ﬂam G. Mch, Placentia B»,

- Ogeanus, shore, 2000 fresh fish.
Seh. Lucy E., shore, 2000 lbs, fresh fish.
Scb. Hiram Lowau. via Boston.

Sch. Navahoe, via Boston.

cod, $3 34 per owt., medium do.,

d;‘hrie trawl Georges, $31-3, medi-
by 2
aght east of Cape Sable, $3 1-2; medium
$238; large trawl bank cod, $2.75;
jum do., $2.25 large dory handline

$2 38: handline cod from deck |

)d, $2 7-8, medium do;, §2 38.

%ﬂmhz prices, large cod, §2.00; me-
“p .’-” mm‘o-.‘ﬂm.ﬂ*)
; snapper do., 40 ota.; haddoos, 75 ots.:
95 ots. ; pollock, 60 ots.

halibut 8 cents per 1b. for white
so.mfmrﬁ

n herring, 5 ¢is. per Ib.

m,o H

March 13-—-Ar. sch. Edna Perry, 6000
d oe*,ﬁw cod.

Sch. Empress, 300 haddock, 1000 cod.

Sch. Joseph P. Johnson.

Sch. Mary A. Whalen, 35,000 haddock,

100 cod, 2000 hake.

Sch. Belle J. Nea!, 25000 haddock, 11,-|

1000 cod. I(

Sch. Maud 8., 5000, baddock. J

Sch. A. C. Newhall, 2000 cod.

Sch. Gloriana, 25,000 haddock, 17,000

Scb. Bertha . Bffley, 5000 haddook,

800 cod, 2000 hake.

- Haddock, $2.57 to $3.75; large ood, §3 85

to $4.50: market cod, 8$4. .
About 70 boxes of haddock arrived at

Boston from Provincétown; also a few

boxes of cod from I'ortsmouth.

Herring Notes. = 1
th. Helen F. wmmn on the wa.yhomo |

-} of commerece and are transferred to small

Lo -

| ood, 82 7-8, medium do., 82 33.

Sch. Latona, La Have Bunk.aOOOlba
fresh cod, 2000 1bs. halibut, 35,000 1bs. had-
dock.

Sch. Ahce R. Lawson, Placentia Bay,
N. F.

Sch. Caviare, shore.

To-day’s Market.
Board of Trade prices: large handline
Georges 0od, $3 34 per cwt.,, medium do.,
$21-2; large trawl Georges, $31-2, medi-
um do., $2 3-8: handline cod from deck
caught east of Cape Sable, $38 1.2; medium
do, $238; large trawl bank cod, $2.75;
medium do., $2.25 large dory handline

Splitting prices, large cod, $200;

dium do., $1.25; snapper do., 40 ota. onlk.

and 6 cents for gray.
Frozen herring, 5 cts. per lb.

Boston.

200 haddock, 6000 cod.

Sch. Acacia, 2000 cod.

Sch. Gov. Russell, 3000 cod, 12000)19.“-
but.

«Sch. Tecumseb.

j e

Jeapes and the
: spnceea

PREPARING CAVIARE.

Process by Which the Toothsome
Edible Is Made Marketable,

By far the most valuable byproduct
obtained from the sturgeon is the roe,
from which the valuable commercial
product called caviare is prepared. For
this only the hard roe of the “cow” fish
is suppesed to be used. The manner of
preparation is as follows:

After the eggs have been removed from
the fish they are placed in large chunks
upon a stand, the top of which is formed
of a.small meshed screen. On the under-
side is arranged a zinec lined trough,
about 18 inches deep, 2 feet wide and 4
feet long. The operator gently rubs the
mass of eggs back and forth over the
screen. The mesh is just large enough
to let the eggs drop through, and as they
are separated from the membrane by the
rubbing they fall through into the trough
and are thence drawn off into tubs by
means of a sliding door at the end of tha

| trough.

