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EH: Today is ... July 11, 2001. I’'m Eleanor Hadden and I’m interviewing Julia Coburn in
Kasaan, at her home. So ... I’d like you first give me your English name ... your birth date
... and your place of birth ...

JC: My name-is Julia Rebecca Coburn ... I was born August 13, 1921 ... I was born right
here in Kasaan ...

EH: And do you have a Haida name ... and ...

JC: I have two Haida names ... one is ... I think I’ve forgotten one of them, but ... the
latest one that was given to me ... by Florence Davidson ... of Masset. She gave the name
of Walowdiigowk ... which means, A Person who Hands out the Gifts at a Potlatch ...
EH: Okay ... and what’s the name of your clan and what crest do you use?

JC: I’m a Taaslaanaas, [’m a Raven ... Killerwhale under the Raven ... and somewhere
there’s a Brown Bear ... too, I believe ...

EH: Could you tell me the meaning of your clan name?

JC: I really can’t answer that question, I wouldn’t know how to answer it ... excuse me ...
(coughs)

EH: Okay ... could you give me the names of your parents, and your grandparents ...

JC: My mother and father were Louis and Anna Jones, my grandmother and grandfather
were ... Emma ... Smith Frank, she married a Frank ... later after ... I’m sort of confused
on that ...

EH: That’s okay ...

JC: Her name was Emma Smith ... and her ... husband’s name was ... George Frank.
EH: And how about your father’s parents ...

JC: My dad’s ... parent, his father ... was a man stationed at Fort Wrangell, he was Scot
... Scotsman ... and his mother was Matilda ... Jones ...
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EH: Okay ... and could you tell me the name of your husband.

JC: My husband’s is Perry Christian Coburn.

EH: And how about your children ... and your grandchildren.

JC: My children ... our children, Christian Coburn who passed away, Brian Coburn ...
Della Coburn and Jeane Breinig ... and our grandchildren are ... Marcia and Becky ... are
Brian’s ... Anna is Della’s ... Luke and Lee Breinig are Jeane’s children ...

EH: Thank you. Do they have Haida names?

JC: Oh, definitely! ...

EH: And what are they?

JC: Marcia’s name is ... Taawheiwaat ... which is my mother’s Haida name which
means ... Copper Person, Becky’s is ... T’aawaajaat ... it means Copper Ribs or ... I'm
sorry, I forgot ...

EH: That’s okay ...

JC: But they both ... were named by our father, Louis Jones ... our son, Chris’ name
was... St’aast ... named after his grandfather ... Brian’s is Kitkoon ... Jeane’s is ...
K’e.is ... and Della’s is ... I forgotten it ... Ilskidi, which means pretty doll ...

EH: And your grandchildren ...

JC: ... Anna’s s, I’ve forgotten Anna’s, I’m sorry, I should have reviewed it ... oh, yes!
Anna’s name is ... Kunjaat, which means Head Lady or Executive Lady, we preferred to
call it ... and ... Luke’s is Siiguy ... because Siiguy was the name of a relative ... of
Luke ... Frank ... and ... Lee’s is St’aast which is my father’s name ... A Haida name
can be used over and over again.
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EH: Mmm, hmm. ... Did you speak or understand Haida when you were growing up?
JC: 1 didn’t speak it but I understood it perfectly because my parents, my grandparents ...
spoke it.

EH: Did your older brothers and sisters speak it too? ... or understood it?

JC: They under ... we all understood it except for maybe Willard ... I don’t know, I think
Willard does understand it, yet. Yes, we all understood it perfectly ...

EH: So, when, at home ... did you speak Haida or did you speak English?

JC: I always spoke English at home ...

EH: Mmm, hmm.

JC: I don’t know why ... my older sisters and brothers, like Raymond ... spoke it
perfectly but I don’t know why they didn’t expect me to maybe I was slow or something
... I don’t know ...

EH: So, when ... when did Haida stop being spoken at home?

JC: I would say like in the 40s ... no, my parents always spoke ...

EH: Always spoke it?

JC: Yeah ...

EH: Okay ... I’d asked you earlier ... what places in Kasaan or around Kasaan ... go
down Karta Bay or Grindall ... or other places in this area, which areas are important to
you today?

JC: Well, Karta Bay for one for the sockeye ... that we get every year without fail ... and
Grindall for seaweed ... and gumboots and ... there was a time when ... there was good
herring spawn at Sandy Point, that was very special ... but it hasn’t produced in the last
number of years ...
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EH: When you went up to Karta Bay, did you ... did you stay there to camp ... or did you
just go up and get fish and then come back to Kasaan?

