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Harvest tips:

• Alugas are usually 
harvested in mid-June 
and early July in Atka. In 
warmer places, such as 
Anchorage, the alugas 
may be ready earlier. 

• After harvesting, you can 
place the alugas in a pan and 
let them dry under the sun. 
This is said to help make the 
alugas taste less bitter. 

Alugax / SaranaX (Chocolate Lily)
How to Harvest, Prepare and Preserve
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The alugax (A) / saranax (E), or chocolate lily, 
is a plant that grows naturally in the Aleutian 
Islands. The alugax not only boasts a beautiful 
bloom, but the bulbs are harvested and eaten 
as part of the traditional Unangax diet. In 
this film, Sally Swetzof shows how to harvest, 
prepare and preserve this traditional food.

• You can tell the bulb is ready to 
harvest when the flowers are 
blooming. A thicker stem and 
bigger flower will indicate a 
larger bulb. The alugax bulb will 
be white or purple.
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UNANGAM TUNUU:

E = Qawalangin, or Eastern dialect 
A = Niiĝux, or Western

   or Atkan dialect

Alugax (A) – Chocolate Lily
Alugas (A) – Chocolate Lilies
Saranax (E) – Chocolate Lily 

Saranan (E) – Chocolate Lilies 

Qalgadam Kaanguu (A) – Healthy Food
Qaqam Kaanguu (E) – Healthy Food

UNANGAx WAY:

The Qaqamiiĝux Film Series can be viewed at www.apiai.org or



How to Harvest, Prepare and Preserve Alugax

Step 1: Dig up the bulb
By hand, push aside foliage or soil around the alugax
so you can get to the bulb. If the bulb is deep, you 
can use other tools to help move the soil and break         
the other roots around the bulb. 

Step 2: Harvest the bulb 
Gently remove the bulb out of the ground so that you 
don’t lose too many of the grains from the bulb. Twist 
the bulb off at the base of the stem. 

Step 3: Soak AND Clean the Alugas
Soak the alugas in water overnight. After soaking, use 
the tip of a knife to clean any remaining soil. Cut off 
any remaining part of the root. 

Step 4: Strain the Alugas
Rinse the alugas a few more times, then strain. Place 
the alugas in a pot of water for cooking. 

Step 5: Boil the Alugas 
Boil the alugas until they become translucent. 

Preparation Tip: Once the alugas come to a boil, you 
can drain them, add fresh water and then bring them 
to a boil for a second time. Some people say this helps 
reduce the bitterness. 

Step 6: Drain AND Cool Alugas

Step 7: Preserve the Alugas
     Option 1: Freeze uncooked alugas for later
     Option 2: Freeze cooked alugas for later
     Option 3: Preserve the alugas in seal oil 
     Option 4: Dry alugas and store in cool place
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