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In this issue
Introduction

Because of two big black soulful eyes and a mass
of cuddly white fur, the Seal Hunt off of Newfound-
land's coast has become the centre of a major
controversy. However, the controversy has gone
far beyond the rational, scientific and humane
levels and entered into the realms of hysterical
emotionalism. Unfortunately, those who are
bearing the brunt of this mass hysteria are
Newfoundlanders, and yet the Hunt involves many
more people than those found in this Province....We
have become scapegoats for people who refuse to
look in their own backyards.

In this issue Decks Awash takes a look at the
Hunt: at its history; the scientific information, in
terms of quotas and killing methods; the markets
and the people. While it is hard to be objective when
every day we read about misinformed protestors
who picket and march in far away places, we at
Decks Awash have tried to look impersonally at
some of the questions which the Hunt's critics raise.
We have not given space, however, to those critics
who distort the facts in order to raise money for
their own ends.

In our April Issue, Decks Awash will be visiting
the area around the Codroy Valley and Port aux
Basques to Rose Blanche. We expect to be looking
at some agricultural developments as well as some
problems in local fish plants.

Decks Awash is a free, bi-monthly magazine
about rural Newfoundland and rural Newfound-
landers. Information rather than news oriented,
Decks Awash is based on the principle that in-
formation is vital to the development of people and
communities. Each issue contains a ‘‘Special
Section” which alternatively concerns itself with
geographical areas and resources of the Province.
The Front and Back Sections contain information
about the fisheries, agriculture, consumer items,
crafts, historical events and interesting people.
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New Fish Handling System

“The best thing to happen
since 1497”

If you ask Doug Newbury how
involved he was in the
development of the Federal
Government's new integrated
fish handling system, he’ll
probably reply ‘‘intimately”.
He's the Regional Engineer of
the Inspection and Technology
Branch of the Department of
Fisheries and Environment, and
he’s spent much of the last five
years working with various
others on the design of what
could be the most striking in-
novation to hit the Newfound-
land fisheries since John
Cabot’s ship, the Matthew, hove
in sight way back in 1497.

The system aims to do two
basic things — improve the
efficiency of fish-handling in the
province’s inshore fishery and
produce a higher quality
product that will be better able
to penetrate those increasingly
critical world markets.

If the system proves suc-
cessful, it will benefit both
fishermen and processors. It
offers fishermen the promise of
less work in unloading and
possibly better prices for their
catches, while the processors
get the dividend of a better
quality fish and less wastage.

The system starts where
every fish-handling system
must start; in the boats. Devices
called net bags could relegate
the prong and the fish fork,
Newfoundland’s time honored
fish-handling implements, to the
role of museum pieces.

‘“We developed the net bags
primarily for use in open boats,"
Doug explains. ‘“We spent one
summer with several students
from the Fisheries College
trying to find different ways of
handling fish. The net bag idea
developed from the summer’s
experimentation, and while it

was developed specifically for
trapboats, it also works for
longliners.”

The net bag is simple to use. In
an open boat such as a trap skiff,
you lay one or two in the bottom
of the boat, place about a
thousand pounds of fish in each
net, lay another net bag on top,
add more fish and so on until all
fish is loaded. Another method
for open boats is to divide up the
fish holding area into com-
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partments, then net bags and
fish can be layered in each
compartment. The advantage is
that the corner loops in each bag
could be more quickly hooked to
the lifting equipment which uses
a specially designed lifting ring,
This keeps the top of the net bag
spread and reduces the crushing
effect of the net on the fish being
lifted.

In a longliner, net bags and
fish are layered in the center
pen below the hatch in the same

G b

A crewman prepares a net-bag for hoisting to the wharf., It’s a lot

easier to use than the traditional fish-fork or prong.

Y



Decks Awash 3

way as in an open boat. All other
pens are loaded as you are doing
it now. When you get to the
wharf, the net bags of fish are
hoisted out of the center pen
using the power shore hoist.
Fish from side pens can then be
dropped into an empty net bag
laid in the bottom of the center
pen by removing pen boards. In
this manner, the longliner can
be quickly unloaded. Other
variations are possible, in-
cluding brailing.

The fisherman starts to ease
the labor of unloading as a few
plucks with the power hoist
replaces the labor of the prong.
There’s another saving — time.
But you have to give a little to
get alot.

“You would spend a little
more time at sea, getting the net
bags set in the hold to take the
fish,” Doug points out. “But
once you get to shore, with 10,000
pounds of fish, unloading
becomes far easier than it is
now. With each bag holding 1,000
to 1,300 pounds, and the power
hoist available to lift them out,
you can unload your boat in half
an hour, with no effort on your
part, compared to an hour and a
half of far harder work with a
fork.”

Once it's on the wharf, speed
and efficiency in handling
become the essential
ingredients in the formula. To
accomplish those goals, the
plan’s designers started with an
unloading hopper, into which the
fish are dumped from the net
bags. From there, fish which
had been iced on board go to a
de-icing conveyor, which is
basically a water-filled tank
where ice used to keep the fish
fresh, is washed off. The fish
drops from the conveyor onto a
grading table where it's sorted
into one of several boxes ac-
cording to grade, size or species.
As each box is filled, it is
weighed and then moved along
to one of the waiting insulated
containers that hold about 1,000
pounds each. Fish such as
herring, mackeral, squid or
capelin can be weighed by a
special in-line scale during

lifting and placed into the in-
sulated containers direct from
the hopper. Carefully iced fish
in properly sealed containers
have a far longer useable life
than fish exposed to Newfoun-
dland’s summer weather.

These containers are
amazingly efficient. When
Decks Awash visited Beothuck
Fisheries’ Valleyfield plant in
the fall of 1976, people at the
plant and Fisheries Officers
commented on just how good
their experimental containers
were.

Doug Newbury echoes their
comments. ‘“Ice will keep for a
week easily in these containers.
Even on the hottest day, the
containers which hold about half
a ton of ice, won't lose much
more than 50 pounds from
melting, so we’ll be using those
same containers to deliver ice to
places that don’t have ice-
making plants. A truck going to
pick up containers of fish will
carry containers of ice to the
fishermen, so they can ice the
catch on board as well as icing
fish into containers.”

But let’s get back to the wharf
where we now have containers
full of iced fish. What happens

e g s ==
How do you get 1,000 1bs. of fish and ice onto a truck? It’s simple -
lift the container up on the frame, back the truck in under it, let the

next? Well, there are several
possibilities. If the plant is busy,
the containers can simply be
sorted on the wharf or at the
plant until pressure on the
cutting lines eases. If the plant
just can't handle the amount of
fish, trucks could carry it to
other plants having a slow day.
Fish could even be gutted and
iced down in the containers, and
shipped by air to world markets
hungry for fresh fish.

So it sounds like a great
system, but when is it going to
put in an appearance on your
local wharf? If you live in one of
the approximately 150 com-
munities scheduled for in-
stallation of facilities this year,
you'll likely be seeing some
action this summer. However,
there will be a lot more before
1981, the target date for com-
pletion of the installation of all
the necessary equipment.

