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': He thrustin his hand as far as he could and began to grope in this
~ of shadows. All at once he felt himself seized by the arm.
.: What Gilliatt felt at that moment wasindescribable horror. Something

"- ',~, rough, flat, slimy, adhesive a~ living had just wound itself round his
'$: bare armin the dark,...lt was as supple as leather, as sohd as steel, as cold

. fi Qs Iught
A second thong, narrow and pointedissued , from the crevice of the

.t rock. It wcs like e tongue from the jaws of c monster...A third thong nn- .
tt dulcte",d outside the rockjelt of C,g]]attend la,shed his sidqslike o cord A....
$ fourth, as swift as a dart, leaped toward his belly....A fifth  attached! itself

'ttpon the others and falded over Gilliatt's chest. Compression added to
-horror; Gilliatt could hardly breathy.;..

A r

Suddenly a large, round, flat, slimy mass emerged from the lower part
of the crevice. It tj!fas the center; the five thongs were attached toit like
spokes to a hub. On the opposite side of this foul disk could be  seen j the
bbginnings of three @ther tentacles which remained under the slope of the
rpck. In, the middle of this slimness there were hvo eyes gazing.

The eyes were fixed on Gilliatt.
Gilliatt recognized the octopus,

vi c ter 8 if sf!� sss]
The Tfyi Jere fyf the Sea

t
Some monster, right'7 And it probably won't make you feel any better

P:",- fr I,: ' to know that this same creature abounds in the coastal waters of Alaska.
vtio: I �, ',:" -, But before you bead for the biUs remember that, just as in monster movies,

everything yo'u see in Frettch bfassics isa't necessarily so.
In real lifer the "terrifying" octopus actually is �] timid and shy, [g]

very sensitive, �! a devoted mother, �! a neet aad tidy "housekeeper,"  g!
source of material for beautiful Alaska paintings, �! goad to eat anti  y! s

''-, ~:Potentially important resource for Alaska fishermen.
Qon't believe it? Read on...

A ocktvvkr 're November issue: Fur Seals of thaPrlMafs.



Photo by Lauis Bsrl

he octopus is
about as mis-
named as it is mis-
understood. The

word comes fram the Greek okta,
meaning "eight" and podos,
meaning "foot," But its eight ten-
tacles are really arms � not feet.
They are used for gathering food
and grasping rocks and other
things, such as our hero on page
1.  Incidentally, Gilliatt got out of
it OK. He'd had the foresight to
carry a knife in his teeth.]

Furthermore, the octopus is a
member of the scientific family of
cepholopod s  SEFF-uh-luh-pads!
which means "head-foot." That
sounds like a good descrption,
since the octopus's eyes on top of
its bag-like body make it look like
a head directly attached to the
tentacles  see photo!. But the
closest thing it has to a "foot" is
its funnel  see sketch! with which
it jet-propels itself through the
water.

And finally, the octopus
belongs to a major division of the
animal kingdom called mollusca,
which includes clams, oysters,
snails and other shellfish. But the
octopus has no real shell. The only
hard part of its body is its sharp
parrot-like beak.

All in all, the octopus is a
mysterious creature. Although it
has fascinated people for
thousands of years, there is still
much we da not know about it.

Far one thing, it isn't all that
easy to study. It is so timid and
shy it spends most af its life hid-
den away in underwater dens.
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 Divers say those large shiny eyes
peeking out from a rock cranny
look so human it is hard ta believe
the octopus isn't making scientific
observations of them, rather than
the other way around.!

For another thing, the de-
mand for octopus as a fishery
resource hasn't been all that
great. While the octopus is con-
sidered a delicious dish in many
parts of the world, sa far it hasn' t
caught an in North America�
perhaps, in part, because we
don't know how to cook it  see
page 7!

While about 30 different
kinds of octopus are found in
Alaska waters, they have been
largely ignored by Alaska
fishermen. But recently a new
market has developed that may
make aur abundant supply of oc-
topus well worth finding aut about
and fishing for.

Each year several million
pounds of octopus are imported to
Alaska for use as halibut bait.
Most of it comes from Japan
where there is a highly developed
octopus fishery.

