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In this issue

Introduction

In this issue of DECKS AWASH we visit a part of
the Bonavista Peninsula between Bonavista and
Trinity. A historic area, we learn about Trinity’s
past and Coaker’s impact on the province, but we
also look to the future and learn about the fishery
and town councils. As usual, we rely on local
residents for information and through them wé
hope our readers gain a feel for and understanding
of the area.

The original intention of this issue was to cover
Trinity, New & Old Bonaventure, as well, but we
simply ran out of space. They will be carried in a
subsequent issue. However, we have included the
picture of these communities on our covers
because we did not want to leave them out en-
tirely.

Inour Front and Back Section, we look to the
spring and get several tips on gardening and
crafts. In addition, we find out about a developing
industry, the roe fishery, and we learn a bit more
about the complex question of land claims.

In our June issue, we explore the complex topic
of educating our young. We will be talking to
teachers and students, as well as to people who
have gone through the Newfoundland school
system.

To all our readers who answered our
questionnaire, we at Decks Awash would like to
give you our sincerest thanks. Over the next few
months we will try to implement some of your
suggestions.

Decks Awash is a bi-monthly magazine for
people in Newfoundland and Labrador, about
rural Newfoundland and rural Newfoundlanders.
Information, rather than news oriented, Decks
Awash is based on the principal that information
is vital to the development of people and com-
munities. Each issue contains a “‘Special Section”
which  alternatively concerns itself with
geographical areas and resources of the province.
The ‘“Front and Back Section’” contains in-
formation about the fisheries, agriculture, con-
sumer items, crafts, historical events and in-
teresting people.
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Roe on the Go

Does the smell of cod roe
sausages in the morning make
you jump out of bed in an-
ticipation? Does sliced and fried
cod roe on a lettuce wedge whet
your appetite at lunch? How
about raw sea urchins and a
chilled glass of white wine at the
end of a hectic day?

If it all sounds too ridiculous,
just consider that in such
countries as Japan and France,
people are sitting down to eat
these high-priced gourmet
delicacies right now.

And high priced they are! Last
year in British Columbia,
herring roe went for $4,000 a ton
and the fishermen didn’t have to
do anything with it. They didn’t
transport it; they didn’t gut it;
they just caught it.

In Newfoundland, there is a
flicker of interest developing in
these highly specialized by-
products of fish. Exploratory
work is being done with sea
urchins, capelin, herring,
salmon and cod roe. And for
some time now lumpfish has
been processed by Newfoun-
dland fish plants.

For those interested in these
unusual  delicacies, Decks
Awash has unearthed some
information for your palate and
pocket.

Sea Urchins

Although not yet harvested in
Newfoundland, sea urchins are
very popular in both Japan and
Europe. The species found on
our coast is the green sea ur-
chin. From all reports, it is quite
plentiful and found between low
water and a depth of 50 feet. The
urchins found in shallow water
and crevices tend to have an
adequate food supply and
therefore have more roe. The
deeper water sea urchins are
more subject to the elements,
feed primarily on seaweed and
therefore have smaller roe.
Depending on the bay, the
general harvest time for sea
urchins is between January and
March. Obviously ice and snow

storms cause difficulties and
may be a factor if Newfoundland
gets seriously into the sea urchin
market.

There are several methods for
harvesting sea urchins. In
Japan and the United States
scuba divers are primarily used,
but other cheaper methods
might work better in the cold
Newfoundland waters. In
shallow areas, long-handled dip
nets are a possibility. According
to one study, 120 pounds could be
gathered a normal 8-hour day.
Sea urchin pots are another
method. In a study carried out at
Cupids, the average catch per
pot was 100 sea urchins which
yielded 12 pounds. In the deeper
water, the urchins could be
taken by drag or mop.

To process the roe the shells
must be gently cracked and the
roe removed with a special
curved spoon. The roe is then
cleaned by being washed in a
basket with holes at the side and

bottom. It is then salted or
combined with alcohol and
shipped to a market where it can
fetch between $7 and $8 a pound.
High labor production costs
have presented development
problems in the past.

Cod Roe

There are a number of ways in
which cod roe is used. It can be
frozen, smoked, salted, canned
or made into sausage. The cod
roe sold on the European market
and found in speciality stores in
Canada comes primarily from
Denmark.

In Newfoundland the peak
time for harvesting cod roe
varies from April in the north to
June in the southern waters.
According to studies, the best
fish stock for development of a
cod roe industry is the winter
fishery on the southwest and
west coast. For the last two

years about 80,000 pounds of roe
were processed and frozen by
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T.J. Hardy, in Rose Blanche and
Eric King Fisheries in Burnt
Island and about 100 pounds
were salted by T.J. Jones of
Little Bay Island and
Newfoundland Food Processors
in Petty Harbour.

Despite the high price it can
get on the European market
($1.17 for a 3 oz. tin) it has been
difficult to interest fishermen
here in saving the roe. This is
partially because they have
been receiving only 15¢ per
pound.

Another cod species, the
Labrador Rock Cod, is also
receiving attention these days.
Last winter, an experimental
program was carried out in the
Lake Melville area. Provincial
government officials feel the
effort produced a very good
quality roe, and they have sent
out samples to potential buyers.
Harold Murphy, the director of
the fishing operations unit,
fisheries development branch of
the provincial department says
he’s “‘optimistic about the
future’’ of this new roe fishery.

Herring Roe

It is well known that British
Columbia has a very lucrative
herring roe fishery. In 1978, the
industry was worth $56 million
to the fishermen and most of the
roe went to Japan. The fishery is
very closely managed to avoid
overfishing and the entire
fishery lasts no more than a
month. However, in any area it
may only be open for a matter
of, literally, minutes before the
total allowable catch is taken.
Opening dates for the roe fishery
is so timed that maximum roe
retrieval can be expected.

A recent provincial fisheries
report states, ‘‘although the
landings of the B.C. fishery are

about one-third the pre-1967
fishery, the value is over nine
times greater since the
development of the roe fishery.
In excess of 6,000 people were
employed in the fish plants
during the roe season and some
5,000 were at work on the har-
vesting side of the operations.’’

The British Columbia roe
industry started from virtually
nothing in 1970 and developed
into a $107,000,000 industry by
1978. Those figures are enough
to entice anyone into a herring
roe fishery in Newfoundland.
However, our province has yet
to really develop such an in-
dustry.

In Newfoundland, Humber
Cold Storage has produced over
100,000 1bs. of frozen roe last
year and Beothuck Fisheries
produced 40,000 lbs. of roe and
milt in 1978, but essentially they
were by-products.

