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° Ve Nyw York Ticzes Sinio (bw BT Ater) —
Erich Hofmann arranges Arctic lake trout on platter. In chafing dish ate cock- |~
tail fish balls, while another Eskimo food, marinated muktul, is in patty shells, |l

By JEAN HEWTST
CLOSE to 300 people
squeezed {nto the Amron
Gellery, 228 West Fourth
alon tank of gojdhsy yoo-
of gol -
terisy aftermoon to prview
Scalpture, peints, “toyg tag
u&%m ang sto nfbble on
whale meat in Spanish sai
Arctic char, and mlm‘ﬁ
muktuk i1 mustard sauce.
The three traditional Esld-
o 12 epecialy T
%mwnﬂm % f- I!-‘l‘tl:ltsnh
Bay In Cunawzt'a oNor:hwastn
Territorles. They lmﬂz:aﬂge been

Supervises Preparations

The project was begun In
102, e o e
mamm, ear
vlmht the Canedian fg:ern—
ment’s Department of Indian
Aﬂah; and Nortkern Davel-
opment. Mr. Hofmann has
‘been x; New York tl:or thres
dm superviss the -
ratlon of the cama pl’eal:'lmd
hors d’oenvre at the

The ing plant was
estat»1(5"12:'1&1:«5)s provide famil-
far food for year-rovnd con-
sumption by the Eski.no, wha
lacks means ©f prescrvation
d the’ summer months.
The joke about sclling rofrig-
erators to the Eskimos may

is meaty In flavor and tex-
ture, arctic char (a cross be-
tween 2 salmon and a sea
trout), erctic lake trout, muk-

tuk (skin of the white whale)

and muktuk sausage were
amang the first foodstuffs
canned and sold to the Esldi-
mos. The sauss, without
casing, is a ml?éy salted,
e wubhe:g gﬁnm
uct Sl
g adde:.’ It lshu favorite
out or
E.s!dmg. untlng

The average white whale
welghs 1,500 pounds and pro-
vides enough edible meat for
3,000 elght-ounce cans, The
plent deels in a numbar of
side products from the hlub-
ber and a fine oil obtained
the specialty food ploducts

e alty products
to appeal to the non-Eskimo
came later.

Mr. Hofmann, who spends
five summer months in e
Arctic every year, took four
years to op the prod-
ucts. It {s hoped that income
from their sale will finance
expansica of facilities and
development of new varietles,

A German-born and trained
chef, Mr. Hofmenn worked in
France before foining the
Foreign Legion in 1949. He
spent five years in  Indo-
China developing food prod-
ucts fram local in ents
for French troops. He emi-
grated to Cenada In 1956 and
kas worked for the Canadian
Government since 1958.

cocktall fish balls

tie lak ught in
Arctie e frout, ca

the inland Iakes 100 miles
north af Churchiil on Hudson
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R Ty TR~ SW ™ STPpCs ™ SNaITy,
over about 400 costumes and  on pieces of chease and for ater, whn was attemptine to Ko /

not be 8o far off after all Becausa of Jack of facilities muhelmur:fumllsts ‘
, Mr, Hi a ] .
tlnA“ the foods processed by st the ga!le';;ye ofmnnnmd ﬂm‘! .method prepara

ars Tom
Eskimp hunters, and all em-
ployes of the plant are Eski-
MOR.

White whale meat. which

supervisad
faods for. at the suggesticn
Pmyi.arx.al'gmmimb-

lishment at 535 Columbus
Avenue. There were hot spicy

o ce—