The going price for this im-
ported octopus is $1.25 a pound.
And since octopus fishing is fairly
easy and requires no expensive
gear, Alaska coastal residents are
beginning to wonder if they aren' t
missihg out on a potentially im-
portant cash resource.

There are believed ta be
around 150 species of octopus
that range in size from little two-
inch spider-like midgets to the
Giant Pacific Octopus �, dofleini!

which can span 32 feet. It is this
latter species that makes up the
bulk of the Japanese catch and is
of most interest to would-be
Alaska octopus fishermen,

Even though the Pacific oc-
topus is the biggest of all species,
it shares many traits with the
younger members af its family.
And like the rest, it is surprising
how much of its biological make-
up is designed for protecting or
hiding itself.

It can change colors to blend
into any kind or background�
pale sand, brown rocks, green
seaweed, blue-gray water � and
can even manage combinatians af
colors on different parts of its
bady at one time. When startled
or angry, it can put on a regular
underwater disco light show with
flashes from white to purple to
firey red.

Since its body is sa soft, it can
squeeze through any opening that
is big enough for its small beak-
the neck of a bottle, the mesh of a
screen or net, even the crack be-.
tween the lid on tap of a box or
aquarium tank.  Aquarium atten-
dants use great care in sealing the
octopus tanks, or they are apt to
find the octopus lunching on its
neighbors.]

When pursued by enemies,
such as sharks, whales or eels,
the octopus shoots aut a cloud of
heavy black ink which hangs in
the water like a dark shadow im-
age while the octopus makes its
escape. It is also equipped with a
poison gland which can paralyze
predator or prey.



I ts long sensitive tentacles
are lined with rows of round
muscular suction cups. These
suckers have an amazingly strong
grip, and can hold for a time even
after the tentacle is cut off. If an
octopus loses a tentacle, a new
one grows in its place.

It moves in a number of ways.
It can tip-toe along the ocean floor
on the ends of its tentacles or ooze
fram rock ta rock by pulling itself
along with its suckers. And it can
swim very rapidly, forward ar
backward, by drawing water in
under its mantle and shooting it
out through its funnel.

The octopus also is equipped
with a pair of fish-like gills for
breathing, and three hearts for
circulating its very thick blood
through its body and tentacles.
But most surprising of all are
those large round luminous eyes,
with their jet-black rectangular
pupils, that can follow movement
in any direction.

You would think that with all
these tricks and all this defensive
equipment, the octopus would be
the terror of the seas. But instead,
it prefers ta hide in dark under-
water dens, beneath rocks, or in
caves, or in anything big enough
to crawl into.

From the den, passing crabs
or small fish can be captured by
the flick of a tentacle. But if the
octopus must ga out in search of
food, it will always return to
its den to eat, Meat is delicately

picked out by tentacles and beak.
And when the meal is over, the
den is carefully cleaned and the
bones and shells are placed out-
side. It is one of those strange
twists of nature; the poor octopus,
which is so timid it spends most of
its life in hiding, is so neat it gives
itself away by placing its garbage
at its front door.

Although the Giant Pacific
Octopus can grow to well over
100 pounds, it usuaHy matures
and is able to spawn when it
reaches 35 to 45 pounds, The
female retires to her den to stay
and lays thousands of eggs in
stages for a week or more. Fot'
the next four to six months she
will protect and tend her eggs,
gently spraying them with water
from her funnel and keeping them
free of floating debris. She will
eat little, if at all, and by the time
they hatch, she will die.

The young of the Giant
Pacific Octopus look like tiny
copies of their parents, and are
able to swim and take care of
themselves, They have huge ap-
petites and can grow fram 2 to 22
pounds in as little as six months,
depending upon the water
temperature and food supply.
They will feed upon almost
anything they can catch � her-
ring, flatfish, crabs, shrimp and
other shellfish.

Unlike most octopus that
seldom stray far from their dens,
the young Giant Pacific octopus

are very much on the move.
Japanese scientists have found
that young octopus under 30
pounds migrate inshore and off-
shore twice a year.

They are in shallow waters
from May through July and from
November through january. They
migrate offshore to live in deeper
waters from February through
April and from August through
October, And instead of sticking
to the ocean floor as mast octopus
do, they have been found swim-
ming at the surface or at mid-
depth during these migrations.