JC: I can recall ... in earlier times ... before my dad got the ‘Uranus’ we’d go up in a little
boat called the “Ruth” ... and it was an open boat ... it didn’t have a cabin ... it must have
had an inboard cause I don’t remember an outboard ... but when we went up to the beach
... he just beached it and we all jumped off ... and ... the men got the sockeye ... and then
we returned to Kasaan to process it ... but later on when he got the "Uranus’ and we’d go
and stay for several days, four, five, six days ... and there was a smokehouse up there ...
so, mom would ... smoke and I’m sure we did the canning ... up there too ... it’s all kind
of vague, it’s been, you know, like in the 20s and early 30s ...

EH: So when you went up to ... Grindall ... you said, you went up and got seaweed.
Again, did you go up for the day or did you stay there?

JC: Ohh, no! We stayed for three or four weeks ... they took us out of school ... and ...
we lived on the boat ... and then later on dad built a little house there and Willard was a
baby ... and we’d gather seaweed ... and my dad would pack fish ... on the ‘Uranus’ ... I
remember a little incident ... I have to tell you. Because my grandmother so concerned
about Willard catching cold, because he was rather sickly ... and she came down with rags
and corked up all the little holes between the ... cracks on the floor when the wood dried up
... and spread, and there she was ... pounding on the it and getting rid of the drafts ... that
came through the cracks on the floor ...
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EH: So you spent three or four weeks getting seaweed and ... fish and gumboots?

JC: Oh, yes.

EH: How did you take care of the seaweed once you picked it?

JC: Oh, that was the fun part it ... we’d pick it ... and on a little island ... we lived on was
flat ... rocks so we all went out ... there and spread it very thinly and ... of course, we had
better weather in those days, it seemed. And after it dried ... a little more then we’d turn it
over ... and get the other side dried ... and then we had one of those crank ... food
grinders ... and we’d grind it that way ... and then dry it again in the sun for a couple more
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days and put it in a five-gallon ... coffee can with a lid on it ... and that was it ... maybe
also, we did cakes ... seaweed cakes in square boxes ... my grandmother would ... pack it
down, put a layer of ... cedar boughs ... put a weight on it, put another layer ... and layer
and layer and by the time she got done, we’d have that box ... about so full ... and after it
formed ... into squares, she would put it out in the sun ...and dry it for a few more days ...
092

EH: Now, someone else had talked about ... seaweed where they had roasted it on the fire.
Did you do that?

JC: I don’t recall but ... I remember Mae’s grandfather ... doing that on the beach ...
getting a big fire going ... and putting a rack over it ... and then ... drying it. It had a
wonderful smokey flavor ... I remember that ...

EH: ... And you got gumboots ... did you preserve those ... or?

JC: Nope! No time to preserve, we ate ... it, mom would make a fire on the beach and we
would put them in the fire and roast and toast them ... and eat it on the spot.

EH: How about Lady Slippers?

JC: Yeah, we did those too, but we were more fond of the gumboots than the Lady
Slippers ...

EH: When, so far we have ... salmon, sockeye, you have ... seaweed and gumboots ... is
there any other food that you used to get from this area?

JC: Venison. Yeah, and mom would take ... it and put it in quart jars ... and process it that
way. Or tin cans ... and then dad would smoke ... a ham ... put it in the smokehouse ...
he’d take and stuff salt and sugar down between where the meat kind of came apart, you
know ... and hang directly over the fire and leave it for three or four days with heavy
smoke and ohh, it was wonderful ... it turned kind of pinkish ... and it was like regular
pork ham ... tasty!

EH: Mmm. Okay ... did you have, ... for like vegetables ... or fruit, what did you do for
... like berries or ... garden ...

JC: Oh ... it was our job to go out and pick ... berries after I grew older ... I had to go out
and get a bucket of whatever. And mom would put them in quart jars ... and ... salalberries
... jam and jelly ... what else? Crab apple ... crab apple ... and for vegetables ... mom and
dad always had a big garden somewhere ... the biggest one I remember was up ...
Steven’s Ranch, we call it ...

EH: Mmm, hmm.
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JC: And they put in a huge ... garden ... harvest around 8 or 900 pounds of potatoes ...
JB: Wow.

JC: ... and mom had a root cellar under the house where she stored it all winter ... and she
grew enormous heads of cabbage. She’d make a little barrel full of ... sauerkraut ... lots of
carrots, lots of rutabagas, turnips ... stuff like that ...

EH: So when you went up to put the garden together ... did you have a job to do? What
was your job?

