ISSN 0317 - 7076

Decks Awash

Vol. 8, No. 5, October 1979




i —— . S

John Penney & his erew from Murray’s Harbour take advantage of 4
windy day to prepare their nets.
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In this issue

Introduction

In this issue our Decks Awash roving reporter,
Rick Hayes, visited the summer fishing com-
munities or ‘‘stations’ of southern Labrador. He
spent three weeks hopping from community to
community by whatever méans of tran-
sportation available ... local speedboat,
fisheries’ patrol boat and CN coastal boat.. He
stayed with Labrador families and found the
innumerable cups of tea and homemade bread
“just like home.” He also obtained information
about a part of the province very few people
know anything about. After reading this issue,
we at Decks Awash think you'll have a new in-
sight into a very beautiful and very neglected
part of Labrador. In this issue there wasn’t space
to write about every community. Throughout the
year you’ll hear more ““Tales of the Labrador.”

You'll also nole that we have changed format
in this issue. Gone are our front and back sec-
tions. Instead we let you delve right into the
special section. We then bring you our regular
features about gardening and Anthony Murphy
followed by stories of topical importance. We
think it makes more sense and we hope you do
too. In our next issue we visit Bay of Islands on
the west coast of Newfoundland.
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Special section

In this issue of Decks
Awash we visit the most
neglected part of the
province, southern Labrador.
The area Decks Awash
covered spans some 100
miles of coastline and is
inhabited by 2,500 people
spread out in 35 summer
fishing communities. It's an
area that has changed little in
over 200 years of white set-
tiement.

What makes this part of
Labrador still unique is the
settlement pattern. In early
spring (June) the people
move to coastal island and
land stations to be near the
fishing grounds. Come late
fall, aimost all of the summer
communities are closed down
and people return to more
sheltered and wood-filled
settlements.

In this issue we look at the
problems and joys of living in
these summer communities.
Sometime in the future, we
will return to this part of
Labrador and visit such winter
communities as Port Hope
Simpson, Charlottetown and
Paradise River.

LABRADOR SEA
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History
Life today

is much like life yesterday

It is impossible to yrite an
entire history of southern
Labrador in a few pages, but
before talking about the issues
and people of today, we would
like our readers to have at least
a superficial knowledge of the
history of the area.

Long before the arrival of the
white explorers, the land was
inhabited by Inuits who were
pushed north eventually by their
enemies, the Montagnais, or
coastal indians. Another group
of indians, the Naskaupis,
inhabited the high land. Both the
Montagnais and the Naskaupis
are descended from the
Algonquin indians, members of
the Cree language group.

The first white man to land on
Labrador’s shores is believed to
have been Leif the Lucky, son of
Eric the Red. Sailing from
Greenland, he and his men
landed at what is probably
Domino in 1,000 A.D. Leif the
Lus:ky described the country as:

“land without grass; snow and
ice covered it, and from the
shore to the mountain it was flat,
covered with stones.”

From the sixteenth century on
there was a fairly steady stream

of explorers. The famous Por-!

tuguese explorer Cortereal
visited in 1500. It is rumoured
that Labrador was named by the
Portuguese who called it
“lavrador’” (Portuguese for
labourer) because a labourer,
Joao Fernandes, was the first
jman to sight land in 1501. It is
also believed that Sebastian
Cabot (son of John Cabot who
was the first documented
European explorer to land in
Newfoundland in 1497) visited in
the early 1500s.

In 1534, another explorer,
Jacques Cartier, anchored at

I’Anse a Sablon and declared,
“It must be the country God

gave to Cain!”, an expression
that is familiar to many
Newfoundlanders and

Labradorians today.
Traditionally, the Inuit hunted
and fished to make a living and

-the Montagnais and Naskaupis

were basically trappers. The fur
trade gradually grew with the
coming of the French along the
Strait Shore.

The pattern of English set-
tlement on the south coast
developed over a period of many
years. At first, the English and
Newfoundlanders came for the
summer and returned home in
the fall. As on the island of
Newfoundland, settlement was
discouraged. Various com-
panies established ‘‘rooms”
where the fishermen lived and

business was operated. Some of

these rooms were well-built but
most records describe them as

being almost uninhabitable with
squalid living conditions for the
fishermen.

By the late seventeenth and
early eighteenth centuries, the
French and English were busy
establishing settlements on the
southern coast. For example, in
1768 Nicholas Darby built an
establishment at Cape (St.)
Charles where he operated for
about ten years. At about the
same time, Captain George
Cartwright, an English trader,
had settled at Chateau Bay but
his trading post was plundered
by the American privateer,
Minerva. Cartwright's losses
are said to have been around
$14,000, a sizeable loss for those
days. He moved to Cape Charles
(Darby had given up and
returned to England) where he
located at nearby White. Bear
Bay. The ruins of his establish-
ment were still visible as late as
1905.

