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NEWFOUNDLAND CORRESPONDENCE.

St. Jonx's, Nrup., August 31, 1871,
HOW THE COD 1S UTILISED.

Of all the fishes that swim in the great deep, the cod is the
most valuable as a food-producer.  Whethier we consider the
excellence of its flesh, or the immense quantities in which it
is procured, the cod is pre-eminent in its usefulness to man,
But for its abundance in its encompassing seas, Newfound-
land would be almost an uninhabited waste,  What the rein.
deer i3 to the Laplander, the codfish is to the Newfoundlander
—the main gource of subsistence——or as the Irishman said
of his whiskey—4 mate, drink, washin’ and lodgin'”  As the
Laplander turns to account every particle of the reindeer, so
does the Newfoundiander utilise every * jot and tittle " of the
cod. lts Bue, dakey desh, so nutritive aud digestible, he
salts, bleaches on the ¢ flakes ™ till the ¢ bloom ™ or whitish
appearance cotes out on the dried fish, when it is ready for
market. Then he ships it for Britain, Spain, Italy, the Weat
Indics or Brazil; his best customers being Roman Catholic
countrivs, where, on the fast-days appointed by the church, it
iz largely consumed.  In most warm countries, the dried cod
enters largely into the food of the peeple and forms an agrees
able and wholeseme portion of their diet, where it can be pro-
cured. The flesh being thus disposed of, nearly half the fish
still remains to be turned to acvount. The tongues of codtish,
when fresh, are fried and esteemed a delivacy at the breakfust-
table. They are also salted, and in that state are searcely in-
ferior when properly cooked.  The swimming-bladder or
+ sounds " are also aalted, usunlly lony with the tangues, aud
are considered o rare treat by a true Newfoundlander. When
a pative of Codland removes to Canada or the States, and
feels home-longings coming over him at times,

, he despatches
an order for a keg of salted » sounds and tongues” o some
friend in Fatherland : and when the previous package arrives,
the pews is truasmitted quick!y to all Newifoundlanders with-
in reach 1 8 supper is announced at which the luxury referred
to forms the chief disk, and a # feast tit for the gods™ is the
result, I along with said keg, a quintal of the best codiish
should be sent for winter use, and half a dozen bottles of
Newioundland port-wine, the happiness of the recipient is
complete.  Visions of the dear old isle il his soul as the
grateful edour of +sounds and tongues 7 doat around his
supper-table ; and tender memories of home seften his heart
after a fish-dinuer, washed down with a few slasses of port,
such.as can be had only in Newioundland, I may explain that
though we do oot grow the grape here, we impert returne.
cargoes of genuine port from Lisbon and Oporto; the sea-
vovage improves the wine immensely, and when bottled and
kept a few winters here the quality is pronounced unequalled.
Large guantities of it go to the tates aud Canada, where it is
cagerly sought for by those who are ia the secret. From the
¢ sounds " an isinglass may be extracted, not inferior to that
vielded by the sturgeon. The gills of the cod are inily
preserved to be employed as bait in fishing, The lver i
treated in the manner I descnibed in my last letter, and fur-
nishes an enormous quantity of common oil, which is an
excellent substitate for that of the whale, and applicable to
all the same purposes.  When refined, the cod-liver oil is well
known in materia medica under the name of olewm jecorie selli,
It wag first used medicinatly by Do Poreival in 1732 for the
cure of chronic rheumatism ; afterwands by Dr. Bandsly in
1807. It has now become a popuiar remedy in all the stow-
wasting diseases, particularly in sorofulous afvctions of e
joints and bones, and in consumption of the lungs.  The roe
of the cod is salted and exported to France, where it is tsed
as & ground-lait in the sardine fsbiery, IUis abso an arddcle of
luxury at the table.  The head of the eod, when preperly
covked, is au excellent article of food.  Our fishermen, how.
ever, sCorn it as fod, bat sell it 1o the Lumer, along with the
entrailz of the fish swd the vertobeoe, woseh wre taken ont
befure salting.  The farmer mixes 10 with carih amd bos, and
the resuft is @ miest powertol SrUHSIDE Co s puat—itimost
equal to guano, which s spread ws topadressing on the bay-
ficlds, and marares potato and turnip fa d= Thos in otheris
alised and transwuted form, the Newfoundlander cata o
i)cuf, Uii‘hipi and pulaloes, L say [;niilihg ‘
eggsaud pork, which have at tioes the unmistakeable davour
of the cod, a5 the poultry and swine cagurly devour the offal
when they get the opportun-ty.  The essence of cod in this
latter shape is the reverse of agreeable, though it is said, in
the more distaut settlvments, the fisbetmen esteem most highly
the pork tnat has & fishy flavour, an scquired tste, no doubt,
like that for olives, Thuos no part of the cod goes to waste,
At times, we get more of it in these various forms than we
care for, It is related of a shrewd Scotchman, in one of the
mercaniile establishments here, who thought he was fed ton
exclusively on a fish dict, that he one day gravely proponnded
to the head of the house the question—* Are we no telt in
Scripture that we'll rise a® fech at the genern] resurrection 7
The reply indicated that the doctrine wus unimpeachabie,
and undoubtedly Scriptural, ¢ Weel, Sir,” suid Jock, ¢ when
it's fish ance, and twice and three times a day, I dinna see
how that can bLe in our case, [ fear we'll rise a codfish at the
general rigin'.”  The master grinned, took the hint, and less
fish and more flesh came to tabie in consequence,  The Nor-
wegians surpass us in one respect, in utilizing the codthey
give the heads, with marine plants, to their cows, for the pur-
pose of producing a greater proportion of milk. The vertebra:,
the ribs and the bones in general are given to their cattle by
the Icelanders, and by the Kawmtschatkadales to their dogs.
These same parts, properly dried, are also émployed as fuel
in the desolate steppes of the shores of the Icy Sea,

