
The Fall of the Bastille, of surrender with the leaders of the richer than when 
mob. De Launay and his soldiers were morning egg. 
marched off to the town hall, but The late Mr. Harriman once made 
many of them were killed on the way. £400,000 at the rate of £60,000 a 
On succeeding days the Bastille was minute; and on the same day one of 
totally deatroyed. For many days the his porters cleared £10,000. Mr. 
fallen fortress Was visited by crowds Theodore Price, a few years ago, made 
of curious and horrlfled citizens. They £100,000 in live "minutes' gambling in 
pierced Its dark staircases and mys- cotton, and doubled his winnings be- 
terlous passages; they entered its aw- fore he went home, 
ful cells, which reminded them of Mr. J. J. Livermore, who but a few 
graves; they shuddered at the heavy years ago was office-boy toi a Boston 
chains In each dungeon, and the broker, is credited with having added 
great stone which served as bed and ; £100,000 to his capital in less time j 
as chair. Strange instruments of tor- than it takes a man to eat his break- j 
ture were found, but all of these devil- fast; while during a recent week Mr. 
ish engines had beep long unused, for Patten’s profits on a speculation in 
the rule of Louis XVI. was mild. ! maize totalled £400,000. ,
There was not found so much as one I And the losses are on an equally 
political prisoner In the Bastille, and magnificent scale. Mr. Joseph Leiter 
only seven prisoners of any descrip- in one unhappy hour dropped £320,- 
tlon. A duke told the King of France 000 through a 20 cents fall in the 
the news. “Why, that is a revolt," said price of wheat; Mr. Jacob Astor and 
Louis. “No, sire,’' said the duke, “it Is . two of his friends lost £ 600,000 be-

cracked

The seige and capture of the Bas­
tille was one of the most remarkable 
events In the history of the world, 
and of human liberty, for It marked 
the end of feudalism. Up to then the 
kings of France and their prime min­
isters and chiefs of police could by 
secret order cause any man to be im­
prisoned In the Bastille. Once In 
there In all probability he was never 
brought up for trial but left there till 
he died. After the fall some sort of 
tfial and judgment became necessary.
The Bastille was built about 1369 as 
g military fortress, but from an early 
period It was used chiefly as a pri­
son. Many distinguished persons, 
from “the Man in the Iron Mask" 
downwards, being confined in it It 
bad long been an object of Intense 
hatred to the people of Paris, and they 
finally resolved to destroy it On July 
14, 1789, the Bastille was garrisoned 
by something over a hundred soldiers 
irlth De Launay In command. The mob 
tff Paris howled round the walls, In­
spected the moat and drawbridge, and 
did not like the look of them, so a de­
putation of citizens got admitted to 
the central courtyard, but De Launay 
Said he would blow up the Bastille 
rather than surrender. The deputation or two dollars to their “pile’ 
hot going out quickly enough De Lau- breakfast and luncheon ; a

Mr. Allan Parsons, traveller for the 
Newfoundland Boot ahd Shoe Co., St. 
John’s, is in town on a business trip.

Mrs. Freeman Yetman has Just open­
ed a grocery store in the one lately 
vacated by Miss Thomas on Water St. 
West.

Mr. Alexander Parsons (Lai), son of 
Mr. and Mrs. Edward Parsons, motor­
ed from St. John’s on Saturday. Lai 
went over with the first five hundred 
of “Ours," and was invalided from 
the Dardanelles. Later he Joined the 
Canadian Flying Corps, and If we re­
member aright, had the honor of flying 
the first mail ’plane between Canada 
and the United States. Mr. Parsons 
is leaving again on Wednesday, and 
many friends join in lots ■ of good 
wishes for his future welfare.

and Mr. Geolet, the appalling sum of 
£1,800,000.

In One Day, EVANGELINE.
Shoe for Women, 
you seen the new models in 
Evangeline High and Low Cut 

, Footwear? What a Combina­
tion! A beautiful pair of Evan- 

: geUne Pumps or Low Laced 
.Shoes, together with a set of 
i genuine Rhinestone Shoe Buck- 
jles, over which may be worn a 
glove fitted Jweedie Boot Top. 
For such a combination see our 
display windows. F. SMALL­
WOOD, The Home of Good

.The Perfect

fir. Thomas Goff, formerly of this 
town, but for the past nine years or 
so of New York, came in by Saturday 
night’s train to spend the summer 
vacation with his friends. Before 
leaving Hr. Grace "Tom" was a very 
popular official of the Postal Tele­
graph Office, and his old friends are 
very pleased to see him once more 
amongst them.

Another football match, this time 
between a Heart's Content team and 
a Hr. Grace eleven, was played In 
Shannon Park on Saturday evening 
before quite a number of spectators, 
Including visitors from Bay Roberts, 
Carbonear and Heart’s Content. The 
game, which was an Interesting one, 
was won by Hr. Grace boys, scoring 3 
goals against the visitors' 2.