Existing research states that
our herring does not produce roe
in large quantities, nor are their
spawning activities as regulated
as on the west coast of Canada.

However, according to a
recent report, 90 percent of the
existing stock in Newfoundland
waters of less than 5 fathoms are
spring spawners. The autumn
spawners are found in deeper
water. Research thus far in-
dicates that the best spring
spawning grounds are found
near Lawrencetown, Notre
Dame Bay and the autumn
spawners are found on the west
coast.

As is the case with other fish
roe, herring roe can be aged in
brine or frozen.

While a herring roe fishery in
Newfoundland will probably
never reap the monetary
benefits that it does on the west
coast, there is no reason why
Newfoundland couldn’t be more
involved in the herring roe

market than it is now.

Salmon Roe

A salmon roe industry on the
west coast of Canada has only
recently become developed.
According to a recent report,
this is partially because the
percentage value of salmon roe
compared to total salmon value
has increased 8 per cent while
the percentage of landings has
stablized at 2.5 per cent.
Production of salmon roe and

caviar in 1977 was 3,589,000
pounds valued at $14,260,000
which works out to ap-

proximately $4.00 per pound.

It is difficult to do a com-
parison between west coast and
east coast salmon roe potential
because the two saimon stocks
are different. On the west coast
the salmon generally enter the
rivers just after spawning. In
Newfoundland the bulk of the
salmon fishery takes place when
the gonads are poorly
developed. According to the
report, “‘if we take the whole of
the Newfoundland commercial
catch from September onwards
when they are in or near their
native rivers, only 1,000 pounds
of roe would be available.” Thus
it would appear that a salmon
roe industry is highly unlikely.

Lumpfish

The lumpfish roe industry is
probably the best known roe
industry in the province. Taken
in May and June, lumpfish are
found along the coastline and
are processed in plants along the

northeast coast, notably
Beothuck Fisheries in
Valleyfield and at Fishery

Products in Catalina. Smaller

amounts are  taken and
processed on the northern
peninsula and room for ex-

pansion exists in many other
parts of the province. Lumpfish
is marketed in Europe and one
of our biggest competitors for
that market is Iceland. Already
Iceland is feeling the effects of
our entry into the market and
have complained that our
lu mpfish roe is affecting prices
on the European scene.

It's hardly surprising that our
presence is being felt. With
exports to West German
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packing companies hitting the
6,000 barrel mark, Newfoun-
dland produced close to one
quarter of the world's total
production of 25000 barrels.
Companies producing lumpfish
roe make their own contracts
with the West Germans who
want the bulk roe as a raw

material for their caviar
packing operations. Harold
Murphy feels there is still

potential for more development.

‘“We have a program that
involves our going into areas to
locate new lumpfish stocks,’ he
said. ‘“However, we must be
careful with this d

Capelin Roe
Capelin tradmonally come to

as it is contingent on developmg
new markets. We believe the
existing markets can take only 5
percent to 15 percent more than
they donow.""

Fishermen last year were
receiving 35¢ per pound for
lumpfish roe and the fish were
going for 1%e¢. It has been
suggested that the utilization of
lumpfish for purposes other than
roe should be investigated.

Inuit

Last month Enoch Obed came
south. He left his home com-
munity of Nain, Labrador and
came to St. John's. His purpose
was to try and explain what his
people, the Inuit of Labrador,
were thinking and feeling about
their land and their lifestyle.

Enoch’s position is difficult.
As director of land claims for
the Labrador Inuit Association
he makes white people feel awk-
ware. People in Newfoundland
view the whole idea of land
claims with misgivings. ‘Who
are these people,’ they say, ‘who
live within a province and
suddenly demand control over
land that has been legally a part
of Newfoundland since 19277 It
is bad enough that Quebec wants
control. Now the Inuit and the
Indians are also demanding a
say.’

But Enoch has a point. He
says, “We never sold or lost our
land by making treaties with
any government or by being

New! hes to spawn
each year and there seems to be
some potential for development
of capelin roe too. Preliminary
assessments show that there’s a
lucrative market for this
product in Japan, where the roe
is used extensively for
ceremonial occasions.

The most popular method of
packing the roe has the spawn
bearing females separated from
the males and packed as blocks

of whole frozen fish. The other
system is a little more complex.
Vessels with large amounts of
capelin in their holds have their
hold water pumped out. The
eggs are squeezed from the
females by the pressure exerted
by the load of capelin in the hold.
These eggs are separated from
the water by centrifugal force.

Iceland has been marketing
capelin roe for quite some time.
This year it is expected they will
market close to 400,000 tons,
with most of it going to Japan.
Obviously with that kind of
saturation in the market, it may
be difficult for Newfoundland to
break into it.

Capelin roe is a new product in
Newfoundland and market
research is really just getting
started in earnest. However, the
field has already attracted
companies such as Fishery
Products, Nickerson's, Earle’s,
Connors Brothers, Ocean
Harvesters and other smaller
outfits.

staklng a claim

Enoch Obed

conquered in a war, and
therefore we have the first right
or claim to the land...we are not
seeking to restore a dead culture
or a way of life because the Inuit
in Labrador still depend on the
resources of the land and sea for
their livelihood.”

Enoch goes on to say, ‘“The
Newfoundland government
tends to view Labrador as a
goldmine, and is pushing ahead
with programs to develop our
land. These activities are being
conducted on our homeland
without consulting and involving
us, even though we will be the
most directly affected by these
developments.'

Enoch then states that
Newfoundlanders should well
understand the situation facing
the Inuit of Labrador because of
Newfoundland's position on two
major issues: offshore oil and
the seal hunt. With regard to
offshore oil, the Newfoundland
government has virtually fought
for the right to control the
development of its offshore oil
and gas resources.

As Premier Peckford said
when he was minister of mines
and energy, ‘“We have begun a
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new phase in the fight to gain
recognition of our right to
control the development of our
offshore oil and gas resources
and to turn them to our lasting
benefit. It will determine
whether we will remain
dependants of Ottawa or
whether we will be able to create
a viable economic and social
context for our people’s
development.” Enoch main-
tains that he and his people are
trying to do the very same thing.
In fact, the word ‘land’ could be
substituted for ‘offshore oil and
gas’ in the above quote and
‘Nfld.’ could be substituted for
‘Ottawa’ and the Inuit's case
would be explained.

