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Capturing the S-ardine
How This Çamy Fish is Caught in the Bay of Fundy

By A. B. KL.UGH

A Sardine Welr i ]Pasamaquoddy Bay, N.B., at Abont Hait Tide.

THE sardine s a frequent article
of diet upon Canadian tables,
and however much its flavour
and handiness are appreciated

but little is generally known of the
processes through which it passes be-
fore its appearance ini the grocery.

The true sardine (Clupea sardina)
is a small fish of the Mediterranean
and derives its name from the island
of Sardinia. This is the sardine put
up in France. The sardine packed in
Canada, the United States and Nor-
way are the 3'oung of the herring
(Clupea harengus), f rom five to
seven inches in Iength.

These young herring come in on
the coast of the Bay of Fundy in
immense schools f rom june to Oc-
tober. They are caught in weirs
(pronounced "ware" among the
fishiermien of New Brunswick). The
weir is a large, hoop-shaped enclosure
of stakes, brush and net, far enough
out from shore so that at Iow tide
(and the tide in the Bay of Fundy
rises axid faits some twenty-eight
feet) thýere will be from four to te»
feet of water in it. A fence of stakes
and brush known as the "lead" runs
out fromn the shore to the gate of the Man1 lui the
wcir.

In the construction of a weir, stakes are first
drive» in with a pile-driver on a scow. Cross-
pieces are nailed from stake to stake, and long
spruce and birch poles with the top-most branches
still attached, known as weir-brush, âre bent in and
out, with the top end down, between the cross-
pieces. Long poles are next nailed to the stakes, and
f rom these a net is stretched. Over the gate of the
weir a weighted net is suspendsed s0 that it can be
dropped and thus close the weir. Some weirs have
but one gate, but most of those built now-a-days

Foreground ia Shovfllng Salt on the. Sardineo, as they Camne
frorn the, Wefr to the Sardine Boat.

have two-one on each side of the lead.
Weirs cost from $300 to $1,700 each to build.

They may not be built dloser than a thousand feet
from one another, and a license of $5 is collected
by the Government.

The young herring coming in fromn the sea keep
close to, the shore. Striking the lead they will not
swim between the brush, of which Lt is composed,
but swim along it into the mouth of the weir. The
man who is running a weir lives close to it during
the season, and as the fish fill into a. weir on the

high tide hie inspects his weir each high. tide, and
if hie finds fish in~ Ît he.drops the net over the gate.
Usually the fish corne in 'on a'night- high tide. At
'0w tide the weir is seined. A sein is a long net
deep enough to. reach the bottom of the weir, with
weights at the bottom and floats at the top. This
net is stretched round the circumference of the
inside of the weir by a man in a boat, then gradually
drawn in until the fish are gathered into a practi.-
cally solid mass.

TÉhen the fish are dipped out by a huge dip-net
with a long bag. The hoop of the net is placed
in the boat and the bag pulled in hand over hand,
loading the fish into the boat. Some idea of the
immense numbers of sardine which sometimes runi
into a weir may be obtained, from the fact that as
high as three hundred- hogsheads, each holding four
barrels, have been taken out at, one time. From
fifteen to thirty hogsheads is considered a fair
catch, and anything over two hogsheads as worth
seining for. The price paid to, the owner of the
weir varies from $3 to, $30 per hogshead, according
to the abundance or scarcity of sardine.

As soon as a boat is filled with sardine, and the
weir-boats hold about four hogsheads, it is rowed
outside the weir and the fish are loaded with scoop-
nets into the hold of a vessel known as a sardine-
boat. The sardine boats are usually from forty-
five to fifty feet long and about thirteen feet beam.
Until a few years ago they were sailing-vessels only.
Now, in addition to sails, thley are equipped with
gasoline engines, usually of about fifteen horse-
power. Some of these boats are eighty feet long
and carry more power. Somne are owned by the
sardine factories, while many of them are owned
by private indivichjals Who are paid $1.50 per hogs-
head for short runs of five to twenty miles, and $3
per hogshead. for longer runs.

0 N arrivaI at the factory the fish are hoisted
fromn the hold to the dock and are sent down

a sluice. Here they are -deposited in brinle tanks.
Froin these tanks they go through the flaking ma-
chine, which raises themn to the next floor and
arranges them in -a layer over large trays known
as "flakes." These flakes are placed in a large rack
on wheels, which is wheeled into the steam-chest,
where they are steamed for te» minutes. From
the steani-chest they are wheeled into the drying-
rooni, where they are dried ini a hot air blast, When
dry they are removed from the rack and the flakes
are carried to the packing tables, at wvhich girls
are at work packing the fish into tins. The tins
and covers are stamped out of sheet tin by machines
on the premises. In some factories scissors are used
to cut off the .heads; in others they are pulled off
by hand. So expert do the girls becomne at packing
that the f1sh seeni to f ail naturally into their proper
position in the tins. The tins are on trays which
hold each twenty-five tins, and from the pacing
table they are taken to the oiling machine. The
tray is placed in the machine and the pressure ofa lever drops the right quantity of oil into aIl of
the tins at once.

The Iow-priced sardines, those which retail at
5 cents per tin,1 are packed in cotton-seed ou, the
10 cent sardines are put up in olive-oil. Many are
put up in mustard sauce, in which case they go to
the mustard machine, instead of to the "1oiler."

The tins are next fed into a machine which holds
a supply of covers, anid as each tin passes through
the machinie a epver is clamped upon it. The covers
used to be soldered on, but now these machines~
clamp the covers on hermeticaily at the rate of
thirty-five per minute. Next the tins are placed in
a huge vat and boiled for two hours. Then the tins
are dipped out of the vat with chain dio-nets. dried