Doug Newbury points out that
some fishermen have shown
considerable interest in the

system already. The designers
had been worried about possible
resistance from fishermen but
those fears appear to be easing.
Trap fish, especially, stand to
benefit from

this increased

container down, and you’ve loaded your truck.
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efficiency of handling. Taken
close to shore in shallow water,
the fish are warmer than their
deeper water relatives, and
deterioration starts very, very
quickly in hot summer weather.
By speeding the handling and
getting the fish under ice as
rapidly as possible,
should be cut to a

maintaining it. We've purchased
three thousand insulated plastic
containers to date for use in
1978, but earlier we’ve had four
or five companies around the
province use wooden prototypes
to see how they work. Except
that they are difficult to clean

should also up the yield, by

reducing the waste.
“If we can handle our peak
fisheries efficiently, while

maintaining a high level of
quality, it will make a
tremendous difference to our
fisheries,”” Doug elaborated.
“We're talking about a system
that could increase ground fish
yield... the ratio of landings to
poundage that's actually
produced for human con-
sumption... considerably. We
know that the yield in the in-
shore fishery right now is about
25 percent, so you're selling as
food 25 pounds for every 100
pounds landed. We also know
that the possible yield for the
same species mix is a little over
35 percent, that's a 40 percent
increase in yield.”

For the processors it's almost
like getting 10 free pounds of
processed fish to sell with every
one hundred pounds purchased
at the wharf, a fact which should
mean more money in the
fishermen’s pockets eventually.
It should also help fish buyers
smile a little more when it
comes time to tote up the year's
profits and losses, and it might
aid marginal operations in
keeping the doors open a little
longer.

What’s the system going to
cost, and who's going to pay the
shot? Who repairs the hoist
when it breaks down and
maintains the ‘““A-Frame”
gallows used to place the loaded
containers on the waiting
trucks?

“We’ll be paying the capital
cost of the project,” the
Regional Engineer stated. ““The
Department will buy and install
the system, but we're telling the
industry that we expect them to
pay for the cost of operating and

1979, or early 1980. The actual
use of the system probably won't
come as fast as that. I expect it
will be several years before we
get full acceptance of the
system, not only by fishermen,
but by buyers as well.”

With some $14 million federal

spoilage and maintain, the experience dollars committed to the
It has confirmed the program, things will start
value of the insul container h i this summer. The

as a fish holding unit. In the next
year or two, we expect to be
purchasing another six to eight
thousand of the factory made,
plastic containers, as the in-
dustry adapts to using them.

There are still some questions
to be answered, and a lot of work
to be done, before the system
will be in day-to-day operation.
There are also a few hurdles to
be cleared before those backing
the program can be certain of its
acceptance. Doug cautions
people not to expect the system
to provide all the answers to
every problem the fisheries
face. On paper it looks great, but
1978 will be a crunch year, as the
system starts going into the
communities.

““1978 is really going to be our
year of answers,’’ Doug reveals.
“We expect to have all the
hoists, hoppers and on-shore
systems installed by the end of

necessary components are on
hand to install 150 hoists, about
50 in-line weighing systems, and
twenty grading/weighing/de-
icing units this coming season.

It's certainly a fascinating
concept and one of the unique
things about it is that it has been
designed in Newfoundland to
meet this province's special
needs. It's adaptable to inshore
trapboats and longliners, would
help the trap glut that now
plagues the fishery and is
relatively easy and cheap for the
fisherman. He can keep his net
bags in good trim himself even
using old cod-ends knotting as
the basic material.

Doug Newbury points out that
the project has drawn on experts
outside the Department of
Fisheries and the Environment,
The net bag idea evolved from a
summer’s research conducted

Components of the on-shore system - a hopper, sorting table, de-
icing tank and container. The system should be making it's ap-
pearance in numerous Newfoundland communities in the next few
years.
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with the assistance of Fisheries
College students, and Memorial
University  contributed by
drawing on its faculty’s ex-
pertise. Plants around the
province tested prototype
containers, while others helped
in various other ways.

If the program lives up to its
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A buzz for sawmillers

(Events & heeli
in the Woods lndunry)
With issues

with a wide area
of topics being covered. Among
d to surface are

about one third of the amoun! of
lumber used in the province
yearly, it's clear that the
sawmilling industry has a long
way to go before it's self-
sufficient with regard to the
province’s needs. A meeting to
be held in Gander, Feb. 23rd.
and 24th, will examine problems
encountered by people in the
business, and seek possible
solutions to these difficulties.
The muu—conference has been
i by the
Service of Memorial University,
acting at the request of a
number of sawmill operators.
This meeting will involve only
those directly participating in
such operations. Officials of
government and the pulp and
paper companies have not been
invited to attend officially, so
that participants will have the
opportunity to define the
problems and attempt to devise
solutions among themselves.
The discussions will be

questions of wood supply, the
report of the spruce budworm
spray program, and incentives
to sawmillers. The sessions hope
to be able to define problems
that are provincial in scope,
while identifying others that
may apply to certain regions
only.

For those who cannot attend
the sessions, copies of the report
will be available, at $2.00 each,
from the Extension Service, 21
King’s Bridge Road, St. John's.
Spruce Budworm:

Spray planes will be busy
again this summer, as
Newfoundland fights the current
spruce budworm infestation
that's plaguing our forests.

Acting on advice contained in
a report submitted by the
Spruce Budworm Review
Committee headed by Dr. H.
Rendell of Memorial University,
the government has ordered a
limited spray program for
certain infested areas this

summer. The report, prepared
before data from last summer’s
experimental program was
available, recognized the need
to protect forest resources from
the ravages of the insect, while
cautioning that the spray
programs recommended were
intended for short term two year
use.

The report recommended the
use of fenitrothion as the control
agent, and discouraged the use
of other chemical agents, saying
that they were not as thoroughly
researched as fenitrothion. The
report recommended that more
research directed at producing a
control measure based on
biological methods, rather than
chemical sprays, be un-
dertaken.

Everyone knows that the
spray program is a control
method, which does not aim to
eliminate the spruce budworm.
Rather, it permits the
maximum period of survival for
the timber affected, and gives
operators a chance to harvest
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wood too badly infected to be
saved.

The report also recommended
tight and continuing monitoring
of the sprayed forest to be
carried out, to ensure en-
vironmental impacts are kept to
aminimum.

Maine, which has been

spraying against the pest for a
number of years, has announced
a change in their strategy.
Starting in 1981, the State of
Maine will no longer pay for the
application of sprays, a change
in attitude said to be partly the
result of public pressure in
regard to spraying. Maine
authorities have stressed that

programs there will be con-
sidered only for badly infested
stands in areas remote from
human habitation.

In the next few months more
information about the spray
program and its implication for
the province will be made
available to the public through
Decks Awash.

Build it your own way

“I think this is the type of
program government should be
getting into, where the fisher-
man designs his own boat,” said
Goose Cove fisherman, CIiff
Reardon. And he's the man who
should know. CIliff is building a
34 foot, 9 inch Cape Island style
boat which he designed himself.

For years, Newfoundland
fishermen, who wanted to build
a boat which was eligible for
bounties and other subsidies,
were tied to approved designs.
Those designs might have been
approved by government of-
ficials, but a lot of the resulting
vessels found little approval in
the hands of their fishermen
owners. They had a reputation
for rolling viciously in any kind
of a sea, the hull was
inadequately designed, the
boats were too slow and there
were other complaints.

The Fisheries College is
currently sponsoring a boat
building training program that
permits a fisherman to build a
vessel of his own design. The
program is available at District
Vocational Schools in Baie Verte,
St. Anthony, Bonavista,
Placentia or Salt Pond, and
arrangements can be made to
build the craft at any Marine
Service Centre, provided space
is available. Other suitable
facilities can be considered for
use in the program if the need
arises.