The same is true of the seal
hunt. Enoch maintains that the
Inuit wish to follow their
traditional pattern of hunting
and trapping just as the people
of Newfoundland wish to
maintain their traditional seal
hunt, “Where is the dif-
ference?’’ he asks. And he hasa
point.

The Labrador Inuit
Association was formed in 1974
and since then they have come a
long way in establishing their
claim. Says Enoch,” The
federal government gave us, as
well as other native
associations, money to research
our claim and to provide
documented evidence to support
that claim. We did our
homework. The homework was
essentially the land use and
occupancy study called ‘Our
Footprints are Everywhere.” A
statement of claim was sub-
mitted to the federal govern-
ment in March 1977. The federal
government looked at our
homework and recognized that
we had a comprehensive claim.
‘What they are also saying is that
they are willing to negotiate on
that claim.”

According to Enoch, the
federal government is trying to
persuade the province to enter
negotiations on the land claim
issue, but the province has not

yet made a decision. In addition
to the Inuit claim, the province
will also have to look at a similar
claim submitted by the Mon-
tagnais-Naskaupi Indians of
Labrador as well as another
claim being prepared by the
Micmaes in Conne River,
Newfoundland.

As the pressure to develop
Labrador mounts, the province
will have to recognize that the
people of Labrador are very
concerned about their land and
their future. And there is one
major point to keep in mind -
what the Inuits and other native
people of Labrador have seen of
southern civilization has con-
vinced them that monetary
settlements are a bad thing.
They are interested in con-
trol...rate of control and type of
control.

Enoch has gone home to Nain,
but he will be back again to
further explain what it is his
people want. They know - we
must now try to understand.

Photo
Credits

In our last issue on
Sawmilling, the following
groups or individuals should be
credited for their photographs.

The Newfoundland Forest
Research Centre p.9, p.10
(both shots), p.11 (bottom shot),
p.12, p.36, p.48, p.49 (bottom
shot).

Mr. Ray French, Main Point
... all photos pp. 16 and 17.

Department of Forestry and
Agriculture... p.34, p.35, p.14
(both shots)

The photos on p.11 is captioned
as being Glovertown; it should
have read Millertown,

BARBECUED
TROUT

6 trout

%4 cup brown sugar
1 chopped onion

Y cup vinegar

dash garlic powder
4 tbls. catsup
1tbls. prepared mustard

Y2 tsp. Worcestershire sauce
Y2 tsp. salt
dash paprika

Clean and put trout in shallow
baking pan or dish. Combine
remaining ingredients for
sauce. Pour over trout and bake
at 350°F. 30-40 minutes.

SEAL AND
RICE CASSEROLE
3 cups cooked rice
2 tbls. flour
1 cup milk
1onion chopped
1egg beaten

2 thbls. butter or
margarine
Y2 tsp. salt
2 cups seal meat, chopped
Y tsp. sage or thyme or savory
dash pepper

Grease casserole. Mix rice
with 2 tbls. melted butter. Make
a white sauce of 2 tbls. melted
butter, 2 tbls. flour. Add milk
and cook until thickened. Add all
other ingredients and pour over
rice. Cover and bake at 350° F.
for 40 minutes.

melted
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Special Section

Bonavista Peninsula
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History-Trinity/Bonavista

Although it’s a point of con-
tention among historians, many
believe that Bonavista’s history
really dates from the day when
John Cabot’s ship, the Matthew,
finally found land. Popular
legend has it that Cabot's men,
having endured an Atlantic
erossing in their primitive craft,
were so relieved on spotting land
on June 24, 1497, they cried out,
““Oh, good sight,”” which tran-
slated to ‘“‘Buona-vista’ in their
native tongue.

By 1534, two other explorers
had visted Bonavista...Cartier
and Viegas. Reports of plentiful
fish sparked the initial wave of
European interest in
Newfoundland, and places such

as Bonavista soon became
prized fishing stations. Such
communities, also became

bones of contention between the
English and the French, and the
Bonavista history of the early
1700s is studded with French
raids, For example, on August
18, 1704, the French under
LeGrange, attacked Bonavista.
In his book The Story ol
Methodism in the Bonavista
District, the Reverend Charles
Lench quotes this dispatch.

fWeekly Record.

1892,

SATURDAY, MARCH 5,

HAVOC ON THE SEA.
Terrible Loss of Life.

Desperate Biruggles.
HAIR-BREADTH ESCAPES.

Heartrending Scenes—Heroic Acts
of Rescue.—Thirteen Men Dead.
—Eleven 8till Missing.

The sir s fall of farewells to the dying,
A7 mourings for the dead ;
0 heart of Rachel for ber olild i
Will uot be comforted I o O o8
The week that hias passed since we last
placed our little jonrnal into the hands
of its many readers has brought to this
fgwn and the neighboring settlements a
terrible calamity jand it is our painful

Trinity’s Weekly Record
records a sealing disaster.

*...144 French and Canadian
indians, came about two o'clock
in the morning in two sloops and
canoes to Bonavista Harbour...
and surprised the Pembroke, a
galley of London and the Society
of Poole, of 140 tons, 14 guns 24
men, Captain Antem com-
manding. Also the William of
about 115 tons, 10 men, no guns,
but having thirty tons of lamp oil
on board. They also attempted
to surprise Captain Gill of
Charleston, New England, with
14 guns and 24 men, who
discovering their boat to be
French, fired briskly upon them,
killing and wounding some of
them, so that they returned the
prizes they had taken, bringing
the guns of both ships to bear on
Captain Gill and continued
firing upon him with great and
small guns for the space of six
hours, until the ship was much
shattered...about 8 o’clock,
when they found he could not be
taken, they set fire to the Society
and cut loose in a flame to drive
upon him, but, by the great
diligence of Captain Gill, he got

clear of her and she burnt to the
keel.”

The excerpt goes on to
describe how the inhabitants,
who had fled at the approach of
the French, saw Captain Gill's
courage and returned to fight
and drive off the invaders.

An invasion in 1705 had more
success. Gill was no longer
around to lead the battle and the
task fell to a Quaker named
George Skeffington. Together
with some 90 inhabitants, he had
fortified Green Island with nine
canons. Skeffington, however,
elected not to fight and he
surrendered to the French,
signing a bond to pay the sum of
4,500 to M. de Montiguy as a
guarantee for the protection of
the residents’ homes.

Another community in the
area was having its problems
with the French too. Trinity, a
community so named by Gasper
Corte Real in about 1500, was
also a sizeable fishing station,
and numbered Sir Richard
‘Whitbourne as one of its floater
population. In his writings,
Whitbourne mentions casually

oy
<

St. Paul’s Church at Trinity.
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This crew of men worked at the Trinity whaling station which
operated during the first decade of the 1900s. In 1910, 128 whales

were processed.