YigH-GGUANO,

There is yet another economic purpose for which the cod-
fish arc available, but 'which is-yet unthought of here, I rofer
“t the manufacture of fish-guano frun fish-offal.. The Freuch
have iuvented u process by which the offal of all fish, us well
ai the coarse fish which are uscless for food, can be converted
into a fish-powder, nearly &s rich as Peruvinn guano. There

are several large factories for the manufucturs of thiz fish-
guano in France, the most extensive: being at Concarneau,

between Lorient and Brest, in the Department of Finisterre, n°

fishing villnge, where the catching and preparation of sardines
are carried on.  The success of this branch of industry has
been great and decisive, and iy now placed beyoud the possi-
bility of doubt. lu the loeality in which it is manufactured
in France, this fish-guano fotches eight shillings per ewt, and
is engerly sought by the Wrmers; while the oil, which con-
stitutes about 24 per cout, of the raw tish, is worth three shil-
lings and fourpence per gallon, These figures show that the
wanufacture must be highly profitable.  The extablishment
at Concarneau, where ouly six men and tea boys are employed,
produces 2,000 tons of manure annually ; which, at the mte of
three cwt. per statute acre, would suflice to manure 13,000
acres of land, and would represent, at 22 per vent, of dried
wmanure, a fishing of 9,000 or 10,000 tons. The quantity of
conl used in the muanufacture is about two cwt. to one tun of
manure.  The Freneh had, for o time, one of these fnctories
in operation at Quirpon, near the Stmit of Belle Isle, on the
north-cast coast of Newfoundland,

A NEW FIELD OF ENTEHIRISE,

Were there persons possessed of skill and capital to embark
in this manuiacturs, 0 new aond vast field of enterprise might
bre opencd up in this land of tsh, foo the smaller and more
distant # outports,” where there is little or ne agricalture, and
pe one to muke use of the tish-ofal, hundreds of thousands of
tous of it are thrown into the seq, or lost without any utility.
Al this might be turned to account, o say nothing of the
immense quantities of votmon tish, unic for food, which are
taken and thrown back into the sea. The seurces whenee
the supply of guane is obtained are becoming exhausted ; so
that, in the future, the manofucture of an artificial ganno is
likely to be highly remunerative. The worn-out soils of the
densely-peepled vountries of Eurepe may come to e veno-
vated by such applications, from  the inexhanstible wealth of
the ocean.  The caplin. which, at a vertain senson, cover the
surface of the ovean aronnd these shores for miles, and crowd
the bays in such masses that two men with a4 small landiog-
pet will il @ boat in & couple of hours, are turtied to no ar-
count except for bait et wanuring nelds and gaedens, Enor-
mots quantities of herrings areat times lost for want of proper
appliances for enring. These two sourves of supply for the
material of tish guano might be sdded (o those already named,
50 that the steck could never fall sbort, )

The codfish is universally known in cold and tempente
climates, but its head-quarters appear to be the Ranks of
Newfoundland.,  These are 600 tmiles in tength and 200 in
breadth, and swarm with Cad s well as mubtitudes of other
jsh, The range of the Cod ds from leeland nearly as far
South as Gibraltar, but 1t dees not entec the Mediterraneun
It is a deep water fish, and rarely enters the shallows, feeding
at or near the ground.  Marine worms, crustacea, and shelled
mollnsea form its most usual supply @ but 1t also prevs npon
the smaller kinds of fishand their fry. 1t is most vomcious,
and has been, not nodescovedly, called the sea ostrich,  Jis
voracious appetite is a favoumble circumstance for the fishers
wmay, who tinds e diRonlty fo taking the dsh with ahmost
any bait.

