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THE FISHERIES.

{A short time smce we obtained a copy of Mr
Prriry’s Report on the Fisherics, which
Was laid before the Legisluture during its re-
cent sitting. We have carefully perused it,

and as it contains much valuable information,

We have marked numerous passages for ex-

tracts, which we shall poblish from time to

tinie, as circumstances will permit. ]

. There is probably no part of the world
N which such extensive and valuable
1sheries are 10 be found, as within the
2ulf of St. Lawrence. Nature has boun-
Ulully provided within its waiers, the ui-
Most ahundance of those Fishes which are
Wihe greatest importance to man, as af-
Ording not onlynutritious and wholesome
00d, but also the means ol profitable em-
Poymeat.
Those Fisheries may be prosecuted as
ell in the open waters ot the Gull, as
Yithia every Bay, Harbor, Creek, Cuve
4 et in connection with it. Whether
0 1he bleak aud sierile coast of Labrador,
% on the Western coasts of Nefoundland
g Cape Breion ; oralong the Eastern
Ores of Nova Scotia aod New Bruns-
"Qk ; or within the Bay of Chaleur; or
ftound Prince Edward Island, Anticos-
yor the Magdalen Islands, the Fisher-
lap may pursue his labors with nearly
Yual chances of success, aed the full
otpect of securing an ample reward for
18 10i].
F‘Wuh such valuable and  unlimited
Bheries in clcse proximity to these Col-
tes, and as it may be said at the very
%rs of the inbabitants, it is no less
Wrange (hao true, that they are prosecute
10 the greatest extent, and with most
;Uﬁr_ by citizens of France and of the
“Mted States.
. Lhe French exercise an almost exclu-
Ve right of fishing upun the western
fast of Newfoundland, the fertlity and
teat mineral weal:h of which have only
r:".('mly become known, and are not yet
Y appreciated.
Yrom seven hundred 1o eicht hundred
M of American Fishing Vessels enter
& Gulf of Saint Lawrence annually ;
*x} Scattering over the who'e of 1ts wide
€nt, with little heed of the l:miis 10
tch they are restricted by Treaty, pur-
® their business unmolesied, and but
"ﬁ'l:l'v leave their stations without full and
T-ml-z fares.
the he Jrrsg\‘ j’»"t‘_r(‘hnn's also prosecute
u”“‘ Fl\hl.'rn'_ﬁ with great 7."”! avd assid-
MYﬂ, and, as it is beleved, with moch
'?nt,. 1 1::; have 'H';"IVIHI‘F‘IH‘(‘.U 1blish-
a Sand Fishing stations in Gaspe, La-
'"l)rm’ nm) T\»'\'h\\md !,05, ‘r!‘u'] two or
by C eStablishments in New Brooswick ;
. they by no means confine
v My particalar locality. They employ
!I“si;:,-rd\()<’ one huudred vessels almost ex-
the 4 ely io carrying the ri !
eep to varions Foreign markeis, he-
"‘d(‘s I ¢ M A ’
the smaller craflt required upon the
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themselves
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)51@ + TI'wo of the leading Jersey firms,

Q.J."‘”'“- Robin and Company, and Ni-
i ' '

Iy . Brothers, are supposed respectively

0
@ ¢
]\' ﬂur;l gmpliw.“‘,ng,(]lh
0 nearly 1000 persons,
fie

tly or indirect-
g - 'Mhabitants of those shores of Cape
?"t;m and Nova Scotia whw»h‘ are withe
i : e '_.rli]l‘ pursue the Fisheries in their
" &diate peiohborbood iv a moderate
U {‘I‘ s and a (",w of their Ves<els visit
ag‘ Agdalen [slauds and the Labradc r
P,,n Uring the season. The people of
Nyo ® Edward Island who are favorably
o, : lor securing a goodly
l"hi " Fiches of the sea, make

%,

portion ol

ill more
-4 efiorts; but their efforts can
"'&,V be Jeseribed as more limited or
N,“: "“‘-‘}‘?w than those of the people of
‘i:z,, h““”svick who dwell wunon its
10om Bay Verte to the western
Uy of Bay Chaleur—those shores

ap,

% reln
it
g }"‘-‘lnz as greal an extent and va-
0 N
Fishing ground, and as abundant
o - ;
l"l'l “S0f valuable Fish of every descrip-
th' ¥ o ' . 3 iy
W faa be found 1o any other part of
ri o DAL
Mhifa . Valied Gulf of Saint Lawrence,
2ol
?“'u.,, oY possess equal and perhanps su.
fiaii 2 . L
oy o CUities for prosecuting its Fishe-
. ! *Xtensively and profirably.
T ..] i i ohad sha
{§ ! valuable Fisheries of the

e

e fir H:.’uu:‘. Cud, and

But before entering vpon the
| question of their encouragemert, And ex-
"vension, by increased facilities of com-
niunication, 1t will be proper 1o give some
description of each, With 1his view they
will be takeo up in order of tne fishing
season ; afier which, the secondary fish-
eries of 1he Gulf will be briefly noticed.
Tnre Hergine.