Early 20th century view of Trinity.

that the settlement had
domestic hens which implies
there was some level of set-
tlement. Sir Richard was in the
area to hold court, a fact which
proves the community had
already attained a rank of im-
portance that predated its later
development as a hub of ac-
tivity. In 1675, when the first
census was done, Trinity was
credited with 41 inhabitants.
Both Trinity and Bonavista
shared the same resource base

— the incredible stock of fish
that abounded in the waters
around the Bonavista Peninsula.
Thus, both harbours developed
as major trade centres. Mer-
chants anxious to obtain fish
soon settled there and business
and shipbuilding grew. Both

centres were a natural
outgrowth of their fishing en-
terprises.

The Bonavista Museum

features a display of old tools of
the shipwright's trade — the

caulking mallets and hammers,
irons and planes bespeak the
seafaring traditions of the
people. In Trinity ships were
built for the foreign
trade...square riggers and
Labrador schooners alike kept
the years busy. In 1804, the
Trinity shipyards were reported
to have built a quarter of the
total tonnage built on the island
that year.

In addition to shipbuilding and
fishing, both settlements cashed
in on the annual seal fishery.
Sloops and schooners, as well as
landsmen, went after seals each
year, seeking the fat that made
superior lamp oil. An 1835
customs register shows that 16
schooners, one brigantine and 6
brigs with total crews of 516,
prosecuted the hunt that year
from Trinity alone. In 1857, a
Canon W.R. Smith records the
fortunes that sealing made. A
Captain Andrews in the 145 ton
Peerless is supposed to have
netted some $12,000.

In 1892, a number of Trinity
men set out sealing from the
shore on February 28. A quick
switch in the weather caught
them on the ice, and while some
were saved, 13 froze to death in
their boats, while another 11
were carried off to sea in the ice.

By 1797, some three hundred
people lived in Bonavista and
records for that year show
population in the colony to be
1,581. A lighthouse was
established at Cape Bonavista in
1841, a clear indication of the
importance of the port.

The entire area from
Bonavista to Trinity is steeped
in history. Today, area residents
see their long past as a resource
that promises much for the
future. Both Trinity and
Bonavista hope to see tourism
become a major economic force.
Other towns, such as Port
Union, the home of Coaker and
the Fishermen’s Union, hope
that their unique stories will
help them to take part in the
development of a viable in-
dustry based on tourist dollars.
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Health care

Hottest issue around

With its clean white paint and
dark contrasting green trim, the
Bonavista Cottage hospital is
instantly recognizable even to
an outsider. It shares the look of
cottage hospitals around the
province that were built in the
Commission of Government
days. From the outside, the
hospital, to the casual observer,

appears to have an air of
peacefulness about it. That
impression, however, is

misleading because the hospital
is, in fact, one of the busiest

times poorly housed but, in
general, manage to do wonders
considering the conditions under
which they work.

When Decks Awash first met
Dr. Roger Thomas, the
hospital’s chief medical officer,
he was doing his weekly rounds
at the Golden Heights Manor
Senior Citizen's Home. Born in
London, England, Dr. Thomas
seemed less than delighted to
learn that a member of the press
was interested in the hospital. In
many ways, he and his

11 at the hospital are

places on the and the
hottest political issue in the
area.

Long-promised improvements

ranging from more hospital
staff to newer and bigger
facilities, the people of the

Bonavista area are frustrated
with the lack of action. Com-
plaints are many and various.
Some people tell of having to
trek to St. John’s for medical
care beyond the outpatient level,
others are bitter about the string
of promises they feel have been
broken and still others tell of
waiting two or three weeks to
see a doctor. But all have
nothing but praise for the
hospital's staff. They feel the
doctors are overworked, at

The Bonavista Cottage Hospital.

caught in the middle of the
hospital controversy and it's
easy to understand why they
might shy away from public
comment. Later, in an in-
terview, Dr. Thomas proved to
be forthright in his comments.
““There should be four doctors
here,” he states bluntly, poin-
ting to the workload. “We saw
18,000 outpatients here last year.
There were only two doctors
here for four months and three
for the balance of the year. That
works out to about 7,000 patients
per doctor a year. The problem
of overwork is common to all
doctors but it's even worse in a
small hospital. It's frustrating
for both the doctors and patients

to have long waiting periods, but
I find the people very un-
derstanding of the situation.”

For the staff, the shortage of
medical staff can lead to hectic
days. Dr. Thomas got a taste of
that when he first came to the
Bonavista area after working
for a time at the Burgeo
hospital.

‘“One time there were only two
doctors here and Dr. Davis had
the flu. The worst morning I had
was on a Friday. A lady who'd
just had major surgery done two
weeks before came in with
congestive heart failure. There
was a little boy with meningitis
and several fractures turned up.
In addition, there was a waiting
room full of patients for the
regular outpatient clinics. On
top of all this, there's the paper
work you have to do on each
patient.”

Dr. Thomas points out that in
a small hospital the fluctuations
in workload can be very large.
Hence, some days can be very
hectic while others are smooth
sailing. On the balance, the
pleasure of working with the
people and the responsibility of
working in a small hospital far
outweigh any problems caused

The new clinic is on the right.
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by fluctuating workload and
staffing.

The area was promised im-
proved medical facilities years
ago, and the first stage of that
plan - a new clinic - was actually
built. A local committee had
first asked for a 120-bed
hospital, then lowered the size to
a 60-bed facility. A proposal to
renovate the existing facility
was apparently scrapped after
government officials said the
cottage facility wasn’t suited to
renovation.

Today the hospital continues
to have 16 beds and 4 cribs, and
it does provide in-patient ser-
vices. ‘‘People who don’t have to
go to St. John's, but can’t be sent
home, can be admitted here,”
Dr. Thomas points out.
“Patients who have pneumonia,
bronchitis, kidney stones,
urinary tract infections, heart
attacks, congestive heart
failure, and fractures or who are
awaiting tests are the types we
can handle. Like most cottage
hospitals, we don't do surgery
here, except in extreme
emergencies.”"

