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No. 113, THE HOXN. OLIVER MOWAT,

PREMIRR OF ONTAEIO.

Mr. Mowat's record has already appeared in these pages.
In October last it will be remewmbered that on the resignation

of the Ontario Ministry, he was called upon by the Licutenant-
Governor to form a new ministry, and accepted the charge,
since which time he has remained av the head of the Provin-
cial Government.

No. 1i4.—JUDG& MACQUEEN,

David Shank Macqueen was born in the City of Quebee on
the 12th September, 18311, He is the son of Captain Alex-
ander Macqueen of the Canadian Feucibles, then stationed at
Quebec. Captain Macqueen was 8 native of 8kye, and came
out to Canada with the Queen’s Bangors.  He was the son of
the Rev. William Macqueen, who wus the fourth gencration
of the family following each other as ministers in Skye, and
nephew of the Rev and learned Dr. Donald Macquueen, who
was so favoarably meuntioned by Boswell in Dr. Johns<on's
#Pour to the Hebrides  DUS. Macqueen's mother was Grace
Fraser, daughter of the lste Hon, Thomas Faaser,  Mr,
Macqueen was educated at Corunwall Grummar School, unider
the superintendence of the late Rev, Hugh Urqubary D D,
He studiced law four vears at Brockville, with the late D B. O,
Fowd, then of the firm of Ford & Bogart, amd one year at
Toronto, with the late Hon Henry Sherwood.  He was admit-
ted to the bar on the 13th August, 1839, After the rebellion
brake out in Lower zuada he went, in Jaouary, 1833,
with a detachment down the Rapids, from Brook-
ville to Cornwail, in charge of arms for the Glengarry
Militia, Upon his return he was appointed a Lieutenant in
a Troop of Cavalry under Captain Harvey. and was seut in
charge of a steamer to Dickenson's Landiog, to bring up the
headquarters of the Tairty-second and Eighty-third Reuis
ments, under command of Captains Markham aod Coloquo-
houne. He wasafterwards appointed a Captain in the Quesn's
Royal Borderers, o regiment raised under the authority of Sir
John Colborne, then Commander of the Forces, and com-
manded by Colonel MceMilian, of Perth Having assisted {n
raising hiz Company. he was gizetted fo the Quebev (%!
Gazeitr, and served six months in the corps at Brockville. In
November, 1833, he served us a4 volanteer marine on . M.
steamer® Experiment.” To 1345 Mr. Maognecen was appointed
Commissioner of Baukrupts tor the District of Brock, an
on the 26th May of the 2ame yvear was appointed by the
Draper administration—:empore Lord  Metcalfe—Judge of the
County Court of the District (now the County of Uxfondj,
which office he =till holds.

OULE NEWFOUNDLAND CORRESPONDENCE.

St. Juax's, Nrup, January 8, 1373,

FACTS ABOUT QUR CUD FISHERY-—DESTINATION OF THE COD.

We are now busy in shipping our grand staple, the cad, fur
foreign markets. How aniversal is the taste for this fine fish
wmay be judged of from the extent and varizty of our custom-
ers, We ship it in large quantitivs to Brazil; and there is
hardly an inhabited corner in that vast empire where the
Newioundlaud cod is not to ve found, being carried on the
backs of mules from the sca coast into the most distant
provinees of the interior. The negroes of the West Tndies
weicome It as a grateinl addition to their vegetable diet. To
all parts of the Mediterraney it Auds its way ; [talians,
Greeks and Sicilians eqnally relishing the produce of our sea
harvest. The Spaniards and Portnguese are our best customers,
and all over the sunuy peninsula, the “ baccalao ” have been
a rtanding dizh since the days of <urvantes, who makes spe-
cial mention of our cod, in his + Don Quixots,” under that
came. In Britain, the United States, Canada and Nova
Scotia we have thousands of customers,  The inhavitants of
the warmer regious of the globe, however, appear to have a
special liking for cur dried and salted cod, and to them it is
almost an indispensable article of foud. The more: exteasively