Any octopus fram 10 pounds
on up can be used for halibut bait.
But large adult octopus usually
stay in deep water year-round. So
fishing efforts are usually concen-
trated on the young animals,
especially during the months
when they are close to shore.

Giant Pacific octopus in
Alaska waters are believed to
follow similar migration patterns.
So you might want to give it a try.
All you need is some basic instruc-
tion an how to catch them  see
page 6! and a good grip on your
nerves. And if one of those big
shiny black eyes gives yau an evil
wink � well, yau can always ga
back to making kelp pickles.

MORE ABOUT OCTOPUS:
"Kiegdoro of the Octopus," by Prank W. Lena,

Sheridan Bouse, tttm
"The Ptsflry fttofegy ol Octotras dot leini  Walker!."

by lvladelon Green Met tet. Washington State ttetrartntent
of Pisberles. Technical Retlrt No. le, f975.
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CAREER CORNER

Western sandpipers at Homer Spit  Painted in octopus ink!

PAINTING

OCTOPUS

Anyone who has caught oc-
topus for food or for bait will tell
you that the one thing to watch
out for is the ink sac. Break that
accidentally and you have a real
mess � black oily goop all over
you, your clothes, your boat, your
kitchen sink. And what's more,
it's going to stay there awhile
because it won't wash off. It's in-
delible.

But Alaska artist Diana
Tillion of Halibut Cove is dif-
ferent. The ink is what she's after
With it she paints warm glowing
pictures of great beauty that have
been featured in galleries and art
museums throughout Alaska and
in the I.ower 49.

Alaska artist Diana Tillion in her

gallery at Halibut Cove
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Like most artists, Diana also
paints with watercolors and oils.
But so far as she knows, she is the
only professional artist using oc- .
topus ink. In a way, it combines
her life-long passion for painting
and her love of Alaska's beaches
and seas,

"The pure ink is very dense,"
site told Tide[ines. "But if you
smear a tiny drop around, you will
see that it glows like the rainbow
� gold and green and blue.

"On paper it is a rich brown
color, and its range of shade from
the darkest to a faint wash is
almost endless. I describe it as a
living color � very warm and
quite moody. I think its mood is
sort of a warm loneliness, if yau
can imagine that."

Since her early chi1dhood in
California, Diana has always
been interested in art. She came
to Alaska with her parents when
she was 22 years old, and at the
age of 28 she did her first corn-
mercial painting � a huge neural
of the Kachemak Bay area for a
dance hali in Homer. That same
year one of her paintings took
first prize in the Anchorage Fur
Rendezvous art show.

AU of this led to a year in
New York City, studying under the
artist Hans Haffman. But it wasn' t
until she married her fisherman
husband, Clem, and moved to
Halibut Cove that she began
painting with octopus ink,

Halibut Cove is a small
village on'Ismailof Island, tucked

away in a remote corner of
Kachemak Bay on the Kenai
Peninsula, It lies about six miles
southeast of Homer and can be
reached only by boat or plane.
The surrounding waters are fu11
of marine life of all IHnds-
salmon, hahbut, crab, shrimp,
clams and, of course, octo'pus.

Clem had been using octopus
for halibut bait for years. But un-
til Diana came along, the ink sac
had just been something to
carefully avoid and throw out.

"I' ve always been interested
in color tones," Diana explained,
"and I had read that the dark
reddish-brown color called sepia
 SEE-pye-uh! originally came from
the ink of a squid,

"We don't have any squid
around here, but we do have a lot
of octopus. And since the two
animals are close cousins, I decid-
ed to try that. It turned out that
octopus ink has the very color
tone you think of as, sepia � and I
just loved it."

Enough to go capturing oc-
topus?

"Well, we catch them right
here on the beach when they' re
left high and dry on a minus tide.
And hopefully someone goes with
me who will pick them up or pull
them off the rocks, because they
are very strong.

"When we get one we put lt
in a sack and let it simmer down
for awhile because it's very wigg-
ly, As soon as it doesn't want to
fight back I take the ink out myself



Diana goes octopus hunting on a
low low tide at Kachemak Bay.

because I'm picky about that, We
gut the octopus at the same time
and take it home for the pat."