Older residents point to the
fact that surgery is no longer a
common  practice at the
Bonavista Hospital as proof that
medical services in the area
have deteriorated over the
years. However, that is not
really the case. In today’s world,
with the very best of surgical
specialist skills and medical
backup available in St. John's,
most doctors would consider it
almost irresponsible to operate
on a patient in a hospital like the
Bonavista Cottage hospital
except in an extreme
emergency. The aim is to
provide each patient with the
best of medical care, rather
than the most convenient of
medical care. The expertise and
back-up facilities in terms of
laboratories, x-rays, etc., just
aren't available in the rural
areas of the province.

The cottage hospital,
however, does offer emergency
care for victims of accidents or

illness and deliveries. The staff
tries to stablize the patient so
they can be moved to a facility
where a higher level of service is
available.

Area residents express con-
siderable concern over rumors
that a new regional hospital will
be built in Clarenville. While
they don’t begrudge Clarenville
residents such a facility, many
fear that such a move would
lead to the Bonavista hospital
not getting any further im-

provements in terms of staff and
facilities. They point out that the
worst part of the journey to St.
John’s in the winter is the sec-

tion of road between Bonavista
and Clarenville.

There's no doubt that
problems do exist. The medical
staff is overworked and this
leads to a high turnover of
doctors. The waiting lists for
outpatient services are long.
The frustration seems to be
growing, particularly with
government spokesmen who
keep changing their stories. It's
likely that many in the area will
be watching this election year
with great interest, hoping that

the long-promised im-
provements will finally
materialize.

Dr. Roger Thomas of the Bonavista Cottage Hospital looks over the
small emergency room. While it may lack the size and flash of a
larger, more modern facility, it can give a heart attack patient the

care he or she needs.

The Golden Heights Manor Senior Citizens' Home provides care for
the aged in the Bonavista Peninsula area.
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Barda

Getting more people involved

““Usually, we get involved in
projects that will benefit the
whole region, not just one
community,” says Gus Ford,
the President of the Bonavista
Area Rural Development
Association (BARDA).
“BARDA is made up of three
zones: Bonavista; the com-
munities of Elliston, Maberly
and Spiller’s Cove; and finally
Catalina, Little Catalina, Port
Union and Melrose. Originally,
BARDA was to have four zones
and we've made efforts to get
the people of the Newman's
Cove-Amherst Cove area in-
volved but we haven't been
successful.””

Decks Awash met Gus Ford in
his cubbyhole office at the
Trades School, where he teaches
motor vehicle repair. A native of
Bonavista, Gus left home in 1963
to attend the College of Trades
and Technology in St. John’s and
remained away for nine years.
Returning in 1972, he looked
around and saw that there had
been relatively little im-
provement in the area in the
time he had been away.

““That’s the reason I originally
got involved in the development
association,’”” he remembers.
“After talking to the people
about the problems, I heard that
there was to be a public meeting
to form a regional development
association. 1 went and I've
been involved ever since. If I'm
going to spend the rest of my
days here, I want to make it as
good a place to live as I can.”

During the years he has been
associated with BARDA, Gus
has seen the movement start,

then falter and pick up
momentum again, The
Bonavista zone lagged for,

some time, with people ap-
parently losing interest in an
association that can boast of few
visible achievements. People
didn’t understand the massive
job any such group faces when it
starts and some expect to see

new fish plants and playgrounds
spring up right away.

The first few years of activity
involved a tremendous amount
of non-visible work: organizing
and researching of the arca’s
resources and potential; and the
development of the essential
contacts in government

“For a while, it seemed like
we had a lot of meetings - more
meetings than action. Now that
I look back at it, participation
dropped off in the Elliston and
Catalina zones, but it has picked
up again now. And we're hoping
that a meeting in the Bonavista
area in the near future will see
that zone getting going again.’’

teresting. The local zones
representatives meet and
develop a list of items they feel
each community in the area
needs. Any development
proposals are then submitted to
the regional group which acts as
a combination of board of
directors and referee. At this
level, BARDA tries to Kkeep
regional priorities high on its list
when it decides which projects
to recommend to the depart-
ment of rural development. The
results, according to Ford, have
been good so far. The amount of
bickering among communities
over what facilities has been
drastically reduced and there’s
a growing consciousness of area

For all its past pr s, Gus
Ford exudes confidence when he
talks about BARDA today.
“We’'ve got new blood in the
local zone associations now,’’ he
says. “‘Over the years, there's
been some rivalry between
communities, but the
association seems to be able to
get one group to help another
now instead of fighting among
themselves."

‘The process BARDA follows to
achieve its objectives is in-

inter

“We're interested in tourism,
forestry, agriculture and
fisheries’ development,” he
explains. “Right now, tourism

is our main focus. We've asked
each zone to take a look at
tourism in its area and draw up

a list of priorities. Next year,
the emphasis may shift to
another area, such as

agriculture or the . fishery.
“Then there are the items that
seem to be always there, such as

Gus Ford
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the hospital issue, which has
been a political football for
years. The staff of the hospital
is doing wonders as far as we're
concerned but I've been over at
the hospital when the medical
staff would almost be tearing
their hair out because they're so
understaffed. Our co-ordinator
met recently with Harold
Collins, Minister of Health at the
time, about the hospital and
Collins said he’d meet with us

Barda crafts

For 123 craftspersons in the
area covered by the Bonavista
Area Rural Development
Association (BARDA), a tiny
cubbyhole store off Catalina’s
main street represents the best
hope of selling their work.
BARDA Crafts, first established
by the association in July of
1976, stays open all year round
on a part-time basis, with Joy
Hiscock of Catalina looking
after the shop.

When Decks Awash visited
BARDA crafts, Joy, a petite
young lady, was busy working
on a huge wall hanging someone
had ordered. The store itself is
small but carries an extensive
stock: string art, plaster crafts,
woodworking items, souvenirs,
handicraft supplies, crocheted
articles and hand knit sweaters,
mitts and socks. ‘‘Our busiest
time is during the tourist
season,’”’ Joy reveals, ‘“‘but we
do a fair bit of selling to local
resieents all year, especially
around Christmas. There's
really a good potential for
BARDA Crafts as a business,
especially if some things could
be changed.”

The store, at the moment,
suffers from a couple of han-
dicaps. The most obvious is its
location. Of the main road, with
its entrance on the side of the
building, it lacks a display
window and parking space.
“People come looking for the
store and have trouble finding
it,” says Joy. ‘‘In addition the

within two weeks. That was
three weeks ago and we haven’t
had that meeting or the answers
we were promised."’

While the association does
have a few perennial thorns,
such as the hospital, to cope
with, other ventures have been
more successful. BARDA
Crafts, for example, appears to
be operating well.