“I've been trying to get this
boat for the last two years,”
CIliff recalled. I think the boat
building program has been put
here partly because of my in-
terest in the boat. There are

seven men working on the
program here now, and most of
them have built boats before.
They don’t mind working on my
boat, and we plan to be working
until the March 31.”

Cliff's new boat will be an
adaptation of a 37 foot Cape
Island design, carrying an 11

,Ja

goot, 9 inch beam. Previous
experience in the area has
shown the design has certain
advantages.

“There are some Cape
Islanders on the Straits, around
the Port aux Choix area,” Cliff
points out. “They’re quite a bit
wider than some Newfoundland
designs and a lot more stable.

-4
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There’s no difference in. the
construction of the boat, but
there is a difference in the way
they handle in the sea when
there’s a wind.”

The program aims to let a
fisherman develop a boat
suitable to his particular
fishery, provided that he can
meet certain conditions. He
should contact the College a few
months in advance, so that
planning and organization can
start. Once the College has
determined that space is
available and has arranged with
Canada Manpower to offer the
course, the fisherman should
contact the nearest Canada
Manpower office, to confirm
that he is eligible for the training
program.

Once that's sorted out, the

fisherman should forward all
information he has about the
boat to the Fisheries College.
Included should be information
on the hull shape required,
materials needed, and the
layout wanted. Then he
assembles the crew of men who
will actually translate his ideas
into the wood, making sure that
these fishermen are eligible for
training under the program. The
minimum number needed is six
men.
With the building crew lined
up, the fisherman can -then
proceed to order materials and
supplies needed to construct the
boat, using drawings and other
material provided by the
College for this purpose. He
must arrange to have all the
supplies delivered to the boat
building site by the day the
project starts.

However, prior to the starting
date, the Fisheries College will
inspect the proposed site, to
ensure that it is suitable. Using
information given them by the
fisherman, they’'ll also prepare
a lines plan and construction
drawings.

They'll draw out the boat full
size and prepare templates for
the backbone and main frames.
Needed major machine tools
will be installed in the boat
building site for the duration of

the course, and the College will
provide a boat building in-
structor to run the course and
co-ordinate the building of the
vessel.

In today's fishery, the right
boat can be the factor that
makes or breaks a fisherman.

“My last season was the best
I've had for 20 years,” Cliff
revealed. “I've seen the fish
thicker, but the price made up
the difference in the catch. We
also had an excellent salmon
fishery both in terms of the
catch and the price. There were
fishermen who made up to $3,000
in a week, and I know one man
who, fishing by himself, brought
in $9,000 worth of salmon in one
day. The number of fishermen in
Goose Cove has been increasing
every year. There’s somewhere
around 45 or 50 fishermen from
here now, and some of them
have been to Toronto and came
home again.”

There are still problems for

We’re not

those fishermen. Small Crafts
and Harbours built a new wharf
last year in the community, but
an obsolete bait holding unit is
presently unusable, and
fishermen are looking for a
replacement. They hope to see
the power hoist for the new fish
handling system installed this
year, a move that should aid in
quality control.

For Cliff Reardon, the boat
building training program looks
like the answer to his prayers.
Equipped with the bigger vessel
he designed himself, he’ll be
able to roam further in search of
those better priced fish, and stay
out longer if he has to. He'll have
the satisfaction of using a boat
built to his design, and the
confidence that brings.

““I think this is a good program
we're working on,” CIliff said
“and I think there are already
plans to have it going again next
year."”

“cops” of the farm

“We're trying to maximize
returns to the producer,” Gerry
Morgan explained,” while at the
same time ensuring that the
consumer is getting as good a
product as possible at as fair a
price as possible.”

Gerry Morgan is the Director
of the Federal Department of
Agriculture’s Production and
Marketing Branch, a unit that
keeps a comparatively low
profile in comparison to the
Experimental Farm. Mr.
Morgan feels that his Branch's
efforts are often misunderstood
by some of the farmers,

ially as the M i
Branch's first contact with a
farmer may come at the
wholesale level. For example, if
there is a problem with a
product, one of the Branch's 15
inspectors would then get in
touch with the farmer who
produced the product in

question. Thus the inspector
appears to be the bearer of bad
news. It's the same type of
problem that police face...they
often don’t get into the act until
trouble has developed.

However, the Branch's men
aren’t really “cops of the farm’’,
out to take action against those
who find themselves in trouble.
Gerry Morgan sees the Branch’s
role as being more like coun-
sellors than cops.

“If we find that a farmer’s
product doesn’t meet the grade,
then he’s naturally not too happy
about  it"”, the  veteran
agriculture worker explains,
“but what we're really trying to
do, as we have done in the past,
is make the farmer aware of
what the grading system we
enforce is all about. We try to
show the farmer that the in-
spection service is there to
assist him. If we find that a
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problem exists, we go directly to
the farm, not to nab the man, but
to try and find out, working with
him, what the source of the
problem is. We're trying to help
him cure the problem, and thus
make sure that he gets the best
possible return on his in-
vestment of time and money. We
want to help him get better
grades and a better price for his
crops. That's really the idea
behind our inspections. By doing
that, we also ensure that the
consumer is getting the best
possible deal.”

A good example of the
Branch's method of operation

came when some broiler
chickens showed evidence of a
blister condition. The Branch,
acting with the Experimental
Farm and other interested
agencies, started investigating
the problem. That search for an
answer eventually led to the
involvement of personnel at the

.Experimental Farm, the
Provincial Department of
Agriculture and the Research
Station in Nova Scotia.

Gerry Morgan joined the
Department of Agriculture in
1949, and he has seen many
changes in the farming scene in
the province during the years

“I'was sealing for 27 springs, recalls Captain “Chum" Greenham of
Twillingate. ““We didn’t make any money at all. I used to get 25¢ for
a dozen flippers. But I never got caught on the ice, although I was
out one morning until 1 o’clock. I always had enough food for two or
three days.”

he's been involved with the
business.

“Our farmers have come a
long way,” he remarks. “They
are very willing to learn new
methods and they know that
they have to learn to survive,
The quality of their product
right now is equal to, or better
than, that of imported products.
Before, they could just go out
and sell everything they
produced. Now they are facing
stiff competition and they have
to have the quality in order to
survive. Our role is to help make
sure that they do that.”

Canned
Seal Pie

1can seal (large)

1onion

1 beef oxo cube (optional)
potatoes (3 or 4) cut in cubes
carrots (3or4) cutin circles
seasoning

“Biscuit Topping”’
2 cups flour
4 tsp. baking powder
legg
1cup milk
Ya cup butter
Put seal in large skillet.
Remove bones. Add chopped
onion and let sizzle until onions
are limp. Add dissolved oxo
cube. Add potatoes, carrots, and
seasoning and enough water to
make a good gravy and boil all
the vegetables. Cook until
vegetables are almost done.
Make “Biscuit” topping.
To make “Biscuit Topping’':
Cream butter, flour and

baking powder. Add beaten eggs
and milk. Flatten out (no need to
roll) and place on top of skillet
or if you prefer, put filling in a
casserole dish and put topping
on top of that.

Bake until topping is done.
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QUEBEC

Breeding and moulting areas, and principal migration routes of the Harp Séal. A

Maps courtesy of Fisheries and Environment Canada.

