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THE FISHERIES. 
in k 
+ & [A short time since we obtained a copy of Mr 

of | Prriey’s Report on the Fisheries, which 
of Was laid before the Legislature during its re- 

he cent sitting. We have carefully perused it, 
4 and as it contains much valuable information, 

We have marked numerous passages for ex-~ 

“tracts, which we shall poblish from time to | 

8 tinue, as circumstances will permit. ] 

o . There is probably no part of ihe world 
x In which such extensive and valuable 
"i 1sheries are 10 be found, as within the 
by “lf of St. Lawrence. Nature bas boun- 

y Ulully provided within its waters, ihe ut- 
Most abundance of those Fishes which are 

(ys Othe greatest importance 10 man, as af- 
ve fording not onlynutritious and wholesome 
8 7 XY . > 
1 90d, Lut also the means of profitable em- 
0 g Poymeat. 

re 1 Those Fisheries may be prosecuted as 
by ~ Well in the open waters of the Golf, as 
00 Mithia every Bay, Harbor, Creek, Cuve 
Le Iulet in connection with it. Whether 

Nhe bleak aud sierile coast of Labrador, 
. fon the Western coasts of Neloundland 

ing Cape Breton ; or along the Eastern 
ores of Nova Scotis aod New. Brons- 

i Wick ; or within the Bay of Chaleur; or 
CK "ound Prince Edward Island, Aniicos- 
. yor the Magdalen Islands, the Fisher- 

Wan may pursue his labors with nearly 
"ual chances of success, acd the full 
otpect of securing an ample reward for 
18 10i], 

! pith such valuable and unlimited 
Sheries in clcse proximity to these Col- 

| Mies and as it may be sad at the very 
fogy of the inhabiants, it is no less 
"Mange (hao true, that they are prosecut« 

pt the greatest extent, and with most 
Whit, by citizens of France aud of the 

4 Dited States. 
g 4 The French exercise an almost exclu- 

| lve right of fishing vpun the western 
agg of Newfoundland, the ferdlity and 

fat mineral wealth of which have only 
y Ry become known, and are not yet 
0 V appreciated. 
me Ww fom seven hundred to eicht hundred 
iy U of American Fishing Vessels enter 

8 Gulf of Saint Lawrence annually ; 
i i " scattering over the whole of 11s wide 

] E\ ent, with little heed of the L:miis 10 
1 Mich they are restricted by Treaty, pur- 

em”  § a their business unmolested, and but 
Ri] NY leave their stations without full and 
HM, | able fares. 

baste Jersev Merchants also prosecute 
erty Ne Fisheries with great zeal and assid- 
oll 1 ok and, as it is brleved, with moch 
ands 4 MOBt, Tey have premanent establish- 
pou sand Fishing stations in Gaspe, La. 
“3 : >; and Newfoundland, and two or 
vith Ay establishments in New Brooswick ; 
ie | ey by no means confine themselves 
; of yo panticalar locality. They employ 
pach yards of one huadred vessels almost ex 

Sively ig carrying the rich products of 
eri Vide fep to various Foreign markets, he- 

thes the smaller craft required upon the 
A, «+ I'wo of the leading Jersey firms, 

Sep 8's, Robin and Company, and Ni- 
|, pd Brothers, are supposed respectively 
nd # florg employment, directly or indirect- 
Aue n early 1000 persons, 

' ys ret & habitants of those shores of Cape 
pri iy O90 and Nova Scotia which are with- 

y, 1? 1 € Gull, pursue the Fisheries in their 
i ey iate peighborbood io a moderate 
fot lhe i) sand a few of their Vessels visit 

{oft tag, Agdalen [slands and the Labrador 
bt Uring the season. The people of 

3 Nip. ® Edward [sland who are favorably 
oy lor securing a goodly portion of 

> lufpg qo" of the sea, make still more 
Yarpg) efforts ; bat their efforts can 

pub- Moye 3 be Jescribed as more limited or 
2h on ele than those of the people of 
Mi Bore, o U0swick who dwell upon its 
paid E ALY 8 from Bay Verte to the western Te 
5 AL) Wy of Bay Chaleur—those shores 

lie, 0ding as great an extent and va- 
Wo 2 Fish s ahur \Ppligy hing ground, and as abundant 

| iid {ina I valuable Fish of every descrip. 
(x Bd) Aly be found io any other part of 
a a NI Walled Gulf of Saint Lawrence, 

ive | 1 1a “40 1 Por Y possess equal aad perhans su. 
en; EE i Possers eq And Pathe ae. § “bs “ilities for prosecuting its Fishe- 
Aes othe “Xlensively and profitably. 

