Evoy

District Supervisor, Northern Alberta/N.W.T.
Health Protection Branch

Health & Wel fare Canada, Ednonton
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Coffee Break Kat | mavi k A
2:30 p.mt -2:145 p. M.

FINAL SESSION RECOMVENDATI ONS

2:45 p.m. - 6 p.M “Setting the Stage For Success"

Conf erence Chairperson G enn \arner

Rapport eur Ben Hubert

Conference Adjourns

6 p.m.

Rublic Reception Cash Bar Katimavik A & Lobby
6 p.m. - 9 p.m. Conpl i mentary Northern

Hors d'oeuvres

Northern Food Display View ng
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SECTION III



PARTICIPANTS' RECOMMENDATIONS

The following recomendations are arranged according to the
major topics discussed at the conference. The recomendations
emanated from two sources, either from the session panelists as
agroup or fromindividual delegates. They were prepared and
discussed prior to their reading into the conference record

These recommendations were not fully debated by the conference
del egates at large, were not subject to a vote, and are not
always consistent to one another. However, they do serve to
identify possible new directions that governnent and the private
sector should consider when drafting a northern food industry

strategy.

GENERAL

VWhereas the Northern Food Conference held in Yellowknife,
February 18 & 19, 1987 has established needs, concerns and
recommendati ons for country food market potential

Further that the country food market requires nore in-depth
fol low-up as per (a) harvesting (b) processing (c) storage (d)
marketing (e) managenment (f) regul ations;

Therefore be it resolved that this conference request the
Federal and Territorial Governments to establish a Task Force at
a regional level throughout the Northwest Territories;

Further that the Task Force be conprised of the foliiowing: ( 1)
private enterprise (2) community and regi onal councils ( 3)
traditional users of °‘the land "(4) territorial and federa
representatives;

Further that this Task Force be mandated to nake recommendations
in the followng areas based on comunity consultation: (i)
resource potential (ii) production format (iii) quota restraints
(iv) regul atory anmendments (v) marketing and distribution
potential (vi) transportation.

- Irvin Nom Yellowknife " Band Council, Yellowknife
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Be it resolved that the GNW devel op a northern food policy and
that such policy address the follow ng topics:

Establishnment of priorities of access to northern wldlife
respecting the rights of aboriginal peoples and the |and clains
process;

Devel opment of nmarkets for northern food products in the North
and el sewhere;

Promotion of export of northern food products and substitution
of inported food with |ocal products;

I dentification of l|ands suitable for agriculture and of ways to
make such | ands avail able for use;

| dentification of those policies and programs necessary to
ensgre that all N WT. Tresidents can neet their nutritiona
needs;

Exchange of information and know how about food production and
narketin% with othez northern regions, particularly Geenland
and northern Europe.

- John Merritt, carc, Otawa

Be it resolved that the G\WI inplement the ‘set-up”of an
infrastructure through a Task Force with the follow ng goals and
obj ecti ves:

1) To identify the GN\W role in the food industry;

2) To reconmend tangible procedures in establishing Task Force
nenmber shi p: GW Mnisters or representatives; Federa
representatives; native organi zations; private sector
representatives;

3) Task Force Report to be conpleted by Decenber 1987.

- Geg Haist, Potato Farmer, Hay River

Whereas production, distribution and marketing of food in the
Northwest Territories are currently only |oosely and ambiguously
addressed and admi ni stered;

Be it resolved that the GWI should appoint a task force to
devel op a conprehensive food policy addressing comercial wild
gane, fish, domesticated animal and agricultural food products.

- Peter Lenpke, Rae Edzo

| feel our major concern 1s to the youth of the Territories to
ensure their nutritional needs are net first, then look at a
comrerci al trade system
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Outpricing northern foods wll drive food buyers, private and
commercial, to look at southern markets. Until this Issue is
resolved, we will be forced to shop in the south. (Note: there
i S high unenmployment in the settlements - nenu pricing will be
too unbal anced.

- Jai Persaud, Enokhok Devel opnent Corporation, Canbridge Bay

Belt resolved:

That governnent support of country food stores not be given
where the production and sales are directed only to high cost
gourmet style foods, but rather that governnent support be given
to country food stores that service the day-to-day needs of
consumers for fairly priced quality country food, as well as
%hoge consuners who desire higher priced, nore exotic country
ood;

That the need of the Northwest Territories native peoples for
their traditional foods be priority nunber one;

That the country food needs of the Northwest Territories native
peoples be clearly identified so that policy can be devel oped to
protect these needs;

That a food policy for the Northwest Territories be devel oped.
-Susan Beaubier, Health & Wl fare Canada, Yellowknife

Whereas country food was and Is an inportant part of the
northern econony of the Northwest Territories;

And whereas it has been recognized for some tine that nore
production potential exists than is now being wused in the
country food resource;

Therefore be it resolved that the GN\WI now devel op a country
food devel opnent strategy and program for each region.

Be it further resolved that the strategy and program foreach
region be devel oped through full participation by all regional
groups and the Departments of Renewable Resources and Economc
Devel opnent and Tourism and with full public participation; and

Be it further resolved that the Regional Country Food
Devel opment Strategies and Prograns nust include: a research and
devel opnent conponent; a training/education  and public
information program and an operations conponent.

- John Pattinore, lgaluit

VWereas domestic consunption of country foods in the Northwest

Territories is ofprimary inportance culturally, nutritionally
and econom cal ly;
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And whereas the wage econony is reducing the tine available for
many to hunt or fish their own country foods;

And whereas each region of the Northwest Terrltorles produces
different amounts of certain exportable products;

Be it resolved that the Country Food Devel opnent Strategy and

Program for each region allow for full choice of and control
over priorities for marketing country foods;

Be it further resolved that the Baffin Region Country Food
Devel opment Strategy and Program be prinmarily one to devel op the
donestic market through intersettlenent trade.

- No Name Submtted

Wil e recognizing the advantage, place and even need for
devel opnent of a heal t hy, profitable, wel | -organi zed and
wel | -regulated Northern Food Industry ained at exporting to the
sout hern gournet narket, we mnust stress the priority of our
concern, nanely safeguarding Northern Native food resources
whi ch will al | ow sel f-sufficiency in regard to
[?r ot ei n-requirenments for t he peopl es of t he Nort hwest
erritories for a long tine to come in a properly managed way.

To facilitate, achieve and maintain this highest prioritly of
Nort hern Food Pol i cy in our age of progressively |ess
subsi stence hunting and increasing demand and need for cash-
econony  enpl oynent, the Governnent nmust play a role to
facilitate and encourage inter-settlnent trade, which would
i nvol ve | oans and assistance to hunters, provi si on and
mai nt enance of |ocal storage facilities, inspection, packaging
and transportation. \Wen costs or prices are appraised, it mnust
be realized that besides the superior nutritive _value,
preservation of traditional food resources and traditional
activity patterns and enploynent options have value far
exceeding calculation of calories and nutrients and nay indeed
di m ni sh our sky rocketing costs due to socio-cultural
destruction and al coholism

- Dr. Oto Schaefer, Ednonton

Be it resolved that government policies aimed at fostering the
northern food industr recogni ze both the econom c and social
I nportance of the industry; specifically, such policies should
recognize the responsibilities of government (1) to pronote the
econom ¢ opportunities associated with export of unique northern
food products and wth inport substitution; and (2) to ensure
that the nutritional needs of all northern residents are net and
that their cultural value respected.

- John Merritt, CARC, Qtawa
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Recogni zing the inportance of country foods to the people of the
North and recognizing the untapped narket potential for inport
replacenents and restaurant sales in the North;

Be 1t resolved that the OGNW establish as a priority the
necessary prograns and services to develop a country food
industry 1n the North, for the benefit of Northerners.

- Bob Long, Baffin HTA lqaluit

Recognizing that this conference denonstrates that the Increase
in value of country food to the people of the Northwest
Territories will be an ongoing trend,

And recognizing that there is clearly considerable opportunity
to continue to develop the renewable resource econony of the
Nort hwest Territories;

And recognizing that the value of country food is not sinply an
economc value but in a very vital way a social, cultural and
nutritional value as well;

Be it resolved that future policy devel opnent take these factors
into consideration.
- Kevin Lloyd, GN\W Renewabl e Resources, Yellowknife

Governnent of the Northwest Territories should develop a policy
on agriculture and country food.
- Session Seven Panelists

The private sector should play the leading role in the
har vesti ng, processing, and sale of northern food products.
Governnent should play a “supportive” and ‘facilitating” role.

- Session Two Panelists

RESOURCES & PRODUCTION POTENTIAL

Any future request for the use of our renewable resources to the
G\ or to any board or comittee that gives direction to
government nust be based on the sustainable harvest of that
speci es.

Qur  own nmarkets for our renewable resources nust be fully
explored and utilized before any further export of our resources
be consi dered.

- Ken Hudson, Fort Smith HTA, Fort Snith
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Wereas the country food industry is in the enbryonic stage of
devel oprent ;

And whereas consistency of production quality 1is fundamental to
success in both donmestic and export markets;

And whereas consistency of product quality is dependent upon set
st andar ds and comon harvesti ng, handl i ng, processi ng,
i nspection and packagi ng procedures;

Be it resolved that this conference request that the G\W assi st
and facilitate t he initiation of training of conmmunity
entrepreneurs in the technology and the devel opnent of skills
required to produce and narket country foods unique to the
North, so as to participate conpetitively and share equally in
the economc rewards accessible to other regions of Canada.

- No Name Submtted

Wereas the nmarine comercial fishery in the Eastern Arctic 1s
devel opi ng and shows definite potential;

And whereas there is a denonstrated need for technical and
regul atory advice to help develop the Eastern Arctic fishery;

Be 1t resolved that the Federal Departnent of Fisheries and
Cceans give consideration to increasing its presence in the
Eastern Arctic to assist in the further devel opment of this salt
wat er fishery.

- No Nane Submtted

All  northern foods to be processed in the Northwest Territories
in the interests of quality control and the pronotion of high
qualltg foods, not to nention the enploynent benefits involved.

- Don Stewart Jr., Northwest Territories Fishernmen’s Federation

Recommend that this Northern Foods Conference sees the need for
conmer ci al quota  where requested wthin the Beverly and
Kam nuriak caribou herds for the purpose of marketing within the
Territories and Canada.

- No Nane Submitted

Recommend that the Northern Foods Conference express the need to
change the current territorial legislation which prevents the
export of commercially harvested wld game outside the
Territories.

- No Nane Submitted
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Wereas |arger commnities respond to economic potential nore
qui ckly than smaller comunities;

Be it resolved that traditional harvesting areas of smaller
communi ties must be  protected for their own economc
exploitation, perhaps at a |ater date.
- Ray Giffith, Native Training Centre

Be it resolved that the Territorial Farmers Association have a
representative on the Territorial Land Use Committee, and that
the Territorial Governnent negotiate with the native Beople to
set aside a piece of land in three or four areas to be |eased
for agriculture.

- Ben Geenfield, Territorial Farners Association, Hay River

That the governnment does not regulate that sales of country
foogs to northerners take precedence before seeking a southern
mar ket ;

That the governnent give support to the devel opnment of a proper
processi ng plant. _ _
- Tony Chang, T.C. Enterprises, Yellowknife

CGovernnent nust al so recogni ze devel opnent of fur farmng in the
Northwest Territories that could replace hunter and trapper
econony and that could consune and utilize excesses and
trinmngs fromprocessing plants in the Northwest Territories.

- David Al agal ak, Eskinmo Point

Control  supply and demand to southern markets so that quantity
can be provided yearly and by season.
- Eric Braathen, Entrepreneur, Hay River

The Northwest Territories instigate controls to regulate our
quota and prevent overkill. _
- Eric Braathen, Entrepreneur, Hay River

Government to assist establishing proper food processing plants
in each region to handle local markets and possible export of
country foods.

| also recommend that Government put priority to hire |ocal
field workers to co-ordinate and maxi mze harvesting of fish and
gane and to help maximze the quality of fish and game in each
region.

- David Al agal ak, Eskino Poi nt
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Governnment of the Northwest Territories introduce nmeans to
educate the harvesters, producers and consumers on proper
northern food handling, storage and preparation

- Session Seven Panellsts

The CGovernnent of the Northwest Territories should assist the
private sector in developing the necessary plant and in
est abl i shing st andar ds and procedures for processin% and
packagi ng of northern food products. The objective should be to
provide for consistent product quality and product lines (cuts
of neat and fish), packaged and marketed consistent wth
contenporary consumer tastes.

The Governnent of the Northwest Territories should devel op and
i mpl ement the training and educati on prograns necessary to
ensure that qualified Northern residents can obtain enpl oynent
in existing and new processing facilities.

The G\W shoul d pl ace an enphasis on the processing of fish and
meat products (snoking, canning, butchering, pates, etc.) in the
Nort hwest Territories, by Northwest Territories residents.

- Session Two Panelists

MEETING DEMAND

Provide northerners with country food first before southerners.
Set a demand that would not deplete our stocks.
- Eric Braathen, Entrepreneur, Hay R ver

That food production in the Northwest Territories be for
nort herners first! Devel op a  donestic industry and
infrastructure, gain expertise, before going to the export of
foods nationally and internationally.

- Sheilagh Murphy, DIAND, Otawa

Wiereas the fish, wildlife and marine mammal s of the North have
long been recognized for their contribution to the economic,
cultural and nutritional well-being of Northerners as a food
source, as well as the long termpolitical stability of the
Nort hwest Territories;

Wereas these resources also constitute an essential conponent
of the great tourism potential of the Northwest Territories;

Ther ef or e, be it resolved that donestic and subsi stence uses of
fish, wldlife and narine mamuals in pursuit of protein self-
sufficiency shall be the first priority use of these resources.
- David Brackett, GN\W Renewabl e Resources, Yellowknife
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| would like to stress the inportance of the uses of country
foods in the North. It seens there was a lot of enphasis on
developing northern foods for southern markets. Know ng the
amount of non-nutritious foods in the northern stores, native
foods should be made readily available in the North first. They
may help to reduce the nutritional deficiencies evident in
northern people. | also suEport the devel opment of agriculture
in the North and perhaps a horticulturalist should be hired to
visit comunities and help them start gardens.

- Louise Poole, Health and Welfare Canada, Yellowknife

Please nake sure that we develop an infrastructure to feed
everyone in the Northwest Terrltorles before establishing an
“exotic food product industry for exportation.

Nutritious country food, e.q., Seal should be pronoted and
presented in attractive format in northern stores.