Newfoundland Seal Hunt
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The men & the women

I want my freedom

Alan Richards, 50, of St.
Anthony, has been involved in
the seal fishery for at least 35
years. A bachelor, he fishes and
hunts alone and believes
passionately in his way of life
and his freedom to pursue that
way of life. In the following

edited interview, he talks
eloquently about the seal
fishery.

““I started sealing when I was
very young and by the time I
was 15, I was sealing on my own.
Sealing is part of my life and to
take it away is to take away my
freedom,

“I start sealing about April 1
and I get about one-third of my
income from that. Then, the last
of May to the middle of June, I
start at the salmon fishery, from
which I get another third of my
income. After a month or so at
that, I start at the cod fishery,
which gives me the other third.
All in all, the three lots com-
bined give me my livelihood. To
cut off that is going to hurt me.

“Somebody, last year, came
into Newfoundland and said that
Newfoundlanders didn't depend
on the seal fishery because they
were only at it three weeks, but
all they knew about were the big
boats which went to the Ice for
approximately a month. But, for
an individual like me, I'm at it
two months. I start about 3
o’clock in the morning and
spend 16-17 hours a day at it,
every day until the sealing is
over.

“Last year, I got 100 seals. We
usually sell the seals to local
merchants who carry them to
the Carino Company in Trinity
Bay. Last year, a lot of the
fishermen carried their own
seals down to the plant. It was a
good thing because they learned
something. To be honest, I didn’t
realize how important it was to
handle a seal just right. I
thought it was a thing you could

handle rough, but the men from
here watched the skins and pelts
go though the mechanism at
Carino and they realized that
even a little scratch on the fur
can make a difference. Now I
take very good care of my skins.

“I have heard rumors that
there is no reason why fisher-
men should not be getting as
good a price as they did last year
for their pelts. I averaged $22
for my pelts last year; but for a
good quality, it was up around
$30.

“I got rid of all my meat.
There is such a small minority
of sealers in St. Anthony that

for 35 years.

you can bring in a lot of seals
and there are a lot of people
waiting for it. I killed over 100
seals and never threw away any
carcasses. I sold my carcasses
for around $4 last year, that is,
flippers and all. There are two
Fishery Officers here and every
week they investigated to find
out how many seals were
caught.

““I use a rifle. I think that any
man who would take a shot gun
and blast a seal on a pan should
have his license taken from him.
But, when a seal gets in the
water and his head is just poking
out, sometimes the only way to
get him is with a shot gun.

Alan Richards of St. Anthony has beeil in;'alved in the seai fishery
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“The big problem for us here
in St. Anthony is the quota
system. In January, people
begin to hunt seals in Notre
Dame Bay. They have
longliners and hunt for three or
four months, and they make
between $15,000 and $20,000.
Then, when they go to the Hunt,
they go north and clean out the
seals. We sit here on land with
our small boats and watch the
seals passing south about 50
miles off. We have to wait for the
seals to get in the water and
migrate to the land before we
can get them. Then, just when
our turn is coming, they cut off
the quota.

““Last year could have been an
excellent year. We started
around April 1 and on May 12
they cut us off.

“In my 35 years of hunting the
seal, I don't think I have killed a
dozen whitecoats, but all these
protests are hurting me because
soon I won't be able to sell my
skins. We get mostly harps and a
few hoods. I'm not interested in
killing whitecoats.

““As far as Brian Davies and
Greenpeace are concerned, they
are just out to make a big bundle
of news. They are no more
worried about the seals than I
am worried about what is
happening on the moon.

“Why should people come in
here and interfere with our way
of life when the scientists say the
seal is not extinct. I am sure that
if the scientists said the seal
herd was declining and they
were going to have to close the
season for two or three years,
the majority of fishermen
wouldn’t say a thing about it.
They would go by the law; but
the seal is not extinct.

“I am a Pentecostal, and I
believe in God. Therefore, I
don’t get a joy out of killing, but
it is essential. I consider myself
as humane and sympathetic as
any man. There is something
about the nerves of the seal
which make the seal flutter
around after its been killed. I
have had seals twist and turn in
my boat for two or three
minutes. The seal was really

dead, but the nerves were still
going, I felt so bad, I didn’t know
what to do.

“I have a great appreciation
for nature. I respect nature and
learn from it. I am amazed by it.

For Brian Davies to call
Newfoundlanders a bunch of
maniacs,  barbarians  and

savages is so wrong. There are
no more sympathetic people on
earth than Newfoundlanders. If
I were to kill a seal and didn’t
kill it clean, then I would feel for
it. The majority of fishermen
that I know feel that way. When
you kill something, blood has got
to flow. To the people who don’t
understand, it looks terrible. It
makes you look like a savage,
but it is the right thing to do
when it is done right.

““As far as I can understand,
there is nothing more organized
than the SealHunt. We have
specialists looking into every
angle. Those men who come
here forget about the cruelty on
their own door steps. In the

States, people go and kill moose
just to get the antlers. People
who do that sit down, write hate
letters and send them here to us.
I read one hate letter and also
heard about a teacher who got
her third and fourth grade
students to write hate mail and
draw bad pictures. The teachers
pumped this stuff into the
children’s minds and got them to
draw pictures and put
statements behind them that
would almost make you shiver
to read. I wouldn’t know how to
describe things like that. It is not
human.

“I want my freedom. I don’t
want to ever have to sit down in
the month of April or May and
just look out at the ice drifting
by, knowing that the seals are
there and not be able to go out
and hunt seals. It would be just
as well to take me and lock me
up in jail. I don’'t want to be a
drawback on my government. I
don’t want unemployment or
handouts.”

A seal fishery

for my son

Bernard Biles is a family
man, He lives in a large com-
fortable house in St. Anthony
with his wife, Beryl, a hair-
dresser, and their three
children, Sean 12, Tammy 8, and
Nishie 6. Bernard is a full-time
fisherman and he has every
expectation that his son will be
too. Sean already spends all
summer with his father in the
boat and finds that the open, free
and yet hard life suits him just
fine. It also means that Bernard
and his son can develop a close
relationship.

Bernard is also a sealer and
Sean can’t wait for the day when
he can go sealing with his father.
But that’s not unusual, because
most men in St. Anthony are
sealers in the springtime. What
makes Bernard different is that
he is not only a landsman, but
for the past two years he has

gone to the Front on the Arctic
Endevour under Jim Gillett’s
command, along with 23 other
sealers. There were six from
Bonavista, five from
Twillingate, two from St. John’s,
two from Torbay, one from
Wesleyville, and a group from
around Centreville. Bernard
was the only one from St. An-
thony.

Unlike the other boats which
now go to the Front, the Arectic
Endevour is not steel from stem
to stern; she is still wooden, but
as Bernard says, “You choose
the captain, not the boat’’.

According to Bernard, being
at the Front is hard
work......over the sides at 6 a.m.
and on to the pans....killing and
skinning seals all day with
maybe a stop for lunch. Then it’s
back on board late in the
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evening to clean and wash the
skins. Bernard has never seen
any seals skinned alive as some
protestors and misinformed
people claim. He says there
would be no sense to it because it
would be too difficult and it
would take too much time, and
time means loss in money.

Bernard’'s boat was lucky to
avoid the protestors last year,
but they were given strict in-
structions in case Greenpeace
came around. “We were told to
do nothing’, recalls Bernard,
“but they could do what they
wanted. It was very one-sided as
far as I was concerned.”

In addition to going to the
Front, Bernard is involved in the
seal fishery near his home. Last
year, however, he was out only
one day and got only seven
seals.

