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Virtually nothing Canada pro-
duces can escape internation-
al comparison. Take the com-
mon scallop as an example.
The Atlantic scallop is big,
succulent and very white-
a choice product by any
measure. But ''in no way can
we dominate the scallop mar-
ket,'' observes Steve Green,
assistant to the president at
Clearwater Fine Foods of
Nova Scotia.
There are in the world about
100 varieties of scallop. Most
are smaller than Canada's
Atlantic version. Many aren't
quite as white. But Green
says scallops are easlly sub-
stituted one for the other,
especially in the breaded form
many consumers buy. There
are even ersatz scallops,
ordinary fish cut cookie-cutter
style. Sol with a relatively
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