Northern consumers have to be educated about cooking and
preparing northern food.
- Lise Plcard, Health and Welfare Canada, Yellowknife

Whereas this conference has devel oped a cl ear understandi ng of
the value of country foods in the domestic econony of the
Nort hwest Territories;

And whereas the fish, wildlife and marine manmal resources that
contribute to this econony play an inportant role in the
physical and cultural well-being of northerners;

Therefore, be it resolved that:

Domestic and subsistence uses and the pursuit of protein self-
sufficiency in the Northwest Territories shall be the first
priority for the use of fish, wldlife and marine mamal
resour ces;

Al other uses of wildlife, including outdoor recreation uses,
both consunptive and non-consunptive and export of comercial
wi I dlife products mustrecogni ze that priority.

- Bob Wbol ey, GNWI Renewabl e Resources, Yellowknife

Governnment  must nake efforts to assist in finding long term
rrarléets in the south for all possible Northwest Territories
product s. .

- David Al agal ak, Eskino Point
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MARKETING AND DISTRIBUTION

If the GWI is sincerely interested in promoting the use of
country foods, consideration should be given to incorporating
the wuse of these into the cook and food handl ers course at
Arctic College. Training should also be given to apprentices in
the cooking trade who attend schooling regularly out of the
Territory. Famliarity with the product wll lead to usage.

- @ll Stavdal, Ptarmigan Inn, Hay River

VWereas marketing and test marketing of northern food products
I n Canada and abroad is critical to the success of a northern
f ood industry and whereas any marketing agency nust be
responsive to their client group.

Be it resolved that the Departnment of Econom c Devel opment and
Tourism establish and fund a marketing agency in southern Canada
for the devel opnment of nmarkets for Northern Foods on behal f of
Territorial businessmen and groups.

- Allan Weaton, Mackenzie Delta Regional Council

Mved that the Departnent of Econom c Devel opment and Tourism
approach the appropriate regulatory agencies to negotiate a
met hod whereby the concept of northern Inter-comunity trade be
expanded to allow for the export of northern food products,

including winter frozen Arctic char, to Geenland, and the
I nport rom Geenland to the Northwest Territories of products
of the Greenlandic Inuit Hunt, including whole products.

- Kenn Harper, lgaluit

Marketing prograns of both governnment and northern producers
shoul d be sensitive to the need for mnimzing negative reaction
by ‘“animal rights" groups to Northwest Territories food products
in the northern and sout hern marketplace. For exanple, it wll
be necessary to insure that southern outlets in particular are
fully informed about:

(i) how t he fish/meat i s harvested,

(i) how t he product is used in the North;

(1i1) the life cycle and status of the species; and

(iv) who harvests and processes the fish/meat.

Respecting that the 1initial thrust of marketing and pronotion
may be in the North, if a southern initiative is undertaken it

must be designed to establish and maintain Northwest Territories
food as ‘premum products and specialty items". As well the
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Northwest  Territories Governnent should assist private sector
producers in the marketing and distribution of northern food in
sout hern Canada.

- Session Two Panelists

REGULATORY ENVIRONMENT

Recomrend that this Northern Food Conference express the need
for inspection procedures to be carried out within the Northwest
Territories for caribou and other wld gane commercially
harvested w thin the Territories so that wild game may be
exported outside the Territories.

- No Nanme Submitted

Governnent to look into possibly having its own food inspectors.
- David Al agal ak, Eskino Point

Li quor bottle labels to carry the warning "rhis substance may be
harnful to an unborn child”.

Restaurants should save sanples of food served the previous day
for quick and accurate testing re: food poisoning reports.

Restaurants or nmenus to advertise preservatives, additives,
spices, etc. so that consuners can make an educated choice.

“Best before dates" - out of date products should be narked as
such and isolated fromfresh food, and those marked down in
price.

Rengve the freight subsidy from liquor and nove it to food
product s.
- Anne Marie Dawe, Consuners’ Association of Canada, Yellowknife

That responsible funding bodies ensure that sufficient funding
I's av?llable for the enforcenment of the existing regulatory
controls.

That the Governnment of the Northwest Territories provide or
coordinate research and devel opment assistance to ensure that
nort hern f oods meet existing regulations, including food
products as to nutritional value, by use of such facilities as
the "Leduc Food Devel opnment and Research centre".

- Session Seven Panelists

Promote the devel opment of a branch of the Canadi an Restaurant
and Food Services Association in the Northwest Territories.
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That wider circulation and co-ordination be made of business
devel opnent and regul atory mat eri al to prospective
entrepreneurs.

Vi recomend and support the developnment of Territorial
regulations and controls for the safe, whol esome production of
Territorial food supplies, harvested, produced and consumed
within the Territories simlar to the inspection systens of
ot her provinces wthin Canada.

That regulations in relation to sanitation and quality of
product cannot be reduced.
- Session Seven Panelists

The inplenmentation of health regulations regarding institutions
such as correctional institutions or hostels and indicatin
clearly what the government’s policies wll be on healt
regul ati ons on these establishnents in regards to country foods.
- Mark Wuters, Yellowknife Correctional Institute, Yellowknife

That the Northwest Territories Government endeavour to institute

regul ations pertaining to the slaughter and sale of:

1) agricultural products produced in the Northwest Territories
for domestic consunption

2) country foods procured for donestic consunption;

And that these regulations should ensure a reasonabl e degree of
safety to the consumer while at the sane time allowng for
devel opnent of these industries wthout burden of undue
restrictions.

- Ben Geenfield, Territorial Farners Association, Hay River

The Government of the Northwest Territories in consultation with
Canada should establish the necessary regulatory regines,
Pro rans and services required for the inspection of northern

ood products to be sold on a commercial basis in both the north
and the south. The regines should be applicable to products
fromspecies (neat, fish) indigenous to the North as well as
others  (chickens, cows) ‘which ave been introduced in recent
years.

The CGovernment of the Northwest Territories should support the
devel opnent and placenent of the facilities necessary for the
harvestln? and inspection of game (caribou, reindeer, nusk-ox)
commercially harvested in the field. The facilities should be
portable where harvesting on a comrercial basis is feasible.

The Government of the Northwest Territories should support the
establ i shment of processing and packaging facilities ich can
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produce products neeting standards necessary for comerci al
export and sale in both the north and the south.

The Governnent of the Northwest Territories with the assistance
of Agriculture Canada should undertake the necessary research
and studies to determine if alternative field 1nspection
techni ques can be devel oped for caribou in particular. Assuning
some success, training prograns for hunters should be devel oped
and i npl enent ed.

- Session Two Panelists
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CONFERENCE ORGANIZERS' RECOMMENDATIONS

The following recomendations were conpiled by the conference
organi zers and are based on their observations of the majority

opi nions of the del egates.

The vislon and hopes set out at this conference confirmed the
support for a Northern food industry expressed at recent
regional econonic devel opnment conferences. There can be no
doubt that there 1s a need for an aggressive and integrated
strat egy wth respect to greater food production in the
Northwest Territories for Northern consunption and to a |esser
extent for export. The actions described bel ow summarize the
conference organizers’ view on how to build a nore productive

Northern food industry.

1. A Policy for Northern Food Production

The conference pointed out areas where absence of policy
retards initiatives by both government and industry.

Questions that need to be addressed include:

* Do freight subsidies apply equally to intersettlenent

trade as well as export?

* Shoul d Iands used for conventional agriculture be priced

the same as lands for residential or light industry use?
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* Is there a governnent purchasing policy for institutional

use of Northern foods?

* Are the policies and objectives of the Departnments of
Economi ¢ Devel opment and Tourism Renewabl e Resources, and
Heal th conpatible and do they encourage the Northern food

i ndustry?

Recommendatjion

The conference organizers recomend that the Mnisters of
the Governnment of the Northwest Territories with an interest
in the food industry establish a small task force or group
of people that can review all aspects of Northern food
production and report back within twelve nonths. The task
force should consult with all levels of governnent and seek
input from the public and participants in the Northern food
industry to recomend an integrated policy on Northern food
production. Terms of reference for the task force should be
br oad and be developed with the help of industry

representatives.

Product Development and Marketing

It must be recognized that the production of raw Northern
foods will not by itself enploy very many people. The

substitution value of Northern foods in the |ocal econony
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W1l far exceed the enpl oynent val ue. In order to increase
enployment in the food industry, new products nust be
devel oped and markets found. This is especially true with
the commercial fishing industry. Fish fillets are no't

regarded as fast food or gourmet food and so are not easily

mar ket ed. As raw unprocessed goods, they provide m ninal
enpl oynment . By devel opi ng new processed food products,
produced by Ilocal labour, the export value could be

i ncreased consi derably.

Wth respect to existing products, the quality and variety
of Northern foods served at the conference once again proved
the gournet qualities of our food products. Ve were
rem nded by speakers with international marketing experience
that food can serve as a very effective anbassador and
conmuni cat or. Hi gh quality foods served in our hospitality
and travel industry can contribute to direct growth of the
Nor t hern tourism industry and thereby stimulate |[ocal

enpl oynent and econom ¢ devel opnent.

Good food served in an attractive manner is always a
menor abl e experience. For many in the traveling public
this will stinmulate curiosity and interest to learn nore of

the Jland and people, their ~custons and cultures, that
produce such f oods. Thi s interest is a necessary

prerequisite for i ncreased tourism to our Northern
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comuni ties. Increased tourismwll provide a direct
stimulus for the local service and handicraft industries in

Nort hern conmuniti es.

Recommendation

The conference organizers recommend that the Departnent of
Econom ¢ Devel opment and Tourism enbark on a long term
program to develop both products and markets and so
stimulate the production of high quality foods and all the

spin-off activities that follow. This Initiative Includes:

* product research
* Southern  market research and mar ket devel opnent
activities; and

* Northwest Territories food marketing strategy.

Qualitv standards, Regulations and Inspection

The industry supports standards and regul ati ons designed to

safeguard the public. The regulations however, nust be

under st andabl e and practical .

Recommendation

The conference organizers urge that the Federal and
Territorial governments establish a uniform consistent and

reasonable set of quality control standards, in cooperation
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Another Northern Food Conference

The conference denpbnstrated the trenmendous interest in
Northern foods. Another should be held in a year's tinme to
di scuss progress made, especially with regard to an
integrated policy for producing Northern food. As well, it

will be another opportunity to have a second northern food
fair.

-32-



ON lv



SECTI ON V

POS ITION PAPERS



NORTHERN FOOD CONFERENCE
POSI TI ON PAPER

| YHAT [S 1T>"

CHAIRPERSON
Ben Hubert
Consul t ant

Boreal Ecol ogy Services
Yel | onknife, Northwest Territories

February 18, 1987

-33-



The Northwest Territories is a large and diverse expanse of
Canada and so it provides nunerous different habitats for plants
and ani mal s. In the south near Fort Smith we have bison - a
prairie grazing animal. The land on which these animals graze
is suitable for commercial food production as shown by the snall
gardeni ng busi nesses along the Hay River. Thr oughout the
forested regions of the Northwest Territories we have noose and
woodl and  caribou, nunerous berries, and lakes that offer a
variety of fish. The tundra provides nore berries, caribou, and
nmuskox, with Jlake trout and whitefish in the tundra |akes.
Along the arctic and Hudson Bay coasts we are blessed with all

the major |and species plus seals, whales, walrus and char.

Most species have a seasonal pattern and |ocal cultures have
adapted their annual <cycle to the char mgration, caribou
mgration, waterfow nesting and migration. All long tine
residents have experienced the superior nutritional quality and
flavour of country food conpared to store bought equivalents.
Another feature of native species Is the relative freedom of
di sease, parasites, and pollution. 1I'm sure Dr. Schaefer wll|

address these subjects in his coments.

so if these foods are so good and so w despread, why 1s it
difficult to build a country food industry in the North? The
first factor is the North itself. Qur northern environnent,

| and, sea, and lakes, is a battle ground between sunmer and
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winter, with winter having the upper hand. There is very little
natural energy to spare after the snow and ice is nelted, to
grow plants and animals. asa result the food species are

wi dely spaced and only for brief periods ofthe year do we see

| arge | ocal concentrations of fish, whales, cari bou, or
wat er f owl .
This means that efforts to kill and process these animals must

be a seasonal task requiring long periods of storage for |arge
amounts of produce. Also, our transportation system and rel ated
costs are such that 1t seens uneconomical to provide fresh
country foods on daily or weekly market basis, wth the
exception of fish from comercial fishernen in our [larger
centres like Yellowknife and Hay River. W are therefore
| ooking at larger markets to absorb larger volunes of goods so
that the wunit cost for transportation can be brought down. As
soon as we start discussing |arge volunes of game for conmerci al
export the game nmanager and local hunter and trapper ask the
question of long term production and the priority for |ocal and
donmestic use as a priority over commercial production for

export .

These questi ons are conpounded by the requirenents for
inspection by federal |egislation when food itens are exported
for conmmerci al pur poses. Both red neat and fish products nust

meet rigorous requirements if they are to be exported. Bot h
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wll, 1'm sure, be discussed later in the conference because
there are del egates and speakers here who have first hand

experience.

It is always instructive to learn what the people of small
communities have to say on subjects treated at conferences in
big cities. Several of the recent regional conferences on
econom ¢ devel opnent passed resolutions on country food, and

food production.

From the South Sl ave conference:

Wereas the climate and soil conditions of the South Sl ave

region will support agricultural devel opnent.

And Wereas the consunption of agricultural products within
communities of t he regi on provides an opportunity for

significant inport substitution for local products.

And \Wiereas recent studies within the region have established

t hat | ocal demand for agricultural products justifies an

expansi on of current production |evels.
And Whereas these studies have not fully addressed the question

of the full scale of operation which mght be appropriate in

terns of econom cs.
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Be It Resolved that this Conference fully supports further

agricultural devel opment within the region, and

Be It Resolved that this Conference requests that the Departnent
of Economic Developnent and Tourismtake the initiative in
devel oping an agriculture policy for the region including
continued support for the pilot project in market gardening

currently underway in Fort Resolution, and

Be It Resolved that this Conference inpress upon the Governmnent
of the Northwest Territories the need to study the feasibility
within that policy of a broader range of agricultural operations

including market gardens in the 40 to 60 acre cat egory.

From the Kitikmeot region:

RENEWABLE RESOURCE BASED ECONOMY
VWHEREAS, the Kitikmeot region has nmjor renewable resource

potential .
VWHEREAS, renewabl e resource business devel opnent opportunities
woul d stimulate enploynent and increase the econom ¢ base of the

Kiti kmeot region.

WHEREAS, the G N.WT. has recognized that renewable resource

devel opnent is desirable.
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THEREFORE BE | T RESOLVED that the delegates to the KREDC support

the devel opnent of a renewabl e resource econony.

