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UA podcasts available
KETCHIKAN (KDN) — The Uni-

versity of Alaska Anchorage an-
nounced on Friday that its archived
collection of academic podcasts is
available to the public online.

Podcasts feature commentary on
a number of Alaska-specific topics,
including shamanism in tribal soci-
eties, a biography of William Se-
ward, and the role of subsistence in
the well-being of Native youth, ac-
cording to the university's website.

The podcasts are a section of
Green & Gold News from the Office
of University Advancement.

Podcasts can be accessed via
the Green & Gold website:
bit.ly/1fN66PA.

Nominate heroes
KETCHIKAN (KDN) — Alaska

Communications and the Boys and
Girls Club of Alaska announced on
Friday that they are accepting nom-
inations for the 2014 Summer of
Heroes program, which recognizes
youth for service and commitment
to their communities.

Nominations are accepted for
youth 6 to 18 years of age who
have volunteered or raised signifi-
cant funds, made a difference in
school through education or sports,
or made a significant contribution
to the community or inspired others
to take action.

Five youths will be selected
across the state based on nomina-
tion and their short answer re-
sponses. Winners will receive a
$1,500 scholarship and a trip to the
recognition ceremony at the 2014
Alaska State Fair.

For more information, visit:
alaskacommunications.com/sum-
merofheroes.

Accepting applications
KETCHIKAN (KDN) — The

Youth Alliance for a Healthier
Alaska is accepting applications
for young people 14 to 18 years
of age, who would like to be en-
gaged in Alaska's health pro-
grams.

The alliance gathers monthly
via teleconference, and once in-
person, to give a youth voice to
programs created to serve
Alaska's youth population. The
group advises the state's Adoles-
cent Health Program in the Divi-
sion of Public Health, according
to its website. 

The group has been involved
with the Healthy Alaskans 2020
advisory committee, designed
and advised content for the
Breast and Cervical Health Pro-
grams' Mother's Day media cam-
paign and reviewed grant
applications. The alliance has ad-
vised University of Alaska doctor-
ate students and the University of
Alaska Anchorage Department of
Health Science, and assisted in
developing community action
plans.

Students interested in a future
in health and public policy are en-
couraged to apply. The applica-
tion deadline is June 13.

For more information, visit the
Division of Public Health online
at: 1.usa.gov/1mwkLNu.

Ketchikan School District
WEDNESDAY: Hamburger with

lettuce and tomato, pork and
beans, honeydew melon.

THURSDAY: Chicken Caesar
wrap, celery, carrot and baby corn,
fuji apple.

FRIDAY: Tuna salad pita, carrot,
celery and fresh broccoli, cupped
pears.

MONDAY: Meatball hoagie, baby
carrots, granola bar, apple.

TUESDAY: Chicken gyro, radish
and celery, honeydew melon.

May 14: Macaroni and cheese
with ham, red pepper, zucchini and
carrot sticks, orange.

May 15: Chicken nuggets, wheat
roll, snap peas, carrot and broccoli
trees, grapes.

May 16: Fish taco, carrot, celery
and baby corn, cupped peaches.

May 19: Tuna sliders, veggies,
graham cracker bug bites, fresh or-
ange.

Holy Name School
WEDNESDAY: Sloppy joes,

chips, carrots, cupcake.
May 21: Hot dog, chips, carrots,

cupcake.
May 28: Macaroni and cheese,

applesauce, cupcake.
June 3: Hot dogs and hamburg-

ers at school picnic.

Students get
slimy with sea

cucumbers

By MARJORIE CLARK
Daily News Staff Writer

Some eighth-grade students at
Schoenbar Middle School learned
firsthand how to prepare sea cu-
cumbers for food on Tuesday as part
of survival curriculum to get ready
for the annual survival camping
trip.

Science teacher Frankie Urquhart
showed students how to remove the
guts and the meat from the echino-
derms so students would know what
to do during the upcoming trip.

For the first demonstration,
Urquhart pulled a large sea cucum-
ber from a five-gallon bucket, and
the critter proceeded to expel its
guts, creating much vocalization
from the observing students.

"It’s OK,” Urquhart assured them.
“That is their defense mechanism,
which is fantastic because then I
don't have to gut him.”

The survival trip is scheduled dur-
ing the lowest tide of the month,
which will allow students to wade
into the water far enough to pick up
sea cucumbers.

