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the Sment of duty by ﬁie eol'

and Eotton.

"It is as toﬁcms. 5 ¥ 4

1. Pickled fish. Salted fish. Smbked
fish. These teyms as a.m:hed to fish
have no mea.ning in tfrade different
from their ordinary meaning.

- 2. Pickled. ,S’lted The dlsrinctgon
would seem ‘to be .n the fact ‘fhat
plekled fish Ere in ‘a Mquld,’ whereas,
in fish ‘the avor is to avoid

.*liom'ing 4?& picmel :
in stomato %um Fish in‘a’
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hange the i:ha.racter ot the ﬁsh to
is added,

h in tins.” Herrings and nga)ck—
mo aia‘nce, and so-called
mackerel which
tins are du-
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dumablé un-
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Bn, packed in tins. Duty was
assessed on all at the rateiof 3p per
A vali um, under paragraph
% a.:dﬂsh ‘?; %ins, “The c¢laims are
“that the herrings are dutiable at one-
alf of one cent per ‘pound under para-
aph 2720 as’ “herrings ' pickleda or
unlted, smoked- or kippered”; -and that
ms,ckere} and salmon are dutiable
at one cent per pound under ‘the pro-
vision in paragraph 273 for “mack-
erel,halibut or salmon, tresh, pick-
Iaﬂ or salted.”
" The testimony, which is voluminous,
tﬁvlﬂes the fish involved into three
ups as follows:

herrings; mackerel in tomato sauce;
mackerel.
(2) Soum h&ringz,gmused mack-

w Smoked herrlngs m bouillon;
snuked salmon’ ih §lices] ¢

vmence shows that the first
prepared. ag follows: The
] '; herrings and mackerel are
t from the boats, dumped on
lm:ii;:ed stone slabs, and salted to the
t on;.10 to,35 per .cent, of the
wgight of the fish, The fish are then
turned with a wooden shovel until
they are thoroughly impregnated and
are then left for eight or more hours,
according to the temperature, until
they are “struck)” They are then
babeaded the entrails taken out, put
into wire baskets and washed in pure
water, a,nd are then packed in’cans.
fg such ‘of the cans as contained the
(zescr‘i‘bed as herrings and mack-
tomato sauce, about a desert
ul of tomato sauce is added to
can, but for the purpose of fla-
voring the fish only. The fish are then
put :lnto a retort or hot-water bath
and ‘processed” for from 20 to 30
mﬁnum

The soused herrings and soused
mackerel dovered by group 2 are pre-
p;m'ed‘aubstanﬂally in the same way,
except that they are not left quite so
long in the first salt condition. The,
are then packed in cans and pickle of
vinegar and spices added, after which
they too are ‘‘processed” for from 20
to 30 minutes.

The smoked herrings after having
been treated as first above described
ure ‘subjected to a process of smok
ing, and 'when packed in the cans a
small quantity of bouillon is added for

to the fish,
'There is nothing in the record to
indicate the method by which the
smoked salmon in slices is prepared.
We find as a fact, upon the
evidence, that each variety of herring
lemwn to commerce is sold under a
gpecific name, such as Bast Coast Her-
rings, Yarmouth herrings, Bismarck
herrings, Glasgow magistrates, h
rin

cmtm.k lé the ports of s

‘qg 272,and 278
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s smoked, |
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1) Herrings in tomato sauce; fresh |

the “express purpose of adding flavor |

the words, but in
ent failed. :
‘;’)i Uﬁlhed States_
: the court ‘held
‘that sr?ese terms’ had no meaning
ordimffy dictionary mean-
m ,,.!he ’meantimn

aes say tha:t the

terms' “pickhzd"* “salted” are
synonymous, - while hers declare the’
reverse. It is our view, however, that

the distinction between *pickled” and
“salted” is that pickled fish are in
a liguid pickle,whereas the principal
object in the preparation of salted
fish i8S to prevent the salt from being
redtced to & pickle. ]

The ‘salt used ip the. prepa.taftlon of
groups 1 and 2 dand the herring in
group 3 is of very important and in-
dispensable « feature of :the packmg
process, as it serves as a preserving
mediurfi* in conjunction with the ster-
ilization, and to make the fish firm.
The addition of the msignlﬂcsnt
guantity of ﬂavotrdng does not in it-
self change the character of the fish.
Rosenstein vs. Ut'ﬁted States (71 Fed.
Rep., 949).

