ictator, Sable ,l&hndhﬂkﬂk,
£, 23,000 1bs. fresh fish. :
A?ée‘%mhw, Sable Isiand Bank

1bs. hali
| Sch

,000 1bs. halibut. : :
Sch. Margaret, Sable Island Bank, 20,000
ch. Rienzi 10,000 1bs. fresh fish. Sceptre, 91 Pubnico,
0 Rie:m, i Maggie and May 83 Yarmouth, -
Today's Market. Florence 63 Shelburne
Board of Trade prices: Large handline rvester 76 Whitehaven
Georges cod, $4.25 per cwt.; medium do., oseph W. Lufkin 80
$3.25; large traw] Georges, $3.75; medium ‘awmit; Perkins 5 {pasg ; i
: 4 ; : r #
do., $3.25; handline codfrom deck, @“81'5 f_,,»" Lizgemi{. Btaiteood 76 UWI :
east of Cape Sable, $4.00; medium do., $3.25;§ iakod o, I,age““p"“s. |
| |large trawl bank cod, $3.25; mediom do., | e eme e e ok
| #3.00; large dory handline cod, $3.50; medium | | . — . -1
s $50. 'm‘ e A. Munroe 84 Pubnico 126.00 |/
f Bt:rdof Trade splitting prices.on fresh fish £ AcM 85 Shelburne 1 3‘5’3 {
| —All cod caught on Te Have Bank and to the | - 8. P. Willard 87 Canso 303 0501,
* £ o . Wells 67 Pt Hawksb'ry 100.5(
westward: Large, $2; medium, $1.40; all cod | 4“‘1‘5%« = Ly o ld ¢
caught tothe easiward of Le Have Dank, || R . o 129001
large, $1,75; medium, $1.25; snapper cod fish, i ew England f’i’ ’nggg, } R: 32
e o e e i | (i G T )
: 3 s O 4 I d Trevo 66 Pubnico 99.0
f  ‘Georges halibut, 10 3-4 cts. per Ib. for white ; %du:gls. Witherell éﬂ }5&?;%,4;?}, 121,50
it and 7 34 ets. for gray. ; t  Mis ; 52 Amhe: |
| Bank halibut, 9 ets. [per Ib. for white and 7 i ~ Fdith g{.‘ gtna?xll.ey 'gg ) 33.1"{' |
per b, for gray. = ¢~ Annie Greenlaw 69 2 03.66
; : . Effie M. Morrissey 83 ’ 124,60 |
Boston. fe 76" Canso 114.00
' € W H. Moody 45 PH'WKsDy 7200
| Seh. Actor, 3200 cod, . \Ralph L. Hall 90 Canso 135,00
i Sch. James Drinan, 5000 cod. i lantine 0:7 }ar&x’um 1‘,(3“,()’ ;
| Sch. William A. Morse, 6000 haddock, 2000 |- om Holbrook é,ig P iqﬁ& ]
{ eod, 1000 pollock. : : Rety. ‘
: wgeh Theresa and Alice, 8000 haddock, 4000 ! B b s 32 ,llggg :;‘393
: B Mg 107 T ]
Bch, Helen G. Wells, 38,000 haddock, 20,000 . (MG . 107 Tusket sl
eod. § ter 2 Yarmooth 4050
|/ Beh. Hattie £. Knowlton, 14,000 eod: o Sl
! Seh. IdaS. Brooks, 2500 hadddock. 500 cod. \ ' Samuel R. Crane 52 Yarmouth 78.00 |
| Sch. Emlly Cooney, 2000 haddogk; 3000 cod. B - Daan' :.
BT TS Wit 0000 Baock, 1000 Tt B Haskell O Yarmouth 100,50
Sch 00.5
Lk ~ ! ' Junial 49 Shelburne 78.50 |
‘Haddock, 85 cte. to £2.50; large cod, £2.10 :1 o Provineetown. 2
1 108$2.50; market cod, $1.50 to $2; pollock, $2. - 4;!,;:& cqwnm; ng:; gfmf"ét c 133?3 :
L : " William Matheson 72 108.00 |,
Fishing Fleet Movements. ";é o Boothbay, Me.. 1
Sch. Aloha, Capt. John Melnnis, is on Y9 Harry A. Nickerson 83 Pubnico 124.50 )
™ e o 1« 0| ERESEERS o R
Dz trip. : o L% Voo 08 v 144001
ST ATy e Vinalhaven, Me. i
' & ¢ 48 Y th 72.004 |
- e ﬂuollne Vough Ymth i
j LRRVRLAAN 1 %n May 47 Barrington  70.50{0
: : ; B Me. o
‘ e 94 St Peters  141.00|8
LICENSES o f’mnsm 99 St 148,50 | g
A 4. ‘ ® | | John Nye 38 _ 51001,
: Bt - Southwest Harbor, Me. '
S e | | Cosmos 25 Liverpool 370
{‘ . . A ves = Cranberry Island, Me. i F
L 30  Lockeport 001,
Eighty-nine American Ves- o o vmee ™3 Potots oo
sels Took Them in 1902. | Wiscaset, M.
: : “ : Carlton Beil 104 Liverpool 156.00 |
e : / Labec, Me. ]
il -  Satellite 18 North Head  27.00]
| Martha A. Bradley 53 Shelburne REEORE
; Cutler, Me. | e
Nellie T. Gaskill 14 North Head 21.00 e
Number of vessels (including Fdith Meln. E S
p T
: 0l nna;
y received for fees , $10,115.15.

