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CANADIAN FOOD FISHES—NEGLECTED
SPECIES.

Firge quantities of preserved fish conimonly
called Sardines are sent to this Dominion from
Burope. The Canadian consumption of this
arlicle must be enormous, while the purchas-
ers are ignorant of what they are buying, and
we may as well Lell them thal in many cnses
they are not eating the genuine Sardine, but
the posterior portion of herring (Clupeu.)
Years back there was a possibility of oliaining
the true Sardine, but to-day few fish of the
kind are packed for our markel. We have to
tuke an interior article—u fisk densely covered
with lange scales and with only a remote
Iavour of the Sardine. We know of a Letter
fish in the Gulf of St. Lawrence, occurring
abindantly during the months of May, June
and July, ag fur up the river as Baic Mille
Vaches and Bic. The habilunts take them in
lurge quantities, which they generally ealt in
tinnots for the Quobec market, but unfortu-
nulely this Cunadinn Sardine is extremely
delicate and the primitive mode of preserving
make the fish too salt; they are therefore not
generally relished.  If, however, the Sardine
of the St. Lawrencee, could be put up in oil in
fiir-sized lins, there is reason to think it wouald
Le equal, possibly superior to the supposed

Tialian fish sent to us by the name of Sardines
« la huile. We have an advantage also of
claiming this fisl as local to our marine fuuna
—that s to spy, they oceur in great schools
in the Lower St. Lawrence, while they are
searcely ever scen in the salt waters bor(fel'ing
the United States. This i an’ adsantage.
Doubtless the presence of this delicate fish in
the Gull, is to & great extent the cause for the
uppenrnnce of numbers of whales and seals in
these waters during summer. Here, then, is
plenty of material to open a new industry,
which in our opinion would be remuuerative,

i a few energetic men take it in hand. We
are astunished tha this pretly, delicate fish
has been so long neglected, and the subject is
now "brought before the Canadian public for
the first time, to show that there are disre-
garded thongh avuilable indnsiries in the
Dominion.

There is another little fish, also extremcly
prolific in the saume waters—i.e., the Caplin.
When this fish is properly enred—and of late,
the Gulf* fishermen have paid some attention
in curing them—it forms a heulthy, fattening
foud. The demund at present is principally
from Lnglizh vestanrant keepers, especinlly in
the City of London. The present mode of*
curing 18 simple, that of allowing the fish to
remain in salt for a short time and then
laid out in the sun to dry. It may be said
that Caplin preserved in this way wre sun
cooked. We can vouch for Lhis, as they
formed o delicions morsel with o biscuit and
coffee at brenkfust daily for three weeks on
our second trip to Labrador. One pailful
purchased for 25 ¢ents, served to give a relish
to thie morning meal during the latter time.
In these times, when all kinds of human food
is dear, it is necessary that some atiention
should e directed to neglected imaterial which
could be converted into good, strengthening,
casily digested food for mankind. Now that
we have made imporiant remarks resarding
the above gpecies of marine food fishes, we
wish lo bring before onr readers two specics
of fresh-water fishes, which, by some persons,
are congidered cxcellent human food, when
properly cooked. The common Cat-fish and
the lurge Chunnel Cul-fish ave fonnd through-
out the Provinces of Ontario and Quebec; the
former common throughout Ontario, and the
Intter nnecommon in Quebes. It scems that
delicate and refined people have a prejudice
against enting these fishes, but we ean dispel
such notions from the fact that some scientiats
liave classed them near the Genus Sulmonidee.
The Cat-fish being forms occurring on
this continent, appronching the lalter by
having the lateral and posterior portions of
their Lodies resembling Salmon. They have
the adipose fin; the tail portion certainl
resembles some species of Salmonide, With
regard to our own experience, we have cooked



