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Ethnographic Information

Nunavik borders Eeyou Istchee (Cree)
territory in the south at the 55% parallel and
the self-governing region of Nunatsiavut
in Labrador to the east. Major bodies of
seawater constitute Hudson Bay, on the
region’s western coast, joined to Ungava
Bay by the Hudson Strait in the north,
which separates Nunavik from the southern
shore of Baffin Island, Nunavut. Although
Nunavik lies in Canada’s Arctic and
Subarctic ecoclimatic regions (Strong et al.
1989), both Kangiqgsujuaq and Ivujivik are
situated on the Ungava peninsula above
the tree line. Species diversity and vegeta-
tion cover is reflective of the tundra forest
region (Blondeau 1989; Blondeau and
Cayouette 2002; Gray 1995), most notably
treeless with continuous permafrost and a
short growing season that supports small
and hardy vegetation (Blondeau 1989;
Blondeau and Cayouette 2002).

Nunavik has 14 coastal communities
inhabited by an Inuit majority that speak
two subdialects recognized in the Nunavik
dialect of Inuktitut. Tarramiut is spoken in
communities along the Hudson Strait and
Ungava Bay, including Ivujivik and Kangiqg-
sujuaqg, whereas Itivimiut is spoken along
Hudson Bay (Dorais 2010). In accordance
to the James Bay and Northern Quebec
Agreement, Nunavik is administered by the
Kativik Regional Government, elected by
both Inuit and non-Inuit inhabitants, hence
providing greater political autonomy to the
region (Rostaing 1984).

Kangigsujuaq is well known for its
residents’ unique approach to harvesting

shellfish under the shifting sea ice at low
tide. Ivujivik is the region’s northernmost
community and recognized as an important
area for gilalugaq (beluga; Delphinapterus
leucas) hunting; residents are well known
for climbing the imposing cliffs off Digges
Islands to harvest eggs of the appaq
(Common Murre; Uria aalge).
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