JC: Hoeing, putting the fertilizer in... I can remember George ... my older brother, he’s
holding his .... nose up ... and taking this herring and putting them in designated spots ...
cause it stunk!

JB: (laughs)

JC: Good fertilizer ...

EH: That’s why you guys had lots of potatoes ...

JC: Yes.

EH: So, did you ... once you planted them ... did you just leave them there or did you ...
what did you do with them?

JC: No, no ... we had to go, I can remember mom and I rowing from Grindall, we had a
... towboat ... with two pairs of oars ... we rowed all the way from ... Grindall and we
left early in the morning and when we got here ... a southeast kicked up real bad so instead
of bringing the boat right here by the point ... we beached it by the web house ... and
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walked to the house and then the next morning ... early ... the wind had passed ... so the
next morning, early, we got back into the skiff and rowed up to Steven’s Ranch. She and I
hoed ... all day! Hilled it, you know? You know, you have to hill the potatoes and we
knew that the mailboat would be coming by ... so we left word here for somebody that we
needed a tow back to Grindall. So he towed back us to Grindall ... We didn’t have to row
all the way ...
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JB: How old was your mom?

JC: She was probably in her 40s ... mid-40s, she was still pretty young, you know ...
strong ... and [ used to be a pretty good rower ...

EH: So you picked berries ... you did ... your potatoes ... was there anything else that you
used to get in the spring time ... because your food just comes at certain times, seaweed
came in ... May?

JC: Oh, yeah, we ate a lot of salmonberry sprouts ... just ... playing out ... and see a nice
pink one ... and peel it right on the sot and eat it. We also ate ... Indian celery, you have to
be very careful ... because you can get burnt from it ... we dipped that in sugar ...

EH: Mmm, hmm.

JC: ... and the folks were a little ... fussy about their ... they’d mix theirs with ooligan oil
... but there was another vegetable ... okay ... it’s a .. it’s Indian rice we call it, it has
purple flower like a ... bell and you dig down about ... 8 or 10 inches ... and here’s a bulb
of rice, huge kernels ... very starchy. Mom loved it ... so, I’d go up by Sonnihaat Creek
and get some for her and she’d cook it and it was very delightful for her, but1 ... I didn’t
care for it ... There was another one called Indian rhubarb ... now Margaret Olson and her
gang would go up every spring when they were ready ... and get it and gather it ... and eat
it, but I don’t know, mom never did go much for Indian rhubarb ... tlak ... it had a name
but I can’t remember it ...
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EH: Okay.

JC: If I liked it I would remember it no doubt ...

EH: (chuckles) Now ... in ... say like right now ... this time of year, June or July ... what
... what kind of ... besides salmonberries and fish, is there anything else that you used to
go out and harvest?

JC: Huckleberries, blueberries ...

EH: Huckleberries, blueberries?

JC: and blueberries ...

EH: How about from the beach? ...

JC: Clams of all kinds ... and ... there’s rock oysters around here but I’ve never been
fortunate enough to find one, it has to be 4 foot minus ... I’ve just heard about it. Oh, once
in awhile you get a few abalone ... and when you were getting seaweed ...

EH: And how about asparagus or goose tongue, did you used to --

JC: Unheard of until about the ‘40s ... because it was not a Native food ... it was
introduced to us by the ... by the people who moved up here from Kent Valley,
Washington and they taught us how to eat goose tongue and the old lady who was a
minister, Mrs. Gilmore was the one who taught us about asparagus.

EH: Well, did it already grow here or

JC: It was already here but we just didn’t know any better ... I mean nobody told us it was
good. So, there’s no name for ... asparagus or goose tongue ...

EH: Mmm. I didn’t know that.
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JC: It was something new to the Indian culture ... and everybody seems to love it ...

EH: So, you didn’t start eating it until the ‘40s ...

JC: ‘30s ...

EH: ‘30s?
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JC: It was goose tongue first, like in the ‘30s and the asparagus ... like in the ‘40s and
50s, cause I recall ... we were up at Karta ... on David Peele’s boat ... and he was
married to that lady Mrs. Gilmore ... who was a ... we always called her Mrs. Gilmore ...
a minister ... and she started telling me about it. She said it’s the most delicious thing
you’ve ever tasted. You ought to try it ... and I said, [ don’t know what it is ... and she
said, it grows on the beach ... and they’re on, by the rocks ... and she explained it to me.
And I thought, boy, I’m going to find out about it ... and one day, Della ... and 1
somebody else were walking ... on the beach ... by Sonnihaat ... and I saw itand ... I
thought, oh, this is what she’s been talking about ... and she told me how to cook it ... and
boy that was the beginning ... right there, probably ... ‘52, ‘51 ... that’s when we learned
about it ...

