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ly, and the systeni the space of a mnonth, afterwards discovers that
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scarcity? Will it couraging to sportsmen, particularly British
e in the business? Now, regarding the lobster it is different
inited license given in its mode of life from a fish. The object of
stuaries and inside proprietors of canning bouses should therefore
Natashquan, is to a be to prevent the destruction of female lobsters.
the late scarcity of Wlen they are carrying their ova they should
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filthy lucre. We of the establishments for that purpose. Tom-
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tributing pamphlets of keen venture among the Canadian people in


