Native American Influences

One of the most distinctive food expe-
riences available in the Pacific North-
west is the chance to try the wild,
local salmon in much the same way
that Native Americans in the region
have been preparing it for centuries.
Salmon prepared on cedar planks and
roasted over an alderwood fire in a
traditional longhouse is a featured at-
traction at Tillicum Village, located on
an island in Puget Sound in Seattle.

Groups can also enjoy traditional
salmon bakes in other venues, in-
doors as well as outdoors, according
to Hella Coscorbi, general manager of
PRA Seattle, a DMC.

“We can create an event similar
to those at Tillicum Village, which is
a great place, but not practical for a
really large group because you can't
have 2,000 people going over to the

island on a boat,” she says. “We bring

in authentic entertainment and do it |

anywhere that holds a lot of people.”

At the Tulalip Resort Casino,
which opened in August on the Tu-
lalip Reservation 30 miles north of
Seattle with a 370-room hotel and
30,000 square feet of meeting space,
traditional Native American fare is a
focus at one of its signature restau-
rants, Black Fish. Among the special-
ties is salmon fillet prepared on an
ironwood stick roasted over an alder-
wood fire pit in a glassed-in area ad-
jacent to the kitchen.

“This is how our ancestors have pre-
pared salmon for generations, similar to
how we would do it on the beach,” says
Lisa Severn, food and beverage direc-
tor at the resort. “We brought in tribal
members to teach our culinary team
how to do it We've taken our culture
and rolled it into the, restaurant.”

Other menu items include fresh,
local oysters and clam fritters prepared
according to a recipe from Joanne
Jones, wife of Tulalip tribal leader Stan
Jones. The restaurant itself has tradi-
tional touches such as long, commu-
nal tables down the center of the room
where guests can dine family style.

“Most of what we serve is North-
west fare prepared with local ingredi-

ents,” Severn says. “For instance, we
use berries, a traditional source of
sustenance for our tribe, in many dif-
ferent ways. We feature a berry salsa,
berry sauces for meats and desserts
such as huckleberry souffle.”