Early days at a Labrador whaling station. |

dland and Labrador.

Courtesy Pr

I Archives of
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Life hasn’t changed much on the southern Labrador coast. Alex Turnbull, 80, salts fish much
the same way his grandfather did before him.




Decks Awash—5

Until 1763, when the Treaty of
Utrecht was signed in Europe,
the fishing settlements were
under the jurisdiction of the
Government of Quebec. After
that date, authority switched to
Newfoundland. Labrador, as the
one and only dependency of the
colony of Newfoundland was at
\the mercy of the Newfoundland
Judiciary. The first sitting of the
Court of Labrador was held on
the coast in 1826 and the first
presiding judge was William
Patterson, Esq., R.N. The sit-
tings of the Court were held on
an irregular basis and pun-
ishment was severe. The
'residents of Labrador were
certainly considered to be less
than first-class citizens as
evidenced by the fact that they
were not able to vote until 1949!

For many years, there was a
serious problem of jurisdiction
regarding Labrador. Quebec
and Canada claimed that inland
Labrador has always been part
of Quebec and that Newfoun-
dland owned only a one-mile
strip of land along the ocean.
(Interest was, no doubt, sparked
by the fact that explorers had
found evidence of mineral
wealth in the area in the early
1900s.) Finally, the Judicial
Committee of the Privy Council
in England, the highest court in
the British Empire, was asked
settle the dispute. Accordingly,
on March 1, 1927, the Privy
Council brought down its
decision wherein it stated that
Newfoundland owned the coast
of Labrador, and that coast
included all that part of
Labrador through which flowed
the rivers that drained into the
Atlantic ocean, an area of ap-

proximately 112,000 = square
miles!
Meanwhile, in 1752, the

Moravians had sent their first
missionaries to northern
Labrador which led to the
establishment of eight com-
munities from Killinek to
Hopedale. These communities
became the centre of religious,
educational, business and social
activities for Inuit families.
During the 1800s the Roman
Catholic, Church of land and

the Methodists built missions in
central and southern Labrador.
During this time the steamship
mail service and two hospitals of

the International Grenfell
Association (IGA) were
established.

Certain facts stand out in the
annals of the history of
Labrador. Cartwright ruled (as
did others) with a firm hand. He
punished rebellious servants
with a ‘“‘cat-o’-nine-tails’’.
Describing the settlement at
White Bear Bay, Cartwright
wrote,

““December, 1774, at night, all
hands were drunk and fighting,
according to custom.” o

Seals, whales, cod and salmon
were the primary catch on the
coast of Labrador. In 1905, the
catch of cod was 730,000 quin-
tals, which at $4 per quintal (a
quintal was about 112 pounds
locally in Labrador) was valued
at $2,938,448.

The fur trade, known as the
pelterie trade, carried on
mainly by the Montagnais and
the Naskaupis, and later by
trappers living near Lake
Melville, was also a profitable
business for the merchants.
Some 15,000 sable skins were
exported by a charter company
in 1743! And by the early 1900s
exports to Great Britain ex-

ceeded 100,000 skins annually!
The Nova Scotians and the
Americans also traded in

Labrador. One of the exports
was birds’ eggs. For example, it
was recorded on June 21, 1883,

that 40,000 eggs were sold at 25¢
per dozen.

By the early 1800s
Newfoundland traders were
firmly established. as were

Quebec traders, and St. Pierre
liquor was a part of the trade.
Unfortunately, some of the
traders had questionable
practices.'‘In Where the Fishers
Go''written by Reverend P.W.
Browne, the following appears:

“Black Jack molasses ‘im-
proved’ by the addition of un-
slaked lime, moist sugar was
increased by the ‘judicious
mixing’ with Cadiz sand.”

In the twentieth century there
have been significant
developments in Labrador, e.g.,
the Goose Air Base in 1941, the
Wabush and Labrador City iron
ore mines in the late 1950s, the
Churchill Falls hydro
development in the late 1960s
and, as well, Javelin Forest
Products Company, later taken
over by Labrador Linerboard.

But none of these develop-
ments have had any real effect
on the people of southern
Labrador. These people,
descended from Scottish and
English traders, coopers and the
like, as well as from
Newfoundlanders, have existed
for hundreds of years in the
same traditional pattern. There
have been no over-night
economic booms, no federal-
provincial agreements, no
native funding, no roads. The
people have survived because
they have had to.
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An uphill battle

Oil drums piled high above her
gunnels, the motorboat eases
gently into the tickle, and
gingerly turns toward the wharf.
Once alongside, she'’s quickly
secured, and the unloading
begins.