The association was
active in getting a

very
new

store hasn’t been publicized
enough.
“I think we lose business by

Joy Hiscock

elementary school built but has
received, thus far, little public
recognition for its efforts. Gus
Ford feels that more in-
volvement by local people would
help considerably.

‘“The association has been
trying to come up with new
members,” Ford adds. ‘‘Within
a few weeks, we’ll be having
another meeting to try to get
more people involved.”

not being open both mornings
and afternoons, but I'm hoping
to be open for the full day this
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year. We have limited space,
and there’s no store-like at-
mosphere. With expansion, I'm
sure it can be a successful
business.”

Problems  aside, BARDA
Crafts seems to be slowly
making a place for itself. While
Decks Awash was visiting, a
woman came in to pick up a
sweater she had ordered, ex-
pressing surprise that it was
ready so soon. ‘‘Custom orders
are becoming more popular.”’

Unlike many others, Joy
doesn’t think that soft crafts,
such as sweaters, should be
restricted to a specialty market.
She feels that handmade goods
offer the consumer a better
product, even if the initial price
is a little higher.

“I can tell you that a hand-
made sweater is warmer and
more durable,” she insists.

“It’s a better buy all the way
around. In addition, at BARDA,
our markup is only 20 percent so

our prices aren’t that expensive.

Young and enthusiastic about
her work, Joy is still a realist at
heart. She freely admits that
she doesn’t see people being able
to make a living wage purely
from selling their handiwork,
but points out that the money
earned can be a valuable sup-
plement to a family's income.

She’s a self-taught craftsperson.

“I've managed quite well from
textbooks so far,”” she points out.
“I started out here with it being
strictly a sales job; then 1
became interested in string art,
and went on to learn macrame,
candlemaking, and a little bit of
everything. I'd like to be
qualified to teach crafts, but
time is a problem for me right
now. The store keeps me pretty
busy.”

Like most craft outlets,
BARDA is always looking for
new sources of supply. Despite
the current space restrictions,
Joy feels it’s important to have
new people with new ideas
selling through the outlet,
especially more men.

“I don’t think you'll ever see
crafts disappear from
Newfoundland communities,
Joy replied when asked how she
saw the future for crafts.
““They’'ve always been a major
way of getting needed things in
the outports and I can see the
day coming when they will be
again.”

Anyone wishing to place a
special order, or arrange for the
sale of their work through
BARDA Crafts should contact
the group at P.O. Box 106, Port
Union.
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Bonavista Cold Storage -
economic mainstay

The yellow wooden buildings
of Bonavista Cold Storage lie
quiet in the noon day sun. With
the harbour filled with ice, the
local fleet of trap skiffs and
longliners sit idle at the Marine
Centre, waiting for the spring
and open water. Bonavista Cold
Storage, like most other fish-
plants on the northeast coast, is
a seasonal operation, a fact that
causes plant manager Les
Pottle some worry.

“You can’t really make it in
this business today on a half
year’s operation,”” he says,
sitting his his second floor office.
“‘Our plant starts operating as
soon as the fishermen on this
coast get active and that
depends on the ice conditions
each year. Most years, we start
around the first of May, and
finish up sometime in Novem-
ber.”

“There are two basic sides to
our production. We have the
groundfish operation and we
also have a crab plant that
started up in 1969. We're also
involved in herring and
mackerel processing to some
extent.”

Bonavista Cold Storage got its
start back

in 1938 and was

bought by the Russell family in
the early 1950s. In 1956, the
Russell's operation expanded
with the buying of a plant in
Grand Bank and in 1970 they
also acquired control of a plant
in Fermuse. The Russells sold
out to the Lake Group of Com-
panies some three or four years
ago. Although a part of the Lake
Group, the plant has aseparate
identity with many
management people remaining
from the Russell era.

While the company haskept
operating, Pottle frankly admits
that the groundfish operations
have been ‘troubled’, a problem
that predates his taking over as
manager.

““The scarcity of supply has
been the root of the problem,”
the fifteen-year veteran of the
fishing industry explains.
““We've seen a decline in the cod
stocks in the last six or seven
years which has drastically
affected this plant. It really
hasn't been a stable operation,
so we've switched to a gillnet set
up. As far as I'm concerned,
gillnets are a curse to the in-
dustry. They cause all sorts of
quality control problems, yet it's
the only way we could keep
going. If we could phase out the

gillnets, and get back to a
codfish operation, we'd all be
happy here. The crab operation,
over the years, has been up and
down, but we've had a
tremendous increase in crab
landings the last two years."
While the groundfish
operation has had its problems,
Pottle sees a solid future in fish
as the 200-mile limit enables
ravaged stocks to rebuild. A lot
of renovations are being done at
the Bonavista plant in ex-
pectation of better days ahead.
In addition, the company has
been actively involved in ex-
perimental fishing, using two
Norwegian long-liners recently
purchased from the provincial

government. Of steel con-
struction, and equipped for
gillnetting and auto metric
longlining, the vessels are

larger than the usual longliner,
and are being used to in-
vestigate the fishing potential
off Labrador, as well as to ex-
periment with automated
longlining systems. Currently,
they are being rigged with a new
variation of the Mustad
automated system.

Mr. Pottle explains ‘“there’s a
place for the provincial and

The Bonavista Marine Centre offers fishermen a valuable service.
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federal governments in
fisheries’ experiments, as
they're better equipped and

financed to do work of this sort.
However, the industry must be
ready to move in and help with
the pioneering of the fisheries.

If the automated longlining
proves successful, it could help
considerably with the gillnet
problem. The other problem
facing Bonavista Cold Storage -
the short fishing season-might
be helped by the proposed
superport.

‘A lot depends on how much
will be available to the seasonal
plants,” he emphasizes. “If

offshore fish can be taken to
Harbour Grace, and there are
proper facilities there to handle
and distribute it, it would only be
a matter of time until seasonal

plants like ours acquire the
facilities to handle the frozen
fish during our slack seasons. If
proper procedures are followed,
the quality should be good.
Quality depends in large part on
how quickly the fish is frozen
and the conditions under which
it’s handled later."”

While the offshore fish should
help the off season lull, Pottle
sees a need for improvements in
the local fleet's facilities. The
well-dressed, quietly spoken
manager lets a little indignation

creep into his voice when he

describes the conditions the
local fleet endures.

