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Conserving Quebec’s caribou, Part III: A taste of heritage

Ph
ot

o 
co

ur
te

sy
 o

f A
le

xa
nd

re
 R

as
iu

lis

Ph
ot

o 
by

 S
hi

rle
y 

N
ad

ea
u

Hunting is an unavoidable 
and significant element 
of caribou conservation. 

Underneath the controversy 
over quotas, the impact of sci-
entific research, and industry 
objectives, is the reality that 
people have been eating caribou 
for aeons. “The antiquity of the 
relationship between human 
beings and caribou extends 
back to the Ice Ages [...],” 
wrote caribou biologists and 
authors A.T. Bergerud, Stuart 
N. Luttich, and Lodewijk Camps 
(The Return of Caribou to 
Ungava).  

Ernest S. Burch, Jr., makes 
a similar point in The Caribou/
Wild Reindeer as a Human 
Resource. He wrote, "In North 
America and Eurasia [...] known 
human dependence on caribou/
wild reindeer has a long history, 

beginning in the Middle Pleis-
tocene and continuing to the 
present.” A recent project in 
Norway emphasized this ages-
old relationship in its effort to 
have reindeer/caribou hunting 
included on UNESCO’s World 
Heritage list. In particular, the 
Norwegian project stressed that 

“these traditions are not unbro-
ken; through the ages different 
communities have had different 
relationships to the reindeer as 
a resource and as a vehicle of 
cultural identity.” 

Here in Quebec, hunting 
continues. The collaborative re-
search project Caribou Ungava 
(www.caribou-ungava.ulaval.
ca/en) states, “In Québec, sport 
hunting for caribou generates 
$20 million annually in direct 
revenues. The subsistence 
harvest is also very important 
for Aboriginal people.” Con-
cerns about population viability 
are understandably mounting in 

the First Nations communities, 
who still rely on these animals 
as a source of food, clothing, and 
cultural tradition.  

Chrystel Losier and her 
partner, Alexandre Rasiulis, are 
caribou researchers based at 
Université Laval. They recently 

gave the QCT an in-depth inter-
view. They both emphasized the 
significance of research and 
conservation at this point. Ra-
siulis stressed, “It is important 
to remember that hunting is a 
tool of conservation.” Losier, for 
her part, noted, “Since caribou 
are endangered, when you can 
hunt them, you already have 
a group of people particularly 
interested in their conserva-
tion. [Caribou] have to be at a 
certain viable level” before they 
can be hunted.

Losier and Rasiulis enjoy a 
fundamental intimacy with the 
animals they study by participat-
ing in the hunt. Losier conceded 
with a chuckle, “I guess it could 
seem a little ironic, when my 
partner and I are both studying 
caribou survival, to say that he 
hunts them, and we eat caribou 
almost every night.” With a 
wink, Rasiulis added, “At this 
point, I eat, sleep, think, and 

drink caribou.”
On a more serious note, 

though, Losier chimed in, 
saying, “We know their popula-
tions, their habitat situation, 
and the threats that are facing 
them. There is only one popula-
tion that can be hunted, and 
it has been stable for a few 
years.” Rasiulis added more 
soberly, “Since 2010, there has 
been even more careful manage-
ment of which animals can be 
harvested.”

Reduced hunting quotas go 
into effect in 2014 and, with 
this in mind, Rasiulis issued 
a strategic suggestion. “If you 
ever want to hunt caribou in 
Quebec, this is the year to do 
it. It might be the last time for 
a number of years to hunt two 
caribou. Paying thousands of 
dollars and driving thousands 
of kilometres for just one animal 
is not going to be worth it for 
many people.”

At this point, Rasiulis does 
the hunting for their house-
hold, which requires extensive 
travel, logistical preparation, 
considerable expense, and an 
appreciation for the Arctic cold. 

“The meat hunt [takes place] 
in December and January,” he 
explained. Despite all this, 
Losier is game to join him in a 
future season. “For us, it is not 
trophy hunting, it is subsistence 
hunting,” she maintained. “I by 
far prefer knowing where my 
food comes from, and eating an 
animal that has spent all of its 
life wild and free.”  

The Return of Caribou to 
Ungava authors have perhaps 
said it best: “A deep abiding 
knowledge and respect for 
caribou is an Innu legacy and 
a lesson to be remembered and 
relearned as we contemplate 
the future of caribou.”   