The old cargo boom swings
out. A crewman grabs the metal
claws suspended from the pulley
ropes and clamps them over
both ends of the 45-gallon drum
of diesel fuel. With short hard
heaves, the crew on the wharf
brings the heavy cask ashore,
the rope groaning through the
blocks. Others quickly roll the
drum to the end of the wharf.

One drum spurts a thin stream
of fuel through a pinhole. Begt
Hardy pauses in his work to
mark it as leaky. Again, the
claws go down, and another
drum comes ashore.

The process continues until
three boatloads of fuel are
landed. ‘““That’s the way things
have been done here in Battle
Harbour for centuries,”’ com-
ments one older man who has
been observing the operation.

Battle Harbour, located on
Battle Island, is a community
with a long history and an un-
certain future. Historical
records show activity there in
the late 1700s, with Slades of
Twillingate establishing a
‘store’ in 1795. Later, those
premises were used by Baine
Johnson and Company of St.
John’s, with Earle Freighting
Services of Carbonear, the
present  owners, assuming
control in the mid-1950s. Over
the years the community has
undergone considerable change,
and the trend, in late years, has
been a downward one.

Once a year-round com-
munity, Battle Harbour is now
deserted during the winter
months. Joe Hoyles, a veteran of
better than 40 summers on the
Labrador, remembers what
Battle Harbour was like when he

in Battle Harbour

e

The collector boat brings saltfish to Battle Harbour.

first went to work with Earle
Freighting Services.
“It/was a perfect place,” Joe

.recalls, nursing a hot rum toddy

in the kitchen of Earle’s Battle
Harbour staff house on a
Saturday evening. ‘I imagine
there were about 30 families
here then, and there were
another 9 or 10 summer families
over in Trap Cove. Just over on
back of the point, there were
another 10 or 12 families. In
addition to those living ashore,

there were still two or three
schooners coming here. We had
close to 30 men employed when
we first came  here.

Earle’s payroll isn’t the only
thing that has fallen off in the
last 20 years. The population has
dwindled to less than a dozen
families in Battle Harbour itself.
Trap Cove no longer has any
summer residents, and other
communities are growing
smaller, a fact which saddens
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Earle Freighting's
Bert Hardy.

“You miss the people,’ says
Hardy, who has spent most of
his adult life involved with trade
in the north as an employee of
the Hudson's Bay Company and
Earle’s. ““The houses are falling
down, and things really
gloomy. You sort of wonder if
there’s going to be anything
there next year. When Earle’s
took over the operation, it was
all we could do to keep enough
salt coming in each week.

That was in the boom days of
the Labrador fishery, when fish
was plentiful and cheap. Today,
the fishery itself has changed.
The cod no longer come in
profusion. While the high price
of recent years has helped offset
the low landings, it hasn’t totally
taken up the slack.

A profitable season now
depends, to some degree, on the
high-priced salmon catch, but
that too has slumped badly in
recent years. Some people
estimate that landings this year
reached only 10% of good
seasons in the past, which
doesn’t auger well for the future
of stations such as Battle
Harbour. If the much talked of
ban on salmon should occur,
many feel that operations like
Battle Harbour could be phased
out, leaving fishermen with no
source of supplies. Bert Hardy,
though, doesn’t give the im-
pression of being ready to throw
in the towel just yet. He has
spent the afternoon in his office,
transacting business directly
with his customers.

“I was buying fish,”” he says,
when asked what went on during
the afternoon. ‘“There was also a
scattered person wanting to
make a phone call, and some
wanted to get supplies.””

A short walk through Battle
Harbour is instructive. The
heart of the community is the
old wharves and buildings,
nearly 200 years old. They line
one side of the narrow run that
separates the two sides of Battle
Harbour. The other side is

manager,

look,

The cull - Battle Harbour.

gone, the victim of a fire. The
Grenfell Association decided to
rebuild it in Mary's Harbour
some 15 miles away. Some of the
old Battle Harbour homes are
closed, and they are starting to
show the signs of deterioration.

A few buildings have
withstood the ravages of time.
Sir Wilfred Grenfell's old house,
now owned by Earle'’s, is still
standing and in fair shape, and
Bert's son Bobby ... the local
historian and tour guide ... says
they hope to repair the structure
soon. The old church, its door
secured by nothing more than a
piece of rope, is open to all who
want to see the inside, and
glance through the old books,
some dating back into the late
1800s.