SYNOPSIS OF NEW3—LO0s5 OF THE CHURCH SHIr ©* svar.”

For many years the Bishop of the Chureh of Epgland in
Newfoundiand has been o the habit of visiting the chuarchex
of his widely svattered communion perindically in a vach,
which gensrous fricnds, in Eugland, purchased and kept in
repair, Muny i stormy voyage thislitthe craft has made; and
many a hair-breadth eseape she has had in beating in and out
of the small hatbuirs round over two thousand miles of coast,
portions of which are so often caveloped tnodense fog, ar ren-
dered dangerous by treacheraus currents. No wau conld he
mors inds wable in the discharge of the dutics of his saered
otfive than Boihop Fiehd, or mors ready to brave all dangers
when duty called.  The Church Ship that had weathered so
many storms hos at eneth been wrecked, O the 18th inst
at Little Hiver, near Burgeo, on the western shore, as the
A8tart was beating out ol the hmrboar, she was swept by the
wind and cuerent upon soeme dangerons rocks and sunk in a
short time. Al on board, including the Coadjntor Bishop
Ketly, wure suved, and are pow on their way o 8t John's, The
voessel was insuned,

A WRECK.

The Brig o Charles” the property of a Cavading s,
timae t-leden, and bonud from Queba to Stigo, was lost at St
Shott's on the Mth inst. Crew sugved,

NEW STEAMEN.

The 8.3, 5 Tigee™ arrivaal on the 27th inst. from Greenock.
She is 4 new boat built for W, Grieve & Co,and intended to
supply the place of the @ Wolf,” lost last .\';;ring at the Seal
fishery.

THE FISHERIES.

The hook-and-line men are now doing well in the shore
tishery,  The latest news from Labrador comtinues favournble,
Herring had struck in peverid places, and mackerel had ap-
pueared in considerable abundance: - Phere can be little doabt
tbat this will be o prosperous year in Newfoundland. The
craps of all kinds arc execllent, The vabuw of the vxports for
1870 is annonnced az £6,984,510. The quantity of Codfish cx-
ported . was L IG4.523 quintals; value, £1,106,308, It ix
wonderfal to think that a vountry numbering ouly 146,600
inhabitants can show sucha tuble of vxports,

THE Y oTTAWA,”

) 'Ifhe' 88, Uuawa,'f of the Allan line, acrived on the 240
inst., in 8 days from Greenock ; landed 50 jassengers and 250
tons goods, and suiled for Montreal after o stay of 12 hones.

THE WATHERING-PLACES OF THE LOWER ST,
LAWRENCE.
(Cuntinied.) :

It was midnight when the ‘steamer Jeft Tadonssne on her
trip up the Sagnenay, The boat was filled with PREBENECTH,
and every available space, box " or sofn, which might serve ag
u rosting-place for the night, had been slrendy gecured.  Soine
were sitting ou- chairs with- their heads reating against the
~woodwork of the cubing, while others were in clover, stretelied

~at full length Upon @ s0i or boxes placed end to cntl; and

others again. were soattered over the tloor rolled ap ke cags
pillars. I was about giving up the ides of sleeping thay i .lr-
when an American gentlemwan kindly offered me the top h(ﬁllll
in hig stateroom, which way vacant, his wife having pot of ml
Tadoussac. 1t-is almost necdless to state that this ne
had my deepest regards, &o., &c.,
trip.

! ttlemay,
during the remainde of my

The shrill whistle of the steamer, followed by the clanging
of the engine bell nnd the rastling of the radder chains, ;‘<,;,5|,ﬁ
me next morning, bright and early. OWell, stranger sx\inl
my American friend as I got my two fret on the oo of the
cabio, ‘thow did you roost last night?”  «Just ux 4 hon ‘

A B . ne

I replied. * Well,” said he, S am thankful You wer “
‘e . P v

there and not my wife,  She used to jousist on slu.‘.‘,““{ in “i
10

top berth,  How she climbed up I dou't know, but wi,y ohe
was up I could never sleep at night tor fear of hep "'minb
through; 1 don't mean ou this boat, but un the
way from Toronte.”

£
others, oy the

Al HAY Bav.