lf Most pafpable Fisheries of the 
; *® tase fur Herring, Cod, and 

Mackarel,. But before entering upon the 
question of their encouragement, and ex- 
'wension, by increased facilities of com- 
munication, 1t will be proper to give some 
description of each, With this view they 
will be takeo up in order of whe fishing 
season ; after which, ihe secondary fish- 
eries of 1he Gulf will be briefly noticed. 

Tne Hergrine. 
The common Herring (clupea haren- 

| gus) appears in the Guli of St. Lawrence 
at the end of April, or early in May, and 
‘the fishing continues uniii about 10th of 
June, when they retire to deep walter, 
{baviog deposited their spawn. These 
© Spring Herring,” as they are termed, 

iare taken in *‘ set nets” along the whole 
eastern shore of New Brunswick, around 
Miscou Island, and within the Bay of 

i Chaleur. Beingcaught while in the very 
act of spawning, they are then thin and 
poor, of little value as an article of food, 
whether fresh or salted. They generally 
re-appear aboui the 201th Augost, and re- 

{ main io shore for a month ; they are then 
{tat and in good condition, furnishing ex- 
‘cellent food, and. a valuable. commodity 
fur export. Iie admitted that when first 

| caught, these ** Fall Herrings” are fully 
| equal in every respect to the best Scoieh 
Herrings ; and if they were cured in the 
Dotch manner, this fishery, from ihe io- 
creased price and demand would become 
one of the most important aud valuable 
Fisheries of the Gulf. 
The Herring is the animal delicacy of 

Holland, and there enjoys a very differ- 
ent reputi tion from that of the common 
galt Herring of Britain or America ; yet 
i the Fish of both Holland and Britain are | 
the same, beiog caught on ihe same Fish- 
ing grounds, and those of Norih America 
are in no respect inferior, 
The Dutch mode of cvring Herrings is 

{thus described by Mr Chambers ia his 

{* Tour in Holland in 1838.” “Imme- 
diately on being caught, the Herrings are 
bled, gutted, cleaned, salted, and barreded. 

| The bleeding is effected by cutting them 
across the back of the neck, aud then 
i banging them vp for a few seconds by 
I the tail. By being thus relieved of the 
blood, the Fish retain a certaia sweetness 
of flavor, and delicacy ol flesh, which un. 

[bl d Herrings cannot possibly possess.— 
| The rapidny of the process ol corning, 
i must likewise aid in preserving the pa- 
tive delicacy of the animal, for the her- 
ring lies salted in the barrel, in a very 
few minutes after it has been swimming 
in the water. | was assured that the 
superiocity of the Duich Herrings is sole~ 
ly ascribable 10 this mode of curing.” 
The great mercantile value of the 

Dutch Herrings on the Continent of Eu- 
rope being found to arise solely from this 
mode of curing, the Commissioners of the 
British Ficheries (in Scotland) were in- 
duced 10 devote great attention to it, and 
io urge iis general adopuion by every 
means in their power. Their Officers 
and Inspectors were directed to brand 
every barrel of Herring cured according 
to the Duteh mode, with the fizure of the 

Crown. In their official Report for 1844, 
the Commissioners state that—" the un- 
precedenied demand from the continent 
for Crown brand Herrings, 1s a sufficient 

proof of the care with which the integrity 
of the brand is preserved, as well as of 
the high value which is set upon it, in sll 
the continental markets, It was the 
strong conviction impressed upon the 
minds of the Commissioners of the vital 
importance of preserving the integrity of 
the brand, which compelled them to exer- 
cise the painful duiy of dismissing from 
ihe service, ooe of the Boards’ oldest offi- 

| cers. As he had branded a cargo ot Her- 

{ rings, which afterwards went 10 Ham- 
i burg, where they were complained of as 
having been found noworthy of the brand, 
{ the Board despa‘ched the General [nspec- 
tor of the East Coast to that place, in or- 
der that he might rigidly examine the 
contents of all the barrels ; and on re- 
{ ceiving an unfavorable report as to the 
result of bis investigation, the officer was 

| immediately dismissed. Tae effect of 
{ this prompt measure has been’ to raise 

the character of the brand even higher in 
{the estimation of the Foreign Fish Mer- 

| that 

{ while it is light : the darkest 

chaote, ‘0 whom the circumstanees were 

geaersly known, 1tis by the preserva- | 

tbat ihe produce of the British Her- 
ring Fishery is to be upheld in char- 
acter abroad, and the demand for it large- 
ly extended in Foreign Markets,” 7 