One witness, t.estltying on ‘this pol}lt

: & D

“If thermant ‘toput up the salted

shﬁmp sauce they add a

G Ah}brcht vs. Un.!téd States
Cust. Appls., - 471; |
court, in passing upon pickled herrlngs
and smoked herrings packed dn tins |
said: ’
' “But. the question is now presen‘ted
ang is suggested in the opimon of Gen- |
eral Appraiser McClelland as to wheth- |
er the fact of the introduction of the:
‘word ‘kippered ‘does not have a bread-

er significance and does not indicate
a’purpose on thé part of Congress to=
subject ‘all- the herrings in ithe same

1 classification fo the rate of duty pre- |

scribed in paragraph 272, With possi- |
bly a less degree of force, but never; 1
theless w.ltb very great ferce, it can be
sald that when Congress, dealing w“lth\

‘herrings, pickled, s,a,ltgd. smoked or|

‘| kippered, with a knowledge that they
were introducing into' 1at pardgraph
and in correlation wi the other

classes described a !dnd of herring
which could be introﬁuced into the
commejce lof the country only in
tin cans, provided a rate of duty for
all alike, it must be inferred that this
was intended as a more specific desig-
nation and description of the article
than is found imr the-general previgion-
‘all other fish (except shelﬁsh) in tin
packages.' -

The question really to be determined |
is whether the particular varieties
of fish involved are salted, pickled
or smoked within the meaning of the
language of parasraphs 272 and 273,
and we think the evidence fully sus-
tains the following findings:

(1) That the herringg in tomato
sauce and the so-called fresh herri\gs
galted; (2) that the mackerel in tomwe-
to sauee and fresh mackerel ‘are mack-
erel, salted; (3) that the soused hers
rings are herrings, plckltut; (4) that|
the soused mackerel are mackerel, |
pickled; ((5) that the smoked herrings
in bouillon are herrings, smoked. 4

We sgustain ‘the claims for duty at
the rate of one-half of 1 cent per
pound on each of the kinds of fish.
covered by findings 1, 3 and b, and on
the klpmed herrings covered by pro-

testg 410,199, 415,143, 404,195, 505 251 2,
510, 369- , 513,078, 529,01 085, 530,375 anu
539,083, mer paragraph 272, We also

j claim for duty n;;l}e rate |
per pound under paragraph|

: ﬂsh covered by findings 2|

®

J $4.00 per cwt.; mediuni, $3.50;

The new Bch A. Piatt Andrew,
Capt. ‘Wnlaee Bruce, returned from

fare of 160,000 p()un&i of salt cod,
which is one of the' hanner salt shack-,
ing fares of the seas(m(
purchased by the Gorton-Pew Fish-|
eries Company at the market price.
Three of the off shgre fleet at Bos-
ton brought-down fares of fresh fish
left over at Boston vesterday. They
are schs. Adeline, 50,000 pounds; Mary

000 ‘pounds.

of bluebacks in the bay vesterday, the
| crafts having about 300 barrels in all,
Today’s Arrivals and Receipts.

The arrivals and receipts in detall
are:

Sch. Adeline, via Boston, 50,000 !bs.
fresh fish. :

Sch. Mary P. Sears, via Boston, 40,-
000 1bs. fresh fish,

Sch. Jeanette, via Boston, 50,000 1bs. |

fresh fish.
Scihy A.wPiatt Andrew, shacking, 160,
000 Ibs..salt cod.

Clintonia, seining, 5 bbls. salt
mackerel.