From the conference in Baffin:

TRADITIONAL ECONOMY OF THE BAFFIN REGION
Be it recognized that the hunting and fishing economy of this

region is the primry industry.

That this traditional econony cannot be measured by a sinple
cash in/cash out balance sheet, but nust include a recognition
of such factors as the maintenance of cultural institutions and

nutrition.

That this region is committed to replacing as nmany inports as
possi bl e wth products harvested and manufactured at the

community | evel

That it be recognized that this traditional econony requires
assi stance as does any other industry supported by the
Governnent, and that this assistance can be provided at the

comunity and harvester |evel

Be it recognized that the hunting econony is a cornerstone of
Inuit life and this industry isunder attack at an internationa
| evel . That this region supports the initiatives by the Inuit

Crcunpolar Conference and the Government of the Northwest
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Territories to count er act t he danmages rendered by the

anti-harvesting | obby.

INTERSETTLEMENT TRADE

It is recognized that the harvesting and trade of country food
represents the original commnity econony and that it remains a
major ‘informal” econony in the Baffin Region. It is also
recognized that in order to begin a systematic trade of country
food between communities or comercial sale of country food,
consultation, direction and, co-operation nust take place at the

comunity |evel.

RECOMMENDATION

a) that through the nunicipal governments direction be provided
to the Baffin Region Hunters and Trappers Association wth
r espect to t he | evel of commer ci al harvesti ng and
intersettlenent trade desired at the community level. In order
for this econony to be devel oped consistent with traditiona

priorities, consensus and direction nust be provided from

communi ties.

b) that the devel opment of the in-shore and off-shore fishery
represents a major commercial opportunity for this region, and
as such should be given initial priority by the GNWT. wth

respect to renewabl e resource funding.
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C) that because the off-shore fishery is threatened by
encroachnent from foreign and Atlantic coast fishing fleets, the
Mnisters of Ecomonic Developnent & Tourism and Renewabl e
Resources undertake discussions with the Mnister of Fisheries
to ensure that fishing licenses adjacent to the Baffln Region

are reserved for the Arctic fishery only.

d) that the GNWT. provide increased funding for the

pronotion of the eastern Arctic char fishery.

e) that because of the unique conditions surrounding the Arctic
fishery, the GNWT. Departnment of Economic Devel opment and
Tourism engage in discussions with the Departnent of Fisheries
and Cceans and Freshwater Fish Marketing Corporation to exam ne
alternatives to marketing products fromthe eastern Arctic and
rel axation of the regulations that are nore designed for the

sout hern Canada fishery.

RECOMMENDATIONS OF NON BAFFIN PARTICIPANTS FOR COMMERCIAL
ECONOMIC DEVELOPMENT

ARCTI C FISHERIES

There was considerable discussion of the Arctic fisheries. A
subsi stence resource base exists, particularly in the in-shore
areas and rivers is proven, and has been used for a very long
tine. More recently, the off-shore and deep water fishery has

been devel oped. This has been allocated to both foreign and
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domestic fishernmen by the Canadi an Governnent. Baffin Region
peopl e, at the commnity level regard these fisheries as their
own as expressed in the Tungavik Federation of Nunavut (TFN)

wildlife agreenent.

At present, federal policy considers the Arctic fishery from
Labrador and Baffin Strait to Hudson Bay and northward as only
an extension of the Atlantic fishery. As one participant noted,

the Arctic fishery is being "“"confiscated by the Atlantic

fishery". There is no practical recognition yet of Inuit
fishing rights. As a consequence, Inuit are at a distinct
di sadvantage in obtaining |icenses. It should be recognized

that an effective Arctic fisheries policy involving a deep sea
fishery in the Davis Strait and other Arctic waters, would
provide facilities and services, and therefore econom cs of
scale so that smaller businesses could become econonically
viable, especially the in-shore fishery. The conbined results
of a deep sea fishery, and ice-edge/under ice and in-shore
fisheries has the potential to provide inportant comunity

econom ¢ devel opnents.

Concern was al so expressed about the licensing practices of the
Departnent of Fisheries and Cceans (DFO). Their enphasis on
only very large freezer-factory ships precludes the possibility
of small freezer-equipped vessels serving local and regional

needs in the Baffin area. It was also noted that not all
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licenced quotas In the Davis Strait and adjacent Arctic waters

have been used yet.

RECOMMENDATION
It is therefore recommended that the Governnent of Canada (DFO

recognize its third ocean and devel op an Arctic Cceans Policy,
with the involvenent of northern people so they have access to

the Arctic fishery.

RECOMMENDATION

It 1is therefore recomended that governnments nove quickly to
implement the TFN WIldlife Agreenent, to head off the inevitable
resource use conflicts that will occur if the Arctic fishery Is
not recognized as distinct and legitimate before the extension

of the Atlantic fishery becones entrenched in the Arctic.

SUPPORT FOR THE TRADRITIONAL HARVESTING ECONOMY

The hunting, fishing and trapping econony of the conmunities of
the Baffln Region has sustained people and their communities
down through the years. It is still the nost inportant econony
in the Baffin Region comunities. Traditionally this econony
has not been part of the cash econonmy. Wth the use of nodern
hunting techniques and the |oss of the seal skin market, the
hunting econony is in need of cash. In order for hunting,
fishing, and trapping to continue to nmeet people’s food needs

and their social and cultural aspirations, it is inportant to
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make cash available to hunters.

RECOMMENDATION

It is therefore recomended that federal and territorial
gover nment s and busi nesses, consider ways of financially
supporting the traditional or informal econony of hunting,

fishing and trapping.

RECOMMENDATION

It is further recommended that in some instances consideration
should be given to providing seed funding for the cautious
comercialization of wldlife resources. Such enterprises
should be governed by the supply of aninals rather than the
demand for their products. This will ensure continuing,

adequat e supplies for local consunption and w se conservation.

RECOMMENDATION
It is also recomended that the Government of Canada redouble
its efforts to overcome the ill effects on the native peoples of

the North of the anti-harvest and animal rights novenents.
It is further recomended that the federal and territorial

governnent should support research and devel opnent on new

products from the aninal harvest.
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From the Delta Beaufort Conference:

That Agriculture Canada base g federal meat inspector in the
region for commercial production and export of reindeer, caribou

and muskox neat.

That community Hunters and Trappers Associations forma regional

cooperative for the preparation, processing, distribution and
sal e of country foods.

That the NW Governnent and Federal Governnent Action Force on
Northern Initiatives take action to correct the current |and

use, poaching and ownership issues of the Canadian Reindeer

Project to maintain this valuable renewabl e resource.

That the NWI' Governnent and Indian Affairs and Northern
Devel opnent  organize the canadian Reindeer Research Institute

for research and training to devel op reindeer husbandry in the
Western Arctic and other Northwest Territories locations with a
program invol ving herding, slaughtering, handicrafts, marketing,

tourism and social effects.

That Fisheries and Cceans identify, with additional research if

needed, commerrial fishery resources available in rivers, |akes
and of fshore waters.

That conmmunity and regional Hunters and Trappers Associations
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develop g Delta fish processing plant with governnent inspection
to supply quality fish products to local and export markets.

That the NW Econom ¢ Devel opnent Department invite proposals
for the operation of northern fresh food production facilities
usi ng greenhouse, hydroponic gardening and waste power plant

heat .

That community craftsmen organize ggleg Nissions to southern

cities for the sale of their products directly to buyers.

If we want to export northern food to southern markets, what are
southern attitudes to northern food items. These can perhaps

best be described by the cartoons in the Northern Cook Book.
These cartoons give us a glinpse of southern attitudes to

northern and traditional foods. Sone are funny but is there a

deeper nessage that we nust consider.

-45-






NORTHERN FOCOD CONFERENCE
POSI TI ON PAPER

CHAIRPERSON
~ Ceorge Braden
Advi sor to the Mnister

G\WI Econom ¢ Devel opnent and Tourism
Yel | owkni fe, Northwest Territories

February 18, 1987

-46-






I INTRODUCTION

In May 1983 the Northwest Territories Governnent decided to
participate in what was to becone the biggest pronotional event in
the history of our jurisdiction. The Northwest Territories Pavilion
at Expo 86 evolved into one of the nost popular attractions, hosting
over 15millionvisitors to an exciting and entertaining portrayal
of Canadats North. Live performances, film exhibits, slide shows,
arts and crafts and northern country food could all be found at the
Northwest Territories Pavilion near the Expo 86 East Gate on the

shores of Fal se Creek.

In total, the Northwest Territories Expo project, fromstart to
finish has taken al nost four years including planning and designi ng
the building, purchasing supplies and inventory, hiring staff,
operating for six months and dismantling of the pavilion. Gven the
amount of time dedicated to putting on a show which lasted only six
months, one would think that nost of the problens associated with
contracting 300 northern performers, hiring, training and
acconmodating over 200 staff or putting up a tenporary building

woul d have been solved prior to opening day on May 2, 1986.

Very sinply, this was not the case.

The purpose of this paper is to address some of the critical issues
associated with the design, construction and operation of the
Nor t hwest Territories Pavi | i on restaurant - I cicles. The

perspective of this paper is not from one who was involved in the
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day to day decision making |leading up toopening day, nor the
overall operation of the restaurant. Rather, the discussion will
focus upon sonme of the project objectives respecting the restaurant
and whether or not they were achieved; some of the problens

particularly with food procurement, and how they were resolved; sone
of the key factors which contributed to the remarkable success of
Icicles, in spite of the problens; and sone personal recomendations
which will hopefully help contribute to the further evolution of the

country food industry on our territory.

Il THE PLANNI NG AND DEVELOPMENT PROCESS
Right fromthe begi nning back in the spring of 1983 our feasibility
studies indicated that a northern country food restaurant would be a
popul ar attraction at the pavilion. From a northern perspective the
idea was attractive as it would achieve a nunber of objectives,
I ncl udi ng:

* providing exposure for northern food products;

* stinulating the devel opnent of new food product Iines;

* injecting significant cash incone into the hands of hunters;

* providing a product to be processed in northern facilities;

* enploying northern staff and providing experience in the

restaurant industry; and

* involving the private sector in the operation of the facility.

By nmy «calculations, we nmanaged to achieve nost of our objectives

al though in some we were notably less than successful.
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Wth respect to providing exposure for northern country food, a
review of media reports leading up to opening day invariably
mentioned arctic char, musk-ox, caribou and other northern
delicacies such as muktuk and seal neat. After an outcry fromthe
public and doing product testing in some of Vancouverts Chinese and
Japanese restaurants, the idea of serving nuktuk and seal neat was
conpl etely dropped. Even before opening day, we took advantage of
medi a opportunities with the |ikes of tal kshow host Jack Wbster and
Expo 86 President Jimmy Pattison, making sure that they were shown
on television eating nmusk-ox and arctic char, or sanpling a unique

northern drink nmade from Pol ar Vodka.

Wiile statistics from a visitor survey indicated that only 6% of
visitors to the North’s pavilion chose to eat at Icicles, day to day
experience during the operation of the fair denmonstrates the
opposite. Early consunption of our fanmous musk-ox burger pronpted a
second order from Uu Foods. Media from around the world did
specials on our restaurant and its nenu - some of you may have seen
a Labatt's Bl ue commercial aired on CTV during the Wrld Series - it

was filmed in the Icicles Restaurant Pl aza.

Overal |, | believe we were nore than successful in marketing our
northern food products - especially fish. One senior nmember of our
Legislature conmented that trying to pronote northern fish in
Vancouver was |ike trying to sell coal in Newcastle - a coal

producing area of Geat Britain. But it worked - west coast
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residents |oved our char and whitefish.

Oh the matter of our second objective, we had hoped that the
exposure afforded by our presence in Vancouver would stinulate the
devel opment of new product lines, if only for the purpose of testing
their reception at Expo. Regrettably, and for a variety of reasons,
this objective was not achieved, except insofar as our chefs
devel oped some interesting and tasty nmenu itens through their own
initiative in Vancouver. | will be addressing this matter later on

in this paper.

A third objective of the project was to stimulate the arts and
crafts industry and renewable resource harvesting econony through
the purchase of new inventory for our pavilion's retail outlets.
Wth respect to Icicles, an estimated $450,000 was injected into the
renewabl e resource harvesti ng sector, primarily in the

Beaufort/Delta area, Canbridge Bay and Rankin Inlet.

However, we were not as successful as we had hoped to beonthe
matter of processing the country food products in northern
facilities. Arctic char from a test processing and packagi ng
facility in Rankin Inlet was, wth a few exceptions, a success.
Unfortunately though, the smoked char served in Icicles was prepared
at facilities in Vancouver. Mdst unfortunate was the requirenent to
have our musk-ox and sonme of our reindeer processed in the south as

well.  This is another subject which will be addressed later in this
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di scussi on paper.

The enpl oynent of northern staff in the restaurant was a nmjor
challenge and | wll not, with this discussion, go into details of
the difficult tinmes and adjustnments which had to be made. Fromny
perspective though, despite the above, our northern staff were key
to the success of Icicles as they were to the whole project. Their
appearance, their work habits, their know edge of the North and the
menu, provided for a confortable northern environnent on the shores
of False Creek. Many of our staff have returned North to continue

working in the restaurant/hospitality sector.

On the mtter of the last objective, it wasthe original intention
of the project to have the ‘private sector” construct, staff and
operate all of the pavilion's retail outlets. A northern consortium
was contracted, however very early on it becanme evident that their
i nvestnents of tinme and noney were sinply not justified given the
potential rate of return. Very sinply, alternate arrangenents had
to be made whereby the project assumed the up-front costs associ ated
with construction, purchasing of inventory, hiring and accommodati ng
staff and so forth. A nanagenment agreement with M. Don Anderson,
the coordinator of this conference, was the answer toour dilemm,

and given the returns we received, it worked out quite well.

In conclusion, we perhaps overstated the abilities of the northern

private sector in terms of some of our objectives. This should not
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be seen as a criticismof the private sector, but ignorance on the
part of nyself and others associated with the early planning of the

proj ect. Yet the overall performance of Icicles can in nmy view be

judged as successful.

Il ICICLES RESTAURANT  THE FINAL PRODUCT

The purpose of this section is to provide a general profile of
Icicles restaurant, touching wupon some of the key features which

were not nentioned in the objectives section exam ned above.

First, | will not go into the details of how we “lucked out” on the
| ocation of our pavilion and the beautiful water front site which
served us so well. However, given what we had to work with, the
| ocation offered us the opportunity to come up with sone exciting
approaches to the physical structure and layout of the restaurant.
For exanple, the outdoor barbeque, the Pacific Western outdoor
plaza, and the interior portion of Icicles with its "cool" and
“soothing” colours nmmde the facility an attractive refuge from the
chaos on the fair site. Further, we cannot forget that lcicles was
not a separate entity unto itself. It was an integral part of the

whol e pavilion experience.