Brazil, Spain and [taly are opened up by reilways and other
means of tranxsit, the greater will be the demand for onre cod,
as the cost will e ivssenwd to distant eonsumers, and the area
of our customers extend-d.  Roman Catholic countries are
ozr best prtrons, and wi Newfoundlanders have no reason to
wish for a reduction in the unmber of fast days appointed by
the Catholic Church, as on these festivals flesh iz prohibited,
The advancing price of fresh meat of all kinds, in variens
countries, i3 also rapidly increasing the demand for col, und
has considerably enhanced its value, During the last few
years the price at which codiish have been sold here has
ranged from cighteen to twenty-one ehillings per quintal, for
the best merchantable variety.  Ten years agn the aversge
price was fom twelve to fiftern shitlingz.  When we taks
into account the rapid extension of the railway system in
those conntries to which the tmlk of onr cod ia sent, the en-
hanced price of beef, mutton, &e,, and the increasing taste for
fish, a5 an article of food promotive of health, it js easy to sce
that the prospects of Newfoundiand, as a fish producing
country, are very encouraging, ‘There I4 no fear whatever of
& falling off in the con-umption of vur great staple and the
price is likely to advance.  An inecrease of protits will stimu-
late fishing enterprise here, and lead to improved appliances
in the catching and curing of fish, and thus introduce greater
comforts and progressive tendencies among our fishiug popu-
lation.

THE CTRE Qr CODFI8H.

It is curious to note the history of a codfish, from the
rnoment when, on the hook of the fisherman, it is dragged
from its native element, till it disappears down the throat of
a ‘‘human” on the banks of the Amazon, the Parana, the
Tagus or the Po. After & few expiring wrigeles (and it i a
womfurt to be informed by paturnlists that fish are almost in-
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sensible to pain) the cod {s flung from the fisherman's boat
upon the rough “stage,® where it is scized by the eut.
throat * who cuts the fish open across the throat and down the
belly, and then pnasses it to the ¥ header.”  This operator pro-
ceeds to exteact the liver, which is dropped into a vessel by
his side, to be converted into cod-liveroil, the great specitic
for scrotulous disenses, especially consumption.  He then
tears out the entrails, and wrenches off the head, nnd throws
these into another receptacle, to be preserved for the farmer,
to mix with bog and earth, aud form a most fertilizing
manure, and thus ultimately to enter into the composition of
beef, matton and human natare. The tongue, however, is
taken out, and also the “ sounds” or air bladder; aund these,
fresh ar pickled, are an excellent article of food.  The fish is
then passed to ¥ the splitter,” who by a dexterons movement
cuts out the backbhone vearly to the tail, aund thus lays the fish
entirely open, and capable of being laid Lt on its bick. This
is the nicest part of the operation, and the splitter always
commands higher wages than the other operators. The
ssalter  next takes the fish and washes it well frow all par-
ticles of blood, salts it, and places it in piles to dmin.  Afrer
lying the proper length of time it is taken from the pile,
washed and spread to dey on the ¢ taike,” which is formed of
spruce bonghs sapported by o frame-work resting on upright
poles.  Here the cod are spread ont individually, to bleach by
exposure to sun and air, and daring this process require con.
stant attention. At night, or on the approach of valn, they
are made up iato little round beaps, with the skin outward, in
which state they look very much tike smad! haycocks,  Thees
heaps are techaionlly called = steeples ™ When the v bloam ™~
or whitish appeamnce, which after a time they assame, comes
out va the driwed fish, the process is gnished, sl they are then
quite ready for storing,  Oa being conveyed to the premises
of the exporting merchant, they are tiest culled ™ or assorted
into four difercnt kinds, known as Merchantable, Madeirea,
West [odia sud Dane—or broken tish.  The fiest is prime tdsh
the sccond nearly as goad: the third is iatended for the
stomachs of negroes; ad the fourth, which is incapable of
keeping, is used at bowe.  The cold =t to hol conntries is
packed, by screw-power, in smail casks called doams ™y
that wiich goes to the Mediterranean is usuatly exported in
bulk.
GATHER UP THE YRAGMENTS.