Sch.
tinker
Sch,
tinker
Sch.
Sch.
Sch.

mackerel.

Shenandoah, via Boston.
Cherokee, shore.

Actor, shore,

Vessels Sailed,
Sch. Mary Edith, haddocking.
Sch. @Grace Otis, seining.
Sch. Galatea, drifting.
Sch, Actor, shore.
Str. Lois H, Corkum, Boston

TODAY'S FISH MARKET.

pers, $2.50.

mediums, $2.871%; snappers, $2.00.
Dory handline codfish, large, $3.50.

medium, $3.12%; snappers, $2.26.
Georges  halibut codfish, la.rn.

$4.12%%; mediums, $3.50.
Drift codfish, large, $3.75; madmmu,
$3.37%.

. Haddock, $1.50,
Pollock, $1.26.
Cusk, large, $2.50;

snappers, $1.25,
Hake, $1.25.

Salt tinker mackerel, §10 per bbl
Fletched halibut, 8c per lb.
e Fresh Fish,
Haddock, 70c per cwt.
Peak and Cape North cod, large,
$1.75; medium, $1.50; snappers, 76c.
Western cod, large, $2.00; modiunu,
$1. 65'~mappera, 16c.
All codfish not gilled, 10c per 100
po\mdg less than the a.bo'n.

Hake, 70
Cusk, large, $1. 80- rudlum; $1.00;
Dz-nsed pollock 80::. mund 70c.

medium,

snappers, b50c.

Fr@t;h,
Fresh bluebacks :z to sz 25 per bbl
Sw : bm. to freezer; 60

a second trip yeaterdaxﬁ with a dandy |

The trip was

F. Sears, 40,000 pounis; Jeanctte, 50,- |

The gasoliners struck some schools |

Steamer Bessie A., seining, 60 bbls.
| bluebaclks. ,
_Steamer, Jeffery, seining, 18 bbis.|
'tﬂﬁébucka. )
“Steamer Murchant, seining, 40 bbls.
bluebackg
‘Steamer, Mercedes sein!ng, 35 bbls
blugbacks.
Steamer, Bryda F., seinmg, 50 bble
biuebacks. |
| Steamer Herbert and Emma, sein-
inb, 80 bbls. bluebacks, -

Stiletto, seining, 15 bbls. salt |

Salt Flth.
Trawl bank cod, large, $3.25; medi-|
um, $2.87 1-2; snappers, $2, i
Handline Georges codfish, large,

lna.p—

Eastern halibut codfish, large, $3.25; |

$1.76;

\

~ Codfish for domestic requirements
emains in modmt.e request, and the
regular season’s dullness guverns “the
market in all lines of salt fish.

A prominent New York exporter of
dried fish sums up the foreign situa-
tion in a recent interview with a rep-
résentative of the Fishing Gazette, as
follows: “@rade here continues sea-
sonably dull an&‘ ‘every shipper to any
consignment ‘miarket such as  Porto
Rico, Trinidad,*Barbadoes or Deme-
rara has been’ trimmed good and
plenty of late. Large codfish selling
as low as $19 a sack in Trinidad and
mediums of fair quality at $20 duty
paid in Porto Rico, and yet no one in
New York or Halifax could possibly
buy dry codfish today on the basis
{of such selling prices.

“Reports from Porto Rico again tell
of the valiant battles that are raging
among the various consignment agents
while the patient and hopeful shipper
is again allowed t¢f take his share of
the burden by standing the entire
loss, plus the reasonable and usnal
commission charged by their brave
agents who will report to them the
details of the battles they have fought.