But the wharves and the old,

deserted now, a few n
stages the only sign of earlier
occupation. The hospital is long

white around the shore
are still the pulse of Battle
Harbour. Many of the old fish

stores, dating to the late 1700s,
are still in use, and look
remarkably well-kept, con-

sidering their age. Once inside,
the question of how these
buildings have survived so well
is quickly answered. They are
built as solidly as the schooners
of long ago. Huge, hand-hewn
beams carry the floors of the
structure, and each corner joint
is braced by a massive knee
secured by large iron bolts.

You realize quickly that these
sheds were built to last, as in-
deed they have. Even today,
Earle’s maintain them in the
traditional manner, using a
mixture of red ochre and oil to
preserve the roofs, and
whitewash on the walls. “The
company takes pride in these
buildings,”” Bert Hardy points
out, ‘““and we plan to keep on
using them as long as we can.”

How Battle Harbour will fare
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in the future remains a
debatable point, but some feel
the settlement missed its last
chance for future growth when
the fish plant was established at
Mary’s Harbour, rather than at

Battle Harbour. They argue that
Battle Harbour would have been
the logical location; that the
plant could have provided jobs
to draw the people back there;
that the plant will never be a

success in the winter com-
munity of Mary’s Harbour,
which is far from the fishing
grounds. But no one argues that
Battle Harbour, one of the oldest
stations on the coast, has had a

glowing past.

Labrador coast - photo courtesy Pr

Processing whale meat ... a fam"lar slght many yeanngo along The southern

SRR

Savoury Sauces
for Fish

Cioppino Sauce: Chop 3 large ripe tomatoes
and 1 large onion. Dice 1 green pepper. Grate
1 carrot. Slice 1 stalk celery. Combine these
vegetables with 1 can (8 oz.) tomato sauce, 2
tablespoons minced parsley, 1 teaspoon
oregano, 1 crushed garlic clove, 1 cup fish
stock or chicken bouillon and 1 tablespoon
olive oil. Season to taste with salt and pepper.
Simmer, covered about 1 hour, stirring often.
Druing last 5 minutes, add ‘s cup dry red
wine. (If sauce becomes too thick, add a little
more stock during cooking.) Makes about 3
cups.

Cucumber, Dill and Caper Sauce: Cook 1 cup
diced, seeded cucumber in %2 cup water until
tender and clear. Drain, measure cooking

water; add enough water to make 1 cup. Melt
2 tablespoons butter or margarine; blend in 2
tablespoons flour. Add the cooking water
mixture; stir until smooth and thickened. Add
2 teaspoons lemon juice, 1 teaspoon each
grated lemon peel and grated onion, %2
teaspoon salt, few grains pepper, 1 tablespoon
each fresh chopped dill and capers, and the
cooked cucumbers. Heat to serving tem-
perature. Makes about 2 cups.

Cocktail Sauce: Combine % cup each chili
sauce and catsup, 1 teaspoon minced onion, 2
t vinegar, 1 tabl lemon juice,
14 teaspoon salt, few drops Tabasco and % to
1 teaspoon sugar. Add 1 small garlic clove;
chill. Remove garlic clove before serving.
Makes about 3 cup.

Le Butter Sauce: Combine and mix well
% cup melted butter or margarine, 2
tablespoons lemon juice, 1 teaspoon minced
onion and a dash Tabasco.
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Labrador salmon failure -
it’s the worst I’ve ever seen

Salmon are a lucrative catch,
no matter who's fishing for
them. For most commercial
fishermen, the black and silvery
migratory fish represent a
chance to get the season off to a
profitable start, and sportsmen
prize them equally for their
great fighting ability. For the
fishermen of the southern
Labrador, salmon means even
more; it often means at least
half their season’s earnings.

Most Labrador inshore
fishermen fish two, or at the
most three, species. Fresh
salmon and salt cod make up the
bulk of their earnings, with
herring accounting for the rest.
There's no squid or lobster
fishery, and lumpfish and
mackerel can’t be sold, as there
are virtually no plants in the
area equipped to handle these
species.

This year’s salmon fishery has
left a lot of people worried on the
coast. After years of dwindling
catches, most fishermen
reported a 50% to 75% drop in
landings from last year. Prices
as high as $2.40 a pound for large
salmon may soften that blow
somewhat, but many fishermen
say they face a hard winter
because of the failure.

““We look to salmon to pay the
season’s expenses,"’ one
fisherman explains. “That way,
anything you make on cod is
profit...money for the winter.
With salmon as scarce as it has
been this year, a lot of us are
depending on the cod to make a
goofit."”