We do not regand any portion of tne col az gseless The
bhewd is sometim-s cooked and vaten, more frequantly along
with the intestines it s converted into manure. [n France an
excellent fsh wuano is mede trom the offd of col and other
fish. From the swimming-bladder tainuginss is wade, almost
equil to thar vielded by the stuargeon. Phe roe is exported
from this country to France, amd there us=d as a ground.baic
in the sandine Gshery.  The Norweginns give the hoad, with
marine plants; to their cows, tor the purpose of producing a
wreater proportion of milky while the Ieelanders wive the
vertebras, ribs and bones to their cattle,  There is wo other
fish so useful to man as the cod

EARNINGS OF THY FPISHERMEN,

Thounuh the cod fishery §s very procarions on the whole, yet
the chnpees of stuecess are very tempting. o the height of
the season, when fish are plentitui, 4 fsherman will freo
quently tage, with hook amd Line, twenty dollars worth of ish
in one day, and, at times, considerably ware. Po do this, be
must caten upwards of two handret fdsh, weishing, when
ogreen,” about three-quarters of a ton. Tiis may <cm won-
derful, but it s often sdone . A family of Ave inhividaads moay
thus carn from 3130 to S0 ur even 33w during the tishing
season of fonr wonths, 18 able 1o provare wcod seine they
may make much more than this wmoaunt. There are times
when, from the top of the hill which overlanks St John's
bharbour, the calm sea appeiars abmost alive with fich . some
sporting o the surface of the water, derting thear tails ocons
stonally into the air, the water, as far asconbd ba geen, vippled
and broken by their moveme-nts,  Bat, tien, on the otier
hand, the capricious shoals often keep €0 away from the
fishing-zrounds, and the poor fsherman returns at night with
an ewpty boat; or, it may happen that the f<h are glotted
with feeding on the immense masses ot eaplin which, in Jane
aud July, come into the shallow waters to spawn; aud thea
the Inckless fisherman eannot entice them W bite at all,
The turn  of the coleeine men then comes, in the
Iatter case. The cod, in following their prey, get indo
the shallower  waters, where  the <ane can reach
them, and  are taken, at times, in enormous cuanti-
tirs.  Though the returns are thas precarings, vet there s n
wonderiul chirm and excitement in the thouaeht, a< the fish-
erman feaps into his boat each morning, that he may return
twenty dollars richer oo the evenimg iF his = lack © i goodd,
The fact 15, such is the excellen e of our nataral reseorrees of
all kinds that the industrions man here ean hardly fail to
attain comfort and indeprodence. The geeat bane of the fish-
eran is taking supplies on credit, il ness during the winter,
and improvidence.  Were our peaphe educated | and the credit
svatem curtailed as far as po-sible) agriculture and other in.
dustring promoted, there would be) on thic fine {slaod, as
happy and prosperons arac: as any under the sun,

THE CONSUMERS OF £00.