Conplementing the physical structure of the facility were a nunber
of other features. Staff wuniforns, the design of our nenu, neon
icicles lighting wup during the day and at night, northern art work

on the walls, even the frost-like design of our glasses provided the
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visi tor with a variety of visual sensations. The quality of our
menu and service aside, there 1s no question in nmy nmnd that these
features, along wth some soothing nusic, provided a relaxing and

interesting environment.

Wth respect to the menu, | have already noted the unique attraction
of serving arctic char and musk-ox burgers. However, on a hot day,
in fact alnost any day, visitors wanted a glass of fruit punch or
sonething a little stronger with 10,000 year old ice. Icicles al so
served a unique salad which Included a variety of greens, |eaves and
other ‘things” that were known to grow in people’s backyards in
Vancouver. Desserts nade use of cranberries, and rhubarb, nothing
special or exotic to the average Canadi an, except insofar as you
seldom see them on restaurant nenus. In ny view, our departure

fromthe "norm" of sal ads, desserts, vegetables, and bread provided

further I ncentive to experience I cicles’ uni que menu and
envi ronment .
At the risk of overstating the marketing/pronotion factor, | feel

that one of the other reasons for the success of Icicles was the
desire to capitalize on small, vyetsignificant events. For exanple,
on California's special day at Expo, restaurant staff wore
‘California Cooler” head visors, and we featured - obviously -
California Cooler. Media briefings at the Expo media center took
place early in the norning every Tuesday. Whenever we were

promoting a nmajor event, such as NNWT. Day, the press were served
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the likes of ‘Egg McMisk-ox"on an English nmuffin and sonething to
perk up their morning coffee. | even recall a kid from Burnaby, who
carried around a jar all day and before leaving the site with his
parents, dropped into the pavilion restaurant to ask for a piece of
10, 000 year old ice which he promsed to take home in his jar and
put into the famly freezer - until it was tine to take it to schoo

for ‘show and tell".

In concluding this section on the general profile of lIcicles, it is
i nportant to recognize that the restaurant was an integral part of
the overall message of the pavilion. Qur 1.5 million visitors were
exposed through film exhibits, slide shows and arts/crafts to the
significance of our renewable resources. What better way to
conplete a visit than to enjoy a neal of northern country food.
Second, the design of Icicles and other features such as the nenu,
staff uniforms and so forth were all developed to be part of the
total pavilion experience. And while Don Anderson may have had many
di sagreenents with our architects and designers, | am sure he wll

agree that the final product was worth all the agony.

IV ISSUES AND SOLUTIONS

The reader wll recall that in the introduction to this paper, |
indicated that | had little to do with the day to day decision
making during the devel opment, construction and operation of Icicles
restaurant. However, on occasion | was asked to intervene on a

particular issue. In the late winter/early spring of 1985/86 | was

-54-



asked to assist in resolving sone problens related to the
procurement of caribou and as a result, |earned nore than | wanted
to at the tinme about some of the problens and chal | enges facing our
country food industry. Wth this section, | want to briefly outline
some of the 1issues, as | understand them and to propose sone
solutions for consideration by this and other groups. Finally,
please recognize that | amnot an expert, so if some of the terns
used are not correct or if some of ny ideas are totally unworkabl e,

you will know why.

a. Inspectlion
| was always aware that any northern neat and fish to be sold at
the pavilion nust be harvested and processed according to
federally approved standards. Fish posed no difficulties from
this perspective;, however, for nusk-ox and caribou we faced sone
major regul atory problens. For exanple, and with respect to
musk-ox, our suppliers had in place the necessary field abattoir
facilities which Agriculture Canada officials used to inspect
the aninmals after they had been slaughtered. However, their
processing facility in Inuvik did not, to my understanding, have
the necessary stanp of approval to process the nusk-ox carcasses
for sale outside the Northwest Territories. Consequently, we
had to have the carcasses shipped to a federally approved
facility in Vancouver for processing. Jobs and incone were |ost

as a result.
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Wth caribou, we faced an even greater problem CQur suppliers
sinply were not equipped, nor could they afford, the necessary
field inspection facility to inspect the caribou after they had
been shot. As a result, caribou had to be dropped from our nenu
and replaced with reindeer harvested fromthe herd |ocated near
Tukt oyakt uk. Again, nore jobs and income were |ost because the
required inspection facilities were not in place in the field.
Recogni ze as well that even if they were, the carcasses could
not have been processed at the Inuvik based facility because it

was not federally approved.

Wth respect to solutions to the above, sone Northerners nmay
disagree with ny suggestions. After all for years nost of us
have been eating nusk-ox, caribou, noose and other wildlife
whi ch has not been through the inspection process. However,

would argue that if we are to break into southern markets, and
offer quality products in our northern restaurants, we should
begin now to put into place the required facilities and

harvesting practices,

Very sinply, the flinancial neans have to be found to provide the
necessary field inspection facilities. My suggestion is that
portable abattoirs be developed and Ilocated in all regional

centers for use by suppliers of gane neat. Further, instead of
relying upon inspectors from Agriculture Canada, | would

recoomend that our government hire or contract the service of
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prof essi onal s who are licensed to conduct the necessary
i nspection of nusk-ox and caribou when they are harvested In the
field. Third, I would advise that, in association with
Agriculture  Canada, our governnent seek to establish new
standards which would reduce the problens associated wth
harvesting cari bou. Unl i ke nusk-ox and reindeer, caribou tend
to wander and a five mle drive, with a warm carcass back to a
field abattolr eats wup profits. There just may be sonething
which the hunter can do to allow for testing of a frozen carcass

which is not now the case.

Wth respect to processing and packagi ng we again nmust find the
financial means to upgrade existing facilities and constuct new
ones which are consistent wth federal regulations. Very
sinply, it would be counterproductive to proceed wth upgrading
field inspection services, and not take advantage of processing

and packagi ng the product in the north.

In concluding this section, | sinply reiterate that without the
proper inspection of our wld neat and fish, we stand little
chance of breaking into southern markets and providing a quality

product for our northern restaurants and grocery stores.

New Product Development and Production

As noted in section Il above, we had initially hoped that

northern producers/suppliers would develop new product |ines
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using fish and meat. However, with a few exceptions, this was
not the case. Char was snoked in the south, pate and sausages
were produced in the south, reindeer and nusk-ox burgers were

prepared in bulk in the south.

At present, | am aware of a few northern producers which have
devel oped and produced new product lines using northern gane
meat and fish. | am not sufficiently know edgeable on their
success, or the products, however | want to relate a short story
about an FFMC product nmarketing initiative which took place at
Expo. Very briefly, t he FFMC booked the Governor’s Lounge at
the pavilion to pronote Northern fish and fish products. On the
first day, Expo 86 officials and representatives from other
pavilions were invited for a glass of wine and to sanple
specially prepared fish from the north. On the second day,
Vancouver based fish buyers were invited. After sanpling a
pat e, one buyer went to an official present and asked what it
was. The answer, a pate nmade from Inconnu. The buyer said it
was delicious and that he wanted 50,000 pounds of the fish.
Wen could 1t be dellvered? | amnot quite sure if he ever
received his fish, but | use this as an exanple of the need to
provide nore than basic cuts of neat and fish to markets in both
the north and the south. If northern products are to break into
the southern nmarket in particular they will, no doubt, be
classified as specialty items. \Wile we in the north can think

of nothing nore satisfying than a good caribou stew or awhite
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fish chowder, the yuppies in Vancouver and Toronto want
sonething wunique to go with their white wine, seedless grapes
and pasta. | look forward to the panel and others for specific
direction on how to proceed with new product devel opnent and

producti on.

Marketing

This paper has already addressed how the pavilion project took
advant age of nedia opportunities to pronote Icicles and northern
country food. In the near future sone thought mustbe given to
the most effective neans of marketing our products in both the
north and the south. My nodest proposal, which is outlined
bel ow, Is based on the assunption that we are deallng with
products which conme fromcarefully nmanaged resources. \Very
sinply, we cannot go out and pronbte wild neat and fish if a
commercial harvest cannot be nmintained or 1f subsistence use
wll be effected. Qoviously, we have to be sensitive to the
volume of products we are capable of delivering from the north.

The proposal 1s al so based on a second assunption - quality of

product - which has been addressed in other parts of this paper

Wth these points in mnd, my suggestion is that some thought be
given to marketing our food products through quality restaurants
in both the north and the south. For exanple, a restaurant
chain such as "Hy's" which is located in both Canada and the

United States could be approached to determine their interest in
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carrying some of our products. Another potentially lucrative
and hi gh exposure area is the airline industry. Just think of
the nunber of neals of caribou, char or nusk-ox which could be

served to travelers flying in and out of, or around, the North.

There are of course numerous other areas where our products
could be marketed - these are only tw exanples. W nust
however bear in nmind, for the welfare of our resources, and to
protect our reputation, that we should not attenpt to nmarket

more than we are capable of delivering.

I n concl usi on, there are no doubt many other equally and nore
significant issues which nust be addressed in the marketing of
our country food industry. Last spring, when | was |obbying the
Federal Mnister of Agriculture and his Calgary based inspectors
on ny caribou problem | thought that this was just one nore
maj or headache we did not need at the tine. However, over the
last year, and with the Expo experience behind nme, | can now see
that with a little nore effort we can develop in the north a

uni que industry based upon our renewable resources.

V. CONCLUSIQNS

Wiile many of us who were in Vancouver |ast sunmer niss the
excitement and chal lenge of our unique Wrldrs Fair experience, Expo
86isoverand we nust now address those chall enges which nmay have

resulted from Expo, but nore than |likely have been with us for
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years. In nmy opinion, such is the case with the northern country

food industry.

The benefits to be derived from further developing this sector of

our econony are many and varied. First, we are deallng with a
renewable resource, which if carefully managed, will long outlive
our oil, gas and mnerals. Second, it is a resource which the

north’s aboriginal population has harvested for thousands of years
and while hunting wll always be a significant cultural activity
associated with life on the land, it is also of nmmjor econonic

signi ficance.

Third, and related to the above, a well planned and devel oped
northern food industry will never provide the hundreds of jobs and
numer ous busi ness opportunities required now and in the future. But
no one has ever said that should be the objective of developing this
sector. However, it wll hopeful ly provide many Northerners the
prospect of secure seasonal enploynent on the harvesting side, and
nore permanent enpl oynent and business opportunities in processing

and producti on.

Fourth, while it may be a long tine before non-native northerners in
particul ar give up their roast beef and pork chops, it is
nonetheless worthwhile to take any steps we can to reduce the
econom c | eakage of northern dollars for products fromthe south

Gven that a greater conmercial harvest is viable, we will hopefully
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see one day a variety of neat and fish, at reasonable prices

available in all our northern grocery stores.

And finally, | cannot think of a better way to attract the southern
mnd to the exciting land we live in. | ama Board Menber on the
Arctic Institute of North Anerica which is based at the University
of Calgary. Late last year, the Students’ Chapter of the Institute
| aunched a canpaign to increase its menbership which | believe at
the time was about six nmenbers. One of the prograns of the canpaign
i nvol ved a musk-ox burger and beer bash to sign up new nenbers. |
am told that over 1000 nusk-ox burgers were sold in two days and
that the current menbership in the Student{s Chapter of the

Institute is almbst 100 nenbers.
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The pur pose of this paper is to highlight sone basic
understandings of the use of fish, marine manmal and wildlife

resources of the Northwest Territories as a donestic food

suppl y.

The concept of country food making a contribution to the econony
of the Northwest Territories comes as no surprise to our
depart ment . The need to manage these resources in order to
capitalize on their stabilizing influence on both the culture
and econony of the Northwest Territories has for many years been
the very reason for the existence of the Department of Renewable

Resour ces.

Country food resources continue to play an inportant role in the

traditions and cultural heritage of the north.

The greatest opportunities for an expanded country food industry
are related to wld populations of indigenous species. The
animals that are currently being used (caribou, nuskox, seals,
whi t ef i sh, char and other species) still represent the greatest
potential for both inproving the efficiency of our country food
industry and increasing our domestic food self-sufficiency. In
the Northwest Territories there are a nunber of biological and

cultural reasons for this position.

Current estimates for caribou and muskox popul ations across the
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Northwest Territories are quite reliable and indicate that there
may be commercially harvestable surpluses in certain areas. The
total popul ations of nuskox has been estinated at between 55 and
60 t housand ani nmal s. Total commercial quotas for nuskox are
2489 animals. At the present tine approxinmately 540 aninals are

har vest ed.

Barrenground caribou populations are estinmated at between 1.3
and 1.8 million aninmals with a total comrercial quota of 3600
animals.  Wthin this total there are herd specific quotas which
are not being fully utilized. In other areas commercial quotas
comhined w th donmestic harvests nmay in fact be approaching
sustai nable [evels. It is extremely inportant to acknow edge
the gaps in information concerning the use ofthese animals and
to define the current |evel of harvest and whether or not it is

sust ai nabl e.

Exi sting commercial quotas provide opportunities for sonme
increased use of these resources. Thi s cautious approach wll
all ow the inpacts of commercial use to be assessed. Efforts can
be directed to fully neet the needs inside the Northwest
Territories al | owi ng time to develop the infrastructure

resource information and business skills necessary for a

"country f00dS” jnqustry to beconme viable beyond our borders.
There have been a nunber of proposals for the introduction of

-65-



exotic species to the Territories recently. Wiile there may be
potential for such uses these proposals nust take into account
the biological requirements of the aninmals already using certain
habitats, the capability of those habitats to support introduced
species and the cultural inplications of major changes to
existing wldlife populations. These same concerns could be
applied to changes in the way wildlife are used. For exanple,
there 1s little experience to indicate that the herding of
caribou would be successful. In a traditional hunting culture
it is also doubtful whether that approach to animal use would be
accept abl e. Areas In the Territories where the herding of
animals has resulted in restricted access to resources or
exclusive wuse of that area have experienced much conflict.
These biological and «cultural factors taken in this context

represent serious constraints to devel opnent.

Aside fromthe obvious constraints to devel opment such as high
transportation costs and |lack of infrastructure there are
serious managenent constraints to the intensive use of wildlife
in the North. This entire discussion presunes sonme sort of
change in the overall manner in which country foods are used in
the Northwest Territories. The notion that the country food

I ndustry can or should get bigger or nore efficient is not

necessarily  shared by nort herners, particularly native
northerners. It is inportant that consultation be carried out
well in advance of any resource use decisions. It is also
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important that those consultation efforts reflect the w shes and
needs of the residents of the Northwest Territories. This wll
be a conplex and costly task but without it culturally
disruptive initiatives such as herding will suffer fromlack of

under standi ng and support and have little chance of success.