Most salmon are caught by
speedboat fishermen, although a
few still use trapboats. Various
companies such as Earle
Freighting Services, Red Bay
Stores, Fishery Products and
Nickerson’s buy fresh from the
fishermen using collector boats
to gather salmon from the
summer stations. Prices range
from $1.65 for small to $2.40 for

Salmon are brought into central depots such as Snug Harbour and
packed in ice before being shipped to the Island.

large, gutted, head-on. At the
collector bases, the fish are
packed in ice and then shipped
by boat for distribution to
markets.

This year's poor salmon
fishery affects the buyers as
well as the fishermen. Salmon is
a high value species, and offers
companies a solid base for their
Labrador operations. People
involved in the industry on the
coast feel some concern that a
prolonged salmon slump may
render company operations
unprofitable, and lead to the
closing of some branches.

Different fishermen hold
different views on what hap-
pened to the salmon. Some say
that slubby water was a factor,
coating nets to the point where
they looked like blankets; others
believe that the salmon moved
down the coast where the ice
wasn’t packed so close to the
land. Many simply feel that the
masses of salmon have been
caught, and blame the decline in
the stock for the poor fiskery.

George Poole, a resident of
Fox Harbour, has a unique
theory. Now retired from the
fishery, he claims that the in-
troduction of nylon salmon nets
is partly to blame for the present

troubles. Large salmon
swimming into them are often
blinded, he maintains, their
prominent eyes damaged by the
invisible mesh. Once blind, the
fish is unable to move, and dies
in short order.

Given the startling drop in
landings this year, many area
fishermen seem to go along with
the often discussed idea of a ban
on salmon fishing. Proponents of
the ban say they feel it might be
helpful, and ruefully add that a
ban ‘“wouldn’'t make much
difference, the way things are
going’'. But they insist that
government must be willing to
somehow compensate them for
the lost income salmon
represents. If a ban should be
imposed. Others advise
caution, maintaining that
periodic catch failures have
afflicted salmon in the past.
They claim that fishing should
continue until clear evidence
exists that stock depletion is
really a problem.

In the final analysis, it will be
up to the scientist to decide what
has happened to the Labrador
salmon fishery.
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Labrador salmon failure -
perhaps a result of a poor year-class

‘““We predicted that the large
salmon run would be very poor

this year on the southern
Labrador coast,” confirms Dr.
John Pippy, Head of the
Fisheries and Oceans Fresh-
water and Anadromous
Fisheries Management

Program. “In June, we noticed
that salmon catches around the
island were different from
previous years. The run of large
salmon, six pounds and over,
was very poor. As the large
salmon generally strike on the
island before
Labrador, we suspected that the
Labrador fishery would go the
same way.""

A section of the Research and
Resources Directorate of the
federal fisheries department,

the Freshwater and
Anadromous Fisheries
Management Program is

responsible for fish that spend at
least part of their time in fresh
water. Without a doubt, the most
important commercial species
under their wing is the Atlantic
salmon.

In studying the salmon, Dr.

Pippy and his colleagues face a,

real challenge. The salmon is a
migratory fish, spending a great
deal of its life at sea. Keeping
track of what’s happening to it is
difficult. In addition to the
problems posed by its roaming
habits, scientists must consider
the effect of three different
fisheries: the high seas fishery
by foreign nations; our own

they do in

commercial fishermen; and the
ever-increasing number of
sportsmen who seek the salmon
in our rivers. The not so sporting
poachers must also be con-
sidered, as they, too, have am
impact on this species.

““The problem this year seems
to be tied to a particular year-
class,” Dr. Pippy explained.
““We believe that the smolts
(young or juvenile) that went to
the ocean in 1977 experienced a
very poor marine survival rate,
for some reason.”

Confirmation for that belief
came in 1978, when those young
salmon were due to return to the
rivers as small two to five
pounders.

“We had a very poor run of
those fish last year,” Dr. Pippy
indicates. “This year, we ex-,
pected that the run of large fish
would show the same pattern,
as the 1977 salmon would be
large after their second year at
sea. And it did indeed turn out to
be a poor year.

“We've examined the com-
mercial catches, and also the
catch figures for Quebec and
New - Brunswick. We've ex-
perienced a poor survival all
over the North Atlantic,

‘““We don’t know enough about
what goes on with salmon in the
sea to be able to name one
particular reason for this. There
could be a number of factors
involved, or one important
factor; perhaps, for 1

there might have been an
inadequate food supply at a
critical stage of development, or
abnormally high or low water

temperatures. Whatever the
problem is, it appears to be tied
to that 1977 year-class.”