Caribou Wellington
If readers have the pleasure of savouring this age-old tradition, Rasiulis suggests his version of a classic recipe − Caribou Wellington. “This is one of my favourite ways to make 

almost any type of red meat − easily reproduced with venison, elk, goose, etc., though the cut of meat and cooking time will need to be adjusted depending on the animal. It's not too 
complicated for a meal that’s decadent and quite fancy!”

Ras iu l i s  captured th is 
striking image northwest 
of Lac à l'Eau claire, while 
counting caribou during his 
recent field season.

Bethann g. merkle  
Bethann@qCtonline.Com

Bethann g. merkle  
Bethann@qCtonline.Com

Directions
Sear roast in a hot pan with 

butter, about 20-30 seconds on 
each side, then cool.

Finely chop mushrooms, 
shallots and garlic, mix with 
marjoram, and salt and pepper 
to taste.

Sauté mushroom mixture 
in a pan (using no shortening) 
in order to evaporate excess 
water, then cool.

Spread liver pâté out on a 
sheet of plastic wrap; use a 
piece wide and long enough 
to cover the roast when it is 

rolled up in it.
Evenly spread mushroom 

paste over the pâté.
Set roast on the paste and 

cover it with mustard.
Tightly wrap roast inside 

mushroom paste/pâté layers, 
twisting the ends of the plastic 

wrap to seal it completely in a 
nice log shape; refrigerate for 
30 minutes.

Preheat oven to 400°F.
On a lightly-floured surface, 

roll out puff pastry to about a 
1/4-inch thickness. Remove 
caribou from plastic wrap-

ping, place in the centre of the 
pastry, and fold over the sides, 
brushing the inside edges with 
egg white to seal. Trim ends 
if necessary. Place caribou, 
pastry-seam side down, on a 
baking sheet.

 Brush top of pastry with 

egg yolk, sprinkle on some 
coarse salt, and make a couple 
of slits in the top of the pastry 
with a knife.

 Bake for about 45 minutes 
until pastry is golden brown. 

 Cut into thick slices to 
serve.

Ingredients
Caribou sirloin roast

1 package of frozen puff pastry 
(thawed)

Flour for rolling out pastry
4 Portobello mushrooms

2 shallots, peeled
4 cloves of garlic, peeled

1/2 teaspoon marjoram
2 cups liver pâté (ideally caribou liver)

3 tablespoons Dijon mustard
2 tablespoons butter

1 egg, separated into yolk and white
Salt and pepper

Coarse salt
Plastic wrap

Fishing in the QCT archives

Is there a copy of Stadacona 
Fish and Game Club: its 
history from 1886 to 1946 

with recollections grave and 
gay by J. S. O'Meara; Arthur 
Penny published/printed by the 
Quebec Chronicle-Telegraph 
around 1946? Would appreciate 
any leads! Terry Steinhoffs” – 
Request posted to the QCT 
Facebook page May 19, 2013.

So began a recent histori-
cal “fishing” trip in Quebec City. 
The QCT was curious as to Mr. 
Steinhoffs’ interest in the book 
and, while we worked with the 
Morrin Centre in an effort to 
locate said history, Steinhoffs 
explained, “The book is a history 
of the fishing camp frequented by 
the Boswells (my wife’s family) 
for generations. We hope that 
it will give additional details on 
the Boswell cabin and life there 
in general.”  

Fish and game clubs pre-
dated ZEC system

Upon examining a copy found 
in the Morrin Centre’s collec-
tion, one realizes this book is 
a glimpse into the origins of 
Quebec’s system of wildlife and 
land management. According to 
the Fédération québécoise des 
gestionnaires de ZECs, these 
controlled harvesting zones (or 
zones d’exploitation contrôl-
lée (ZECs)) were established 

in 1978 as part of the Ministère 
des Ressources naturelles et de 
la Faune’s launch of “Opération 
gestion faune.” At that time, non-
profit organizations replaced the 
private clubs which, for almost a 
century, had controlled access to 
much of Quebec’s hunting ter-
ritory. Today, the ZECs provide 
greater access to wildland recrea-
tion, and assist the government 
in wildlife management within 
their boundaries.