“You must appear 
naturally graceful

Ne lenger I» the obviously corseted figure smart; the corset f|
must net he evident in the finished silhouette. * Not easy II
to attain unless yens piece yourself in the -hands of a cor- If
settere with ** thorough understanding of this elusive 'mode.
Free the matron of larger proportions tothegti of slender jtfc 1

Tkt Original-UneguniUJ Frmt Lacing Cn'tcU

will give ideal
-««M ami < cnncai t c
Mmes and charm to the still oPGouard artistry.
Our steelc and yeu can buy a gemme Goasaid for

Me as $4.70 up to any price you desire to pay.

ho assured that service has,

W. F. COAKER, 
Minister Marine and Fisheries.Marine and Fisheries Department, 

June 28th, 1920. Jly3,6i,eod
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by the

A N. D. CO.. Limited

At BADGER and MILLERTOWN.
Steady Employment for ail Men, offering 

pay for Good Men.
BADGER - - - 33c an hour.
MILLERTOWN - 35c an hour.

Satisfactory Board and Lodging provided by the Company at $25.00 per 
month.

The Company will endeavour to give one and all satisfaction and a square 
deal while engaged at such work.

SUB-CONTRACTING. — Considerably higher rates are now being earned 
by men cutting pulpwood by the cord. Plenty of opportunity for good men 
to make big earnings on this basis during the summer.

A. N. D. CO., LTD.,
Badger or Millertown

Hr. Grace Notes.
It is with much regret we record 

the death, at Brttiah Columbia, through 
an accident, of Mr. George Maklnson, 
son of Mrs. George Maklnson of this 
town. The sad news was received 
by telegram on Monday last. For 
some years past Mr. Maklnson had 
been engaged in the timber business, 
being the owper of a large mill, and 
and met hie death through a quan­
tity of lumber falling on him. He is 
survived by a widow and one son, be­
sides a mother, two brothers, and three 
sisters, to all of whom we extend our 
sincere sympathy.

Mrs. Barrett, nee Miss Mary Pottle, 
daughter of Mr. and Mrs. James Pot­
tle, Water Street West, Is at present 
In town on a visit. from Sydney. She 
ie accomnanied by her four children.

A concert given uy uie pupua v. 
Victoria Street School, tqok place oa 
Thursday evening last and proved a 
great success. The star items being 
a beautiful little operetta, entitled, 
“Snow White and the Seven Dwarfs." 
Each of the children, from the young­
est tot to the older boys and girls, 
went through his or her part with 
a grace that won the applause of the 
large audience present time after time. 
Great credit is due Mies Butt, the 
Principal, and Miss Cron, for the 
pains and trouble that must have been 
taken to train such a large number 
of youthful performers, and . the 
children are to be congratulated on 
the success of their performance. The 
proceeds, which amounted to about 
3160.00, are to be devoted to the school.

jly3,101,eod

The British Band Excursion to Bell 
Island took place on Wednesday, un­
der conditions that were ideal. The 
steamer with the excursionists left 

, the Public Wharf about 8 o’clock a.m„ 
! and returned Thursday morning about 
, 7. Although not so successful num- 
| erlcally as might "have been wished, 
those that took advantage of the oc­
casion were delighted with the trip 
across the Bay. A football team from 
town accompanied the excursionists 
and a match was played with a Bell 
Island team, which resulted in a draw, 
each side scoring two goals.
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Misses Mary Ward and Elizabeth 
Foley are in town on holidays from the 
Capital City.

Codfish are still very scarce on the 
Hr. Grace “grounds,” not more than 
ten or fifteen quintals being under salt 
up to the present time. Caplin, which 
‘‘struck in” here last week, have also 
disappeared, due no doubt to the heavy 
Westerly winds of the past tew days. 
Fishermen are anxiously looking for­
ward to a change in the weather— 
“a North Easter with a tumble” to 
stir up the fish, which to thought to be 
In the deep water.

CORRESPONDENT.
Hr. Grace, July 11, 1920.

Issued By Authority. 

Codfish Standardization Commission
TO THE FISHERMEN OF NEWFOUNDLAND: 1 i '

PROPOSAL REGARDING THE METHODS TO BE ADOPTED TO IMPROVE THE 
CURE OF NEWFOUNDLAND CODFISH.

1. That the position of the Newfoundland Fisheries in relation to those of Nor­
way, Iceland and Britain be placed before the fishermen and the public through the 
Press, and in any other manner that will illustrate the necessity for improving our 
cure of fish if we are to successfully market our fish in competition without that from 
other countries.

2. That a full and complete statement of the essential features of curing that 
must be adopted by all fishermen if the cure is to be improved s1ip.11 be published and 
circulated throughout Newfoundlànd and Labrador.