Animal rights activists in the south have had a devastating
effect on the sealing industry inthe North. Qur efforts to
conbat those who woul d i npose values on the people of the North
are beginning to show some results. The proposed export of
wildlife food products fromthe North may provide another area
of wvulnerability for these groups to w pe outany gains we nay
have nmade and should be entered into cautiously. Success will
only be possible when a true appreciation of our econony and the
i nportance of wldlife in the North is understood fully in the
sout h. Devel oping that understanding will add even nore costs

to governnent prograns.

Amaj or constraint wthin government itself is the lack of a
systematic, long term approach to the devel opment and managenent

of a country food industry In the North.

It 1is inportant that all governnent and other agencies as well
as the private sector adopt a coordinated system of resource
devel opment  deci si on maki ng. This in itself will focus efforts

on developing the infrastructure required to support devel opnent.
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Very little Is required in the way of new technol ogy to devel op
the country food industry in the Northwest Territories. \Wat is
required is a conscious effort on the part of the government to
ensure that the required infrastructure is put in place as soon

as possible and that it is designed to nmeet nultiple objectives.

Take for exanple, a recent interdepartnental initiative to
develop a conmunity freezer program At the outset the
recognition of the value of country foods in the donestic
econony was enphasi zed. The intent of the freezer program was
to inmprove comunity infrastructure to support and enhance t hat
val ue. The inprovenents were directed to inproving the storage
capabilities and efficiency in comunities, inproving aninal
utilization, reducing waste and thereby facilitating an increase
inintersettlenent trade. This program could effectively neet a
nunber of objectives, but would cost sonme $13 nillion to fully
I npl ement . Again the inportant constraint of high costs iS

apparent .

Demand for the domestic/subsistence use of the fish, wildlife
and marine mammal resources of the Northwest Territories is
hi gh. Wthin the Territories there are opportunities for
inmproving the ways in which that demand is being net. The
greatest opportunities lie in inproving the distribution and
availability of country foods in the North. Meeting domestic

demands mnust continue as the first priority within the Northwest
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Territories. W nust als0 take care that in altering the
existing distribution and availability of country foods we don't
jeopardize traditional resource sharing practices that are such
an important part of the cultural heritage of the Northwest

Territories.

One role of government is to inprove know edge of the fish

wildlife and marine mammal resources of the North and to ensure
their continuous supply to permt nore intensive nmanagenent into
the future. In developing an expanded country food industry the
territorial government has the primary responsibility to ensure
that the needs of northerners are net first and foremost. Wrk
to define those needs WII continue as an ongoing process
requiring extensive comunity consultation. Wrk nust continue
to refine know edge of wildlife resources through efforts such
as the territory-w de harvest studies currently underway. It is
I nportant that this work involve |ocal people to ensure their
Interests are net. The information from studies such as this
w |l assist in allocating resources anong the priority users in
the Territories. Community Hunters and Trappers Associations,
the Caribou Mnagenent Boards and Regional WIdlife Mnagenent
Boards provide effective nmechanisms for harvesters and direct
resource wusers to indentify their needs and concerns and will

continue to be key elements in the consultation process.

The long term management of wildlife resources in the North
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would continue to be primarily a governnent responsibility.
CGover nnent s must ensure that a conprehensive, long term
management per spective is maintained. |Individual projects and
programs must fit as integral parts of a long termstrategy to

ensure the sustainable use of wildlife resources for the future.

The priority of use will continue to be directed at |ocal users
first for domestic subsistence purposes and secondly for both
consunptive and non-consunptive outdoor recreational use. These
priorities focus strongly on enhancing the contribution of
w ldlife, fisheries and nmarine mammuals to our donestic food
sel f-sufficiency. The provision of donestic food supplies is a
real strength in our northern econony and our efforts will

continue to be directed towards enhancing that strength.
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The purpose of this paper is to provide a brief overview of the
market potential for northern foods. 1t is divided into five
sections. The first section establishes the prenmise that comercial
production nrust be limted to surplus supplies. The second section
identifies the species available for commercial production, and the
third details the characteristics of the potential donmestic and
export markets and the factors that serve to constrain devel opnent.
The fourth section suggests an appropriate devel opment focus, while
the final section outlines the role that government can play in

overcom ng market constraints.

A COMMERCIAL PRODUCTION AND THE NATIVE ECONOMY
The econom es of nobst Native communities, aside from government
transfer paynents, are based upon the production of subsistence
goods for food, ~clothing, and shelter. In some areas this
subsi stence node of production is conplenented by the production
of goods, such as arts and crafts, for exchange or by tourism
activities which are thenselves based upon the consunptive or

non- consunptive use of renewable resources.

The inputed value of the NNWT. subsistence econony is $40 to
$50 million annually, the arts and crafts industry generates
approximately $6 million in export revenues annually, and
tourism activities add an additional $40 nillion to the NWT.
econony. The objective of devel oping comrercial food production

is to expand this econonm ¢ base and hence inprove the standard
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of 1iving. To achieve this purpose, it must be ensured that
what ever commerci al devel opnent takes place does not come at the

expense of the base economic activities.

Consequent |y, commerci al production of northern foods should be
limted to surplus supplies, that is to the proportion of
sust ai nabl e harvest levels which remain after |ocal consunption

has been subtract ed.

Surplus supplies are difficult to neasure and are subject to

annual changes in inventory levels, consunption patterns,
hunti ng efforts, mar ket s for by-products, and mgration
patterns.

SPECIES AVAILABLE FOR COMMERCIAL PRODUCTION
The northern foods under consideration can be categorized into

four groups: (a) red neats; (b) fish and seafood products; (c)

mari ne manmals; and (d) gane birds and ot her products.

The primary red neat products are caribou, nuskox, and reindeer.
On an annual basis, approximately 40,000 caribou (5 mllion
pounds of neat) and 200 nuskox (70,000 pounds) are being
harvested for donestic purposes. Caribou has traditionally been
the preferred product in the north; however, the success of
muskox burgers at the NWT. Expo '86 Pavilion suggests a strong

southern market might exist. A study on inter-settlenment trade
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conducted by the Inuit Devel opment Corporation estimated that a
surplus of 165,000 pounds of caribou neat and 33,000 pounds of
muskox meat could be nmade available for commercial purposes.
Reindeer is being raised for commercial use by Canadi an Rei ndeer
Ltd. Assuming that 2,500 reindeer were harvested per year,
potential reindeer nmeat production would approximate 300,000

pounds.

The leading fish products in the NWT. are trout, whitefish and
Arctic char. Substanti al surplus volunmes of each of these three
species  exist. Commerci al production of trout and whitefish 1s
2 - 3 mllion pounds annually. Qpportunities to increase sales
appear [imted; trout and whitefish are already abundant in
southern nmarkets and there is a distinct nmarket preference for
other products, i ncluding Arctic char. Arctic char Is limted
by economcs of production; the species 1s found primarily in
renote areas resulting in high costs of production. If it were
justified economcally, comercial production could increase to
at least three or four tines the «current level of 250,000

pounds.

Al though seafood products are not a mainstay of the northern
econony, potential has been identified for products such as
shrinp, nussels, and sea cucunbers. However, it has yet to be

proven that these fisheries are economcally viable.
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of the marine mammals, ringed seal, harp seal, narwhal whale,
and walrus are harvested primarily for non-meat reasons. At
first, this would appear to offer an opportunity to increase
utilization without increasing the harvest. However, the
toughness of the nmeat severely limts market potential. The
potential may exist to market specialty products such as seal

[iver.

The leading gane birds in the N.w.T. are geese and ducks.
Approximately 23,000 of each are harvested annually, which at
approxi mately 3 pounds per bird represents over 70,000 pounds of
meat . G her products which could be nmarketed include wld
berries and vegetables, and Arctic water and ice. The latter

has conmanded consi derable attention as a novelty item

POTENTI AL MARKETS
The potential markets for northern products can be categorized

into three groups: (1) the Native narket: (2) the northern

non-native mrket; and (3) the southern and international

mar ket s. The characteristics of each are briefly outlined
bel ow.
Native Market

Commercial production targeted at the Native narket can serve

two purposes: (a) to provide a source of food to Natives who may

have joined the wage econony and do not have the time to go
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hunting and fishing; and (b) to affect a nore equitable
distribution of country foods between areas of surplus and those
of shortage. The vehicles to acconplish these purposes are

inter-settlenent trade and country food outlets.

The unique problens associatedwith the Native nmarket include
difficulties in determning the value of products and consumner
resistance to paying for goods traditionally avail able w thout
char ge. Nevert hel ess, the concept does appear viable on a

[imted scale.

Nort hern Non-native Market

The ability to sell northern foods in any market, be It
northern, southern, or international, is a function of four
factors:  (a) consuner awareness and know edge of the products;
(b) consistent product quality; (c) consistent supply; and (d)

the economcs of distribution.

In the northern prinmarily non-native comunities, such as
Yel lowknife or the mning centers, consumer awareness and
know edge of northern products is often linmted. The residents
may be transplanted southerners who have a distinct preference
for southern foods and only a rudinmentary understandi ng of how
to prepare northern foods. A pronotional program simlar to
that undertaken by the fish industry over the past ten years

could highlight nutritional and econom cal benefits and educate
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the popul ace in the nmethods of preparation. Convenient product

forms could be offered.

For a food product to be successful, consuners mnust be
reasonably assured that product quality be consistent over tine.
However, this requires standardized handling, butchering, and
packagi ng procedures which are hard to enforce in a highly
decentral i zed, | oosely regulated industry. Al though trade
within the Territories does not require government inspection,
many retailers and consumers |ook to governnent approval as an

assurance of product quality.

Consi stency of supply is required before retailers and
restaurants wll go to the effort and expense of devel oping a
market for a northern product. This consistency 1s hard to
achieve in an environment where conmercial production is given a
|l ow priority, where harvest levels fluctuate with the vagaries
of nature, and where potential demand far exceeds potenti al
suppl y. As an illustration of the latter, the volunes of
caribou and nruskox identified as available for comerci al
production by the IDC represent only 11% and 2'$ respectively, of

estimated red neat consunption in Yellowknife alone.

A distribution channel can not exist unless all nenbers
(producers, m ddl enen, and retailers) are satisfactorily
rewarded for their efforts. There is, of course, alimt to
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what a consumer is willing to pay for a northern product; if the
channel cannot distribute the product to the consuner at or
below this level, the market will not exist. | npacti ng
negatively on channel economics are the high costs associated
wth remote locations, the highly dispersed nature of the
industry which prohibits many econonics of scale in purchasing,

processing or distribution, the high costs of transportation,

and the lack of a trading infrastructure in terms of processing

and storage facilities.

Al t hough non-native markets for northern foods can be devel oped,
potential is constrained by inconsistent quality and supply, and

by the high costs of production and distribution.

Southern and International Mar ket s

Assuming sufficient funds are available for promotion, caribou,
muskox, reindeer and char <can each be positioned as unique,
exotic, and heal t hy (high in protein, low in fat, no
preservatives) alternatives to southern foods. The constraints
in these markets are the ability of northern channels to provide
consistent quality (federal governnent inspected) and consistent
supply at a reasonable price. Wth reindeer, these constraints

were relatively easy to overconme: (a) nost of the meat is sold

in Europe where people are quite famliar with the product; and
(b) the product is farnmed and processed through a centra

facility making it much easier to forecast supply, to enforce
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standard 1 zed handling procedures, and to take advantage of

potential econom cs of scale.

PROPOSED STRATEGY

Based on a prelimnary analysis, it appears that the nost
appropriate strategies are to focus on expanding the northern
markets (in both the Native and non-native sectors) for caribou
muskox, and char; expanding the nmarket for char in the south
and maintaining the export market for reindeer. \Wile nmarket
potential for caribou and nuskox exists in the south, the

necessary investment in marketing channels and infrastructure is

justified only if substantial product volunes can be assured.

ROLE OF GOVERNMENT

Before conmmercial devel opment of northern food can occur, the
G NWT. Departnments of Renewable Resources and Economc
Devel opnent and Tourism nust determ ne a devel opnent strategy
for wildlife. In order to do this, it will be necessary to
further assess sustainable vyields, the size of the potentia

donmestic and export mar ket s, and t he econom cs of
i ntersettl ement and export trade. Based on the policy
devel oped, the role that governnent can play is to assist the
northern foods industry in overcom ng sone of the constraints

identified in the previous section.
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Devel opi ng Markets

The Government coul d assist in market devel opment by encouragi ng
northern food retailers and restaurants to carry northern foods,
by serving asan internediary between groups with surplus
production and potential buyers, and by funding general
pronot i ons communi cating a “Buy Northern" nessage, food
preparation methods, or nutritional benefits. The small size of
the market does not Justify establishing a central marketing

agency at this tine.

Devel opi ng Consistent Product Quality

Gven the nunber of different groups involved, devel oping
consistent product quality 1s a difficult task. The governnent
could assist by providing standardi zed training in product
handl i ng, butchering, inspection, and packaging; by developing a
standard grading system and by providing capital assistance to

enhance handling and storage facilities.

| mprovi ng Consi stency of Supply”

Production assistance and guidance can be provided by the
government in the formof determning sustainable yields,
moni t ori ng inventory levels, stimulating and facilitating
surplus hunting, and inproving access to key fishing and hunting

ar eas.
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| mprovi ng Econom cs of Operation

The governnent could reduce channel costs by assisting in sone
of the channel functions itself including comunication of

mar ket i nformation, product inspection, product narketing and

di stribution.
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Wien | was asked to present a brief paper on the possibilities
for the pursuit of traditional agriculture in the Northwest
Territories to stinulate sone discussion on the topic for this
conference on Northern Food, | was pleased to |earn that sone of
ny fellow panelists are living proof that not only could this
industry have a place in the Northern econony, but that indeed

it is taking its place in this econony.

So, we are not going to begin to discuss whether or not it is
possible; It 1s already being done! \What | hope we can discuss
are the possibilities for the future, and to discuss what ki nds

of agricultural devel opments nake nost sense.

Wien soneone nentions the word "agriculture®, it |Is easy to see
a series of images that we nay associate wth television
progranms such as Country Canada on CBC, or in the lyrics of
Mirray MclLaughlin's ‘Farmer’'s Song". Dusty old farmers out
wor ki ng their fields. wheatfields and grain el evators.
Ochards and feedlots. Tractors and conmbines. Wen we add the

word "traditional"™ o this, the imagery coul d becone even nore

nostal gi c.
| would |ike us, however, to consider this topic in a slightly
different manner. Rat her than |ooking at how the agricultura

industry operates in the rest of Canada, and how it has

traditionally been structured in the South, | would like us to
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consider what agriculture really means, and what it is that the
agricultural industry produces for us. Once we've done that, |

would like us to think about the possibilities that we have in
this realmin the North. And we need not be limted in our view
to considering what is happening el sewhere in Canada. | say
this because, although we are consumers of agricultural products
in the same way that nost Canadi ans are, many of us may not

agree that the nature of an agricultural industry has to copy

what has been established el sewhere.