The present state of affairs in the
foreign markets is simply the old, old
story of the shipper consigning—that
is gambling on the one chance in 2
hundred of making an extraordinary
profit, and at least 50 out of the hun-
dred taking a most extraordinary and
entirely unnecessary loss, The prizes
in the consignment lottery are indeed
few, and the gambling for them has
ruined many, but they still continue to
tempt shippers to part withk merchan-
dise, which in those days cost them
full price and cold cash—not traded
out at the store. In response to the
very moderate expenditure of the
postage stamp and ToSy promises
heavy shipments are freely dumped at
tropical points, in spite of hot wea'h-
er and depression of business from 2
variety of causes; and fine results are
eagerly anticipated. Then comes the
same old slow and chilly awakening,
with its heavy losses, reeriminations
for shipping poor quality, etc.

“At the same time these self-same
shippers positively refuse to sell their
goods at reasonable and fair wvalues
for real cash to the middle man in
New York, who serves a very ugeful
purpose, and does render a very nec-
essary and valuable service to the
producer and the trade in general.
‘But no! the jobber must not be al-
lowed to make the smallest of mar-
' ging, and his necessary expense ac-
count is not considered at all. Rath-
er than part with their goods to such
people, who might possibly make a
profit on thém, these shippera prefer
to dump the goods to their own loss
and the demoralizatim\ of the trade.

BETTERING BURE

Sydney Smith nf the Dapar:tment of
Agriculture " and FAsheries of Dublin,
Ireland, is W¥isiting in  this country.
Mr. Smith, who has had the advan-
' tage of a training and sales experi-
ence of mafy years in the preserved
fish business with a Liyerpool house.
wag selected by the Irish govarnment
to visit the leading trade centres ‘n
the Hast ot the Tnited States and
in Canada ‘on a spedﬁc mission 0
buyers of Irish mackerel.

In speaking of ‘that, says the Fish-
ing Gazette, Mr. Smith said the De-
partment had established two stations
in Ireland, viz, at Crookhaven and
Courtmacsherry, as experimental an
tutorial factories at which the curing
;anﬂ grading of Irigh mackerel would
be carried out by the best and most
up-to-date methods, with the view ot
gecuring for the whole Irish output
the best possible piac.gi the matk‘ts
of the world, and pa
North American cpnti




More macket
ere brought »
d quite a )

Cape Elizabeth Lightship 1
br fish: o TR
' In addition to the trip la
h. Vietor, reported yesterday, ste
b Philomena and Ethel each had
h i

by
ni-
400

Salt Tinkers $10.50 per BBl
 The tinker sdlt mackerel fare of
eamer Lois H. Corkum were taken
Boston and sold there at $10.50 a
rrel. :

Norwegian Spring Catoh.

News of the Norwegian _mniackerel
shing, dated July 31, says that mack-
el netting g all over, says the Fish~
g Gazette. . m
o being caught from Stavanger to

ergen Wwith seines, more than ever |

bfore. The catch of mackerel in Swe-
n this spring amounted to 2,028 bbls.
t mackerel, agalnst 5,431 bbls. last
ar. Sales were made at $11 per bhbl
Mackerél Catch and Imports.

The total cateh of salt mackerel to
ate has been 2240 barrels, as com-
ared with 826 barrels in 1911.

f The total catech of fresh mackerel

ooinst 37,512 barrels for the same
eriod of last year.: y
Imports of salt mackerel at Boston
5 date is 5604 barrels, while in 1911
ring the same period 2748 barrels
ere landed. . :

 Fresh mackerel imports received at
oston to date are 3273 barrels against
834 barrels in 1911, /

The New York Market,

' The, New York market  continues
rm for Norway, No. 1 to No. 4, and
¢ Irish fall and winter stocks, but
easier for spring Norways and Irish,
he Fishing Gazette says. Cable advi-

), progress of the

Considerable mackerel |

v the fleet to dite is 17,112 barrels, |-

¥ : e
Fish Firm Suffered From Fire.
Reedville, Va., was visited by the
mogt disastrous fire of its history, o
week ago, Moenday, when the largt
‘fish factory of Morris & Fjsher was
entirely destroyed. This factory was
one of the largest in the country en-
gaged in the manufacture of fish fer-
tilizer and the loss is heavy, being
variously estimated at from $150,000 to
$200,000. Fire started in the main fac-
tory, which was filled with thotisands
of barrels of ground fish and fish oil
This bhuilding was entirely destroyed
with its contents, but employes pre-
yvented the flames from spreading to
the elevator and oil tanks.
: AR L
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Charges Enough.