3. That Inspectors shall be appointed whose duty it shall be to examine and in­
spect all fishery and curing stages, boats, etc., throughout Newfoundland and the 
Labrador with a view to—

(a) Explaining the methods to be adopted to improve the cure ;
(b) Bringing about an improvement in the construction of sanitary condi­

tions of Fishing Stages ;
T (c) To collect and distribute information as to catch of fish or other matters 

affecting the interests of the fishermen and the country generally.
NOTE :—The Inspectors should eventually be given authority to condemn stages 

that are unfit for the sanitary curing of fish.
4. That fish purchased from the fishermen by exporters, whether in St. John's 

or in outports, shall be bought subject to a cull.
5. That all exports of fish from Newfoundland and the Labrador shall be in­

spected by duly qualified inspectors and certificates issued specifying the nature, 
style, cure and quality of the fish, and that specific standards shall, if possible, be 
laid down for the guidance of the Inspectors.

SUMMARISED, THE REQUIREMENTS MOST - ESSENTIAL FOR IMPROVED
CURING ARE:

fl) Clean boats, stages and splitting tables.
(2) Well split fish.
(3) Fish to be well washed from knife—all blood, liver and gut to be removed.
(4) Clean stage for curing fish.
(5) Regularity in salting.
(6) Fish to be washed thoroughly on back and face when taken from salt bulk.
(7) Fish to be bled as soon as taken from the water when possible.

LABRADOR.
Same qualities for all markets.

No. 1FISH.
Fish to be split to the crux of the tail, washed from the knife, free from blood 

stains, clots, liver and gut. To be firm, thoroughly salted and well pressed. To be 
washed out of salt bulk by hand. All slub and slime removed from Aack. To be 
dried sufficiently to stand shipment without loss In weight. Fish not complying with 
these requirements to be classed as No. 2 quality and to be stowed in such a manner 
in the vessel as to form a distinct part of the cargo.

SHORE FISH CURED LABRADOR STYLE
To be known as Imitation Labrador. All Shore Fish cured Labrador style 

will be graded as such and not as Labrador, and must be cured as above. The mak­
ing of this quality of Imitation Labrador is not encouraged as the demand will be 
very limited.

The black should be removed from the fins of Shore and Bank Fish from 18 
inches up. Such fish when well cured will be classed Extra No. 1 and will command 
the highest price.

CURING OF FISH.
Fish is an article of food, and this fact must be kept clearly before all those who 

have the handling of it from the time it is caught until it reaches the consumers’ 
table. Unfortunately, this fact is lost sight of by nearly all those who are occupied in 
the Fisheries of Newfoundland, whether they be the catchers, curers or exporters. 
There is not sufficient care exercised by any one of the several classes of handlers. 
The fishermen in their anxiety to get their catch under salt forget the fact that the 
fish they are curing is to be eaten by some person many thousands of miles away 
possibly many months hence. IJie exporters in their desire to, first: secure a large 
stock, and second : to send it to market qüickly, also lose sight of the same fact. 
This must change, and in future all interested in the fisheries must always remem­
ber that they are handling an article of food, and treat it accordingly.

The first essential feature of all processes for handling food products is clean­
liness. The boats into which the live fishare thrown from trap or hook must be clean, 
sweet and free from gurry of past catches. The stage upon which the fish are 
thrown from the boat must be clean. The splitting tables must be clean and kept 
clean throughout the whole time that the fish is passing over it. The curing stages must 
be thoroughly cleansed before the season opens, and kept clean during the whole sea­
son. Pound boards should be well washed frequently. Water is plentiful and cheap 
and should be used without stint. Stages should be limed at least once every year, 
inside and out.

With thoroughly clean boats, stage heads, splitting tables and stages, the first 
step towards good fish is secured. The next is cleanliness in handling the fish. All 
blood, livers and gut should be removed ; all slime and gurry thoroughly washed off 
before the fish is put under salt. This can only be done by well washing the fish 
when split in plenty of clean water.

The fish should be split to the crux of the tail and laid open evenly without pock­
ets. The sound bone should be removed to about half an inch beyond the end of the 
sound, to allow the blood in the bone to drain out. If this is done the fish, on going 
to salt, will have every chance of turning out of salt bulk or pickle a perfect fish.

Salting should be done with care. Much fish is spoiled by irregular salting and 
by careless packing in bulks. Salting should be completed without delay. Fish 
should not be laid away to be salted at convenience. Washing out from salt bulk 
should be done by hand—every fish being washed back and face separately. Eigh­
teen hhds. Cadiz salt should be used in salting Labrador cure. Shore cure should not 
be bulked higher than three feet and from ten to twelve hhds. Cadiz salt to the 
hundred quintals.

The length of tune for remaining in salt bulk or pickle is a matter for the judg­
ment of the person in charge of the curing, »? also in the curing once the fish has 
been washed out of bulk.

In some cases it is thought advisable that hook and line men should throat their 
fish immediately they are removed from the hook. This permits the fish to bleed, 
and not only insure a whiter fish but^ retards decay of the fish.

The foregoing approved by the Standardization Commission.