After all the roe has been separated
the tub is removed and a certain propor-
tion of the best Luneberg (Germany) sait
added to the roe, after which the opera-

| tor carefully stirs and mixes the mass
| with his hands.

of the whole operation is in the manner
] of mixing. No direct rule can be given

The most delicate part

for doing this portion of the work, as the
condition of the roe regulates the time
consumed and the manner of handling,

come proficient.

After adding the salt the mass of eggs
first dries up, but in 10 or 15 minutes the
strength of the salt draws from the eggs
their watery constituents and a copious
brine is formed, which can be poured off
when the tub becomes too full. The salt-
ed eggs are poured into very finely mesh-
ed sieves, which hold about ten pounds
each. In the caviare house are usually
arranged long, sloping boards, with nar-
row strips nailed on each side. On these |
the sieves are placed and are left theye
:!lx;min;‘ 8 to 20 hours in order to thoroughly

a

$1.25; snapper do., 4¢ ots.; haddook, 75 ots.: |
| hake, 95 cts.; pollock, 60 ots. g
ot Bank halibut 8 cents per 1b. for white

It requires practical experience to be- ||

The eggs have now become caviare |

March 14—Ar., sch, Bertha M. Miller, |

f

Large cod, $2 to §5; market cod, a;m to

casks of either oak or pine, which hav

and aHowed to 'unfet until the gas es-
e,
ag:sm‘lmg is
and put

i va _k,

been steamed in order to prevent any [’
.} possible leakage; the casks are covmd i

1| Noanivalr.

Georges cod, $3 34 per owt., medinm do.,

‘medium do., $225 large dory hmdlino

DAILY TIMES FISH BUREAU.
To-day’s Arrivals ud Reoelpts.
To-day’s Markes.
Board of Trade prices: large handline

$21.2; large trawl Georges, $312, medi-
um do., $2 ‘38; handline cod from deck

do, $238; large trawl bank cod, $2.75;

cod, $2 7-8, medium do., $2 3-8.
Splitting prices, large ocd, $2 00; me-

dium do., $1.25; snapper do., 40 ots. ; cusk,
| $1.25; snapper do., 40 ota.; Laddook, 75 ota.
‘ hake, 95 cts.; pollock, 60 ots.

| ptBank halibut 8 cents per lb. for wlm:o !
' and 6 cents for gray.

Frozen herring, 5 cis. per 1b.

Boston.
March 15—Ar. sch. Livonia, 10,500 cod.
Sch. Thomas Brundage, 5000 haddoock,
400 cod.

|
!
{

1

Sch. Sylvia M. Nunan, 9000 haddock,

- 12,000 cod, 1000 hake, 2000 cusk.

Sch. Agaes E. Downes, 2500 haddook, |

| 2500 cod, 1000 hake, 2000 cusk, 1000 pollock.
| Sch. Blanche, 15,000 haddock, 3000 cod,
1600 hake.
Cod, $4 50 to $6; haddook, $325 to 84;
hake, $4; cusk, §3 to $4.

Fishing Facts and Fancles.
Sch. Talisman is fitting for a dory hand-

'npeoodﬂuhlng trip, under command of

l Capt. John Mclanis.

| perienced mackere! fisberman, brings the
- report.

He has been south engaged in the snap-|
' per fishery a'l winter and arrived herel
He |
reports that the first of the week, while|
the steamer was coming along, he sighted |
four or five schools of mackerel off Lody |

e b

, fisherman, h's report is generally cred ted

MAOKEREL SEEN EARLY.

e e

Schools Already S8ighted Near|

Cape Batleras.

Report Brought Here by Waell-

Known Fishermen.

Mackere] have been seen and reporfed
to the southward.

One of the crew of the new rch. Mary

E. Harty, a man who has beén with Capt. |

Charles 1. Harty for yearsand is an ex-

Thursday, via steamer to New York,

island.
As the man is an experienced mackerel

caught east of Cape ppble. $3.1-2; medium

. by Capt. Hardy and other seining skippers o

who
11

ave heard the news,

ganerally ﬂmt seen.

| island is sbout 20 miles this side)
i " of Cape Hatteras, and where mackerela