The common Herring (clupea haren-
gus) appears in the Guli of St. Lawrence
at the end of April, or early in May, aond
the fishing continues uniil abour 10th of
! June, when they retire to deep water,
haviog 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 1he Bay of
i Chaleur. Beiugeaught while in the yery
act of spawuning, they are then thin and
| poor, of little value as an article of foud,
| whether fresh or salted. They generally
| re-appear aboui the 20th Augost, and re-
{ main io shore for a monih ; they are then
tat and in good condiiion, furnishing ex-
'cellent food, and a valuable. commodity
fur export, Ivie admitted that when first
| caught, these ** Fall Herrings” are fully
equal 1n every respect 1o the best Scoich
Herrings ; and if they were cured in the
Dutch maoner, this fishery, from ihe io-
creased price and demand would become
oune of the most important and valuable
Fisheries of the Gulf.

The Herring is 1the animal delicacy of
Holland, and there enjoys a very dJiffer-
ent reputi tion from that of the common
galt Herring of Britain or Awmerica ; yet
the Fich of Loth Holland and Britain are

{ Mackarel,.

the same, beiog cavzht on ihe same Fish- | : : i
! therefore, and those in which the surface

ing grounds, and those of Norih America
'are in no respect inferior,

The Dutch mode of cvring Herrings is
b thus deseribed by Mr Chambers in his
' Tourin Holland in 1838.” ¢ Imme-
diately on being caughi, the Herrings are
bled, gutted, cleaned, salted, and barreded.
{ The bleeding is effecied by cutting them
across the back of the neck, aud then
{banging them up for a few secouds by
the tail. By being thus relieved of the
blood, the Fish retain a certaia sweetness
of lavor, and delicacy ol flesh, which un.
bl d Herrings cannot possibly possess.—
The rapidny of the process ol cnning,
must likewise aid in preserving the na-
tive delicacy of the animal, for the her-
ring lies salied in the barrel, in a very
few minutes after i1 has been swimming
] was assured that the
soperiocity of the Duich Herrings is sole-
ly aseribable 1o this mode of curing.”
"The great mercantile value of the
Duteh Herrings on the Contiuent of Eu-
rope ng found to arise solely from this
mode of curine, the Commissioners of the
British Fisheries (in Scotland) were ip-

in the water.

duced 10 devole greai attention to it, and

o urge l1is ;‘M'!‘Ill adoption h_\' every
means in iheir power. Their Officers
and Inspectors were directed to brand
every barrel of Herring cured according
1o 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 contineat
for Crown brand Herrings, 1s a sufficient
of the brand is preserved, as well us of
the high value which is set upon it in sll
the continental markets, It w the
tmpressed upon the

\

strong convietion

minds of the Commissioners of the

importance o} preserving the integrity of
the prand, which compelled them 1o exer-
cize the painfal duiy of dismissing from
the service, ooe of the Boards’ oldest offi-
cers. As he had bianded a cargo ot Her-
rings, which afterwards went to Hame-
burg, where they were complained of as

having been found noworthy of the brand,
the Board desp i the General [nspec-

. e " '
tor of the East Coast 1o 1that place, 10 or-

der that he might rigidly examine the
contents of all the barrels ; and on re-
celv
result of bis investigation, the officer was
immediately dismissed. Tiae effect of
this prompt measure has been to mi‘w
the -character of the brand even higher 10
tne estimation of the Foreign Fish Mer-
were

an unlavorahle report as to the

chaote, ‘0 whom the circomstanees

oer 1y ka
geacraidy Knuwon,

it is by the preserva- |

Ytion of the purity of the official brand,

ibat the produce of the British Her-
ring Fishery is to bhe upheld n char-
acter abroad, and the demand for it large-
ly extended in Foreign Markets,”

In Autumu when the herrings are in
fine condition, they are takeo during a
few weeks only, because our fishermen
are quite ignorant of the proper mode of
curing to render them of value, and are
not aware of the manner of using drift
pets in deep water, which is s0 success-
fully pracused by the Herring fishers of
Loch Fyne, and other noted stations in
Scotland. By a similar manuer of fish-
ing, our fishermen could continue o calch
herrings until the latest period of the fish-

i ing season, and ihose 1aken last would be

found of the finest quality. The mode of
fishing by deiit nets, is thus described by
Mr Yarrell, in his admirable work on
British Fishes :