Joseph Souza, a clam fisherman of
' New Bedford, was fined $20 recently
' for landing quahogs at a place not

|licensed by law, with selling quahogs

taken . from the  polluted area
to other than a license hold-
er of the second class, to taking

quahogs outside of the polluted area
without first surrendering his license,
with selfing the gnahogs from the pol-
luted area to an unlicensed buyer and
1to failing to display his license
number, g

%. 2/

lce Bothered Badly.
| It is said that the Newfoundland
Straits fishery will be the poorest in
years, due to the Iateness of ice drift-
‘ling in the gulf, which prevented the
.men getting to work. The Straits
‘fishery is almost entirely a caplin
(fishery, and as the caplin school is
practically over, the prospects for the

season ale not encouraging.
In White and Notre Dame bays the

s from Norway this week have been

arted, and shows a good quality of
sh, but it is, of course, too early to
rm an opinion in regard to the prob-
ble catch. . Other advices state that
e catch of galt mackerel to date was
500 bbis.,, and that prices on the new
toods have not vet been made.

lackerel Fishery at Plymouth, Eng.
In a recent report on the industries

ul there states that mackerel

put for 1911 wag not nearly so good
hs that of the previous year. Al-
hough no less than 172,689 cwt. of 112
mmds of this fish were brought to
market, this yield represents a short-
ge of some 70,000 cwt, compared with
910, and correspondingly less profit
o0 the fishermen. Pllchards repre-
tented a shortage of over 200,000 cwt.
To a smaller extent hake, haddock,
od, skates and ray were alsg plen-
iful. The herring season was an

f 126,508 ewt! being in execss of the
revious yedgls by over 43,000 cwt.
laice, whiting and prime fish of all
kinds were also more plentiful, while

iin numbers, but alse in value as 1
imarketable - eommodity.
shellfish valued at over $300,000, the

vear was  $2,126,900,

Porto Rico Fish Market.
We maintain our last quotation of
$27 per’ drum for codfish, net ex-wharf
at San Juan, at which limit actual
sales have taken place. The situation
at Ponce does not show any improve-

port are being realized at $24.50 to $
per drum, and we are afraid this nn-
satisfactory condition  of ‘things will
s00n affect the entire island. Good
articles will  gell at Mayaguez
about §26.50. The demand contin

ol to place these
'0ds unless by restoring to the re-

drum, net ex-whax

sceived to the effect that the mack-
el fishing for the season has just

bf Plymbuth, Eng., the American con.
con- |
inues to hold its place as the most !
prolific fish found locally, but the out- |

exceedingly good one, the total catch

[dogfish seemed 1o increase not only|
Including |

total value of the fish landed last

ment. Shipments just arrived at that

tailer trade at more than $18.50 per

 caplin fishing hag so far proved above
the average, and should the squid turn
out proportionately as good the season
fwill be ene of the best in years. Ab-
zence of sunshine, however, is inter-
.fering with the curing. .

Overhauling the Fish Hawk .
The U. S. Fish Commission steamer

iFlsh Hawk, which has been undergo-

fln.g a  thorough overhauling at the
plant of the Pusey & Jones Co., Wil-
mington, Del., sailed from the cowm-
{pany’s yard on Monday for Wood's
{Hole, Mass. bids

Considering Dogfish Matter.
The St. John’s, N. F., Board of
!Trade has taken up the dogfish ques-

'tion and at present are discussing ways
lang means of utilizing the pest and col-
{lecting “information with a view to
|starting a reduction plant.

{ g
% Oporto Shipments.

‘lTwo shipments of this year’s catch
and cure of salt cod, have been ship-
ped from the Newfoundland southwest
' |coast of srto market. In all they
aggregate 13,000 quintals.