The first pages of the book 
provide a glimpse into that 
pre-ZEC lifestyle. The cover 
indicates the book was edited 
and revised by Arthur G. Penny, 
then Editor-in-Chief of the 
QCT, and states the book was 
intended “for private circulation 
only.” It begins with a letter of 
incorporation, issued by JOS. A. 
DeFoy, Clerk of the Executive, on 
behalf of “The Honourable, the 
Commissioner of Crown Lands 
in a report dated the nineteenth 
of April instant, (1886),” a letter 
that was “approved by the 
Lieutenant-Governor on the 27th 
of April, 1886.”

By this letter, “Messers. C.P. 
Dean; William Seaton; Henry T. 
Machin; T. L.  Hethrington; James 
Langlois Bell and J.E. Livernois, 
all of this City of Quebec, and 
E.A. Panet of St. Raymond,” were 
issued a “corporate existence [...] 
for the purpose of enforcing the 
laws respecting the protection of 
Fish and Game.” The Stadacona 

Fish and Game Club was incor-
porated under “the Act 48 Vic., 
Chap. 12,” after payment of the 
requisite sum of $20.

Following this notice of incor-
poration, the author, J.S. O’Meara, 
provides some context for the 
club’s origins.  He explained that 
the construction of the “Quebec 
and Lake Saint John Railway” 
initiated interest in hunting in 
the region where these clubs 
were established. He wrote, “one 
of the Engineers, Mr. A. Luders 
Light applied for and obtained 
what was probably the first lease 
given in the District for a Fish and 
Game Preserve.” He added, “The 
territory involved was adjacent to 
what later became the Stadacona 
Club,” which became the fifth 
chartered club, the Triton Club 
(1892).

 While O’Meara notes the 
region was well-known by the 
Huron and other natives of 
Lorette, as well as “the early Saint 
Raymond settlers [...] it being one 
of their favourite hunting and 
trapping grounds,” Quebecers 
were not initially aware of its 
possibilities. But, they “generally 
employ[ed] Lorette, Lake Saint 
Charles and Saint Raymond men 
as guides and naturally soon 
learned about this new territory 
from these men.”

The Stadacona charter was 
granted on April 27, 1886, as the 
third Charter granted by the 
Province to Fish and Game Clubs. 

The first was the Ste. Marguerite 
Salmon Club (June 5, 1885), and 
the second was the Club des Lau-
rentides (December 31, 1885).  

Fishing in the Archives
Jessica Kelly-Rhéaume, the 

Morrin Centre’s library manager, 
explained how requests for 
historical books like this are 
handled. She said, “If someone 
is looking for information on a 
specific person, unless they had 
a direct connection to the Morrin 
Centre, we generally refer them 
to another resource or institution 
that could help them better. For 
example, the Bibliothèque et 
archives nationales du Québec, or 
Irish Heritage Quebec, if they are 
looking for information on Irish 
ancestors. If they are looking for 
a specific document in our special 
collection, then the person must 
make an appointment. Generally, 
access to our collection is for 
members but we make exceptions 
in special circumstances.”

“Due to lack of information in 
the records, we are not able to 
trace other documents through 
our catalogue,” Kelly-Rhéaume 
added.  “We would have to 
know the title and author to see 
whether we have any other docu-
ments printed by the QCT in our 
collection,” she said.  As for the 
Stadacona Fish and Game Club, 
she is “currently investigating 
options for [the Steinhoffs] to 
get a digital copy from the Bibli-
othèque et Archives nationales. 

They have the document in their 
"Collection nationale" and offer 
digitization services.”  

This will likely suit Terry 
Steinhoffs well.  He wrote, “Of 
course we want to stay firmly 
within copyright laws, but I can’t 
help but think that an out-of-print 
historical document like this 
should be available in a manner 
similar to www.gutenberg.org 

or www.free-ebooks.net so that 
anyone could read and enjoy this 
bit of history.”  

Editor’s note: We couldn’t 
agree more. If a digital copy 
becomes available, the QCT will 
endeavour to include it in the 
digital archives.

The cover of the Stadacona Fish and Game Club history 
book indicates it was intended for “private circulation 
only.” The book is in the special collection of the Literary 
and Historical Society of Quebec’s library. 