“ The net is suspended by its upper
edge (rom the drilt 1ope by various shori-
er and smaller ropes, called buoy ropes;

land considerable practicable skill is re-

quired in the arrangement, that the net
may hang with the meshes square, smooth

{ and even in the water, and at the proper

depih ; for, according to the wind, tde,
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 f{rom tne shore at which the
fishery is carried on; but whether in deep
or in shallow water, the pets areonly in
actual use duriog the nizht,  Itis found
that the fish strike the nets in much
greater numbers when 1t is dark, than
while it is light : the darkest nighis,

of the water is roffled by a breeze, are
considered the mosi 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 taken at the
Magdalen Islands every season, at the
perivd when they approach the shores of
those Isiaads to deposit their spawn,—
They are then very poor, and as bat Liuile
care is taken in curinz them, they oliea
prove unfit for human food. They ure
caucht in large seines, which require 15
or 20, and sometimes 40 men to wanage
them ; and they are capable of enclosing
and bringing to the shore from 200 1o
1000 barrels at a sicgle haul. When ta-
ken from these seines, it is the common
practice to put them in the holds of ihe
vessels, without washing, bleeding, or
divesting tbem of their offal.  They are
salied *¢ io bolk,” as it is termed. and so
they remain until the vessel arrives at
the Port whence she >1x|1«'(’, whether iIn
the Colonies, or in the United Stales.—
They are then takea out and packed in
harrels, sweltering in all their impurity ;
hut whole eargoes [ upunll\‘ prove worth-
less as food, and are then used for dres-
sINg Qrass HH".

A large proportion of the herrings ex-
ported from Miraraiehi, are of the des-
cription known as the Gaspereauxor Ale-
wite, (culpea vemalis) which leave the
Sea, and ascend mosi of the Rivers of the
Gulf tospawn.  They are a thin, dry
Fish, much inferior to the Sea Herning
when salied ; they find a maiket in 1he
Woest udies, as {rom their leanness they
are less lisble to spoil 1o a hot climaie
than the fat herring.

From the preceding Table it appears
clearly, that beyond furnishing some
porti ya of the food of the inhabitanis of
the Norther:
wick, the magoificient and
herring Fis ery o!f tl e Gulf of St. Law-
rence and Bav of Chaleur, barely furs
nishes asuflicient quaniity tor export, 1o

Counties of New DBrunss
unhmited

prevent berrings heing altogether omit-
ted from the Reinrns,

Of all the fisheries of the Gulf of S
Lawrence, none could be
10 a greater exient, or would furnish a
more valuable export, than the herring
fishery if placed under judicious regnla-
tions, and conducted witl giea‘er skill or
The manavr of taking herrings by
-nelg 18 deep water, requires 10 he

aint

i'l('vvn\w]

cire,
doif

cuelaily Kouwa aopd av}ri'w.". A pres

-]

! sent, these excellent and truly valuable
Fish, which exist in the Gulf in myriads,
dvriog the latter part of the season, when

’they are in the finest condirion, are only

{caught in suffieient quantities 10 furnish

i bait for Cod,

| The Duich mode of curiog also requires

'to be introduced, in order that the full
flavor and fine quality of the Fish may
be preserved. If cured according 10 this
approved mode, and properly packed i
barrels of hard weod, bearing an official

' brand (on which fall relianee could be
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 estent of Canada,
and would find their way by inland navi~

{ gation, and the Great Lakes, 1o 1the most

| western States of the Unioo, where there
exlsts a Jarge 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 beoefitted than any other, by the
construction of Railways, and tae increas.
ed facilities for communication which
they would afford. No other description
of Fish would probably furnish so large
an amount of Railway traffic, as, if once
| properly eswablished, this Fishery which
| can now be scarcely said to exist, might
| be prosecated te an almost unlimited ex-
tent.

Tne Cop.

This Fishery commences from the 1st
to the 10th June, and continues voiil the
end of Nouember ; it may be prosecuted
in every part of the Gulf of Saiot Law-
rence to a greater or less extent. The
principal Fish caugh:, differs but liule
from the gadus morrhua, of Linvmas, 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 Bronswick,
the best Fishing Grounds, or rather 1hose
most frequented, are from Point Escumi-
nacto Miscou, and thence along the Bay
of Chaleur to the Restigouche,

The inhabitants of the County of Glou-
cester prosecute the Shore Fishery 10 a
| greater extent thap any oihers 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
i morning, and when at the longer die-
tapce, 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 1wofore-and-aft sails,
and a jib ; each boat is manuged by two
men, and frequently there is with them
a boy. Kach mao has two lines, from
30 10 48 fathoms in length, and 1hey 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 "eost is about £18 for
{each boat, with complete ouvifit. The
Fishermen generally build their own
boats during the Winter ; the keel is of
[ birch 3 the timbers of cedar, and 1he
{ planks of Pine or cedar. A boar will last
irom 6 10 B years, and su will he sails
alzo, with care,

The quiatal, 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 1o rake 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 quin-
ftal,

Nearly all the fi-hermen of Shippegan
tand the Bry of €haleor, split, salt and
cure theirown Fish. When they do not,
2821bs. of green Fish, salted aod drained

| are given to a curer, 10 return 1121h of
| merchautble dry Fish,

| The hoats, as they retarn from the fish-
ing banks, ron alongside a siage built
over the water, upon which the fish are
thrown ont,  The first man that hapdles
the Fish cute i's thromr with a single
stroke of his knife, and slides it alung a
sort of table to another, who whips off
the head, and drops 11, with the entrails,
through & heie i the wable, iute the wus
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