Urquhart said the animals are
spotted by their brightly colored
"cauliflower bloom," which can be
bright pink, orange or purple.

"Once you see it one time, you're
gonna spot them all the time,"
Urquhart said. "It's finding the first
one that's the challenge."

Urquhart will chaperone a por-
tion of the eight-grade girls during
the survival trip on May 14-16 to the
Tatoosh Islands area. She said the
students would be divided into
smaller work groups to share the
labor of preparing dinner.

"We do it family-style," Urquhart
said. "I have hunter and gatherers,
and some ladies who are better at
slaughter, so they cut and clean
them. Some are better scrapers, and
I cook it."

The sea cucumbers used for the
demonstration were gathered by
Schoenbar music teacher Mary
Kurtz and her husband, Mike, on
Monday evening near Refuge Cove.

Urquhart showed the students
which end of the sea cucumber to
cut off — the "flower" end — how to
empty the insides, and then cut
down the belly to lay it flat.

"You kids in the front row are
gonna want to watch yourself, it'll
squirt water at you," she said.

One student asked if the guts
were safe to eat.

"I wouldn't," Urquhart said.
"There's better parts to eat, I'll put
it that way."

Urquhart said students can clean
the sea cucumbers out before slicing
them open, or the other way
around. The method is up to the
user, though in class, students cut
off the end of the sea cucumber,
emptied out the innards and then
sliced them down the belly. 

Kody Malouf volunteered to pre-
pare the second echinoderm, and
easily sliced it open and removed
the meat from the leathery skin.

Malouf said his father dives fre-
quently for sea cucumbers and he is
familiar with gutting and preparing
them.

"They taste like clams, but not as
strong," Malouf said.

The white, semi-transparent meat
was scraped from the tough skin
and sliced into small pieces.
Urquhart dipped them in bread
crumbs seasoned with garlic pow-
der and fried them in a skillet with
olive oil. 

Amid copious giggles and "ewws,"
Sydney Nichols and Keri Thomas
tag-teamed the third critter, remov-
ing the end of the sea cucumber and
manually emptying the guts by
squeezing the animal like a tube of
toothpaste, since the critter didn't
cooperate and expel its guts by it-
self.

"It was kind of odd to feel the tex-
ture of the animal, but it wasn't as
bad as it looked," Thomas said. "I
thought it was really weird to see it
moving."

The class prepared four large sea
cucumbers, each at least one foot in
length, and everyone who wanted to
try the meat had the opportunity. El-
lowyn Wood tried it for the first
time, and said she liked it.

"It's kind of salty," Wood said.
"The taste is good, but the texture is
strange. I like it."

At the end of the class, most of the
students said they felt they would be
able to find and prepare sea cucum-
ber during their survival trip.

"Not every class will get the op-
portunity to learn this before we go,
so I'm depending on you guys to
help the others find them when
we're out there," Urquhart said.
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Preparation for survival trip
underway at Schoenbar

At top, teacher Frankie Urquhart
and students Sydney Nichols
(middle) and Keri Thomas (right)
show off a sea cucumber at
Schoenbar Middle School on
Tuesday. Urquhart is preparing
her eighth-grade students for
their survival camping trip on
May 14.

Above, Kody Malouf strips the
muscle from a sea cumber. Mal-
ouf said the creatures taste like
clams. 

At right, students Tug Olsen (left)
and Carson Kimball gut a sea cu-
cumber. 

Urquhart explained to students
that when agitated, sea cucum-
bers will temporarily expel their
innards as a self-defense mecha-
nism. The behavior makes it eas-
ier to clean and cook them, she
said. 

Staff photos by Nick Bowman

Above, Fawn Mountain Elementary school students perform the opening scene from “Dis-
ney’s The Jungle Book Kids” Thursday night in the Ketchikan High School auditorium.
Director Elizabeth Nelson can be seen bottom left.
In top left photo, students sing and dance in the performance, choreographed by Sherry
Henrickson. Front row from left, Taylor Sullivan (sitting), Emma Campbell, Lauren
Scarzella, Allica Smith, Derek Tabingo and Trinity Jackson. 
In photo at left, Shayla Christianson, left center, and Samantah Fuimaono, right center,
wait in line for their cue to go on stage outside the green room at Kayhi on Thursday. 

Staff photos by Hall Anderson

Welcome to the jungle