Qur history reveals that the agricultural industry has been
alive in the Northwest Territories in one form or another for
many decades. Certainly, there have been ebbs and flows in
levels of activity in this industry as settlements were
established, mssion farnms created, and new transportation |inks
est abl i shed. But one consistent pattern to the industry appears
to energe: the scale of undertakings were geared to |oca
self-sufficiency. It is nmy view that this notion cannot be | ost
as agricultural devel opment continues in 1987. The strategy of
self-sufficiency that has predomnated in the past is still the

nost sensible strategy for today.

The devel opnent of an industry nust always take place in a
context where the long term advantages of the devel opnent accrue
to the people in the region being devel oped. | believe this

should be no different for agriculture.
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As | nmentioned earlier, our history records many agricul tural
undertakings that have been carried out in many parts of the
North with considerable success. Accounts recall record-sized
cabbages, and impressive harvests of other vegetables. The
amounts of food that were produced at nmission stations, the
records state, 1s nothing short of inpressive. M favorite clip
from the archives is fromthe nineteen thirties. It is of a
remarkable nan by the nane of Dr. Livingstone of Aklavik. He
successfully raised a smll herd of dairy cattle 1in this
community well above the Arctic Circle, thereby ensuring that

the hospital and the school had fresh mlk.

The promses for the future look bright now too. There is a
renewed interest in examning economc diversification because
of the uncertainty that resource extractive industries have
faced in recent tines. Where better to begin in a drive to
diversification than to examne ways to neet sone of our own
basic needs. VW now inport nost of the food we eat in
surprisingly | arge quantities. Sone of t he gr eat est
possibilities in developing northern agriculture conme fromthe
pursuit of inmport substitution in foodstuffs. Just being where
the end wusers of the products are can be considered a
significant advantage to northern producers because of the often
perishable nature of the commodities, especially because of the
i mportance of freshness, quality and availability to food

consuners.
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W will be limted to some extent in our ability to produce nost
of the food that we consunme because of the dependency that we
have devel oped for processed products. If we were to | ook at
the agricultural industry in much of Canada, we would find that
in many product areas, it serves mainly to provide grist for the
food processing industry mll. The food processing industry is
practically non-existent in the North. The obvious inplication
Is therefore that we will be restricted in our food production
activities to those products that require little or no
processing, or to ones which can incorporate smll scale

processing as part of the sane enterprise.

In addition to producing food for ourselves, the agricultural
industry can be developed in the North with a view to exporting
products to the South. Although | generally view the forner as
the primary direction that agricultural devel opnent ought to
take in the North, there is roomfor certain kinds of production
that take particular advantage of special circunstances that we
live wth. Some possibilities in this area mght be elk
farm ng, honey production, dehydrated alfalfa production and

perhaps intensified wild rice production.

W my not all appreciate the advantages that are ours in the
North. How many of us fully appreciate the abundance of some of
the best fresh water in the world? Do we realize that our |ong

sumrer days are perfect for intensive peak-season growth? CQur
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people are an asset too. They wunderstand full well and
appreciate the advantages of building an econony which is based

on renewabl e resource management.

If you will allowne, | would like now to briefly relate some of

our experience in setting up Agriborealis.

Si nce 1980, when t he Yellowknife city Plan was being
established, a small group of us pressed for the establishment
of an area which could be used for agricultural devel opnent. W
wanted to begin to break down that sense of total dependency on

outsiders for our food. It wasnot easytoobtain such an area.

What has been established 1s a 70-cowdairy production and
processing enterprise, which is capable of producing enough mlk

for about one third of the |ocal narket.

The first question that is raised when devel opments of this
nature are discussed is that of viability. In ny view, the
question of viability begins wth a consideration of the
possi ble. |If something can physically be done, then the only
remai ni ng question is “can it be done in a manner that results
in the benefits exceeding the costs?" The issue of benefits and
costs, though, is broader than just the dollars and cents; these

are nevertheless truly inportant.
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There is a social Inportance to self-reliance. Conmuni ty
residents feel a greater stability if there is a capability to
locally neet at |east some of their own needs. That greater

stability has econom c significance.

our company recognized the need for providing for a certain
amount of public awareness of the issues related to food
production. Sonme provisions were nmade in the design of our
facilities to make them accessible to the public. W want
children and others to know where their food comes from and

what is involved in getting it fromthe source to their tables.

| hope that many of you agree wth nme that there are nany
possibilities when it comes to providing for ourselves. This
conference is all about those possibilities. | am pleased to be
at this table with fellow citizens who have denonstrated various
di rensi ons of the "possible"” as it relates to northern

agriculture.
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Resolutions
1. That every community with a waste heat source should be

encouraged to establish greenhouse vegetable production

2. That we seek to becone self sufficient in the follow ng
product areas by 1992:
- fluid mlk
- fresh beef and pork
- potatoes, t urni ps, carrots and cabbage
- oatmeal
- wild rice
- honey

- €eggs

3. That we seek to establish new ventures which are conpatible
with the North, such as elk farmng and forage (alfalfa)

producti on.

4. That governments be encouraged to begin support infra-

structure to the food processing industry.

5. That good comruni cati on exchanges be devel oped wi th ot her
nort hern peoples who have made significant progress in
providing food for thenselves, so that we mght [earn from

their experiences.
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That col | aborative partnerships be encouraged between
northerners who are interested in agricultural production
and experts from el sewhere to enable ventures in food

production to beconme established.

That the strategic focus for agricultural devel opnent at
this point be local self-sufficiency wherever economcally

f easi bl e.

That research assistance be provided to enable industry to

resol ve special problens related to operating in the North.

That |ocal governments consider allow ng agricultural
devel opments to be established within nunicipal boundaries
wi t hout reasonably high property taxes, and w thout

excessive charges for |and.
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Before we proceed into a full discussion of the marketing and
distribution of northern country food products, | believe It Is
appropriate to briefly talk about the Hudson’s Bay Conpany and
its 316 year Involvement with the North, considering recent news

announcenent s.

As you mmy already know, the Hudson$s Bay Conpany wll be
selling its 178 northern stores, of which 40 are located in the
Northwest Territories, to Mitual Trust Conpany, our northern

stores’ existing managenent, the Hudson’s Bay Conpany itself and

sever al financial institutions as of March 31 this year. In ny
opinion, this decision wll be beneficial, but it is aso
mel anchol y. The Hudsonrs Bay Conpany, since inception, has had

a great sensitivity and synbolic attachment to the North, but
with this proposed divestiture, a new responsiveness wll likely

occur in relation to northern aspirations and benefits.

As a twenty-four year veteran of the Hudson's Bay Conpany, of
whi ch eighteen spent in the Wstern Division, Northern Stores,
based in Edmonton, | have been primarily responsible for the
conpany’s \Western Arctic food purchasing function. Northern
Stores has two other divisions: Central, based in Wnnipeg and
responsible for Manitoba and the Keewatin Region and Eastern,
located in Mntreal and responsible for the Eastern Arctic,
particularly Baffin and Labrador. Wthin this context and

through  discussions with ny co-buyers in the other tw
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divisions, | present our views on the northern food industry.

The words narketing and distribution are closely related, and
canbedefined as the activity of getting a comobdity from the

producer to the consuner.

In nost cases, this |Is being done by using the distribution
network system of a wholesaler, who in turn will resell the
goods to its affiliated stores, as well as to independent
stores, hotels, restaurants, and other food service related

retailers

THE PRODUCT

First, let us take a look at the primary products for which

marketing and distribution are required.

1. Fish (Commercial Fishing):
Wi tefish
Pi ckera
Northern Pike
Tr out
| nconnu

Arctic Char
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2. Red Meat (Game):
Cari bou
Rei ndeer
Musk-Ox

Buffal o

Having identified the products, you will note that some of these
products are unique to the Canadian North, such as arctic char,

rei ndeer, caribou, and nusk-ox.

These items, as comon as they are to northern Canada, are
specialty itenms for nobst custoners south of the 60th parallel
and even nore unique to potential buyers south of the Canadian

border, and indeed, to people overseas.

PRODUCTION AREA - NORTHERN FOOD PRODUCTS

Let us have a look at the imediate production area, the

Nort hwest Territories.

The total area of the Northwest Territories is approximtely 1.3
mllion square miles of land and water combined; fresh water
accounts for approximately 51,000 square miles. The NW is

about one third of the total area of Canada.

From the |atest statistics available, the total population stood

at 51,000 people living in the ‘arctic”region of Canada.
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Before marketing and distribution of northern foods can begin,
the main production areas nust be pinpointed. For exanple, the
prime production areas for caribou and reindeer are found at
Baker Lake and Tuktoyaktuk. Similarly, Coppermine, Cambridge
Bay, Gjoa Haven, Spence Bay and Baffin are home to the Arctic
Char, while Hay River is renowned for its commercial fishing.
It has been estimated that over 6 million pounds of whitefish

and trout a year are processed at the fish plant in Hay River.

Mbst production areas are very sparsely populated. For that
reason, retail sales would be mninmal resulting In production
bei ng hi gher than consunption. Therefore, the majority of fish
and gane harvested in these areas would have to be shipped to

centres where the demand is greater to sell the surplus product.

TRANSPORTATION

Movi ng the harvested fish and game fromrenote production areas
to ‘collection points” can be very costly. From several
| ocations, these shipments could only be made by air freight,
while el sewhere, land transport could be utilized to nove the

product to larger centres for processing.
Frei ght charges have to be considered in marketing northern food

products since, 11f they are too high, a high retail selling

price will apply which could possibly cause custoner resistance.
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Dependi ng on volume, special freight rates might be negotiated

with sone carriers, as nost flights south carry little cargo

A study would determine the nobst econonical nopde of transport

for the product to the larger centres.

COLLECTION CENTREs FOR NORTHERN FOOD PRODUCTS  DISTRIBUTION
CENTRE

Having solved the question of freight, the next consideration
would be to establish three ‘collection centres” for northern

foods to be distributed to the larger centres.

One collection centre should be north of the Mackenzie River
while the other would be south of this same river. For
servicing the northside, the town of Inuvik comes to nmind with
Yel | owknife or Hay River as the counterpart for the south (fish
processing plant already in Hay River). Li kew se, lgaluit

acting as the collection centre for the Baffin region

Each distribution centre should have facilities for processing

both red neat (game) and fish.

1l DI STRI BUTI

The focus of marketing and distribution of northern food

products nmust be directed towards the south if any quantity is
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to be sold, and thereby making it economically viable.

This can be achi eved by:

1

Establishing liaison with a meat/fish whol esal er/distributor
in major centres |ike Vancouver, Ednmonton, Wnnipeg, Toronto

and Montreal .

Produce colourful posters pronoting northern food products.

A. For pronotional activities in stores.

B. Develop recipes for northern foods which can be used in
stores for pronotional use.

c. Advertising and pronoting northern food products in
newspapers and magazines, directed to the nore affl uent

custoner - (The "Yuppie" Market).

Pronmotional activities with najor hotel chains as well as

with convention centres across Canada.

Restaurants in major Canadian departnment stores could also

be approached to pronmote northern foods.

Exploring and increasing the export market.
A United States of Anerica
B. Pacific rimcountries (minly Japan)

c. Continental Europe, including the British Isles

Export at one time was for nost producers only a dream Wth
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todays fast and efficient air cargo service, Europe, Asia and
the United States are only hours away. If we can bring
jet-fresh pineapple from Hawaii to Ednmonton within hours for
distribution as far north as |Inuvik and Spence Bay, it is
conceivable that northern food products could al so be exported

overseas in the sane efficient manner

HUDSON'S BAY NORTHERN STORES DEPARTMENT
E STORES |N THE

The Hudson’s Bay Northern Stores Department operates about forty
stores with food departnents in the Northwest Territories,

scattered fromthe Western Arctic to the Eastern Arctic.

In nmost | ocations where the Hudsonts Bay Conpany has a store, a
prime production area for northern foods can be found. This
means that caribou, fish, etc. is readily available, at a |esser
cost, to the local consuner resulting in his doing his own

hunting and fi shing.

Even if some of these northern foods were transported from small
settlements to larger centres, it would have to be done, al nost
exclusively, by air. Factors determning this would, of course,
be location and the season of the year (whether it isfreeze-uP
or break-up) . Transportation cost would often be high, which in
turn, would adversely affect the selling price and consequently,

consuners’ reluctance to purchase the product.
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Even if all forty Hudson’s Bay Northern Stores carried and sold

northern food products, the total tonnage would be very small.

Let us look again at the total population of 51,000 people for
the whole of the Northwest Territories. Total consunption of
northern food products through Hudsonts Bay Conpany and all
other retail outlets in the NW would be mninal and unlikely to

support a viable commrercial enterprise.

Exanpl e: caribouw and Reindeer

The cost of producing caribou and reindeer would include such

factors as rounding up the herd, slaughter, storage and

processing, as well as shlpping/transportation rates.

Let us | ook at processing. Caribou and reindeer are being
sl aughtered, dressed out, and frozen, and then shipped by
truck/trailer south for processing - approximtely 400 reindeer
carcasses per trailer - the ‘processing” is basically to cut the

frozen carcasses into 4 priml cuts.

1) Reindeer |oin
2) Reindeer rack (also known as saddl e)
3) Reindeer |eg

4)  Reindeer square cut shoul der
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Dressed out weight per aninmal is approximately 100 - 125 | bs.
This nmethod is quick, efficient, and has proven itself to be, to
sone degree, acceptable by the retail meat industry, nore so for
food service. The acceptance |evel could, however, be increased
significantly if the product was to be sold boneless or sem -
boneless and ‘ready for use" in both the food service and neat

retail businesses.

Wth the high cost of freight, why ship bones? The sane concept
Is already in use for beef boneless and semni-boneless and is

known as ‘bl ock-ready-beef".

A frozen product (carcass) 1s not suitable anynore for
processi ng. | f thawed out, the nmeat will |ose its appearance,

liquid, colour, and should not be frozen again.

