
NT OF COMMERCE 
U OF FISHERIES 

JSTRH OF ALASKA, SEASON OF 191L-.- 

iested to supply the data called for herein and mail the statement to the 
pe provided for the purpose), as m n  as possible after the close of the fishing 
rwarded not later than December 15, and that they “shll  be mom to by 
lge of the facts, a separate blank form being uwd for each establishment in 
hment is conducted by a pemn, company, or corporation.” Attention is 
to comply with the provisions of the law. 

H. M. SMITH, Y U. S. Commissioner of Fisheries. 
- 9-. - .+.- t P 1. 1% .. 

Name of company or individual.. ............................................................................................... 
Location of plant or &he ry.... 9&&CddB ...... .,-. ...... ......%,..... @ ?  ..@Location of home oEce.7. 3mu .............. &.JM%Wb, / .................... 422- .... 

f L  v J .e 
Value of plant, including land, buildings, and shore equipment, $/c<!?@flr Operating or cash capital, $J&$ ??& x, 

NUMBER OF PERSONS EMPLOYED AND AMOUNT OF WAGES PAID. 

.................. 

a Ineludcs office force in Alaska. b Includcs crews of vessels carrying supplies mho are not elsewhere shown as ikhermen or shortsmen. 

VESSELS Ah’D BOATS. 
~ 

Reqistered vesse1s.c 

Rig. , Name. Designation. I No. Value. 

26 uoo .... .... ........................... 
..... ................ ...................................................................... 

................................. ......................................... 

J 
.&!?*.??... .,. 3.c:. .z!!.!?<f..v‘ .&e: 

5y-K. .’!d.cf.?.f 
. ...............l..................................I................ I ................ 11 Other row bmts and skiffs ................. ___ .__ I  ..... _____~_.._.\  ................ 

,./ / U U O O  ........ .......I .................................. 1 ................I.. .............. Liahters and scows... ........................ ...... - - r / -  ..... 1 ............. :I. 
.anaGJ Y 



SALMON AND TROUT PRODUCTS. 
t 

Item. 

Black cod ................ Fresh.. 

Frozen.. 

Pickled 

Smoked 

Eulachon.. Fresh.. 

Pickled 

.............. 

Smoked.. 

Rock ood or bass ......... Fresh 

m n . .  

Piekled.. 

Emelt. ................. ..Fresh.. 

Frozen 

Pickled.. 

How prepared. Quantity. Value. 

Pounds. 

................................................ / Tomcod ................ .Fresh ......... pounds.. ................................ 
Fraen ...... .pounds.. ................................ 
Pickled.... .. .pounds.. ................................ 

............................................... 1 
I ................................................ I 

................................................ 1 Other fish ............... Fresh ........pounds .................................. 

.............................................. 1 Dogfish .................. On.. ............ galls.. ................................ 

............................................... 1 clams .................. .(spwify unit). ......................................... 

pounds.. ................................ 
Pickled .~....ponnds.. ................................ 

I , 
i ’ 

................................................ 

................................................ 

Fertilizer. .tQm.. .................................................. j ...... ................................ 

.............................................. 1 Crabs.. ...........  do.. ............................................... 
1 ................................................ , Mussels. .............  do.. do.. ............................................... 

............................................. _ _ _ _ /  0- _ _ _ . _ _ _ _ . _ _ _ _ _ _ _ _ _ _ . _ _ _ d o  ................................................. 
.............................. Seaweed. .do ........................................... , .................... 

Total. 

I. *t 

Pollock.. ...... coho or fresh.. ................................ Ivory (walrus).. .............. do ................................................ 
Hid es... ................. Hair seal... . .number.. Frozen.. ............................... ................................ 

Howprepwed. I Pounds. I Value. 

Sea lion. .... .number.. 
Walrus ..number.. FlatBsh.. ............ -.-.Fresh.. ................ ..... 

............... .I.. .............. 

................................ 
DXY ablmm ............... Number of fish.../ 

Pounds .......... I 
....................... 

.................... B O e S N  Nllmber Of fish... 

DETAILED REPORT O F  SALMON FISHING OPERATIONS, BY LOCALITIES AND APPARATUS. 

I t  is desired that this fnf-tion be prepared with ~ecurscy and detail, so fsr BS the packers’ records can by reasonable effort be made to furnish it. DHerent 
streams in the same bay or sound should be seperately reported so far FLS the catch can properly be credited to each. Catches not Qltainly referable to particular 
streams may be reported under the head of the bay, sound, or region. 

I Number of salmon b k e n  with each kind of apparatus. I Fishing -- 

............................... I ....................................................................... ...........,..... 
I ...................................................................................................................... 

...,.............. .............. I ............................................................................ 
.......................................... ........................................................ 1 .............. 

Species of salmon and nsmes of 
localities fished. 

HALIBUT: 

Frash (shipped). 
Fresh (sold idly). 

Frozen.. 
Fletched.. 

Dry salted.. 

Smoked. 

............................................................ 
......................................................... 

.................................................................... 
.................................................................. 

I ................................................................ 
..................................................................... 

r Y d 4  d &.&A4 r”* ................I.... !4 ... .... 
King or spring salmon: 

canned.. I .................... .!. 

I con: 
Vessel catch- 

Dry salt ed... ............................................................ 
pickled... ............................................................... 
Stockfish. ............................................................... 
Tongues. ................................................................ 
cod-liver oil ........ galh ................................................. 

Drysslted .............................................................. 
shore station catch- 

Pick1 ed... ............................................................... 

.............................................. 
Red orsockeye salmon: ! 

HERBU~G: 

Dry salted.. .... .For food.. 

Freah. ........... For food.. 
For bait. 

F m u  .......... .For food 
Forbait 

Pickled. ......... .For food 
For bait 

Fertilfier ...................... tons.. 
oil.. .......................... galls.. 

SALXON: 

cavisr 
Beleke. 

ulrslu 

................................................. 

................................................. 
.................................................. 
.................................................. 
................................................... 
.................................................. 
.................................................. 

........................................ 

........................................ 

....................................................................... 
i ...................................................................... 
I ....................................................................... 

................................................................................................................................................................ 

................................................................................................................................................................. 

................................................................................................................................................................. ! 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

......................................................................................................... /. ....................................................... 

................................................................................................................................................................. 

................................................................................................................................................................. I 1  
.......................... ..................__I .................... 
.................................................................. 
.................................................................. i l  i 

Kippered.. .................................................................. 
Dried. ......................................................... 
Fish pudding.. .............................................................. 
Fertilizer ..................... .tons.. 

I 

.......... I ................ I _ _ _ _ _  ............... I .................... 

: ............. 

........................................ 

.......... I..._ .................................................... 

.......................... 
11--.lml 

-1 1 I 

.+...-............ 
Total ............................... ............. ...... 

.................... 

,-! +* --% ----+-I ....... .Jl.. .&.,.!*:.y 4 ........................................ 
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