The country which tukes most of our cod is Brazil, te which
we sent, ast yvear, 255 703 guintals; and, in 1370, 2109 25
quintals,  Spain comnes next on onr st of n“t:itc_nn"r'-(, nav
taken 171,250 quintals in 1870 and 140,747 gquintaly in 1574,
Portugal i~ litthe behind Spain as n codeeating country ) our
export of codto Portugal, in 1376, et 167559, wnd
vear, 191045 qaintalz. To the United Kingdom we went, in
1871, 54,276 quintals, and) fo 1870, 02842 quintaly Tl
United States, owing 10 the tugh P duby, tons bitt 8,735
quintals last year, and 15,938 quintals in 1870, Nova Scotia
is n pretty good cnstomer, but I funcy its merchants buy our
cod for rie-shipment to the West Indieq,  Last vear Novi
Scotia took 44,579 quintals, aad 33614 in 1870, To the
dritisn West Tudicy we exported 77978 quintals i 1871, and
31,472 to the Frenth West Iadivs, W find customers for
our codeven in the sunny isles of Grevee though the consumyp-
tinn there is not great, being, in 1870, 5,600 quintals, and, in
1871, 1790 The consumption of aor cod 1x extending in
ftaly since the introduction of a more liberal taviff, ‘I'he
Ttalians took of onrcod, in 1370, 62,145, and, in 1871, 65,511
quintals. The bulk of the cod oil 1 went to the United King-
dotn, the quantity exported thither Iast year being 3,067 tuns,
Canada took 133 tuns of cod oil, and the United Stites 455
tuns,  Of our refined cod liver oil wo sent 177 tung last yuir
to Britain, and 92 tons to the Cnited States.  OF cod roes wo
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xent to France 1,004 barrels, where it is nscd an ground-hait
in tho sardino fishury, Nova Scotin took 488 barrels of cod
roes, and Spain 273, Lastly, of tongues -nwnd sonuds wo sent
59 Kegs to Britain 106 to Nova Scotia; 89 to L.hu B. West
Indies, and 103 kegsto the Uuited States.  Connoisseurs con-
gider well-cooked sounds and tongues as n great delicacy. Al
true Newfoundlanders are passionately fond of them ) and,
when expatriated, ondeavour, if possibly, to procure u kg:g
annually.  Whea the article arrives they call together their
friends and neighbours to rejoice with them over a supper of
gonnds and tongues. Should a quintal of cod from dear, old
codland come at the samu tims, their btiss is complete,

THE BRIGHTON AQUARIUM.

Mr. Frank Buckland, writing in Land and Water, gives, tu
his own peculiar and happy style, & most interesting dederip-
tion of a visit to the great Aquarinn at Brighton.,  Werepro-
duce it for the perusal of those of our readers who take an
interest tn Natnral History :

« Up to this time,” says Mr. Buckland, « we air-breathing
peopte have had bat Httle denliugs with the fishes of the sen g
the anly oceasions on which we have had the opportunity of
Winterviewing? them have been cither when struggling for
their lives with s shaep barbed hook thronagh lhuir Jaws, or
else as netted fish, jampmug about in wild confusion as the
svine is haled up on tae shore, or the parss of the trawlnet
is emptied out on to the deck of thy vessel. How different do
these wondrous fish ook now that they are tamed and piade
pets of!

sPhe first tdea that struck me was that tish are lazy crea-
tures ; as long as they get their grub regnlasly, and have
nothing particular to do but to lounge about, they are perfectly
happy. | know severst people that are very tish-like tn this
respect

¢ These Aquarium fish have nothing whatever to din except
to stare at the vigitors, who stare st them, a bic of glisy along
intervening between the two representatives of the ¢ Verte-
brate Kingdom,' as Peter Parley wonlid have ato A est may
look at a king'—hby the same riade why my not s cotd muke
eyes nt a Brichton betle ? And, gracions me! [ wish pretey
voung ladies would not come to the Asguarium when 1 am
;n.-‘p'.:clin.: it They take off my attentiou, and [ cw’t really
inspect the fish, [z too bl Ddoabe very muach whether
any Brighion tassie coulid fad a prettier olject to put in her
hat than = live herringz, Meo Lord's herrings at the Brighton
Aquicium are perfectly boautiful, A< they awim aboul their
lovely sealus glisten and glitter with scobl, sitver, swel ruby
coloars all intermixed, [ think it would puzzele even Rolfe,
with all his talent, to paint & live herring, Chese herrings,
too, seem to me to have artful-looking faces. They always
awim together, aud it gppears to me they have a basler, who
shows them the road,  They swim up to the glase, halt Hke
cavalry, then ¢ threes about) and away they o sguin, They
are rather restless: they want to go somewhere, Where 4o
you want to go, my dear tish 7 Far, tar away, no doubt, into
the deep ocean sea-weed forests, doubtless.  Huat we have gut

you now, and we intend to make you tell us some of your
family secrets.