We were at the wharf of Ha! Ha! Bay when |y oy deck

which was ulready filled with passengers and impurmmmi
children, who were trying to sell stale atrawbersips g, the
They mansged to ke in o fow passeugers by the
others took warning and kept well shy of strawbergio., After

gtrolling about on the wharf for a time we wers calog t
e eatled g,

tourists,

breakinst, after which a good number took caies o i drog,

down to the village, “The Tittle place appeared 1) o well

huilt and the houses seat and comfortalde. There wen

usual number of gaping rostics at the doors as v, deys
alotg-—some in a stale of semi-nudity, and othors whe Yad
just risen from their breakfust-table to take a fook at 5. 40w,
swept by,

Ha! Ha? Bay is semicircularin formand the land rises frog it
wargin ot first o a gradusl manner sod ten i e _”,M'_:"
clevation, Al along the smadl tabdelands) the croag .
to e well enltivated, indeed the land about bere o oo
rich. The Inmbering bustoess s cartied on here b My b,
and others, ’

tm our return from the vitlage we stopped at the Paris
Church in which service wis being colebrated and
Communicn administered. A these chnvehion whio b g
veller meets with iu Lower Canada, are aodly oo o
finished as to theis extetion, but s great namber ot
sadly  detictent tooither benaty or nish in the 1o
cannot e expected, of course, that they shanid §.
finished as those of the ity lart it appeurs to e that
olject is to raise tee bailding, and this they do witnon v o
the future—onte e valton puttingg up the walis o
while the next figishes it by ornawenting and e,
imid(-.

Wi had searvely got on bonrd apain wian
were moved and the steamer placed once wmore it o
Lier return teip.

R e
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THE SCENERY.

Toe River Sagucnoay has been celebrated  from -
ties of discovery for 85 romantis, wild and .
seeneey. The trath s the depths of the Sgea.
striking nnd grand w be descried, and we got vty
ideas of it awfal gloominesss from were naked detail
over, this i expecially trae of those objects that exot cundtion
I may say in brief, bowever, that when the turist s
the dirst five miles of the Saguenay, he may beowd
sevn the whole of it) Capes FEternity and Toaity o
have never falt the need of strongere Suxon than wises
on these fovely hills, rising oue after the other us O
eve van reach. My ideas of solitude are well roadie Lon be
holding the Saguenay —vet Byron hns written -

T st on rockA, e attise oer Hood aned 1
To atowly tiace the forest's shady scens,
Where things that owp not man’s dominion dweil
And mortal foot hath se'er or rarely been
To climl the treckless monntain all vuseen
With the wibi tock that never needs a tofd
Alone wler stecps and foaming falls to lean .
This 1+ no aolitwde ; "tis but to hiobd
Converse with Nature™s charins, and view hier Steges
unroti’d

RLIGHTRED HOPKS,

As we passed down the river the seene on vither sple was s
first interesting, but as we still kept on the same dull and
unchanging shore fine presented itself one staecession of bills,
one ending only to be replaced by apother, Tired of thiz sl
of thing, I looked about me to find some one to gpeak o !
struck up an acquaintance with an elderly gentleman who e
formesd e, after & Hde preliminaey conversation, that by wis
A retired army ofticer, and Hived some twenty milos oat of
Toronto.  Upon asking him how lie liked the Queen City, W
replied with tauch quickness, ¢ Don't speak (o me of the
place, it hus been to me my cock of rain” 48 by (8-
tinued he, ¢ I belongad to the e Regitment, which was &l
that time quartered thers,  There wers n great nuomber o
young officers like myself in the regiinent, unmeariod Lot
that tinee, thought that Toronto wis the most hospsibie Qi
I bad ever been stationed in, and why ? We were askel out
to dine nt this placeand that place ; we were waylaid ou tarel
days, and despite protestation na o diniug at mess, we wer
dragged off to téa with this Indy and that Indy,  Jiconies und
dinners theve were noend of invitations to, tllit iually beeame
alinost A nuisance. Dining ot mess was the exceptisn, not the
rtle. [ was perfectly enchanted with the kindness of the i
babitants. When onr regiment was ordercd away | ditermines
to well out and settle in Toronto, [Uwas o fatal miam;.“(
From that moment | was no longer the welcome guest wt dis
ners and balls and pic-nicw, and from that day 1 oever phaced
my legs under the table of wy former hosts,  Indis st |

[RGIN

left the city,and now live n few miles out, ghul to e from
we

s cemembranees of former plensitres, [t makes fik

tired of dife, for
4

Non ¢ verche riala morle
I peggior di tulli { mal:;
F un sollievn pei mortall,
Che non stanchi di soffrir’