EH: Interesting. Ready for a break?

JC: (coughs)

FO: Okay.
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JC: Start?

EH: Yeah. When you ... when you made the seaweed in the box ... could you tell me
again how you did that?

JC: Okay, we found a box, a wood box ... like about 12 x14 by whatever ... you know,
and grandmother would put a layer of seaweed and push it down real hard ... on the four
corners and keep pressing it down ... and then take a few little twigs of cedar boughs,
cedar and spread it around ... and then get another layer ... of seaweed and push that down
to all four corners ... and maybe do four or five ... and then put a heavy weight like a flat
rock ... and let it set on the box for a couple of days, maybe. And ... by the time you took
it out ... it was already formed ... like a square and then she took it out and put it in the sun
... and let it dry until it got practically bone dry and then when you wanted to have some
during the winter or whatever, you took a knife and carved a little bit off and peeled off a
long strip and you can chew on it.

EH: About how deep would you make it?

JC: I'd say ... the cakes? They’re about ... 3/4 of an inch to an inch thick but the box
would be like about so high ...

EH: Okay, cause that’s where you would put the cedar between ...

JC: Yes.

EH: So, it would only be ... Okay.
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JC: And the cedar flavored it a little bit, too.
EH: Okay.

JB: Did you ever flavor it with other things?

JC: We never thought of doing that. I tried this once in Ketchikan cause we had gone to
Grindall got seaweed in a ... the ‘60s and we had a lot of it. And I putitin ... cake pans ...
but mine didn’t turn out that wonderful, but we ate it.

JB: Did you ever flavor it with clam juice or anything like that?

JC: No, I, I never have but I can remember my grandmother taking ... the raw eggs from
gumboots ... and squishing it up in water and making kind of a milk of it and then
spreading it on the seaweed to give it extra flavor.

JB: How do you say seaweed in Haida?

JC: Seaweed, you say, sgiw, s-g underlined which has an ‘h’ sound, i-w. Sgiw. And
water is gantl.

JB: Gumboots?

JC: Gumboot is, t’a, you put your tongue in the forward part of your mouth and go “ta” ...
EH: Sockeye?

JC: Sockeye is, skaagaan

JB: King salmon?
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JC: King salmon is, t’awan. Halibut is, hwak’ or there’s another name for it, you can,
you can call a halibut whatever you want to call it, good or bad. But you must never do it a
salmon, it’s taboo ... in the Haida culture. Humpy is, ... I forgot the word already ... but
anyhow, coho is, Taye ... that’s about the extent of my ... fish names ...
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JB: Could you say something in Haida?

JC: Oh, you want me to say something in Haida? Okay, I haven’t seen this person for a
long time so I’d go up to her and I’d say, “Jaa, goedii, siinuu dung hiidung.” And
then I would say, “Adl diwana ungung, eskan ... dii tlal hawungung.” And ...
I’ll translate it now. “Hello my dear, how are you? [ went berry picking, I went clam
digging and my husband is going fishing.”

EH: Very good, thank you. We’re going to change questions a little bit. Could you tell me
who your brothers and sisters, the names of your brothers and sisters, you your aunts and
uncles and some of your cousins.

JC: Well, today, I only have one brother and one sister left, the rest have gone. There was
Raymond Jones, Malinda Jones, Henry Jones, George Jones, Louise, Rosmand ... Lear
... which the Haidas couldn’t say ‘r’ so they called him, ‘Leah’ ... Catherine Jones,
Willard Jones and myself. Course, Willard’s the youngest. And my uncle ... I can only
recall only having one real true uncle ... and he was Julius Frank ... but we called ... my
dad’s cousins ‘uncle’ like Wells Jones, Robert Jones ... Healy Jones ... and Brown Jones
... and I don’t recall any aunts but Eliza was ... Mom’s first cousin ... which is considered
sisters ... in the Haida way ... so she really wouldn’t consider her an aunt ... Eliza ...
Burnard ... Young McAlpin ... was her name. Her Haida name was ... Kaelgis ... and
my mother’s name was Taawheiwaat ...

254

EH: Okay.

JC: And my father’s name was St’aast ... there was a lot of St’aast that came after him
SO ... we’ve got two or three of them in the family today ... Oh, and Raymond’s Haida is
Xuts laadaas ... [’'m not sure what it means ... Xuts could be Raven or Wolf ... and [
can’t remember anybody else’s names except ... mine is, I told you before ...
??2?giidwak,

EH: Did you have any cousins?