To come up with a better nonetary return on red nmeat (gane), the
caribou and/or reindeer carcasses should be immediately, after
sl aughter, cooled down to 29 degrees Fahrenheit. \Wen body heat
is out, the carcasses should be kept cool at 32 degrees
Fahrenhei t. At this point a trailer with rails, as used to
transport beef, nust be used to transport the carcasses to the
nearest processing plant, which could be in the inmediate area

or as far south as Yellowknife/Hay River or Ednonton.

| would suggest that to start with, ten carcasses of reindeer
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and/ or <cazihou should be shipped south to do what is known, in

the neat industry, as a "Tegt-cut".

The ten carcasses could be cut up in ten different ways to find
out what cuts would provide the best chance for effective
mar ket i ng, such as reindeer cutlets, reindeer fondu neat,

rei ndeer burgers, reindeer stew, etc.

How many pounds of caribou/reindeer "schnitzel" cutlets are
there in a carcass, or for that matter, any other cut such as
boneless rolled breast of reindeer or caribou roast? The
trimmngs of both caribou and reindeer could be used to
manufacture a breakfast sausage (reindeer trinmmngs mixed wth

por k/ beef trinm ngs).

A properly processed carcass of reindeer or caribou can yield
alot nore better cuts which are nore marketable than a chopped

up frozen carcass.

Cost of processing will depend on how far the carcass is broken
down. For exanple; only into prinmal cuts, retail ready cuts,
bone-in or boneless cuts. Processing costs can run anywhere
between fifty cents to $1.50 per pound at today' s cost of |abour

in the meat industry.

The radioactive fallout fromthe accident at the Chernobyl

-101-



nucl ear plant has contamnated large areas of the reindeer
feeding grounds in Scandinavia's central highlands. Estimtes
range from 30%to as high as 80% of reindeer being affected by

the fallout in Sweden and Norway.

This translated into business neans that the European inport
market is nore than ready to buy Canadian chemical-free reindeer

meat .

Considering all aspects and with “on-side” Federal Departnent of
Agriculture neat inspection, we can’'t help but increase our

export of northern foods.

Demand and supply wll of course dictate the whol esale/retail
price on any comodity. As long as we can supply a good quality

product, price will play a seconday role.
If we <can inport lanmb from New Zeal and and bonel ess beef from
Argentina and Australia, then we should also be able to export

reindeer nmeat to foreign nmarkets.

Reindeer is a much less conpetitive commodity than any ot her

meat. This alone will guarantee a good nonetary return.

Let me end this paper by returning to the Hudson’s Bay Conpany

once agai n.
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You may ask, what have we done in regards to the stocking and
pronotion of northern foods? | amsorry to say - very little

About three or four years ago, we sold canned char and frozen
reindeer and char filets in our Inuvik store, but with little
success. Wiy?, small denmand due to a co-op down the street and
unreliability of supply. Currently, our lqgalult store is our
only northern outlet, andin fact, our only HBC store selling

any northern food at all - in this case, whole arctic char.

Wy is there this state of affairs? To the best of ny
know edge, the Hudson's Bay Conpany has never been approached to
sell  northern food products. This doesn’t nean that we are not
sonewhat guilty. However, we are now, nore than ever,
interested and willing to market northern products and hopeful ly
through this conference, establish contacts and devel op nore
mut ual |y advantageous commercial relationships in northern

f oods.
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- NOTES -

CARI BQU, common name for undomesticated reindeer (g.v.) of North
Aneri ca. Caribou, also called New Wirld Caribou, range in
height from40 to 60 in. at the shoulder and weigh 200 to 700
Ibs. They are divided into two principal groups. Barren G ound
or Arctic caribou and Wodland caribou. The Barren G ound
caribou, which are named for the so-called Barren G ounds of
northern Canada, are native to the tundra regions of northern
Canada from Geenland to Alaska, as far north as the Arctic
I sl ands. The natives who live in the Arctic region depend on
these caribou for survival; they utilize every part of the body
for food, inplenments, and clothing. The best-known species is
Rangl fer arctlcus, noted for a white winter coat that the
caribou sheds in the sumrer, growing a new summer coat of gray
or light brown hair. This species is also well known for its
mgrations in winter fromthe tundra regions south to the warm
Canadi an forest areas, migrating back to the tundra in the
spring. O less economc inportance is the Wodl and caribou, R
caribou, native to Newfoundl and and southeastern Canada. This
species |Is darker and stockier and has heavier antlers than the
Arctic species. At one tine Wodl and caribou were common from
Maine to Montana, but they have been exterminated in nost parts
of the United States.
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CHAR o« CHARR, common nane of a fish of the genus Salve |inus of
the Salnon famly related to the trout. The mature char weighs
from2 to 8 IDbs. The char has smaller scales than the true
trout (salmo), differs in the structure of the vomer, and has
red instead of black spots, especially during the breeding
season. The colour is grayish or green above, the |ower parts
red, especially in the nmale, the lower fins are anteriorly
margined with white. Its sides are marked with round red spots,
and its back is not marbl ed. This species has a wde
distribution, occurring 1in cold |akes and nountain streans of
central and northern Europe, of northeastern Anerica, and
probably also in Siberia. It 1s extrenely variable, and has
consequent |y received a host of specific names, such as
"saibling", "Salbling", "ombre chevalier", and “Geenland
trout". The chars are by far the nost active and handsone of
the trout, and live in the coldest, clearest, and nost secluded
wat ers. They weigh up to 100 | bs. The best known of the
distinctively Arerican chars is the brook trout, or speckled
trout; but trout of the Rangeley Lakes, in Mine, is somewhat

nearer the European type.
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REINDEER, common name applied to any of several forns of
Rangi fer tarandus belonging to the Deer (q.f.) famly. Reindeer
are native to the subarctic and arctic regions of Eurasia.
Unli ke other deer, both the nale and fenale bear antlers. The
antlers of the male are long, branched, and slightly flattened
at the tips; the brow tines are well developed. The antlers of
the female are smaller and sinpler. Reindeer have |arge and
spreadi ng hoof s, whi ch enable the animal to travel on
snowcovered areas. They feed on vegetation, such as grasses,
| eaves, nosses, and lichens, which the animals often obtain by
scrapping away several feet of snow wth their antlers and
hoof s. Rei ndeer have been domesticated for many centuries in
northern Europe and Asia, where they have been trained to wear a
harness and draw sl eds. The deer are remarkable for their
strength, speed, and endurance in drawi ng sleds over snow, and

they are also valuable for their mlk, flesh, and hides.

The habitat of the reindeer ranges from Norway into northern
Asi a. After it was introduced as an economnically valuable
animal into Alaska in 1887, it thrived so well that reindeer
were later introduced into Labrador and northern Newf oundl and.
Reindeer are sturdy, short-legged animals, having a brownish
coat, which is dark in the sumer and light in winter; the |ong
hairs under the neck, the fur just about the hoofs, and the
region about the tail are alnost white. The stag neasures about
6 ft. in length and is about 3 ft. tall, measured at the
shoul der; the doe is somewhat snaller. Anerican sub-species of

reindeer are called caribou (g.v.).
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The  topic for this session is Regulatory Environnent -

‘Protecting the Consuner’s Well-Being"

The regulatory environnent in food |egislation itn which we find
ourselves is really a product of what has occurred in the past,
what is being demanded of today, and what is being perceived as

the need for the future.

Believe it or not, the genesis of the Federal Food and Drugs Act
goes back to the early days of Confederation when intenperance
was an inportant social problem It seens there was a great
demand for alcohol, with no control over its production. Mich
of the alcohol was then adulterated and the CGovernnment was
pressured into standardizing the quality of liquor. Thus, in
1875, the ‘Inland Revenue Act"started the protection of the

consumer in food, drink and drugs.

The Federal Food and Drugs Act is now the current Federal act
and applies to all products produced and sold in Canada. In
addition, the Territorial Public Health Act applies to those

products produced and sold in the Northwest Territories.
The Public Health Act, at present, does not deal specifically

with many of the native foods produced. New regul ations on food

marketing are in the final stages.
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O her Federal acts that touch on the production of food are the
Federal Fisheries Act and the Agricultural Act. The Food and
Drugs Act is admnistered co-operatively between Health and
Wl fare Canada and Consumer and Corporate Affairs. In the
Northwest Territories, the Public Health Actisadm ni stered by
Health and Wlfare Canada officials, with the exception of the
Baffin Region which 1is administered by the Government of the

Nort hwest Territories.

Oher regulations in force in the Territories apply to nmarine
mammal  products, such as nuktuk, seal and walrus, and deal wth
trade wthin the Territories, but not exported out of the
Territories as there is no legal provision under the Fisheries
Act .

However, t he Northwest Territories WIldlife Act and its
Regulations allow for comercialism of nmuskox, polar bear and
cari bou by quota, and wunlinmited commrercialization of beaver,
muskr at , lynx, arctic hare and snowshoe hare. The Nort hwest
Territories Wldlife Export Regulations allow the superintendent
to export, under the authority of an export pernmit, the

fol | ow ng:

1. nmeat of caribou, polar bear and nuskox, wth a comercial

tag attached; or
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2. neat of arctic hare, snowshoe hare, nuskrat, beaver and |ynx
for the purposes of feeding patients in hospitals and

students in hostels; or

3. the holders of a licence to deal in meat may export, under
permt, neat taken under authority of comrercial tag (i.e.

cari bou, muskox and pol ar bear).

Reindeer is exported under a Federal Reindeer Export Pernit.
The Feder al Agricultural Act places restrictions on the
inportation of meat for hunman and pet consunption into the
provinces. The nmeat has to be certified by a veterinarian under

the Health of Animals Regulations of this Act.

It is interesting to note that the interests of the consuner
have now spanned beyond the protection of the production of
liquor to include advertising of food products, nutritional
cl ai s, f ood addi tives, | abel I'i ng, food standards, food
enrichment, commercial food transportation, commercial food
harvesting, handling, storage, retailing, preparation and, |ast

but not |east, control of pathogens and mycotoxins.

What gradual |y has happened is that where harvesting, packaging,
transportation, etc., has stepped beyond the discernible
abilities of the average person, regulations have been

introduced to relieve the individual of the necessity of being
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educated to the point of being able to determne product
quality. At this point in time, that would be now an inpossible
task with all of the food additives and preservative products in
f ood. It al so reassures consunmers to an extent that they wll
not be falling prey to unscrupulous people who wll market

anyt hi ng.

Even t hough safeguarding health has now becone the primary
principle of food |egislation, because of the devel opment of the
food industry, social awareness and increased risks as a result
of the new techniques, nmany people still feel that it is

restrictive.

The ~current trend toward deregulation applies also to health
matters in relation to the food industry. Deregulation is not
as extensive in the food industry as it is in other regulatory
areas.

Qur regulations are a product of our times because:

1. | ncreased consuner awareness of their health and the causes

of illness have pushed for greater protection.

2. The consuner is unaware in nost cases of how food is handl ed

prior to purchase at a retail outlet or as a prepared neal.
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3. The fact that food poisoning is preventable.

4, Perhaps to a degree that business ethics have changed, there
is nore reliance on Government regulations to set the

st andar d.

It has been said that this is too socialistic an approach and
that the marketplace should dictate which conpanies and products
survi ve. In the area of food |egislation, Canadians are not
ready to make the leap of faith necessary to pernmit this
approach. One of the reasons for this, even with the strict
regul ations, 1s that some 400,000 people a year becone ill
because of food-borne illnesses and, occasionally, sone die. In
our current envi ronment , with the help of nedia, this

i nformation becomes qui ckly known across the country.

There are various types of food-borne illnesses:

1. Bacterlal Food Infection. The food is contam nated with
large nunbers of harnful bacteria ‘which when eaten wll

cause synptons such as violent upset stomach, diarrhea and
abdom nal pai ns. The time between consunption of the food
and the appearance of synptons varies with the quantity and
type of mcroorgani sm consumed but can be as short as five
hours or as long as three weeks (typhoid fever)."l Exanples

of potential sources in the North is the consunption of
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i mproper |y cooked poultry, using unwashed cracked eggs, raw
mlk, processed neat products - snmoked fish, sausages,
eating inproperly heated leftovers or food that has been

left at roomtenperature for too |ong.

Food Intoxication. ‘The bacteria in this group grow in the
food and produce toxic byproducts. The bacteria thenselves
are not harnful, just their toxins. Sonetimes the bacteria
may have been killed, e.g. by heat, after toxins have been
produced and illness may still result if the food is
consuned. This wll depend on whether the toxin is heat
resistant or not. Synptons vary but they are usually very
acute and occur rapidly after eating, fromhalf an hour to

thirty-six hours."2

The most wel | -known of this type is Dbotulism The
wel | -known sources in the North are fermented seal, walrus
and nuktuk. Under-processed, honme canned |ow acid foods are
anot her source. Botulismcan be fatal. It can be prevented
if food products are prevented from being contam nated,

prepared under sanitary conditions and cooked at high

tenperatures for adequate periods of tine.

Non-bacterial or chemical poisoning such as poi sonous
mushrooms, natural inorganic occurring chemcals such as

mercury and other pollutants present in the environment such

as PCB's.,
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4. parasitic Infections. Trichinosis is probably the best
known of this type. Parasitic larvae exist in the nuscle of
wld animals such as polar bear, caribou, nuskox, etc. It
is also found in northern dogs. Pork 1s the best known
sour ce. Trichinosis is spread in the North by one wild
ani mal eating another or eating garbage containing scraps of
i nfected neat. Humans get it by eating raw neat. "If
Trichinella cysts are eaten they will develop into small,
round wornms in the person’s intestines. They will cause a
gastrointestinal illness. Later they mgrate into the
muscles of the person, to formcysts and cause nuscle

pai n. "3

In this regard, regulations are a marketing asset. Consumer
demand wi || be higher, when they are assured that the product is
safe, and that it permits the true taste and nutritious value to

remain. Regulations pernmit those clains to be justifiably nade.

Regul ations are a product of what we perceive the future to
hol d. The increasing wuse of pesticides, food additives and
preservatives makes us wary of the other manipul ations being

proposed for the storage and preservation of food.
Gven this type of thinking, you can perceive that Governnent
sees that one of its responsibilities is to protect the public

from health hazards of food and to deal with food quality.
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The consumer is not totally know edgeable of all the contents of
the food hesshe buys. Therefore, the consuner places a great
reliance wupon the setting and neeting of standards that are

known to be safe.

To that end, we in the Northwest Territories have been preparing
food mnarketing regulations to cover all aspects of comrercia

food production and in support of being able to sanction or
support the claims being made by people who wish to narket the
food, that it is truly safe and nutritious. Therefore, we fee

that what we are doing is not only in the interests of the
consuner, but of the industry. It also protects businesses from
unnecessary litigation that can follow, as an exanple, cases of

food poi soni ng.