Gug: 21

“" " Good Maiden Trip.

Capt. Conrad’s new banker Mary
and Mildreq arrived at St. John's, N.
F. last week from the Grand Banks
with 1100 quintals of fish, the most of
which he secured in the early part of
the season. Capt. Conrad reports fish
fairly plentiful, but owing ‘to the
scareity of bait there is wvery little
caught. ‘After the fall fishery the
' Mary and Mildred will be engaged
| freighting frozen herring from the
| |West Coust to Nova Scotia.

4

Clam Diggers Fined.

| Seventeen clam diggers of Quincy,
paught clamming on Half Moon isl-
and, Boston bay, were arrested re-
cently. and fined $7 each for digging
clams. in prohibited territory. ~ Half
Moon island has been the Mecca for
some time for scores of clam dig-
ers;- who have daily taken many
bushels of clams to supply the hotels
lat Nantaske ch.
' Jackstone From the Sea.
John Ventura
ki

he loecal ﬁshil}tl

a. of Provincetown, has
stone which was brought up oni

at Mercy of Cold Stor-
i age Plants.

1 —l'es-—-——

“Local fishermen,” says a Province-
town digpatch in a Boston paper, “are
. up in arms over an alleged combine on
the part of the storehouses here to
control the price and output of fish,

“They cemplain that they are entire-
ly at the mercy ‘‘of the so-called
‘trust’ 4

“They charge that the four cold
storage plants, in %ze maintenance of
which Boston capifal plays an im-
portant part, are holding back large
quantitiés of fish for food and bait in
order to reap ex@rbitant profits in
times of scarcity. . ;
_ “Fishermen assert that 40,000 bar- |
Irels of fish are now in cold storage
lhere; that there are 18,000 barrels of
{food fish on hand, gnd that the ware-
‘house interests await an opportunity
'to boost the prices from 100 to 400%.
| “All this is hotly denied by the ware-
house managers, who reply that food
/fish has not been ' accumulated by
{them, and that the only fish being
held in storage are large quantities of
| porgies and squid to be used as win-
ter bait.

“The fishermen 'say they used to re-
ceive liveable rate for fish in the old
days, but that in recent years their
percentage has been gradually clip-
ped until they are now reduced.to al-
most starvation margins.

“Phey declare that the big dealers,
who have equipped fine storehouses,
are making bigger profits .than -ever
before, but refuse to share with them.

“Three-quarters of the population of
Provincetown goes down to the sea in
ships.. Most of these are Portuguese,
a hardy race. They are willing to
work hard, but when they saw other

people becoming rich on the fruits of

'their toil, while \they were no hetter
off, they concluded it was time to ob-
| ject, they say.

“All of the fish that comes into
{ Provincetown, they charge, must be
sold to the four storage warehouses or
‘rot in the holds of the schooners.
These four storage warehouses are
the Provincetown Cold Storage Com-
pang, the Fishermen's Storage, the
Cape Cod Storage and the Consolidat-
ed Storage. Two of these, the Cape
Cod and the Consolidated Storages,
| were capitalized by Boston financiers,
each at $100,000.

“The four storage warehouses work
(in conjunction, the fishermen allege.
‘They agree on prices and pay Jjust
| what they want.

“Two years ago, before the coming
of the Consolidated and Cape Cod
- Storages the fishermen sold their fish
to the storehouses to sell at an ad-
vance of twelve-and-a-half per cent,
in the Boston and New York markets.
They were satisfied. Now they sell
their fish to the storages, get the same
prices, but the storages, they allege,
instead of getting a little more than
1$3 a barrel, as before, get $6 or $7 a
| barrel. The fishermen do not share in
this increase. They have to take the
-price they can get or let their fish
spoil.”

