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Mr. MacNICOL: You will get an extra
piece of pie for that.

Mr. REID: I amrn ot speaking for any
favours today.

Mr. MaeNICOL: But don't refuse it.

Mr. REID: On occasions I have ordered
haddock: it was cod, flot hiaddock, that vas
served. But in restaurants in Ottawa and
Montreal I have been servedl with varieties
of fish which I rcaily couid ot naine. I have
ordered haddock, but what 1 got had no more
relation to haddock than a eulachon has to
sockeye salmon.

Mr. MAYHEW: Did vou ever order sole?

Mr. REID: Yes, 1 have ordered sole, but
I hesitate to order it again, after what I xvas
served. Sorne check-up should be made in
this matter. It is well known that fish is more
palatable the dloser one gets to the source of
production. Efforts wiil have to be made to
have fish brought to iniand districts in hetter
iorm and fresiier condition. Some countries
are (loin, that very thing. Only the other
day I rend that Norway bias now estahiishcd
smaii ianding fields aiong its coastiine. Catches
of fi.,bI, after being frozen, are flown from
theseý locations to the interior cities. Some
sncb stcp xvili have te, be undertaken in
Canada, perhaps isot bv the fislieries research
board. but hy the minister's departm'ent.

The fishieries research board could do much
more than lias been done in regards to this.
Consider aiso the smoking of fish. I believe
the smoking metbod was perfected in the
maritime provinces ov er 20 years ago and
great credit is duc them for that devciopment.
But since the smoking process lias been per-
fected, nothing has been done along this line
for the past twenty years. Fish were smoked
for twxo purposes, to imiprove the quaiity, and
to preserve the fisb for a certain lcngth nf
time. Mvany consumers and mnany grocers
who bu-y fish stili believe that because a fisli
bas bcen smoked it is preservedl for any
lengtli of time, and that it can hc left indefin-
itely in the open. Sucb, '.\r. Speaker, is flot
the case.

Proper smoking is ail te, the gond, because
the lonzer a fisb is smoked the longer it keeps.
and perhaps lhe taste aiso improved. But
some flrms got tired nfi using the nid smoking
methods, and noxv I undcr.stand tbey give the
flsh a little whiff of snke. and then add a
lot ni paint, in the ferrm of some type of tar
produet. This. 1 understand, does flot add to
the digestibility nf the fisb. The resuit of ail
this is that the consumption nf smoked fish. in
Canada bas gone dlown.

[11r. Reid.]

ilere tlhere is a great field for research work.
Fish is one of the finest fonds on eartb, and
fish considered from the standpoint of produc-
tion and man hours ni work, is one oi the
cbeapest sources ni proteins. Investigations
have been made. wbere comparisons have heen
made between pork and fish produets. It has
been proved beyond peradventure that fislb
can be produced more cheaply per man hour
nf labour than can pnrk.

I wvant to repeat that we must put across tie
idea in thi'i country that fish is a necessity, flot
a substitute fond or something to be eaten
perhaps on one day in the week. That idea cao
be put across if we take the proper. steps,
assistuid by the researchi board, to improve the
quality ni the produet and the metbods ni
preserving. There is a great field in connection
with preservation bv ice or other methods ni
freezing. At present there is a world shortage

of fond and vet before long this country may
be faced witi a s~urplus. ni fishi. We consume
rouglily oniy 8-5 pounds per capita xvhen -n-e
should be eating twice that ginotunt, if flot
t1iree timies as muelh. If xve were xxe wouid
ot he so mucli concerncd; about export
inarkets.

M r. MaecNICOL: Tlîat is in 1mw long?

Mr. REID: One year.

Mr, MacN-"ICOL: That is realiy nothing; it
shîoui' bc far more than that.

Mr. RIEID: One must flot be confused with
tue consumption given somc time-is in bulletins
that are put out. The figures there refer to
time anmnunt of fisli when caught and retained
in this countrv' for consumrrption, but I amn refer-
ring to the edible portion ni the fish xxhicm is
conqumed. Some countries consume as much
as é5 to 80 pounds per capita and I understand
tiiat Denmiark and Japan, twn ni the greatest
fii eating cotintries in the world, consume weli
ox er 100 pounds per capita.

Mr. Mac'NICOL: Wliat is the consomption
in tue nid counltry?

Mr. REID: I bave nt the figure for thE.
nid country before me but before the xvar their
consuniption xvas far greater than ours. We
ai-e one of the smallest fish consuming
cointries in the world..

Tliere are soeie matters in this report whieb
I should like now to hring to the attention ni
tue ministcr. It is my intention to deal nnly
xxitli BritiA.l Columbia because I have givefl
mnore attention and study to, conditions there
thani to conditions in the maritimes. I shaîl
leax e any criticism or ssuggestion witb reference
to that part ni the country to lion. members
who corne frorn tlîe maritime provinces.