To draw the ink from the ink
sac, Diana uses a glass syringe
and hypodermic needle, like the
medical kind used for shots and
vaccinations. A five to ten pound
octopus will yield Vi to 1 cc. of
ink�or about 20 to 40 drops. She
keeps the ink in the syringe so it
won't dry out.

"The ink is ready to use when
it comes out of the octopus,"
Diana explains. "I'd like to say I
had a secret formula, but I don' t
have to do anythin' lo it at all. It' s
a true natural c»' i hat needs
nothing."

The ink is sv intense that a lit-
tle goes a very long way. "I use
the plastic top of a coffee can. I
put a tiny drop in the center and a
spot of water on the side of the lid.
Then I mix the water and ink until
I get the tone I want.

"It's surprising how often it
takes just one drop of ink to do a
painting. I mean, I'm still working
from the same drop when I'm
through."

Because it is indelible, paint-
ing with octopus ink can be very
demanding,

"Once it is on the paper it is
there to stay, and you can' t
change your mind. If you make a
spot, you can't think, 'Oh wel1, I' ll
just make a dark area there and
cover it up. Because the whole
thing gets darker and you still
have the spot. Bald eagles on Ismailaf Island tI'ainted on octopus ink]
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"I always brush the whole
surface with clear water before I
start painting so that the water is
carrying the ink as much as I am
with my brush. You can't make a
smooth area of color without put-
ting clean water on the paper
first.

"But you have to make all
your decisions of how you want
your painting to be before you
begin, because there's no going
back. Then you just hope that
what you see in your head is going
to wind up on that piece of
paper."

What has wound up on paper
since Diana began using octopus

The Tillions ' place at Halibut Cove

ink some 20 years ago is a wide
range of paintings that seem to
capture the haunting quality of
Alaska's natural beauty. Many of
these are on disp1ay in a small
dome gallery near the Tillion's
family home on lsmailof Island,

There are scenes of Halibut
Cove, and the sea birds of nearby
Gull Island; dark forests and
misty islands; shells and sea
grasses; wiidflowers, fallen
leaves, and delicate fireweed
seeds blowing � all painted with
the goopy ink from a squiggly oc-
topus, Which goes to show,
perhaps, that you can find beauty
in almost anything.



CATCHING OCTOPUS

� The Easy Way

rkdapted and reprinted fram -fh.lupus i ishtns '1'm hni.
queS and Gear," by Hank Penninnntn. tn 7tfuskn ia rm it«<i
7 yajsts. JuneSeptember, l e79, ffnteersily ef hfaak«S«u
Grani Pregram.
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Octopus fishing can be as com-
plicated as running long lines
equipped with tangle hooks. Or it

' can be as simple as prowling the
beach on a low Iow tide, looking
-fot a teII-tale litter of empty shells
in front of a rock cranny that
might mark an octopus den.

But for the small part-time
aperation, here are two methods
widely used in the big Japanese
octapus fishery, They require no
expensive gear and can be han-
dled from a small boat fairly close
to shore.

POTS
Since the shy octopus is always

looking for a den to crawl into, the
most common way of catching it is
with a pot. Almost anything with a
small opening and a dark interior
wiII do. Old tires {Fig. 1!, five
gallon cans, or hollow floats with
an entrance carved out will han-
dle about a 20-pound octopus,
which is probably as large as yau
want ta catch. Or you can build a
pot out of woad or plastic.

The pot used most in Japan is a
wooden box, about 12 x 16
inches and 8 inches deep, with an
entrance at one end and drainage
holes at the other. The line,
which is marked by a float at the
surface, is attached near the en-
trance of the pot. In this way, the
octopus will stay inside while the

pot is being pulled while the
water drains aut the bottom.

Pots should be he&vyl enough ta
sink to the bottom  put some rocks
in if necessary!. They should he
flat without rolling. Set them near
a good food supply and away from
reefs where they would be com-
peting with natural dens,

Usually the pot isn't baited, but
you can experiment if you like.
Check them every one to three
days, but don't pull them before
10 a.m. Octopus do most of their
hunting at night or in the early
morning hours � so give them a
chance to get home.

DRIFT LINES
Drift lines rely on wind and

water currents to drag the lure
along the bottam and make it look
like something alive  Fig. 2!. They
work best where the ocean bottom
is fairly smooth.