In Autumn when the herrings are in 
fine condition, they are takeo during a 
few weeks only, because our fishermen 

tien of the purity of the official brand, |sent, these excellent and truly valuable - 
Fish, which exist in the Gulf in myriads, 
during the latter part of the season, when 
they are in the finest condition, are only 
caught in sufficient quantities to furnish 

| bait for Cod, 
The Dutch mode of curing also requires 

to be introduced, in order that the full 
are quite ignorant ef the proper mode of flavor and fine quality of the Fish may 
curing to render them of value, and are 
not aware of the manner of using drift 
pels in deep water, which is so success- 

' be preserved. If cured according 10 this 
approved mode, and properly packed in 
| barrels of hard weod, bearing an official 

fully pracused by the Herring fishers of | brand (on which full reliance could be 
Loch Fyne, and other noted stations in 
Scotland. By a similar manner of fish- 
ing, our fishermen could continue io caich 
herrings unul the latest perind of the fish- 
ing season, and ihose taken last would be 
found of the finest quality. The mode of 
fishing by diit nets, is thus described by 
Mr Yarrell, in his admirable work om 
British Fishes: 

“ The net is suspended by its upper 
edge {rom the drilt 1ope by various shori- 
er and smaller ropes, called buoy ropes; 
and considerable practicable skill is re- 
quired in the arrangement, that the net 

i may hang with the meshes square, smooth 
and even in the water, and at the proper 
depth ; for, according to the wind, tide, 
situation of their food, and other causes, 
the herrings swim at various distances 
below ibe surface.” 
© The size of the boat depends on the 

distance {rom tne shore at which the 
fishery is carried on; but whether in deep 
or io shallow water, the pets are only in 
actual use duriog the night.  Itis found 

the fish strike the nets in much 
greater numbers when it is dark, than 

nighis, 

therefore, and those ia which the surface 
| of the water is roffled by a breeze, are 
considered the most tavorable. It is sup- 
posed that nets stretched in the day time 
alarm the fish, and cause them to quit 
the place where that practice is lollowed ; 
it is, therefore, strictly forbidden.” 
Many thousands of barrels of the infe- 

rior ¢ Spring Herring,” are tukea at the 
Magdalen Islands every season, at the 
period when they approach the shores of 
those Islands to deposit their spawn. — 

They are then very poor, and as bat litle 
care is taken in curinz them, they olien 
prove unfit for human food. They ure 
caoght in large seines, which require 15 
or 20, and sometimes 40 mento manage 

them ; and they are capable of enclosing 
and bringing to the shore fram 200 to 
1000 barrels at a single haul. When ta- 
ken from these seines, i1 is the common 
practice to put them in the holds of the 
vessels, without washing, bleeding, or 
divesting them of their offal. They are 
salted ** in bulk,” as it is termed. and so 
they remain until the vessel arrives at 
the Port whence she sailed, whether in 

the Colonies, or in the United Stales.— 

They are then takea out and packed in 

placed,) to denote the quality of the Fish 
within, the herrings of the Gulf of Saint 
Lawrence would find a ready market 
throughont the whole extent of Canada, 
and would find their way by inland navi- 
gation, and the Great Lakes, to the most 
western States of the Union, where there 
exists a farge and constantly increasing 
demand. To other parts of the United 
States, and 10 Foreign Ports’ elsewhere, 
they might be profitably exported, if they 
could reach St. John, at all seasons, at a 
moderaie charge. 
The Herring Fishery of the Gulf would 

be more benefitted than any other, by the 
construction of Railways, and tae increas. 
ed facilities for communication which 
they would afford. 
of Fish would probably furnish so large 
an amount of Railway traffic, as, if once 
properly established, this Fishery which” 
can now be scarcely said to exist, might 
be prosecuted te an almost unlimited ex- 
tent. 