With salmon landings for the
province, as a whole, down close
to 50%, many are looking hard
at a ban on salmon fishing.
While not eliminating the
possibility entirely, Dr. Pippy
feels it unlikely that a full ban is
needed at this point in time.

““At the moment, I don’t an-
ticipate that we’ll be recom-
mending a total ban,” the
salmon expert declares. ‘“We
want to wait until all the
statistics are in for this year
before determining whether we
will be recommending any kind
of special restrictions next year.
Looking at the statistics on
catches and the effort put into
catches for that section of the
Labrador coast, we’ve felt that
the effort exerted on that fishery
in the last couple of years Ras
been approximately what it
should be. Certainly no more
effort should be exerted, or we'd
be likely to see a decline in the
stock.

““I'd like to emphasize that the
whole solution we've come up
with is somewhat speculative,”
the scientist admits,”” It’s really
only an educated guess as to
what's h ing.”
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Longliner dispute -

““Some longliners are pretty good, they give
Yyou a bit of room; others will. pass right over
you.” Sandy Islands.

‘“I've lost one net already, and the
longliners are just starting to get here for the
season. If something isn’t done, there’s going
to be trouble.”” Frenchman’s Island.

““The longliners have taken over here ... we
can’t even jig a fish on our own grounds. If it

Problems are never in short
supply on the southern Labrador
coast. People complain about
freight and passenger services,
the vagaries of air travel, a
feeling of neglect and second-
class citizenship. But the most
persistent, and undoubtedly
serious complaint of Labrador
fishermen is the ever-increasing
number of longliners from the
Straits and the island who come
to Labrador to fish each sum-
mer. Most of the other com-
plaints deal with in-
conveniences, but the longliner
problem, at least in some cases,
threatens the southern
Labradorian’s only livelihood.

Typical of the inshore crews
who've had longliner problems
are the Morris men from Seal
Island. George Morris, 64, has
earned his living fishing from
Seal Island since he was a boy.
Now he fishes the area with
Alton and William, his sons.

Walking up the path from his
stage to his home, George
Morris greets Decks Awash with
the words, ““It’s a real torment
out there now.” He's just come
back from fishing, or trying to.
Normally a philosophical man,
he’s mad about the 300 longliner
nets he and his crew found en-
croaching on their tiny fishing
ground just outside the harbour
mouth that morning.

“There’s so many nets down
that you can’t even get a jigger
in the water,” he says bitterly.
““There’s just five inshore crews
here, with not 100 gillnets bet-
ween us."”

Early in the season, with the
fishing poor and the water
slubby, the Seal Island fisher-
men had their grounds to

big trouble ahead

keeps up like this, we’ll have to take up our
nets. "’ Seal Island.

“There's going to be a hell of a fight if
there’s nothing done about the longliners ...
the people will get ‘nasty’ Hawkes Hr.

“If we can’t get a three mile limit on the
longliners, we might as well give it up.
They've taken over our grounds; next they’ll
be taking the bread off our tables.”” Coastal
fishermen.

George Morris. Seal Island
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themselves. The longliners,
however, seem to follow the fish,
and with the prevalence of CB
radios on the coast these days,
it’s easy enough for them to find

to their grounds.

Inshore fishermen like this crew resent longliners fishing too close

out where the fish are striking.”

Just when the fishery started
looking brighter for the Seal
Island men, the

longliners

arrived. Local fishermen claim
the large, multipurpose boats,
““smothered’” their fishing
grounds, effectively preventing
them fishing during the peak of
the season. They predicted that
the longliners would clean up
what fish was around, then
move on, leaving the local
people to pick up the few scraps
left.

On top of that, they expressed

fears that they wouldn’t be able
to fish much longer. “We only
got out two days this week,”
George points out. ‘“The weather
is starting to get windy, and we
can’t fish from our small boats
when it gets rough. The
longliner can fish longer than we
can, and can work in rougher
weather.
' George’s son, Alton, is a young
fisherman, but he's equally
upset about the longliner
situation. “The inshoreman has
no chance to make a living,”’ the
broad-shouldered Alton points
out. Like most other inshore
fishermen Decks Awash spoke
with, he predicts that there’ll be
trouble if nothing is done to keep
the longliners from operating on
the inshore fisherman’s
grounds.

Two possible solutions are
being discussed on the coast: a
straight limit reserved for in-
shore fishermen, with three
miles being the most often
mentioned figure .. or harbour
rules, whch would essentially
bar longliners from operating
within a certain radius of any
harbour that’s home port to
summer crews. While most
inshoremen can’t fish farther
offshore than three miles, and
hence would be well protected
by such a limit, others point out
that there’s a lot of shoreline
where no inshore crews operate.
They suggest that those vacant
fishing areas be left open to
longliners.