(100
enry M. Stan
mryﬁ' Mon'isshgr
or

Halibut Sales. .
The fare of sch. Margaret §old to the New
England Fish Co. at 9 cents per pound for
white and 7 cents for gray.

g

| cod, 100,000 Ibs. haddock, 5000 Ibs. hase,

J'“’

e

i

i

1 Seh. Emma and Helen, Quero Bank, 18,000}
| . Ibs. halibut,
|

i

|| Board of Trade prices: Large handline|
. Georges cod, $4.25
? . $3.25; large trawl Georges, $3.75;

. | do.

and

cts,

Sch. Rienzi.

feod,

Seh. Nellie Dixon,
cod

Sch. Estelle S, Nunan, 1400 cod.
Sch. Sadie M. Nunan,

Sch. Helen B. Thomas, 6000 haddock, 6000
cod, 3000 hake.

Sch. George I1. Lubee, 14000 haddock, 300

|
gmd.
|

cod.

~ Seh.
1 1000 hake.

Sch.

Seh,
10,000
Sch.
Sch.

500 hake, 500 pollock.

Sch.

| fresh cod, 3000 1bs. halibut, 100,000 Ibs. had-
| | dock, 15,000 Tbs, cusk, g

but.

55,000 Ibs. halibut, i
I Sch. Patriot, Sable Island Bank, 3000 Ibs. | |
cod, 1000 1bs, halibut,

i $3.00; large doryhandli'nee.od, $3.50; medmn; i

_ Bcatdof’l‘mdesplmingprimson fresh fish
i ——A!lcodeaughtonIeHaveBankmdwme
westward: Large, 82;
caught to the eastward of
large, $1,75; medium, $1.25; snapper cod fish,
40 ets. ; cusk, $1.30;
[ 90 ets; pollock, 50 ots.
Georges halibut,

Bank halibut, 9 ets. [per Ib. for white and i

Seh. Caviare, 7000 haddock, 2000 eod, 1500
pollock

Sch. Navahoe, 10,000 haddock, 60,000 cod, |
25,000 hake, 4000 cusk,
Sch. Yankee, 1500 haddock, 22,500 eod,
Sch. Mertis H. Perry, 3500 haddock, 2100}

Seh. Dixie,
Sch.
500 hake, 500 poliock.

pollock.
Sch. Monitor, 25,000 halibut.

To-day s Arrivals and b
Georges, 25,000 1bs

feh, Kentueky, Georges, 20,000 Ibs. fresh

Sch. Harvester, Georges, 20,000 lbs, fresh|
; 70,000 1bs. haddeck . :

1 i
Sch. Harvard, Grang Bank, 30,000 Ibs. hali-|

Seh. Theodore Roosevelt, Grand Bank,Lf

Sch. Carrie C., returned.
Sch. Arthur D. Story, returned.
Sch. Ida 8. Brooks, shore,

TodaY"s. Market. ﬂ

el

; medium do.

