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ON THE

ProtoGilY.e Oapalilliiies'' of Rewlouiidlaiia,

Read at the United Empire Trade League

Conference, held in London, on the 23rd of

June, 1892.

IT is with coiiRi'lcrablc dinitlenco that I vcntnro to come before you
to read iliis short paper upon tho Produotions of Newfoundland,

ftnd I must commcuce by expressing my great regrot that no abler

person, and ono with a larger experience of the Colony, has been fonnd

to address you and do more jiLjlico to tho subject than I am capable of

doing ; at tho uamo timo, if I can at; all dispel any of the many mis-

apprchensini!.^ that exist hm to the productive capabilities of thia oldest

Colonial po.st^cssion of the Ihili^h Crown, i Bhall have tho satiifactiou

of feeling that my etforts liavc not been in vain.

Tho exports from Kcwfoiindland in tho year 1800, as Bhcwn by
the etatistif;;' -.bBtract conijiiled by the Board of Trade, amounted to a

grand total of ^l,270,7(-iS in value, of which .£o37,5i)l (or nearly one

half) is returned as having been exported to other portions of tho

l']mpire. Of tliese cxporls tho priuci[)al isdriou codfish, which attained

a value of i'80!>,770. This is at present the staple product of tho

Colony, and is chiefly consumed in those foreign countries whoso
population arc mainly mcml)er.s of tho Church of Rome; for instaTicc,

I'ortugal coiiKumos Newft)nndliiud codfinh to tho value of .C-0i,<)08;

Brazil, .£-iOci,15(5; Italy, ,CG0,722; Spain, .C'.tL'.SSl; while tho British

West Indian Islands take .r'jO,()67. A curious feature of this trade m
tho increased demand for dried codfish that has sprung up both in

Canada and tho United States of America.

There is no doubt but that were some better method devised for

preserving or curing eodlish, tho demand for it would increase in

England and other countiics where tho tenets of religious principles do

not compel a fish diet one day iti tho week. At present, tho fish, as

soon au posBiblo aft<.!r it is caught, is split open and heavily salted, and
then 13 placed on frames called "flakes," and dried in the sun until it

is as hard as a board; it is tlien stacked in the merchant's stores, and
shipped either in bulk or barrels. Fish preserved in this maimer has
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