“The harbour is totally
inadequate,’’ he points out. *‘It
isn't a particularly good harbour
to start with, as we get bad seas
here when we have high winds.
I'd say you're looking at 10 to 15

The canoe stern and steel construction make this Norwegian built
vessel unusual in the Newfoundland fishery. Bonavista Cold Storage
is using her and a sistership in an experimental program.

o Ll =

Les Pottle, Manager, Bonavista Cold Storage.

million dollars before the har-
bour will be adequate. We have
a Fisheries' Committee here
that has been talking with the
Small Crafts Harbours’ branch
about the need for im-
provement. Small crafts came
down here last year and had a
look at things, and they're
talking about massive
renovations for the harbour.

They're supposed to do
something this year, but I
haven't seen too much action
yet. It boils down to how much
money they have available to do
what needs to be done. But I
hope to see the harbour become

adequate for the 250 fishermen
here within the next five or six
years."

With the Newfoundland Fish,
Food and Allied Workers Union
(NFFAW) just starting to
organize inshore fishermen in
the area, many a plant manager
might be feeling a little un-
comfortable with the prospect of
having a labor union moving in
on his fleet. However, Pottle
says that he's not at all con-
cerned. In fact, he sees the
union as a mechanism that
should ease his job when it
comes to communication with
the fishermen who sell to his
operation. The plant end of
things has been unionized for
some years and Pottle reports
that good labor relations exist.
It seems obvious that no one is
anxious to endanger the future
of the plant, long the ‘golden
goose’ for the 4,300 people of
Bonavista.

‘‘Bonavista Cold Storage is the
only primary industry in the
area,” Pottle pointed out. “The
area couldn’t survive without it,
because the people here are
fishermen. All the spinoff in-
dustries are tied to the fishery.”

For seasonal plants, such as
the one at Bonavista, there are a
lot of if's in the future. If the
stocks come back, if gill nets
can be done away with, if there
is a superport, if the quality can
be controlled. While the general
public is quick to say that the
fishing picture looks bright,
those involved in the industry
still look at it with guarded
optimism.
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Fishery Products

Most northerly year-round plant

From the outside, Fishery
Products’ Catalina-Port Union
fish plant looks much like any
large plant around the province.
A stern trawler sits on the
wharf, offloading her catch and
the parking lot is blocked with
workers’ cars. However, there
are a few special features of the
Catalina operation that don’t
meet the casual observer’s eye
at first glance.

“I wouldn’t say you could
operate a plant on a year-round
basis any farther north on this
coast,” says Roy Bragg, the
dark-haired, middle-aged
manager of the province’s most
northerly year-round plant.
“This plant was built in 1957
solely for inshore operations,
but we went to trawlers about
six years ago and moved into a
full-year operation. Since then,
our fleet has grown to eight
trawlers. They fish different
parts of the Grand Banks the

greater part of the year, but
starting in late January they go
north and fish the Hamilton
Banks. We're the nearest year-
round plant to the Hamilton

banks . and the northern cod
stock.
round operation and its

proximity to the Northern Cod
stock-are in a large degree
responsible for the bright pic-
ture Bragg paints. ‘I'd like to
emphasize the importance of
this plant to the economy of the
area,'” he explains. ‘“We have
employees here from Port
Union, Port Rexton, Catalina,
Bonavista, Elliston, Little
Catalina, Newman’s Cove and
even farther up the Bay. The
operation is solid and offers
steady employment. We have
about 120 working on the
trawlers and there are 480 on the
plant payroll.”

Sitting in Bragg's office, it's
easy to believe that fishing is

still a big business in the
Catalina-Port Union scheme of
things. Both towns, of course,
have long been major fishing
centres, dating back to the days
of the Labrador fishery and the
Fisherman’s Protective Union.

However, the complexity of
today’s operations would
astound the merchants and

unionists of old.

Bragg sits just 10 feet from the
radio room, the vital link with
ships at sea. The shore skipper
talks to each boat early in the

morning, checking its safety
as well as how the fishing is
going. In addition, it's not

unusual to see a helicopter drop
into the parking lot during the
winter after finishing an aerial
sweep of the coastal ice con-
ditions. Phone-calls from the
company’s other plants around
the province help Bragg to keep

An offshore trawler unloads at Catalina.
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check on the availability of raw
materials. And Joe Moulton,
Vice-President of Trawlers, who
is stationed in Burin tells Bragg
what vessel will unload what
fish at the Catalina plant. It's a
long way from the days when the
Labrador fleet sailed in the
spring and returned in the fall
with all their fish salted down.

The boats, too, are con-
siderably different from their

schooner ancestors. ‘‘All our
boats are Class 'C' stern
trawlers,”” Bragg explains,

doodling on the scratch pad he
keeps before him. ‘‘Our oldest
boat is six or seven years old, so
she’s about one-third through
her life. We have seven boats
that were built in Norway, all of
which are four or five years old.
We also have our freezer
trawler, the Zaragoza, which is
a bigger ship, about 200 feet
long. She freezes her fish at
sea. We take the frozen fish,
store it and take it out and
process it when we have a slack
time.

“‘With frozen fish, you have to
know what you're doing. It took
us years to get over the
problems we had with quality,
but we've been very successful
with the frozen fish and quality

now is equal to that of regular
trawler fish.”

In addition to both fresh and
frozen offshore fish, the plant
buys some 2 million pounds of
inshore fish each year from
communities in the Trinity Bay-
Bonavista Bay area. As is the
case with most plants, Catalina
has had some concern about the
quality of the inshore catch.

““You have to be very careful
that inshore fish is handled
correctly right from the fishing
boat to the plant,” the plant
manager cautions. ‘‘Most of the
inshore catch is taken during the
summer months when the
weather is hot. We can’t
produce a good quality product
unless the fish is in good shape
when we get it."”’

Bragg hopes to see im-
provements in inshore fish
quality this season. The federal
department of fisheries is
planning to install new fish
handling systems at Trouty, Old
Bonaventure and Newman's
Cove. “Itis hoped that they'll be
finished this year,” he says,
“and we should get a much
better raw material this way."

Fish quality isn’t the only
problem Bragg has to contend

The Fishery Products helicopter circles before landing at the
Catalina plant, after checking the ice situation along the shoreline
nearby.

with. There's a long-standing
disagreement between the in-

shore fishermen and the off-
shore vessels. The local
fishermen claim that the
trawlers have damaged the

inshore grounds over the years.
As Catalina is the closest off-
shore plant, many inshore
fishermen tend to accuse the
Catalina boats of fishing their
grounds. Bragg is adamant
about his company’s position on
the question.