The Northwest Territories finds itself having to do a bal ancing
act, pr ot ect the public, yet not inpose such stringent
regulations as to thwart business initiatives and continued use
of native food. The large span of the Northwest Territories,
its various cul tural groups, limted processing and/or
butchering facilities and the need to stinmulate the econony, all

have to be put into perspective.

W are confident that, if the liquor industry can survive the
regulations of the late 1800's and go on to be a thriving

busi ness, then the food stocks of the North can survive the Food
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and Drug regulations and go on to be a thriving business.

In summation then, regulations are a necessary evil to the

busi nessman, but a warm cozy blanket to the consuner.

| will now invite nmenbers of the panel to present their views in
an address and then open the floor for questions, discussions

and recommendations to be put forward from this conference.

1,2,3 National Sanitation Training Program Canadi an Restaurant
and Food Services Association.
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M. Chairman, thank you again for your introductory renarks.

Ladles and gentlenen, we Inport annually approximtely 130
m1llion dollars worth of agricultural products into the
Northwest Territories. If we are successful in developing this
industry we will reduce this need because quite sinply, we wll
be able to neet sone of the demand with our own people using our
natural resources. | know this will give us pride because as a

people we will be nore self reliant.

We are at a critical point in the developnment of a northern
country food industry 1in the Northwest Territories. W have
resources, caribou, fish, nuskox, arable l|and, and yet we have
not fully done nuch to realize their full economc potential.

And the question is why?

|  believe the reasons are twofold; one, northerners have often
| acked the information required to fully develop a particular
renewabl e industry and secondly, governnent, and | include both
the Federal and Territorial Governnents in this, have not done
enough to create the right environnent that would encourage

devel opnent.

Let me elaborate by giving you specific exanples.

Marine fisheries developments in the eastern Arctic have been
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di scussed for a long time and we know the resources are there;
in particular, shrinp and halibut in Davis Strait as well as
shrimp in Hudson Strait. | ndeed commercial fishernen from
southern Canada have been exploiting these resources for sone
tine. So why not us? One, because people in the Baffin Regi on
have not been generally aware of the extent of the business
opportunity nor on how to go about taking advantage of the
opportunity. Secondl y, Departnent of Fisheries and Cceans
through their Northern Fishery Advisory Conmittee allocate
quotas but do so only if certain conditions are satisfied,
including owning or chartering a Canadian owned vessel. This in
turn has neant people in the Baffin nust first raise the capita
needed to obtain the vessel or find a Canadian ship for charter,
which interestingly enough are not often available. By this
action Department of Fisheries and Oceans have nmade it difficult
for a shrinmp fishery in the eastern Arctic to get underway.
However, | fully intend on neeting with the Federal Mnister of
Fisheries and doing everything in ny power to change this

situation or to assist groups in finding suitable vessels.

Exporting <caribou and nuskox, this too has been discussed for
many years by northerners and again not nuch has occurred.

believe here too there has been a lack of infornmation and a |ack
of governnent conm tnent. For exanple, at Expo 86 we fully
i ntended to nmake cari bou avail able in our Icicles Restaurant and

we arranged with a northern supplier for a long term purchase to
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ens ur e an adequate supply. However we soon discovered that our
supplier coul d not meet Agriculture Canada inspection
requirements without having costly field abattoirs and Federal
I nspectors on site during the slaughter of the animals. Even
when we asked for a special exception, this was not considered.
However , here we feel we can overconme these problens. CQur
CGover nnent fully intends to introduce funding for field
abattoirs and for an inspection service. There are yet two
other problens related to the export of wild meat. One has to
do with our own Territorial WIldlife Act which does not allow
for the export of wild meat for commercial purposes, Expo was a
special case. W will have to Introduce new legislation to
allow for this, and tw, there is in some quarters the beli ef
that to export wld neat mght very well hurt the aboriginal
people’s reputation as careful hunters and trappers; indeed by
exporting neat, some believe would be to play into the hands of
the animal rights |obbyists. The sinple answer to that 1s that
we as aboriginal peopl es are changing and evolving froma
subsi stence economy to a cash econony. \Wat is the difference
between selling our furs in the south or selling the meat?

| ndeed it only makes sense to do both.

An egg industry in the North! Two years ago who woul d have
thought that possible, yet we are now on the verge of seeing
that becone a reality. And how tough a job that has been.

Again here we faced governnent obstacles and on our part a good
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deal of ignorance. For instance, when we first discussed the
idea of an egg quota for the Northwest Territories so a
production facility could be started in Hay River, we were told
by the Canadi an Egg Marketing Agency, CEMA, that we had not been
signatories to the original agreenment between the provinces and
t he Federal governnent that established the agency and so were
ineligible for a quota. Needless to say CEtfA's position did not
make us happy and we took the appropriate legal action which
brought us Ilimted success. CEMA has now agreed to settle out
of court and to give us an adequate quota, which we are now
currently negotiating. | would also point out that as we
negotiated with CEMA we becane nore know edgeabl e about the
industry as a whole and becare aware of other related
opportunities. W could for instance develop a poultry and
turkey industry and we are as a jurisdiction uniquely positioned
to take advantage of Federal feed grain freight assistance that
would nmake these industries highly profitable. | certainly
expect in the years ahead to see the Territories exporting eggs,
poultry, turkeys and |likely other agricultural products. In
preparation for this, | have instructed ny departnent to draft
| egi slation for an Agricultural Commodities Board to regul ate

both production and marketing of products.

Lastly, | woul d Ilke to say sonething about secondary
processing. On ny trip to Scandinavia |last spring, | was able

to see first hand how these countries had not only devel oped a
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i industry but had managed to process, package and
-ts for sale all across Europe. For exanple, snoked
i snmoked fish were in abundance everywhere, and
sumers knew they were properly processed, inspected

i reasonably priced they were readily bought by the

certainly believe we can do the sanme in the

the northern food industry now is right and our
s looking forward to the recommendati ons that cone
hi s conf erence. | cannot over-enphasize our

comm tment to the food industry.
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DELEGATE LISTING



Name

Al agal ak
Al exander
Al en
Ander son
Ander son
Balle
Bal m
Beaubi er
Beaul | eu
Bl oonfi el d
Bobinsky
Br aat hen
Bracket t
Br aden
Britton
Bundgaar d
Cadi eux
Cadi eux
Chang
Chri st ensen
Cobb
Crawf or d
Cunm ng
Dani el s
Davidge
Davi s
Dawe

Dougl as
Dr obot
Dube

Er asnus
Esau
Eval i k
Evans
Evoy
Fitzpatrick
Fricke
Gillan
Gillan

G avel |l e
Geenfield
Giffith
Hachey
Hai st

Har per
Haywar d
Hilworth
Huber t
Huda
Hudson

Davi d
Kei th
Car ol
Dr. Len
Don
Marg
Harry
Susan
Henry
St uart
Patrick
Eric
Davi d
George
Jim
Maur een
Don
Cecile
Ton

Ji |

Pet er
Mack
Dor ot hy
Erni e
Chuck
Jim
Anne Marie
Andr ew
Al ex
Jean
Joe

Pet er
Charlie
Laur ence
d en
Judi th
Gerd
Dr. G
Dr. A
Nor m
Ben

Ray
Eugene
Greg
Kenn
Terry
Randal |
Ben

Maz

Ken

DELEGATE LISTING

Qrganization

Eski mo Poi nt

Freshwater Fish Mrketing Corporation
| nuvi k General Hospital

Agricul ture Canada

Conf erence Coor di nat or

Arctic Art Gallery

CESO Consul t ant

Northern Nutrition Association

Yel | owkni fe B Band

Fort Providence Settlenent Counci

Fi sheries and Cceans Canada

Ent r epr eneur

GN\WI Renewabl e Resources

GNWI Economi ¢ Devel opnent & Tourism
Nunasi Cor poration

Northern Frontier Visitors Association
North Country Foods

North Country Foods

T.C. Enterprises Ltd.

Chri stensen & Dupuis

Yel | owknife Inn

Mackenzie Delta Regional Council
Native Communications Society

N.WT. Metis Devel opment Corporation
Ptarm gan |nn

DIAND

Consuners’ Association of Canada
Canadi an Hotel & Restaurant Magazine
Freshwater Fish Marketing Corporation
Madane Dee’s

Ham et of Rae Edzo

I nuvialuit Game Counci

GNWI Econom ¢ Devel opnent & Tourism
DI AND

Health & Wl fare Canada

Health & Wl face Canada

GN\WI Economi ¢ Devel opnent & Tourism
Agri borealis Ltd.

Agriborealis Ltd.

Thebacha Col | ege

Territorial Farmers Association
Native Training Centre

GN\WI Economi ¢ Devel opnent & Tourism
Potat o Far ner

Arctic Ventures Ltd.

Agricul ture Canada

Yel | owkni fe Inn

Boreal Ecol ogy Ltd.

GNWI Economi ¢ Devel opment & Tourism
Fort Smth HTA
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Name

| ngen- House
I redal e

| si dorou
Kadj uk

Kal udj ak
Kenny

Ki rwan

Kl engenber g
Kohut

Kri st of ferson
Kr onst al
Kusugak
Lakhani
Lauzon
Lenpke

Ll oyd
Long
Loom s
Lum ey
Lyal |
MacEacher n
Mackenzi e
Mahe

Mar ks

Mar ks
Maser
Mayo
McCann
McCann
McLeod
McLeod
McMahon
Merritt
Mert z
Mert z
Mongeau
Mui r head
Mur phy
Nataik
Nom

Oot es
Patti nore
Per saud
Picard
Pont us
Pool e
Powel |
Proct or
Puech

Qarpi k

Maart en
D. G

sid

Ant hyme
Paul

M ke

Syd
Jonah
Kat hy
Al'l an
Joe

John
Altaf
Rober t
Pet er
Kevi n
Bob

Mbni ca
Jim

Bill

M ckey
Bar bar a
Mar ce
Paul
Sandr a
Donna
Jane
Jean Bri stow
Davi d
Nancy
Ken

Pat

John

Fr ank
Fred
Sandy
Davi d
Shei | agh
Simionie
[rvin
Jake
John

Jai

Li se

M chael
Loui se
Byron
Col | een
Jeanette
Pet er oosi e

Organization

Resour ce Managenent Consultants
Fi sheries and Cceans Canada
West Side Meats

Chesterfield Inlet

Kal's Country Foods

GN\WI Economi ¢ Devel oprment & Tourism
GNWI Economi ¢ Devel oprment & Tourism
Kitikmeot HTA

News of the North

Fi sheries and Cceans Canada
Agriboreal |l s Ltd.

Keewatin WIldlife Federation
EDA Secretari at

Expl orer Hot el

Rae Edzo Dene Band Corporation
GN\WI Renewabl e Resources

Baf fin HTA

Mackenzi e Valley Hotel

Sun-Rer Product s

| kal ukputiak Co-operative

Hog Far ner

Quality Fish Products

Kanmoti g I nn

Ulu Foods

Ulu Foods

Don Ference & Associ ates
Commer ci al Fi sher man

Treeline Planning Services Ltd.
Treeline Planning Services Ltd.
Up Here Magazi ne
Yel  owknife Inn

Northern Frontier Visitors Associ ation

CARC

Mertz Farnms

Mertz Farnms

lgaluit Enterprises

Burns Meats Ltd.

DI AND

Repul se Bay

Yel | owkni fe B Band

Nort hwest Expl orer Magazi ne
Qaujisaqtit Associ ates Ltd.
Enokhok Devel opnent Cor poration
Health & Wl fare Canada
G\WI Heal th

Health & Wl fare Canada
West Side Meats

Foodwor ks North Inc.

Ai rporter Restaurant

Baf fin HTA
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Name

Rl chl nger
Ri chi nger
Ri nk

Rot h
Schaef er
Scot t

Si mon

Si npson
Skavinski
Smth
Smth

St apl es
St avda

St eckl e
Stewart, Jr.
Stoll
Sturm
Trudeau
Tur ney
Vaughan
Vogel

von Lipinsky
Wal ker
\ar ner
\War ner
WAt t

WAt t
Welcker
Weat on
Wool ey
Wut ers
Yakel eya
Zi eba

Zoe

El ai ne

G

El sie

Kl aus

Dr. Oto
Pat
Diddo
Larry

G ace

Der ek
Gor don
Kl m

Gl |

Dr. Jean
Don

Charl es

Dr. Robert

Rober t
Laur ence
Al an
Audr ey
Pet er
Jack

A enn
Tri sh
Jef f
Erik
Ted

Al

Bob
Mar k
Carl

R ck
Erni e

Qrganizat {on

Arctic lce Water Ltd.
Arctic lce Water Ltd.
Shi ht a Regi onal Counci

Travel Industry Association of the Nwr

Honourary Professor

Deh Cho Regi onal Counci

Ki ngfi sher Sales Inc.

G\W Econom ¢ Devel opnent & Tourism
Qur Place Cocktail Lounge

Touche Ross & Co.

Mackenzi e Delta Regional Council

| nuvi k Native Band

Ptarm gan |nn

Health & Wl fare Canada

NW Fi shernmen’s Federation

Agricul ture Canada

Agricul ture Canada

GNWI Econom ¢ Devel opnent & Tourism
GN\WI Renewabl e Resources

GN\WI Econom ¢ Devel opnent & Tourism
GNW Justice

Hudson’ s Bay Conpany

Yel | owkni fe Inn

Conference Chairperson

Bat hurst Inlet Lodge

Agricul tural Econom st

Yel | owkni f e

Don Ference & Associ ates

Mackenzie Delta Regional Council
GN\WI Renewabl e Resources

Yel | onkni fe Correctional Institute
Shl hta Regi onal Counci

GNWI Econom ¢ Devel opnent & Tourism
Rae Edzo Devel opnent Corporation
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EXHIBITORS
The following exhibitors are thanked for their participation.

Their displays provided that additional and necessary di mension

to the conference.

1. Baffln Hunters & Trappers Association

Pet er oosl e Qarpik, Bob Long and Larry Sinpson

2.  Freshwater Fish Marketing Corporation
Al ex Drobot and Keith Al exander

3. GNWI' Economic Devel opment and Tourism
Mar kus Burkhard, Karl Huffman, Dl ddo Sinon and
Expl orer Hotel Kitchen Staff

4. Kal's Country Foods
Paul Kaludjak

5.  Madane Dee's

Jean Dube and Berni ce Daniels

6. Ulu Foods

Paul Mrks, Sandra Marks and Peter Esau

7. Arctic ArtGallery
Margaret Baile

8. Puulik Art
Dani el Boychuk and Juliana Boychuk

9. Travel Arctic

Margaret Inrie, Frona Scott, Barb Dillon and Steve Vallillee
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