¢ Pnen, acain, there wre the mackerel— the same oll
mackerel ' that have been there ever since the Aquarium
opeted.  Mro Loed says they hawve grown considerably in sige
Wy not? they have aothing to do e eat) grow, and sbee
atd Lord gavs he is certain they do sicep. AL day long they
are otz ronnd and ronnd their tanks, ever reatless When
Loaed comes noiselessly ab nirht, and tarng on the fight of his
il s-eve npon them, e sees them poised in the water per-
fectly motiviless, not a fin moving. e savs they are aslecy
I agree with hum, This is discovery No,o 1, made at the
Brichton Adqunrium.

“ThHe bargaclesd are very pretty objects, A stick was
thrown asbiore coversd with goisde barnaeted,  IU was secured
for the Avquuarinm, ansd it os tralv o woddrony sight to seoe the
shelly of the barnacles wide open and the envious fendike
foeders of the animal within, working away inacessantly. grasp-
ing at the water, 1 anppose they cateh =omsthing, or thev
woald not work so hasd,

 There 40 botthe fhating in the barnaels tank, and som-
barpascles are sattached (o i This bottise might have ones
coutained stme ¢ messase from the gea” weitten in pencil s
some poor fellow who fonnd the ship sinking under him in
the mid Athantie, The messore perishod, bat the barnsedes
clunyg on to the bottle and very gretty objects theyare. There
were some whiting formerly in the barmcle tank, Lot the
whiting came rouned the barnacles, and bit o their foo}
ane by one ad they put them ont, so the whiting were shifted,
and the barnacles hivve o casy time of it.

HThe cod in the big tank have given me s new iden, Quane
tum mutatus ah dllo, How uplike—how very utilike—a live
cod in to the tlabby, blg-headed eo-atnre one gees on the fish-
monger's glab !t The Tive cod ia an intellient-looking crea-
ture, Truly he has an immense moath snd great rolling eyves,
bat can’t he swim! He goes as vasily and as swiftly ay an
expresd tratn A slignt move of his Gl and away he gaes,
durting like an arrow, There iz a big cod in the tank—zuch
a fine fellow, [ never saw such 4 big cod alive in caprivity
baotore, Tt 18 worth going all the way to Brighton to have s
tosk at him. The other cod, smaller {ellows, follow thisbig
cod about the tank [ suppose they haagine he must know
whire he is, and full about it 50 they keep io his wake, |
hnve seen the same thing on band, ditthe fish following bix
firh bucamiss they are Big fish, Ro we see that sizge and swag-
gee goes down ns mnch amonyg the tish as it Jors amonyg our
noble selves,

“AWhat are the poets about? Funny fellows, these pocts,
they never write about comprebensible thiogs, [ would
rooner translate one of those fearful chornses in Sophocles
than ten lines of Tenuyson, 1sny translate, becanso postry
has to be put into Eoglish nine times out of ten.  Yonng men
and young women rave aboat Tennyson s why—I wm sure {
don’t know ; but T am gire they don't understand what e means,
1 suppnse they go ou the principle of Omae ignotum pro magni-
Jien. Why does not u poet therefore, write podtry about the

drighton aquarium fishex? Where is a modern Homer, ot
Viegil? they were po-ta, and they could write—only they
were terrible nuisancis in iy schoolboy duys.

“ What, forinstance, can be more lovely than the Sapphirine
Gurnards? These pretiy, like cat-faced fish, sit ina Lnppy party
all togetherat the bottom of the tank ; shrimps suddenly arrive
from Above (it's dinner-tiwe), lu un Instant they are alt Halive
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