In a few cases, frustration has
reached the point where
longliner gear has been
destroyed and a few fishermen
predict that such happenings
will be more common in the
future if nothing is done about
the longliners.
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Longliner dispute -
where the fish are

we go

“There’s no conflict at all, at
least in words,”” says Lloyd
Hughes, the skipper of the 45-
foot longliner, NorthernSwan,
when questioned about the
reaction of Labrador coast in-
shore fishermen to the
longliners’ presence in their
waters. ‘“‘But they show . their
appreciation in other ways. I
lost four nets last week. I don’t
mind them cutting the nets off,
but I don’t like to lose them.”

Longliners are a sore point
with local inshoremen, many of
whom claim that the large
multi-purpose vessels are vir-

tually putting them out of
business. Complaints revolve
around the habit some

longliners have of setting their
gillnets on inshore grounds.

Some local fishermen,

"however, point out that not all
longliners are trouble makers.
Many, they say, are willing to
give inshore boats room to
operate, but others are accused
of doing everything but taking
fish out of the inshore boats.

Demands for a limit barring
the longliners from inshore
waters are growing. Some in-
shore fishermen are talking
among themselves about
retaliatory action against of-
fending longliners. That's the
probable answer to the question
of where Lloyd’s four nets went.

Another longliner, the Karen
Yvonne looks nothing short of-
Jbeautiful lying at the Fox
Harbour wharf. A spanking new
Leckies 42, the fibreglass vessel
cost her owner, Harold Yetman,
in excess of $100,000 including
some $25,000 in electronic
equ.pment.

Lloyd Hughes’ Northern Swan
is also a new vessel, a 45-foot
Rube Carpenter design built in
Glovertown. With her bright
orange, hull still gleaming after
just three weeks of fishing, the
wooden vessel looks worth every
penny of the $150,000 Hughes

paid for her. “For us, this boat is
ideal,’’ says the youthful skipper
who makes his home in Green
Island Cove on the Northern
Peninsula. “It's a financial
gamble, but life is a gamble
anyway; $150,000 is a lot of
money, and you have to keep the
boat working to pay for her."”

Keeping the boat working is
the motivation that drives these
longliners to Labrador. Both
skippers state the fishery
finishes in their home areas in
early summer, and this forces
them to range further afield in
search of the fish they need to
pay off their loans and meet
expenses.

“I've fished inshore myself,
and I understand what it's like,”
Harold Yetman says, sitting in
the roomy forecastle of the
Karen Yvonne. “If an inshore
fisherman came along to me and
complained that I was in-
terfering with the fishing, I'd
only be too happy to give him
room. We don’t want to interfere
with the inshoremen, and most

longliners keep clear. But when
it comes to the point that there
are no fish further off and the
inshoremen are getting fish, you
have to expect the longliners to
comein.”

Both longliner skippers ex-
pressed concern over the
possible effect any inshore
protection limit might have on
their operations. Licences
restrict both vessels to ground-
fish and the skippers keep®
reiterating that they must have
access to Labrador fish if they
are to make a go of their
businesses.

“Any limit would affect me
quite a bit,”” says Lloyd Hughes,

his forehead wrinkled with
concern.
Harold Yetman sees a

limit as a potential disaster.

“If it came to that, I'd turn
around and sell this boat
tomorrow,’’ he declares. “If we
couldn’t fish within three miles,
it wouldn’t be worth coming to
Labrador. Right now, we're,

Y

Lloyd Hughes, aboard the Northern Swan, says he understands how

the inshoremen feel.
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fishing right up here in the bay.
If we couldn’t get up there, we
wouldn't get a fish, as there’s
none in the deep water. If there's
going to be a harbour limit, I
think that the limit should be
imposed on boats that use
mechanical gear to haul their
nets...draw the line at
mechanization as opposed to
length. A 30-foot boat with
mechanical gear can do just as
much to the inshore fleet as my
boat can.”

Whatever the solution to the
inshore-longliner  conflict, it
looks as if something will have
to be done before the situation
deteriorates further.

CN Marine

““We have a CN dictatorship
up here' growls Sandy Camp-
bell, the owner-operator of the
southern coast’'s only hotel.
“Whatever they do to us, we
have to take it; it's the only the
only service we have.”

The Charlottetown en-
trepreneur isn’t usually a man
who'’s easily upset. Since he
started the 8-room Charlot-
tetown Inn two years ago,
Sandy's becoming adept at
dealing with the public, but he
finds CN Marine a different
kettle of fish.

