Herring and hooligan
Herring (Clupea pallasii) and hooligan (Thaleichthys pacificus) both provide important foods in the Tlingit diet. They are small fish which return in enormous schools to spawn near the mouths of freshwater rivers and streams. Herring are traditionally harvested with herring rakes, long poles with spikes which are swirled around in the schooling fish. An experienced herring raker can bring up ten or more fish with each swing, and deftly flick the fish from the rake into the bottom of the boat. Raking can be enhanced with pens, weirs, and other techniques of condensing the large schools. More modern methods usually involve small aperture nets and purse seining. Herring are usually processed like salmon, dried and smoked whole. Cleaning and removal of the viscera is optional, and if being frozen whole many do not bother due to the diminutive size of the fish. They are traditionally stored by submerging in seal oil (the "Tlingit refrigerator"), but in modern times may be canned, salted, or frozen, the latter usually in vacuum sealed bags.

Herring eggs are also harvested, and are considered a delicacy, sometimes called "Tlingit caviar". Either ribbon kelp or (preferably) hemlock branches are submerged in an area where herring are known to spawn, and are marked with a buoy. They may be unattended during spawning, or the herring may be herded into the area and penned with nets to force them to spawn on the kelp or hemlock. Once enough eggs are deposited the herring are released from the pen to spawn further, thus ensuring future harvests. The branches or kelp are removed and boiled in large cauldrons or fifty-five gallon drums on the beach, often as part of a family or community event. Children are often tasked with stirring the water with large paddles, and this provides many fond memories for adults. The cooked eggs may be salted, frozen, dried in cakes, or submerged in seal oil to preserve them for use throughout the year. Bringing herring eggs to a gathering always results in oohs and aahs as people sample them, and frequently induces an elder to relate herring stories. Some Tlingit are connoisseurs, knowing certain regions by their flavor or texture, and good harvest grounds are often jealously guarded secrets.

Hooligan are harvested by similar means as herring, however they are valued more for their oil than for their flesh. Instead of smoking, they are usually tried for their oil by boiling and mashing in large cauldrons or drums (traditionally old canoes and hot rocks were used), the oil skimmed off the surface with spoons and then strained and stored in bentwood boxes (today in commercial containers, eg glass jars). Hooligan oil was a valuable trade commodity which enriched khwáan such as the Chilkat who saw regular hooligan runs every year in their territory. Today hooligan are, when not tried for their oil, most often vacuum sealed and frozen, kept in the large freezers found outside many Tlingit households.

When cooked, both herring and hooligan are usually served whole with heads still attached. Some people eat the entire fish, others strip the meat and viscera off with their teeth and leave the skeleton; eating of the viscera is very common, in contrast with the universal disposal of salmon viscera. Methods of preparation often involve deep-frying or pan frying, although baking is also common and is more traditional. As with salmon, they may be pierced with a stick and set over a fire to roast; this is a particularly common practice during the harvest when overnighting at a remote location, or at a beach party or picnic.
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The three piece composite fish harpoon is sort of like a spear. It's made out of a shaft, two barb pieces, a line which binds everything together and a point which is the center piece. What the Indians did was that they looked into the water and when they saw a fish they would aim straight at it and throw the harpoon. The harpoon was connected to a line, usually anchored to the bow of the canoe or some other solid object. The harpoon itself was made of bone and wood.
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The herring rake is the easiest one to explain. This tool was not used to collect and catch fish; rather, it was used in the cleaning and preparation of herring. The rake rubs off the scales of the fish. What you do is you comb through the fish with the scales going the opposite way. The rake itself was made of wood and the prongs on the rake were made of bone or metal, in later times. 

herring rake
a wooden pole with a flattened head having a comb-like structure used with a downward stroke to catch herring by impaling them.
Herring rake 
· A piece of wood, often cedar, that has a handle at one end, and a flattened head at the other with needles embedded in it like a comb. This fishing tool was used to catch herring by making a downward stroke in the water that would impale the herring on the rake. Herring are soft-finned, narrow-bodied food fish of the north Atlantic. 