Tue Cop. 
This Fishery commences from the 1st 

to the 10th June, and continues vail the 
end of Nouember ; it may be prosecuted 
in every part of the Gulf of Saint Law- 
rence to a greater or less extent. The 
principal Fish caught, differs but Jiule 
from the gadus morrhua, of Linomus, or 
ash-colored Cod. There are besides, two 
varieties, known as gadus rupestris, the 
Rock Cod, and gadus arenosus, the Shoal 
Cod. 
Near the shores of New Brunswick, 

the best Fishing Grounds, or rather those 
most frequented, are from Point Escumi- 
nacto Miscou, and thence along the Bay 
of Chaleur to the Restigouehe. 

The inhsbitants of the County of Glon- 
cester prosecute the Shore Fishery 10 a 
greater extent than any oiliers on the 
New Brunswick coast. Their principal 
stations are Miscou, Shippegan, Caraquet 
and Grand Aunce. They go out in boats, 
from one to 15 miles from ihe land, in the 
roorning, and when at the longer di¢- 
tavce, do not return until the evening of 
the following day. The boats are vy- 

decked, and measure from 20 10 26 feet 
keel. They bave two fore-and-afi sails, 
and a jib; each boat is managed by two 
men, and frequently there is with them 
a boy. Each man has two lines, from 

harrels, sweltering in all their impority § | 

hut whole cargoes frequently prove worth- 
less as food, and are then used for dres- 
sing grass land. 

A large proportion of the herrings ex- 
ported from Miraraichi, are of the des- 
cription known as the Gaspereauxor Ale- 
wite, (culpea vemalis) which leave the 

Sep, and ascend most of the Rivers of the 
Gulf to spawn. They are a thin, dry 
Fish, much inferior to the Sea Herning 
when salted ; they find a market in 1he 
West Iudies, as from their leanness they 
are less liable to spoil in a hot climaie 
than the fat herring. 
From the preceding Table it appears 

clearly, that beyond furnishing some 
portion of 1he food of the inhabitants of 

the Northern Counties of New Brunss 

wick, the magpificient and unhwited 
herring Fistery of the Gulf of St. Law- 
rence and Bav of Chaleur, barely furs 
nishes asaflicient quaniity tor export, to 

prevent herrings being altogether omit 
ted from the Reiurns, 

Of all the fisheries of the Gull of Saint 
Lawrence, none could be increased 

10 a greater exient, or would furnish a 
more valuable export, than the herring 

i cure their own Fish. 

fishery if placed under judicious regunla- | 

tions, and conducted witli grea er skill or 
care. The manavr of taking herrings by 
daifi-nets in deep water, requites (0 he 
geuerally kuowa and adopted. At pre- 

30 10 48 fathoms in length, and they are 
also furnished with Mackeral lines, spare 
leads, and hooks. The boat has oars, an 
anchor and rope, compass, and small oven 
tor cooking; the "cost is about £18 for 

each boat, with complete outfit. The 
Fishermen generally build their own 
boats during the Winter ; the keel is of 
birch ; the timbers of cedar, and the 
planks of Pine or cedar. A boar will last 
from 6 10 8 years, and so will he sails 
alzo, with care. 
The quinial, by which Cod are always 

sold, is 112'b of dry Fish. It is consider 
ed a good day's fishing, at Miscou, for 
one of these boate to 1ake ten quintals of 
Fish, which they frequently do. When 
first caught, 112 of the small Fish, and 30 
of the large size are reckoned to the quiu- 
tal. 

Nearly all the fi-hermen of Shippegan 
and the Bay of Chalenr, split, salt and 

When they do not, 

2821lbs. of green Fish, salted aod drained 
are given to a corer, 10 return 1121b of 
merchauntble dry Fish, 
The boats, as they retarn from the fish 

ing banks, run alongside a stage built 
over the water, upon which the fish are 
thrown ont. The first man that handles 
the Fish cute its throm with a single 

| stroke of his knife, and slides it along a 
sort of table to another, who whips off 

the head, and drops it, with the entrails, 
through a heie in the table, inte the wae 

No other description 
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