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Seal — a valuable game species

Project duration: 2022-2023

Aim: To share knowledge about handling the seal, from shooting to handling, and
to develop collaboration between hunters and fishermen.

Activities:
* Arrange courses in hunting, tanning, butchery and cooking
* Arrange meetings between fishermen and hunters to promote collaboration

* Information archive (films, digitise reports, final seminar)



Hunting courses and
meetings between
fishermen and hunters

- in Ostrobothnia October 2022
- greater interest than expected
in the courses, both experienced
and young hunters

- culinary inspiration
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Hunting collaboration

Swedish hunters, Finnish hunters and
fishermen hunting together in
Ostrobothnia/Finland June 2023

- knowledge exchange important

- motivational, high value
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Seal meat workshop

* |n Ostrobothnia in june 2023

* Thereis a genuine interest in seal
meat by professional smokers,
experienced hunters and their
partners and new hunters
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Digitising of books produced in EU funded projects
2005-2006
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Digitised cook book — seal in the modern kitchen

Staffan Lindstrom 53l 27

rimmad salbiff med senapsas,
morotspuré och sockerarter,
4 port

kg ryggoiff av zat

saltlag

251 vatten
350g sait (gama colorozo)
3msk strosocker

Koka upp vetten, salt och socker. Lit svalna. Spru-
3 in saltlag | kottet mad en kanyl eller saltspruta,
l3gg sedan kottet | saltiagen 12 timmar.,

1 Qui 10k, grovhackad
15 kryddpepparkorn
4st  lagerblad

Rl mordtter

100g smor

2dl  gronsaksbuljong
2dl  gradde

3msk fransk senap
150g sockerarter

salwok med jasminris och
sait och peppar

sotsur sas, 4 port

4a  jasminms

500g saiiff, strimlad

1msk rapsolja

5009 blandace gronsaker,
strimiade

2msk sesamolja

2msk  soja
salt och peppar

till servering: kokt mandelpotatis

Koka upp det rimmade sdlkottet | vatten, skum-
ma vl och tillsitt lok, kryddpeppar och lager-
biad, sjud | cirka en timme. Skals och skir mo-
rotterna | bitar, koka dem i en kastrull med fite
vatten under lock tills de har lite kirna kvar. Ta
bort locket och 1t vatskan koka bort, kor sedan
mordtterna | en matberedare med smov, smaka
av med salt och peppar. Koka upp buljongen och
tillsatt gradde och senap, koka ihop sdsen och
smiaka av. Servera det kokta siikottet med mo-
rotspuré, senapssds, hastigt forvalids sockerartor
och mandelpotatis.

¥oka forst riset enligt anvisningarna pd forpack-
ningen. Gor sisen (nedan). Fris kottet | het
tapsolja och tillsatt sedan gronsaker. Krydda med
sesamolfa, soja, salt och peppat. Klart att servera.

garnityr: lingon sotsur sas

2msk  tomatpure

05 rod chilifruke, tamad
salen | det moderna koket 1msk  vitvinsvinager

3msk  strosocker

2d  vatten

2km  arowrot

Koka upp samtligs ingredienser och red av med
arrowrot blandat med en matsked vatten,

Tips: Valj gronsaker efter sasong, tex morot, pur-

OSTERBOTTENS FISKARFORBUND r.f. o o o s,

Fiskets utvecklingsorganisation www.fishpoint.net




Production of educational videos

Tanning




Production of educational videos

Tanning
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Educational videos

Hunting, butchery
and cooking
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Seals are valuable game species

e Seals are valued game among hunters, there is potential to increase
interest in seal hunting on a small scale

* With the trade ban coastal communities have lost a sustainable resource,
interest for hunting is reduced, and with increasing seal populations fish
catches are decreasing - coastal fishermen are retiring.

— Seals have become an increasingly problematic resource
— From a resource to a pest / problem waste

- A need for change
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