He, too, is concerned about the
quota system. He feels that the
people of the Northern Penin-
sula are losing out. Reiterating
what others have said, Bernard
claims that by the time the seals
head north to where the St.
Anthony people can take them,
the quota is gone. No one
disputes the fact that there
should be a quota, but they do
wish that there was a quota for
each bay.

Bernard hopes to go sealing
for many years to come. He
knows that the seals are not in
danger of extinction. “If the
boats stop going out, the seals
are going to get so thick that

they are going to start depleting
the cod stock.” He says, “‘if you
give the seals five years with no
one taking them, then there will
be millions of seals out there and
they would starve. I think it is

Nishie.

Bern:ard and Beryl Biles with two of their children, Tammy and

better to kill them.”

Bernard also hopes that his
son, Sean, will be able to go
sealing because Sean wants to
become a fisherman and sealing
is an integral part of the fishery.

Growing up in Raleigh

Bella Hodge, a very attractive
widow in her mid thirties, lives
with her five children in the
Northern Newfoundland com-
munity of St. Anthony. Brought
up in the nearby settlement of
Raleigh, Bella participated in an
isolated community’s way of life
until she was 17. At that point,
she left for St. John's to work.

After marrying, she travelled
fairly  extensively, visiting

Europe, the West Indies and the
Mainland and living in such
places as Labrador. Eventually,
she settled with her family in St.
Anthony, close to her old home.
An active woman, she is now
running a small community
newspaper.

In the following interview
Bella talks about her childhood
in Raleigh.

“My father was a fisherman,

hunter and craftsman. He built
houses, boats and made his own
snowshoes. My mother made
clothes, hooked rugs and sold
handicrafts to the Grenfell
Mission. Our house was sort of
like a factory. There were six in
my family, 2 girls and 4 boys and
there were very few things our
family had to buy because we
grew our own vegetables, made
our own clothes and hunted for
our own meat.



Special Section

Decks Awaskh 13

“In the summer we milked
our cows, made our butter and
ate the fish we caught. In the
fall we hunted sea birds, snared
rabbits, and killed our sheep and
cows. By March, most of the
food would be gone and the only
thing we had was seal. When
seals were in season, we ate seal
meat every day and we never
bought boots because my
parents made boots out of seal
skins.

“I was brought up with the
fact that animals had to be killed
if we were going to live. I would
be around when they killed the
lambs in the fall and I would see
the whitecoats in the spring.

“My mother was always
worried about my father going
out on the ice. That's why Idon’t
want my family to have to do
what I had to do when I was
growing up.

“One time, I remember my
father went to Lance aux
Meadows, (where the Viking
remains were discovered) on
dog team with five others. One
man died and my father was
found covered in snow with just
his hands sticking up. One man
reached home and told how the
men were lost and a rescue team
went for them. Then they
brought my father home. He
was frozen just like a chunk of
ice. It took all night for my
grandmother, and other women
to bring him to.

“I hope the way of life of the
Seal Hunt never changes. I think
the time has come when you
have to go back to the old ways.
Life isn’t always going to go on
with all the money and all the
wastage there is now. If people
don’t know how to do those
things, it's going to be tough for
them. If these skills aren't
passed on to our children, it's
going to be tough on them in
years to come. Our fathers and
grandfathers knew how to get
along during the depression, but
our children today don't know
how to survive and live off the
land. I never knew what hunger
was because my mother and
father knew what to do.

“All these protestors are

coming here and telling us not to
kill seals when they aren't
concerned with cleaning up their
own mess. Other people hold
cockfights, bullfights and fox
hunts for sport.

““We hunt seals because it is a

way of life and a necessity.
Today our family still eats seal
meat. My children love it boiled
and stewed; it's just like beef.
Brian Davies and those people
are putting animals ahead of
human beings."

1 I

Bella Hodge is a Newfoundlander whose forefathers all depended on

the land and sea for a living.

Problems facing
the landsmen

Come spring, men all over
Newfoundland take to their
boats, be they outboards or
longliners, and go after the
seals. These men are known as
landsmen and they depend
heavily on the seal fishery. It is
an integral part of their yearly
fishing cycle.

Two men involved in the
fishery on the Northern
Peninsula are Aubrey Pilgrim of
Griquet and Philip Sexton of
Goose Cove. Both men have
been involved in the seal fishery
ever since they were old enough
to fish. Both these men have
strong feelings about the way
the seal fishery is regulated, the
way the pelts are handled, and
about the protestors who come
to St. Anthony every spring
along with the seals.

Most of the men in the area
wait for the spring seal fishery,
but there was a time when
everyone had a net or two out
and caught seals all winter long.
Hauling a 14 inch mesh net that
was about 2 fathoms deep and 20
fathoms long is hard work,
especially in the dead of winter
when storms and freezing cold
temperatures are everyday
occurrences.

Then there is the problems of
the pelt. According to Philip, “If
the seal is left in the net too long,
because a storm prevents going
out, the pelt gets wormy around
the neck. It doesn’t affect the
meat, but it usually destroys the
value of the pelt.”

Because of these problems,
most of the Northern Peninsula
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landsmen wait until spring to go
after the seals with a rifle.

Aubrey and his partner fish in
the small open boat about 25
miles off of Griquet. They hunt
mostly harp seals, along with
the scattered hood, and an oc-
casional whitecoat. Philip also
uses a small open boat and hunts
primarily the harp seal.

Aubrey and his partner
brought 96 pelts to Carino in
Trinity Bay last year and Philip
and his two partners sold 250.

After these men shoot and skin
their seals, they wash and dry
the skins. When all the grease
and blood is taken off the pelts,
they put on the anti-yellowing
solution. However, it may be a
long time before the pelts are
trucked the 600 miles to Dildo
and so the men snow their seals
(cover the seals with snow) to
prevent the skins from further
yellowing. As early as January
10, Philip Sexton already had
three seals snowed in.

For many years, truckers
used to take the seals in late
spring from these Northern
Peninsula communities to the
seal factory in Dildo, Trinity
Bay. But according to the St.
Anthony fishermen, these
truckers were “ripping off” the
sealers by charging exorbitant
prices. They also did not take
care of the skins in transit and

Aubrey Pilgrim of Criquet.

let them get rusty on discarded
nails or hooks. When the trucks
arrived in Dildo, often the skins
were dumped on the wharf
where they would lie in the sun.
After taking great care of his
pelts, a fisherman often would
find that his pelts fetched a very
low price due to neglect on the

part of the trucker.
States Philip Sexton, ‘“‘Some of
the truckers were making

almost $3,000 a trip. They took
their price off the pelt. We didn’t
know what we were getting for a
pelt. It was a rip-off. Then the
truckers would keep the money
from the fat and we would only
get paid for the skins.”

Aubrey Pilgrim had the same
problem. He never knew what
his skins were worth because the
trucker would only give him a
certain amount, but last year he
trucked his own skins down. The
year before, Aubrey only got
between $18 and $20 per pelt, but
last year when he trucked his
own pelts, he got the high price
of $27. “The fellow in the office
said we had the best grade of
seals coming in at that time. We
got 6 cents for the fat and it was
the first time we got anything
for the fat since we have been
killing seals. Each seal has
about 30-35 pounds of fat. If I had
given the skins to a trucker, he
would have made close to $200
off of me on the fat alone.”