The lure is made of faur or five
long soft wire hooks, twisted into
a loop at the end where the line is
attached. The hooks are bound to
a smooth large rock which is
painted white. A piece of bait
{fishheads, flatfish, clam meat! is
fastened on top of the rock, and
red or yellow plastic streamers
are tied to the line about 18 inches
above the lure ta attract the oc-'
topus's attention.

The float and flag on the sur-
face are pushed along by the wind

and water current. When the
float stops moving, either an. oc-
topus has taken the lure or the
hooks ar e hung up on the bottom.

jerk the line up and down
several times, If an octopus is
dawn there, this should hook it.
{But even if the hook isn't set, the
octopus usually will chng to its
meal while it is being pulled up.! If
the lure is caught on the bottom,
the soft wire hooks will puli free
and can be hauled up and
reshaped again.

In places where there is little
current, this same gear can be
slowly trolled from a small boat.
In this case, however, you must
check your lines often to see if you
have an octopus.

GOT ONE!
The octopus can live quite

awhile out of water, And it wiII be
all over the boat {or even back
down on the bottom! unless you
subdue it right away, If you want
it to stay alive, keep it damp and
cool in a net bag or gunny sack
tied tightly c/osed. It can be killed
by piercing its brain {located bet-
ween the eyes] with a knife, or by
turning the mantle {outside cover-
ing! of its body inside out sa that
the gills are exposed.
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This column is your pLace to
SPOU'l off, Send questions and
contri butions  articles, opinions,
pho tog raphs, jokes, reci pes,
whatet, er! about Alaska's marine
life animal water world to Spout:
c/o Ala ska Tidelines
Alaska Sea Grant Program
Uni ver:-.i ty of Alaska
Fairbruzks, AK 99701

Our First Octopus
Ko diak Island provides many

kinds a'i seafood to eat, but one of
the mnst interesting varieties to
capture and cook is the shy
elusiv e octopus.

The first octopus we caught
was pttrrely by luck. We were
checkintg our halibut skate, which
is a loni! line with hooks used to
catch h.alibut. However, that day

de and
he skiff,

ould reat-
th the
ed him
o the

skiff. Then when we weren't look-
ing, he began to climb up the sides
again, So finally we put him into a
big trash can we had onboard,
and he was content ta remain
in it.

Once we got home, I was
faced with what to do with the oc-
topus. I saved some of the legs for
halibut bait and decided to cook
the rest for supper.

I boiled the legs with the skin
on for quite awhile and then took
them out to cool. The legs are easy
to skin once they have been
cooked. After peeling the legs, I
put them through the meat
grinder, Then I mixed the ground-
up octopus with oil, vinegar and
seasonings. It made a delicious
salad!

Rose L. Anderson
Teacher, Larsen Bay School.

You' re right! Octopus is a
very tasty treat if you know what
to do with it. Maybe it looks sortof
yukk to begin with. But once it' s
cooked, the outside turns red and
the flesh is white and firm � very
much like crab or shrimp meat.
 As a matter of fact, some people
insist that you could substitute oc-
topus for crab in a seafood cock-:
tail and fool almost everybody.j .

But make no mistake. Oc-
topus meat is tough and must be
tenderized. There are a number of.
ways to handle this problem,
depending upon the size of your
octopus and how you want to
serve it.

~ Long slow simmering in un-
salted water, from three hours to
all day for bigger animals, or 45
minutes to an hour in a pressure
cooker.

e Boiling smail octopus for a
half-hour or so � just long enough
to firm up the flesh. Then grind or
shred the meat, ar slice it
very thinly.

~ Paunding the raw meat
with a flat object to break down
the muscle tissues.  Some people
do this the ather way around: they
take hold of the ends of the ten-
tacles and just bang it away
against a sturdy table or
counter top.]

But the first thing to do, of
course, is clean the octopus.
Remove everything from inside
the body, including the eyes and
the beak. Be careful not to break-
the ink sac. Everything else, in-
cluding the suckers, is good to eat;

Wash it thoroughly in lightly
salted water to remove the slime.
 Too much salt w61 make the oc-
topus tougher.! Boil it all in one
piece, After cooking, the skin wiII.
slip off easily and can be
discarded,

Octopus meat is delicious jus1
boiled and sliced and served on

Photo by Rose I., Anderson
 Continued on page Ij
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