LODKS GOOD AT
 NEWFOUNDLAND

The S. 8.' Home, Capt. Harbin, ar-
rived at Bay of Islands, N. F. from
 Lewisporte, Battle Harbor and inter-
mediate points on Wednesday after-
noon last. The Home brings glowing
reports of the fishery along her route.
The Treaty shore fishery has been
great success; in mdny eases all the
salt avallable was used and if it had
been possible to procure a further
| supply of the briny substance, even
‘a much larger catch would have been
‘realized. The Notre Dame Bay fish-
ermen |

atches and the Twillingate
particular are feeling jubi-
of the abundance of

|

g

|

been successful in secur-’

| Monday. Weather was too rough for|

ch.
| Monday for shelter. /

|past week. On a

Saturday evening.

aragon was awaliting bait last

hauling of traps.

Sadie M. Nunan ran in ‘on -
‘Fishing prospects are better the

: short trip one
| schooner shared $15, another $19.

Sch. Rhodora baited and sailed the
last of last week.

Schs, Athlete and Harry A. Nicker~
son were delayed several days await-
ing a chance to sail.

‘; ——————
Left Fish on Shore.

An unexpected imrush of salt water"
from the ‘Gulf ‘of Mexico into Mobile
3ay @ week ago Sunday left thous-
ands of live fish and sea crabs on the
eastern shore, near Point Clear and
Seundels, Ala. Vacationists at the
bay resorts gathered them in baskets.
G. Mertz, a wealthy merchant of Mo-
Ibite, In a few hours caught 253 flound-
ers a;}d 62 dozen crabs.

Wrecked Japs Deported,

Secretary Nagel of the Department
of Commerce and Labor, will order
within a few days the deportation of
the -five shipwrecked Japanese who
were blown across the Pacific ocean
in a fishing junk, finally landing at Del
Mar, Cal, The United States will pay
the expenses of the Japs on their way

heme.
% 2/

| New Fish Net Reel.

! A new contrivance, in the shape of

a fish net reel for .pulling the long
;gili nets into the fishing boats, has
| been patented by Henry A. Monroe, of
{ Astoria, Ore. This machine stands
|about five feet high, weighs about
1150 pounds, and is meant to be placed
lin the center of the boat, says the .
[“Weekly Astorian.” It can be oper-
;fated by a crank, or can be arranged
'so as to utilize the engine in a pow-
ler boat. By its use the long nest,
some of which measure from two to
four hundred feet, can be drawn in
much more ‘easily and more rapidly
than by hand. The new reel, which
costs about $150, will be ready, it is
understood, by the beginning of next

ﬁ'ghing season.
abg: 22‘ /

CAPTURED &
“WHATIST

A strange specimen of fish was
landed at Revere yesterday by twa
fishermen from Short beach, who as-
sert that they have never seen any-
thing like it during a long seafaring
experience. It somewhat resembles a
sun fish, having two large dorsal fins.
From tip to tip of the opposite fins the
fish measures 6 féet 6 inches, but from
the nose to its apology for a tail the
distance is only five feet. The weight
is estimated at 300 pounds.

The fish was captured by Cap:.
Charles Neil, who has been a fisher-
man about Massachusetts bay for 25
yvears. He was off the heach about
three miles when the strange fish ap-
peared, swimming near the boat.
Capt. Neil and his companion, Jack
Connor, haa a lively fight with the
monster. Connor jabbed it with @
podt hook, which cauggt‘ in its side,
and he thus held it while Neil struck
it several blows on the head with &
heavy hammer. These seemed to
have no effect, but it was finally dis-
patched with several shots from a re-
volver,

The fish is furnished with a pair of
blew holes, with which it spouted wa-
ter like a whale. It has no scales, but |
is. covered with a hard, rough skin.
which cut the fingers of men like an
‘exceedingly sharp file. The old salts}
say they never saw anything like it'f
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| Steam Trawler Now Handlining.

| The first trip of the former steam
fu‘a‘wler Wien as a handliner cralt,
ended last Monday when after about
10 gays’ work she landed 50,000 pounds
ot fish at Canso, the proceeds to be
@ivided in shares between 20 fisher-