Because of the problem with
the truckers, more and more of
the sealers are doing their own
trucking. This way they can
make an appointment with
Carino and have their pelts
graded right on the spot, instead
of having them dumped on the
wharf to sit in the sun. There has
been talk of using the railway to
transport the pelts and the
Progressive  Rights Organ-
ization, which is a group of
people concerned with the future
of the sealing industry in the
Province, are looking into a
trucking system.

Another problem facing the
sealers of the St. Anthony area is
the quota system which they feel

discriminates against Northern
Peninsula landsmen. Often, just
when the seals become plentiful,
the season is ended, because the
quota has been taken by
fishermen in Notre Dame Bay.

Another problem is finding
markets for the seal meat. While
the problem is not as acute as in
the Notre Dame Bay area, some
of the men have difficulty in
selling all their meat. Reports
Philip, “There was no one
buying the meat last year. The
year before last, we sold around
100 carcasses in our area for
about $5each.”

Another problem, but of a
minor sort, facing the sealers is
the use of the shotgun. It has, in
fact, been outlawed; but many
sealers find that it is the only
way to kill a seal in the water.
No one questions the use of a
rifle on the ice, but the seals are
only on the ice during midday
when the sun is warm. During
the morning and afternoon, they
are in the water and that’s when
you will find the occasional
sealer still using a shotgun.
However, the shot damages the
skin and it will not fetch as high
a price as a seal shot by a rifle.

For both Aubrey and Philip,
the protestors who come to St.
Anthony each year are upsetting
and a nuisance. Last year
Aubrey became personally
involved and was responsible for

Philip Sexton of Goose Cove.
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bringing many of the pro-sealing
demonstrators to the Viking

Motel when Brian Davies
arrived. Says Aubrey
adamantly, “My father was a

sealer, my brothers are sealers
and I have three sons who are
sealers. The seal fishery is

important to my whole family.
All this protesting really upsets
me. I don't like to see people
coming in and telling us what to
do.”

In the future both Aubrey and
Philip plan to continue sealing.
And, of course, they will go after
the cod and the salmon. Aubrey

Protesting can be
good business

Protesting the annual seal
hunt is good business in St.
Anthony, Newfoundland. In a
community of 3,000 that depends
heavily on the International
Grenfell Mission hospital and
the Fishery Products fish plant
for work, things can be a little
slow during March. The ice still
jams the harbour, the fish plant
hasn’t opened and the sickness
rate is running about the same
as usual.

Thus when several hundred
people descend on this small
community, it can do a lot to
bolster the income. Taxis have
been rumored to charge $90 to
seal hunt reporters and
protestors to make the 16-mile
run from St. Anthony to the
Viking Motel where all the ac-
tion takes place. And the motels
are quick to admit that all the
seal hunt protestors and the
news reporters do much to buoy
up what would otherwise be a
slow season.

To quote a resident of St.
Anthony, “For all the money the
protestors make off of
Newfoundland, it's only proper
that they should spend a little of
that money here."

In the beginning no one
profited very much from the
seal protestors. According to
Merrill and Sadie White,
Managers of the now famous
viking Motel where Brian
Davies makes his headquarters
during those two weeks in
March, “Brian Davies only had

11 units in 1976. It was a quiet
and peaceful demonstration, but
last year they took over the
whole motel. There were ap-
proximately 300 people staying
here at that time. That amount
of people coming in, really
helped our business and also all
of the Great Northern Penin-
sula. The first year nobody had
the protestors, only us, but last
year everyone took them or
people connected with them.”
Reports Maitland Squires,
Manager of the St. Anthony
Motel in St. Anthony where most
of the reporters stay, ‘‘Last year

VIKING

The Viking Motel just autstde
the

ters oi

will also continue to intersperse
his fishing with occasionally
working at the fish plant.
Sealing is their way of life and
they expect to be doing it for
many more years, and they
expect their sons to be doing it
long after they are gone.

business really picked up. I had
an idea it was going to be like
that because Cooks Travel
Agency was making reser-
vations, but I didn’t know who
they were for. Then I found out it
was for the seal protestor, Franz
Webber, from Switzerland, and I
called Cooks and cancelled the
veservations. They had 18 rooms
booked, but I knew I could rent
them out again. I would prefer
to lose the business than to have
those types in here.”

Most of the action took place
at the Viking Motel because

of St. Anthony has become the

! hunt industry. Merrill White, the

Viking’s manager looks forward to another 9 day business boom in

March.
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that's where the helicopters
could take off most easily for the
hunt. It's also close to the air-
port. The reporters would stay
in St. Anthony during the night
but then make a beeline to the
Viking Motel each morning to
see what action and rumors
were taking place. According to
Mr. Squires, of the St. Anthony
Motel, “There was a lot of
running around, but no action. I
didn’t spend any time glaring up
for the event by taking on extra
staff. We just work a bit of
overtime which the staff likes at
that time of year.”"

But for the Viking Motel it was
a very different story. “We were
up at 5 o’clock in the morning
and kept on going until way into
the night. We had to take on
extra staff and had to bring in a
lot of supplies before everyone
arrived. We had to buy liquor by
the truckfulls. In addition to the
people staying here, we had to
feed the Mounties and all the
people who were here just to see
what was going on.”

For the Whites, it was an
exciting time. Everyone was

friendly: protestors, an-
tiprotestors, reporters and
Mounties ... everyone, that is,

but Greenpeace. “They weren’t
the friendliest people around,”
report the Whites. But as for the
rest, “If we had taken them up
on  their invitations for
holidays,” reminisces Merrill

White, “we would have places to
go for the next 10 years.”

Aging movie starlet Yvette

Mimieux even called them the
day after she returned to
Hollywood. States Merrill, “I
think all those people un-
derstood more about
Newfoundland when they left
here. I think it helps for them to
come here and see what is going
on."”
All this notoriety has certainly
helped the St. Anthony and
Viking Motel’s business the rest
of the year. Reports Merrill,
“Some of the people who came
here last summer, came
because they heard about the
Motel. I usually get out and mix
with everyone. All the tourists
who came here last year, when
we started to talk with them, the
first thing they would ask about
was Brian Davies."”

Both Motel Managers agreed
that things weren’t half as
violent as the press played them
to be. Recalls Maitland, ‘“Last
year everyone who went at it
seemed as though they were a
bunch of kids getting out and
having a snowball fight. There
were hard words said and
everything else, but it seemed as
though there was a lot of humor
init as well.”

“It wasn’t all that bad,”
recalls Merrill, “I can’t see why
the press blew it out of
proportion.”

As for this year, Merrill
reports that Brian Davies has
the Viking Motel booked. “The
agreement when he booked was
that if he doesn’'t come, he
doesn’t want his money back.”

The Department of Fisheries
has booked 16 rooms at the St.
Anthony Motel and Canadian
Press and CBC have booked the
rest. But both motel managers
think that the action may be
somewhat quieter this year,
because there is a good chance
that Brian Davies won't be
around.

As for whether the protest
business or the seal hunt is more
important to the motel
managers, there is no question
in their minds. “‘I don’t want the
protesting to continue if it’s
going to hurt the Newfoundland
seal fishery,” says Merrill
firmly. “I am just as much a
Newfoundlander as anyone.”
Maitland agrees, “It isn't a
matter of life or death, it's a
matter of a way of life and I
wouldn’t want to see that
destroyed. The French
Canadians don't want to see
their way of life destroyed and
neither do we.”

But if the protestors continue
to come to Newfoundland to
profit from the seal hunt protest,
the two motel managers will
continue to profit on a much
smaller scale.