» $3.25.

medium, $1.40; all cod
Le Have Bank,

haddock, 85 ets. ; hake,

10 3-4 ets. per Ib. for white &

7 34 cts. for gray.

per Ib. for gray.
Boston.

Seh. Nellie G. Adams, 20,000 haddock, 7500

2500 hake.
5,000 haddock, 25,000

500 pollock.

James S. Steele, 3000 haddock, 800 cod,

Fish Hawk, 14,000 haddock, 6000 cod,

Manomet, 7000 haddock, 2500 cod, 500 \

Aliee] M. Guthrie,
cod. ;
Oliver F. Kilham. .
Emily Enos, 11,000 haddock, 2500 cod; §

Rose Cabral,




85 cls. to $2; large cod, $1.50to !
1, $1.50, hake; $2 to $3; pal- 7

estern Halibut.

is considerable western halibut t
and New York today and Iaree eop
are all the weeke.

. thousands depend upon
r their daily bread, and its fail-
great extent made them objects of

that the sudden disappearance
which have heretofore been

,k stible, was caused by the

- manmuvres of last September

e number of submarine mines and
were exploded in practice work.
of fish in large numbers is the
these submarine explosions,

is one of vital importance not

of the sea who are thereby

to lose their means of Jlivelihood,
peoy who depend upon fish for a

; any more of this practice work ‘

the subjeet should be carefully
@lﬂwemin danger’of losing

French Modus Vivendi.
¢h from St. John’s, N. F., yester-
the legislative council or upper
Newfoundland legislature is re-
the renewal for the current
slo-French modus vivendi cov-
fishery on the treaty shore of
. The members apposing the
 the bill declare that the colony has
_ itself long enough, and that the
of every other colony have'been rc-
while New foundland has been neg- §

rospect of Main |
g industry in Hancock county, |
receiving attention, as owners of |
sy getting in readiness for the|
a few weirs were destroyed in the
of December and these areabout
~and gotten in readiness for the

was little revenue in this

: ; to the loss of fish in

 weirs, daring the early winter. This}

ons are favorable and those inter-
indastry in and about towns of
Sorrento, Gouldsboro and Lamoine,
, are preparihg to make good their
.year. There isa growing demand
besides the number used by fish-
‘bait, the sardine canneries make use
, sending out boats and buying
canning purposes.

: Moré;j,l‘ish Than Narket Can |
~ Take Care 0f.

| PACIFIC RECEIPTS'ALSO LIBERAL

Local Market Affected and Price
Drops Considerably.

The fresh halibut market at the present time
is in a demoralized condition. There isa reg-
ular glut of this fine food fish, in fact there are
more halibut on hand at present than the mar-
ket can take care of. :

Western halibut have been and are now in
very liberal receipt, and both the Boston and
New York markets are full of them. In ad-
dition to this, the receipts at this port from
Atlantic waters, while not over large, still have
been liberal for oyera week. .

Ths American Halibut Company has four
cars of Pacific fish onthe way and the New
England Fish Company also has some com-
ing.

Besides these two big concerns, outsike par.
ties have made shipments recently toc New
York and Boston, and it is reported that some
of them arrived in not the best order.

Naturally the good price of 12 and 8 cents
per pound which has been paid for fish here
for some time had to fall before this big amount
of fish on the market. TLast week 9 and 7
cents were paid for some fares and yesterday

| two trips were taken out at § and ¢ cents.
- | This morning the fares of schs, Emma and

Helen and Theodore Roosevelt sold at 6 cents
per pound for white and 4 cents for gray.
This leaves the fares of schs, Harvard and
Anglo Saxon still unsold.

Herring Notes.

Seh. Priseilla Smith, from Philadelphia fo
the port, arriven at Vineyard Haven, yester-
day. :

Sch. George F. Edmunds, hence, arrived at
Philadelphia, yesterday,

- #® cavir

_ gestive sound to the ordinary p?e%le, who con-

; s which masquerades under so fine an 2
peliat 4

. A Most Savory Prelimidary of a
Feast.