JC: Not any first cousins ... not one single first cousin, but second cousins we got by the
dozens ... see, Mother’s:... only brother ... did not have children ... they adopted Wally
... Frank when he was first born ... and my father ... our father didn’t have any brothers
or sisters ... so therefore, we don’t have only one single first cousin, but a lot of second
cousins. Like Caroline .. and Sheena and ... the Churchills up in Wrangell ... and ... many
over in Hydaburg ... Douglas’, Skili’s ... that’s all I can remember.

JB: Were they considered like ... since they were the same clan ... like ... were they
considered ... like sisters ... like, I remember you telling me that ... Betty and ... Dodo and
everybody they were really kind of like your sisters in some way.

JC: Yes.

JB: There’s a Haida word for that, there was no word for cousin ... just sister, right?
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JC: Okay, the way ... Eliza called my mother ... older sister is Gway ... in fact, Caroline
and her sisters only can remember her as Gway ... older sister cause that’s what ... their
mother called our mother ... so it was not really ... there’s no word for cousin ... it’s like a
sister ... or brother ...

EH: So, then who were ... they? Could you name ... since there was no cousin did you
name who these sisters were?

JC: I don’t get you.

EH: You said that there was no name for cousin, all these people were your sisters, your
mother’s sisters ... could you name them, those people.
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JC: Okay, that would be Eliza ... in fact she’s the only one I could think of right now ... if
there’s any more, I can’t recall ...

JB: Who were her children?

JC: Oh, Eliza’s children? Were ... Betty, Caroline, Roberta, Sheena ... Evelyn ...

EH: So, they’re all the same clan as you?

JC: Yes, Taaslaasnaas, Raven.

EH: Okay ... When you lived here ... as a child ... did you go to school here in town or
did you ... go to school someplace else?
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JC: Okay, I started school when I was about six or seven years old in what they call
Kasaan Territorial Schools ... because it was still a territory ... and I started in the new
school house which is where the present school is located now, but before then, there’s
what they call the Red Schoolhouse ... and it was a two-story building ... located by ...
where Peg Young’s house is now. And ... and I went there for eight years ... and I got out
of eighth grade I went to Sheldon Jackson ... for four years and then to Haskell Institute in
Lawrence, Kansas for two year business course.

EH: Could you tell me any kind of experiences that you had when you were going to
school here in Kasaan. Good or bad.

JC: It was fun going to school in a one school room, you know I’d get all my work done
... way ahead of time ... then I’d sit and listen ... and observe and learn from the older
grades ... that’s why I’m so smart today!

EH: (Chuckles)

JC: That’s a joke. (Laughs)

JB/EH: (laughs)

JC: But it was fun. I enjoyed school, I really enjoyed school except for arithmetic ...

EH: And about how many, ... many students were in school when you were in school?
JC: Oh, I’d say 15-20 ...

EH: Mmm, hmm.

JC: You know ...

JB: Do you remember ... who some of the names of the other students?

JC: Yeah, most of them are gone ... now, there’s Mae Leask ... Harriet McAllister ... I
can’t remember any more ... there’s an old picture taken of the school, by the Red
Schoolhouse where Mrs. So and so ... was teaching ... and it was like a... it was a public
school ... so therefore, the people who migrated here from Kent Valley could also go to
school, I mean it wasn’t ... a BIA ... which our school later became in the ‘40s ... and
that’s when Minnie Brown ... Minnie Stevens came and worked here and taught here for a
number of years. But I didn’t attend it, I think by then that time Willard was in school and
he went to the Bureau of Indian Affairs school.
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EH: Do you remember how many ... families used to live in Kasaan?

JC: Oh, there was a number of them, there was a family in every house and there were a
lot of houses.

EH: I’ve got the picture here, we’ll look at later.

JC: Yeah.

EH: ... do you remember who some of these people were?

JC: Yeah, there was the Peele’s family, there was the Baronovich family, there was the
Jacob Thomas family, my grandmother’s aunt, ... sister ... there was the Williams’ family,
... there was Felix Young’s family, ... Irving’s ... they house a houseful, they had a four
bedroom house ... there was ... Caucasian family that lived up in the woods ... by the
name of Cole, ... there was a Griffin family that lived in the big house that later Pearl and
Eddie Young lived in ... there used to be quite a few people here. But they gradually
moved away ...

EH: Do you remember why?

JC: Well, lack of employment for one ...








