Exchanging view points

On March 17, seventeen
students from a high school in
Toronto will arrive in St. An-
thony to attend school and live
with Newfoundland families for
a week. Sometime after that, 17
students from St. Anthony will
go to Toronto for a week. These
34 students are part of an ex-
change sponsored by the
Canadian Council of Christians
and Jews.

However the Council goes far
beyond promoting a better
understanding between
Christians and Jews. It is con-

cerned with promoting better
understanding among all
Canadians. And certainly the
rest of Canada is in need of
understanding Newfoundland.
In fact, this educational ex-
change almost did not take place
because the Toronto school
board bowed to public pressure
against the Seal Hunt and would
not allow the 17 students to come
to St. Anthony during school
time.

For over 20 years, the Council
has organized and financed the

largest student exchange of its
type in the country. Last year
almost 3,000 young people
between the ages of 14 and 18
participated. While Quebec has
been a natural focus for student
exchanges, there are many
other groups which have need of
such an exchange because it is
one effective way of dispelling
the many myths and rumors
which spring up about ethnic
groups and regional areas.

One unfortunate myth that has
been put before the public by the
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news media and certain people
is that the citizens of
Newfoundland are murders,

has yet participated in the seal
fishery.

the feel

savages and barbarians
they annually participate in the
Seal Hunt.

Other than participating in an
exchange and having a good
time in Toronto and St. Anthony,
it is hoped that some of the
people in the Toronto area will
meet kids from St. Anthony who
are very similar to their own
children. And of course when the
Toronto students visit St. An-
thony, they will stay in houses of
people who hunt and fish for a
living and perhaps these
students will be able to un-
derstand better the kind of
lifestyle that exists in this
province. Their understanding
will go a long way in dispelling
the many myths that have
arisen about our province.

For all of the St. Anthony
students, it will be their first
time on an exchange. Sixty-
seven students from Grade 10
and Grade 11 showed interest in
the exchange, but only 17 could
be chosen. All of the students
have either a father, brother,
uncle, etc., who are sealers,
although only one of the students

strongly about their way of life.
Said one of the students, ‘I don't
see the Seal Hunt as being any
different than when other kinds
of animals are killed, the only
difference is that it happens on
the ice and not in a building."”

students from Toronto.

The St. Anthony students who will be participating in an exchange with

When the Toronto kids come to
St. Anthony for a week in March,
they will go skidooing, dancing,
fishing and perhaps even watch
some seal hunting. And

hopefully, when they return to
Toronto, they will spread the
word that the people of St. An-
thony are in the words of one
female student, “No different
than anyone else.”

Little Bay Islands sealers

Fishing and Little Bay Islands
have always gone together.
Once the centre for all fishing
activity in Green Bay and
Western Notre Dame Bay, this
four-mile square island has
maintained its tradition and
today boasts a community of
fishermen who are known for
their expertise in the boats. Not
only are the men good at cat-
ching cod, turbot, crab and
lobster, but they also pursue the
seal fishery.

According to the fishermen,
roughly 70 percent of the men
are involved in sealing and each
person earns between 15 percent
and 33 percent of his income
from that particular fishery.
Some pursue the seals in open
motor boats, but there are ap-

proximately 14 larger boats
which extend from 30 feet to 64
feet.

Last year it was estimated
that roughly 5,000 seals were
killed by Little Bay Islands men,
and its not uncommon for one
boat to kill as many as 800. But if
one thinks this is an unusually
large amount of seals to be
killed, rest assured that Fishery
Officers keep tight tabs on the
amount of seals taken, They also
collect slips which are filled out
by fishermen every week. These
slips indicate the amount of
seals caught and the type of
seals taken.

Most of the fishermen begin
hunting the Harp Seal about the
middle of January and continue
hunting up until the end of

March. In the dead of winter the
fishermen only go out for the
day, leaving before light and
coming back late at night. But
during March month, they stay
out for several days to a week,
steaming into Green Bay, White
Bay and as far north as the
Horse Islands or Grey Islands,
to wherever the seals are. Ac-
cording to a group of fishermen,
on an average day they leave the
harbour about 6 a.m. and steam
northward until lunch hour.
“When the sun gets up and it
gets warm, the seals will get up
on the ice,"” says Tom Roberts,
one of Little Bay Islands most
active and vocal fishermen,
“Around one or two o’clock you
probably spot the seals. Just one
bullet shot and they are in the
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water again. We usually wait
until they get settled. Then you
start to make your kill. Two men
would generally be shooting at
the seals. One day last year we
started killing around 2 o’clock.
There were two shooting and the
other two were hauling along
side. They went on and killed
until it became dark."”

After the seals are brought
aboard, they are immediately
bled. According to the Little Bay
Islands fishermen. “If you don't
do that and leave them on the ice
over night, they are no good.
You have to cut them open and
let the hot blood run out and cool
off. If you don’t, the hot blood
will go through the seal which
makes him no good."”

For the fishermen of Little
Bay Islands, sealing is im-
portant for their livelihood, but
it still is an unpleasant business.
It is hard, cold work, especially
when there is a storm brewing.
Even in this day and age, men
have gone sealing from Notre
Dame Bay in their small open
boats or in their longliners and
never returned. As one little Bay
Islands man said, ““A man who
has a boat for fishing is taking
big chances when he goes to the
seal fishery."

Then there is sealer’s finger.
No one knows what causes it, but
some say it is the fat of the seal
which gets into the weathered
chapped cracks of the sealer’s
skin or perhaps it comes from
the strain of shooting and cut-
ting the seal all day long. It's
very painful and its only cure
appears to be penicillin shots.
Several men from Little Bay
Islands have been known to be
hospitalized from it.

But there are other problems
which plague a sealer even more
and have far more serious
consequences, for the Little Bay
Islands men who are prolific
sealers. Their biggest concern in
recent years has been the
inability to sell seal meat. Ac-
cording to one Little Bay Islands
man, “Years ago, when we were
sealing in small boats, when we
got a seal, we were sure that we

were going to sell it. At that time
there weren't that many seals
killed. But now, everyone is
involved in it and there is no way
you can get rid of all your seal
meat.”

Generally, the fishermen have
no problem selling their meat
during the first month of
sealing, but after that it
becomes far more difficult. S. T.
Jones, the fish company which
puts up crab and herring on the
island, takes a little bit of seal
meat, but not enough to make a
dent in the amount that’s
caught. Lou Everleigh in

Comfort Cove has put up seal
meat as well but not on a big
enough scale to help out the
fishermen of Little Bay Islands.
In fact Everleigh's operation
upsets some of the fishermen
from Little Bay Islands. Ae-
cording to them, Everleigh has
received some backing from the
government which has helped
him stay in the seal meat
business. The fishermen of
Little Bay Islands think that S.T.
Jones & Sons should receive the
same benefit as well.

Besides finding a market for
their seal meat, the other

Tom Roberts of Little Bay Islands with the rifle he uses when seal hunting.
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problem plaguing the fishermen
is the lack of year round lights
and a light keeper. The
fishermen fish virtually all year
round and they depend on those
lights. “If the lights should
happen to go out now, they
wouldn’t be lit anymore until
spring,’’ say the fishermen.

The fishermen also think that
a Fisheries Officer should be
stationed at Little Bay Islands
all year long. Right now he is
stationed in Springdale and he
makes his rounds, but the Little
Bay Islands fishermen think
that with a population of 550 and
with almost everyone involved
in some aspect of the fishery, a
full-time Fisheries Officer is
essential to the progress of the
fishery.