" Americaus arerapidly cultivating a fondness
e aprescs g top 1 freor L ey tasty

; 8p on of fresh bul toast or| ./

. thin buttered bread.

. In this form it is spread at the beginning of | |
a feast to provoke appetite and thirst, foren-|
jo! the foods to follow.

: word caviar has & laxurious if not sug-

ies invented
~ to gratify the fancy and desire of the wealthy

for change. ;
¢+ Thenameisof Turkish origin. The deli-

. sider it but one of the many no

1on is produced from the roe of the stur-
Taken from the freshly caught fish

hiﬁhly salted i
'he best product is known as the caviar of |
- Astrachan fresh Russian caviar of best
g‘t

. The
& is described as of a grayish color—sucet
. _ delicate.  Another disti "nguiﬂ;%
,‘iea&tg(;e ng the well defined shape of = eaeh |
x should not be kept Tong exposed to
the eaviar is ver to take
and the lime wood is deyoid |

necessary for the American
finishing up abroad and f
which seems necessary for the
tion of the American sturgeon roe into caviar.
' cannot improve the quality except in the minds
- of those who run after strange gods. <
VALUE OF CAVIAR AS FOOD.

The composition of caviar is approxim
‘themmeupﬂtgiatofauﬁéhme.tﬁ)

* due th

e Rawsaltedmv&riswwe so far as its|

“* | digestibility is concerneds three ounces being|

b

in about two honrs
CAVAIAR l{éRTINm.

caviar;; decorate:
* pickled red peppers and parsley.
i - CAVIAR SALAD.

Take one-third caviar, one-third alm
blanched and very fine, and 3
thirds bread crumbs ; mince the whole tog
with a little olive oil until you have a smoo

. gne Serve this in small red ripe to
| toes and hollowed in

; of tomato jelly, using c

| olives for garnish. e

i PANCAKES WITH CAVIAR.

'\ Bake some very thin French pancakes ¢

| Skt tacen with: & layer of caviar; roll
gem and cut them in slices; heat before serv-

- ing and sprinkle with little sweet, red pepper. .

CAVIAR CANAPE.

& 1
Scald two or three sweet red peppérs, skin
them and mash to a pulp. Cut pieces of toast
. into cubes, spread them'with the pz:gpa- pulp,

then cover this with a layer of the caviar,}

' Place in a'dish and garnish with chopped egg, |
. chives and parsley and serve. It makes a very|

good luncheon or supper dish, :

CAVIAR STICKS. il
Take small-sized bread sticks, split them

~ lengthwise and spread with caviar. Very ap-{
| propriate to-servsgat luncheon with plain let-
tuce salad.

’
’
8
»
1

CAVIAR ON TOAST. -
' Cut six rounds from slices of white bread |
i and toast nicely. Put two large tablespoon-
| fuls of caviar ina &a.r%‘cepm‘wiph a tablespoon
| of cream and stir ully until hot, but do not
(allow it to cook. P(mr ﬁxenﬁxtum_ovuwiﬁg
toast and serve on a lace paper doily it
- garnish of cress and little red radishes, olives |
or pickles.
CAVIAR WITH EGG.
. Cutslices about one-third of an ineh thick
- from a stale English loaf ; trim off the crust,
' spread them with anchovy butter and saute
i} gem very lightly in a little plain butter.
| Spread each slice with a thin layer of caviar
'~ then squeeze a little lemon juice over them
mﬁdus)tlightl y with paprieaanfd salt. i sl
t! some , one for eac
g of &,ygcﬁc neatly x%gdsplaceou top of toast |

| and serve,
CAVIAR BUTTER.

~ Beat two ounces of fresh butter to a cream
and then work in three tablespoonfuls of cav-
iar paste, juice of quarter of lemon and paprica
to taste.

 PASTE FOR CAVIAR SANDWICHES
. Take a quarter otmdotmvim Take

ice of amix
hen

i

ROLLED CAVTAR SANDWICHES.