“It’s been agreed by the
inshore fishermen, the trawlers
and the government that we
don’t fish in certain areas at
certain times,” he maintains.
“When the inshore boats are
there, our boats are instructed
not to fish in those areas.
There’s a 12-mile buffer zone
right now and that’s fine. The
fish in that area isn’t essential
to us and we're not dependent on
it at all. If any inshoreman
suspects there are problems
with out boats, we'd like to know
about it. The local fishermen
had a problem last year and we
told them to let us know if the
boats involved were ours. We
won't tolerate things like that
happening.”

With everyone expecting a
boom in the fishery in the next
decade, Bragg sees the Catalina
plant growing dramatically.
“We plan to double the
processing area, so we can
handle extra fish when it's
available,” he says. ‘‘Right now
we operate on two shifts. When
the expansion is complete, we
hope to go on to one shift and use
the night shift when there’s an
excess of fish. There’ll probably
be an additional 100-150 people
employed and we're looking
forward to that."”

Already an economic cor-
nerstone for the area, Fishery
Products obviously has faith in
the future of their Catalina
operation. Able to operate year-
round, with a relatively young
fleet and being close to the
northern cod stock on the
Hamilton banks is like having
money in the bank.
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Shipbuilding

“I'd have to say we're right at
the peak now," says Joe Car-
penter whose Port Union
shipyard has seven vessels
under construction, ‘‘There’s a
big demand for new boats right
now, and I'm pretty satisfied
with the way things are going."

““Things are busy, and it looks
bright for the next couple of
years,” agrees Henry Vokey,
with his Trinity shipyard barely
visible behind vessels being
buiit. “I've had to turn down
quite a bit of work this last year
and a half, and the outlook for
the next couple of years is
good.”

Shipbuilders, like fishermen
and farmers, aren’t noted for
taking an overly optimistic view
of the prospects for the future.
The industry has long been
plagued by a variety of
problems, ranging from the
supply of material to the supply

A new 65 ft.

of skilled labor, and the ever-
changing bounty and subsidy
programs, Today, with the near
shore fishery starting to boom in
the wake of the 200-mile
economic zone, fishermen are
asking for newer and bigger
vessels that will let fishermen
fully utilize the resurgent fish
stocks. While that demand is, in
part, responsible for the
escalation in the cost of vessels,
there appears to be no shortage
of fishermen willing to invest
heavily in new vessels.

Both Vokey and Carpenter
enjoy enviable reputations as
shipbuilders. The presence of
these two major yards and two
smaller operations owned by
Wilson Vokey and Sam Vokey
gives the Bonavista Peninsula
another string to its economic
bow, with a total labor force
approaching 100 between the
four operations.

Henry Vokey has ap-
proximately 30 men working at
his yard. Two 65 foot longliners,
two 36 footers, a 52 footer and a
38 footer are all being built by
the traditional carvel planked
method, with the bulk of the
larger size planking brought in
from British Columbia. While
good lumber was in short supply
for a while this winter, Mr.
Vokey reports the supply has
picked up now, and he had no
problem getting enough men for
the yard.

““I'd say that about half of our
men are new fellows to boat-
building,”” he continues. ‘‘Some
of them have to be trained, but
that's O.K. since they have a
chance to learn a trade while
they are earning a living.”"

A short distance away in Port
Union, Vokey's friendly com-
petitors, Carpenter’s Shipyard,
has six traditionally built

longliner built by Henry Vokey lies alongside the government wharf at Trinity.
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wooden boats underway, all 38
or 45 foot longliners. The
seventh vessel the yard is
working on represents a new
direction; an ABCO 37, with a
fiberglass hull, is being finished
by the yard.

“We're adding the decks and
house,’’ Joe told us. “Then we'll
install the engine and some

Henry Vokey’s Trinity shipyard is almost hidden behind some of the
vessels now under construction. The yard is busy these days, which
is good news for area residents, as it'’s a key employer.

other gear and get her ready for
fishing. We’ll probably try a few
more of the fiberglass boats
after this, just to see how the
cost compares with wood. I've
quoted this one at $85,000. A
similiar wooden boat would run
$80,000. - $90,000. As far as the
work goes, it much like a
wooden boat, only we're starting

with a fiberglass hull.”

Given the scarcity and rising
prices of good shipbuilding
wood, it is likely that alter-
natives, such as steel, fiberglass
and aluminum maybe used. At
the moment fiberglass is the
only alternative hull material
available from local suppliers.

“We’'re doing this one more or
less as an experiment,’ he says.
“In glass there should be low
maintenance because there
aren’t any rot problems, but
there might be problems in its
resistance to abrasion. However
if it can hold up in our sheet ice
conditions, and the scraping of
nets being hauled in over it, I
think the fishermen should be
getting a boat that requires little
maintenance. But the boats
haven't been used in
Newfoundland long enough to
find the answers we need yet.”

Whether you want a wood or
fiberglass hull for your new
dream ship, you'd better book
soon if you plan to have it done
at Vokey’s or Carpenter’s. Both
yards predict busy times ahead.

Detective, historian and

tour guide

“I really fell into my in-
volvement with the Museum by
accident, says Marguerite
Linthorne from her living room
located above the Bonavista
Museum.

“When the Town Council took
over the collection some years
ago, they didn’t have any space
for the displays. I had just sold
out my father’s business, as my
mother was an invalid and I
couldn’t care for both her and
the business at the same time.

“1 was asked if I would rent
the building to the Town
Council,’”” Marguerite continues,
‘‘and also I was asked if I could
look after the museum."

Although doubtful about it at
first, Marguerite decided to find

rolled into

out just what was involved.
Discovering that it would
require four hours a day, six
days a week, she decided to try
it.
Her first period of in-
volvement lasted three years,
but after a lapse of several
years, Marguerite decided to
return to the job. She hoped to
build up what has become an
impressive collection of records
and artifacts of Bonavista's
early days.

Among her other duties,
Marguerite found herself acting
as something of a detective in
tracing the history of many of
the museum’s exhibits.

“The gentlemen who started
the collection, Mr. John Miles,

one

had a notebook with the history
of every item recorded in it,"”
she explains wistfully. “Mr.
Miles died suddenly, and the
notebook was never found. If I'd
been able to find Mr. Miles’
notes, or been able to visit him
and find out about the collection,
things would have been a lot
easier. A lot of the name tags on
items had inadvertently become
mixed up and that made things
more confusing. That's the
reason all our exhibits aren’t
catalogued. In addition there
are things that came in last
summer during our busy season
that haven't been touched yet."’
Despite the confusion, a tour
through the museum shows that
the dedicated supervisor has
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