However, despite these
problems, the fishermen of this
island community are im-
pressed with the general way in
which the seal fishery is run.
They are particularily im-
pressed with the ice breakers,
especially the Cathy B. The men
of Little Bay Islands couldn’t
say enough nice things about the
Cathy B's captain and crew who
helped them out of a good many
ice jams last year. In addition
the crew of the Cathy B were
ready with a bit of fresh bread
and milk when the fishermen’s
supplies were running a bit low
or if the fishermen were tired of
eating seal meat for days and
days on end.

The Cathy B. was stationed in
Green Bay and White Bay and
was for the sole use of the
fishermen who needed her. It
was the first year that such an
ice breaker was put into action
and there is no question that the
sealers from Little Bay Islands
hope that such a service will
continue year after year.

In addition to the ice breakers,
the sealers hope that in the
future spotter planes will be

Raymond Tucker, Tom Roberts, Roland Weir, Gordon Weir and Bert Tucker
are all sealers from Little Bay Islands.

made available so that longliner
crews will have some idea of
where the herds are and how
fast they are moving on the ice
pans.

Despite not having the use of
spotter planes, the men from
Little Bay Islands are able to
bring in a large amount of seals
to their wharf. From there,S.T.
Jones and Sons truck the pelts
into St. John's for the men.
Unlike the men from St. An-
thony, very few of the Little Bay
Islands fishermen have any
complaints with their trucker.
The only difficulty appears to be
the fact that they are dependent
on the ferry and the weather, so
it sometimes takes quite a while
before a truck can leave the
island ladened down with pelts.
But the men are satisfied with
the price. Report the men,”
there wasn't any complaints last
year from anyone around here
with the price. Out of the $27
which is top price, we were
getting $23 or $24. We were also
getting 4 cents for the fat.”

If you ask any man on Little
Bay Islands, he will tell you that
no one is unemployed. In fact, if
you ask George Jones, head of
the fish plant, he will tell you
that they have to import labor in

the peak season. There are some
longliners from Little Bay
Islands that made as much as
$30,000 from the Seal Hunt last
year. Thus, naturally, these men
are concerned about the
protestors who don’t understand
how the men of Little Bay
Islands live,

State a group of island
residents, who have recently

formed a chapter of the
Progressive  Rights Organ-
ization which is dedicated

to the continuation of the Seal
Hunt, “If we lose the seal
fishery, there will be a lot of
people who will find it bad.
There are a lot of dollars made
in the seal fishery. It is part of
our livelihood."”

The men got involved with
PRO because they thought
everyone should be involved.
Reports Tom Roberts, “Some
men from PRO came here and
had a meeting and told us a lot of
things we didn't know. They told
us about the money Brian
Davies gets. 1 think every
fishermen should back PRO up.
We never got involved in PRO
from a personal point of view;
we got involved for Newfound-
land in general. Newfoundland
needs the support in order to
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maintain the fishery and the
markets, and they became in-
volved for another reason. They

consider themselves civilized
human beings who are like all
men everywhere. They are

concerned for their families and
they have pride in their work.
They don’t hunt for the fun of it.

If you examine any one of the
fishermen’s freezers, you will
find it stocked with turrs, fish,
turnip greens, seal meat, rabbit
and the scattered moose. All of it
is eaten and these men never
have to buy hamburg, lamb or
steak. They are good providers
and their homes are immaculate
and clean.

When these men finish the seal
fishery, they go after lobster,
and then they are gill netting cod
until the herring come in the
bays.

The men of Little Bay Islands
are working all year round and
the seal fishery is an important
part of that all year round
fishery.

The seal fishery is as important
to us as any other fishery

It was a busy day at the
Twillingate Marine Centre.
Close to 25 longliners were in the
yard with several inside of the
Marine Centre itself.

new planks in a longliner.

Preparing for the seal fishery, these men from Twillingate examine

Although it was a cold day in
the middle of January, the yard
was full of men hard at work on
their  boats. Some  were

repairing engines and others

were replacing rotted or
damaged planks. Most of the
men had just finished up the
fishing season and were taking
just a few weeks to get their
boats ready for the seal fishery.
However, four of the men, John
Troke, Ernest Legge, Strat
Brown and Ches Coish, took an
hour out to talk with Decks
Awash about both the Front and
the landsmen’s seal hunt, and
what it meant to them. The
following article is an edited
version of that conversation.
For the sake of clarity, each

individual speaker is not
identified.
The Landsmen

“We are still classified as in-
shore fishermen even though we
are in longliners. We don’t get to
the Front like the big boats. We
go out in the bay, anywhere
from here to Grey Islands and
sometimes we go out for 2 or 3
days, depending on the weather.

“We get a few hoods, but
mostly harps. We usually start
the seal fishery around the last
of January. Because of the
weather we can’t get out that
much.

“The first day we went last
year was January 27. We were
out two days and then we got two
or three days in February. After
March 12, you can get out more.
But April is about the best time,
you can go out then every day in
the longliner. You can go out
anywhere from 10 to 50 miles
that time of the year.

e
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“We use high power rifles.
Longliners never use shot guns.
There are 4 to 6 on a longliner,
but about two rifles is as much
as you use.

“When there are four men on
the boat, we divide the pelts up
according to what we get as a
whole, not by what each man
gets. Everyone's share is alike
on the boat. Last year beaters
got the better price, but it seems
that this year the adult seal will
give a better price. The adult
seals are on the ice first and then
the beaters and adults are
together. We don’t go after
whitecoats at all.

“The protest is hurting us
even though we don't have white-
coats, because if they don’t take
the whitecoats, they won't take
the older seals or the beaters.

“Last year, we got about 1,050
seals and that was the best year
we had. We were at it about 6
weeks consistently.

“I would say that the seal
fishery is one-third of our in-
come. We hire trucks to take our
pelts to Dildo. We pay $1.00 a
pelt. Our pelts were taken here
and trucked to Dildo and then
they were skinned and graded.
We paid 50 cents a pelt to get
them skinned.

“We didn’'t have problems
with the truckers taking part of
the payment for the pelts, but we
did have problems with rusty
skins. We had about 50 rusty
skins last year and we would
only get $7 or $8 for the skins.
They could have been number
one and we could have gotten
$27.

“We have this anti-yellowing
solution to put on the skins. We
put that on them as soon as they
are skinned and washed.

Notre Dame Fisheries were
buying carcasses last year on
the tail end of the season. They
were paying 15¢ a pound for
carcasses, but there is only so
much meat they can take. We
dumped a lot of meat last year
and that was a waste of money.
It's worthwhile to sell for 15¢ a
pound.

“We don’t usually see fishery
patrol officers when we are out

A new sealing season is about to begin in Twillingate.

Twillingate longliners sit on dry dock waiting for repairs to be done

on them.

in longliners, but helicopters do
pass over us. There are fisheries
officers around here when we
come in.

“Just from Twillingate alone
there must be 25 longliners with
4-6 people in a boat and there
must be 500 people going out in
small boats.

‘‘A few years ago a big crowd
would go to the Front, but there

=

isn’t that many now. Probably
15 or 20, but nearly all the
fishermen are involved in the
seal fishery in either longliners
or open boats.

“We are at the fishery for
about 9 months. It takes a month
or so to get the gear ready. The
longliners use mostly gill nets
and a few cod traps.
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