In July of last year, he ordered

Harold Yetman'’s longliner tries to give inshoremen a berth.

comes under heavv fire

some supplies he needed to
finish off the hotel. When the
boat arrived, he took delivery.
Later examination showed some
goods to be missing, and others
damaged. Sandy claimed $220.00
from CN Marine, but had no
luck; the claim was disallowed.
In the hotel kitchen, he shows
visitors the countertop he had to
repair himself after it was
damaged in shipment.

That would be enough to set
most people’s teeth on edge, but
it wasn’t the end of problems for
Sandy. With the winter coming

At many stations, the CN boat is still met by small speedboats:
there's no dock suitable for the coastal vessels.

on, he ordered in enough
vegetables for the season,
carefully specifying that they be
shipped on the Bonavista, a boat
with a heated cargo hold.

“CN put my order on the
Mount Blair,”” Sandy says in
disgust.” She isn't heated, so
everything froze and we had to
dump the lot.”” Angered by the
bungle, he claimed $455.95 for
the damages he’d suffered. An
eventual payment of $29.50 was
made for other cargo damaged,
but the vegetables remained a
total loss. On top of that, the
navigation season closed before
he could order more vegetables.
He ended up having to fly in his
winter supply.

Cases like that may be the
exception rather than the rule,
but very few people Decks
Awash interviewed said they
were totally happy with CN
Marine’s service on the southern
coast.

Complaints involved both
facets of the Crown Cor-
portation’s  service, freight

and passengers. In both cases,
people maintained that the
service had degenerated over
the years, especially since the
vessels Petite Forte and
Taverner took over from the
Northern Ranger and the Cabot
Strait. The residents claim that
the much larger vessel, the
Ranger had sufficient passenger
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accommodations and freight
storage to handle the run. The
people also maintain that
today’s vessels are simply too
small to do the job.

The passenger service, in
particular, comes in for heavy
criticism. With a vessel like the
Petite Forte having just 26-two-
berth cabins for its legal limit of
102 passengers, it’s obvious that
not everyone can get a berth.
The spillover passengers may
end up trying to sleep for several
nights in the red reclining chairs
that stand in rows in one. large
room. They offer occupants no
privacy, and little comfort.

In extreme cases, even those
chairs can look like solid luxury.
When the boat becomes really
crowded, the chairs overflow,
and passengers can end up
sleeping in hallways or on the
floors.

Coastal residents seem to
especially resent the fact that
the berths are often occupied by
tourists looking for a cheap
vacation, while the people of the
coast, for whom the heavily
subsidized service is intended,
make do with a chair or nothing.

To compound the problem,
most people feel that com-
plaining about the service is
next to useless. The vessel
captains, who probably take the
brunt of the criticism, say they
do pass the complaints along to
CN Marine in St. John's, but
local opinion holds that little, if

CN Coastal boats such as The Taverner are an essential part of

Labrador life.

any, improvement results from
this.

“You might as well save your
breath” one man comments,
when asked if complaints have
been lodged about the over-
crowded conditions. ‘“The crowd
in St. John’s just doesn’t care
about the Labrador; anything is
good enough for us.”” He goes on
to suggest that a few trips by top
management during the peak
times, with the brass sleeping on
decks and in hallways, might go
a long way toward getting a
little action.

Despite

the general

dissatisfaction with CN Marine
on the coast, residents don’t hold
the masters and crews of the
ships responsible for the
problem. ‘““The fellows onthe
boats are the best kind” one
woman comments. ‘“The last
time ¥ came up from
Lewisporte, I couldn’t even get a
chair, so one of the crew let me
and the kids use his cabin.”

“The men on the ship do a
great job, considering what
they have to work with,”
another declares. “If someone
gave them the ships they need
for this run, everything would be
perfect.”

Celebrate one of Canada’s
oldest industries - the fishing
industry - by eating fish more
often during November - Fish

and Seafood month. Then
continue to celebrate
throughout the year.

A bright future is emerging

Celebrate with Fish

for Canada’s fishing industry
after many troubled years
and we can help by eating
more fish.

A great many different
species of fish are taken from
our waters, yet only a few are
well known to customers.

Every species has its in-
dividual qualities. Ex-
perimenting with them opens
up a whole new world of
eating. In November
especially, make a point of
buying a species that is un-
familiar to you along with
your ususal choice.
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CN Marine fires back

““People were complaining
about having to sleep on deck
because they couldn’t even get a
chair. Do you think that is really
good enough in this day and
age?"

“I have to say ‘No, it's not
good enough,'’ Ted Bartlett

admits reluctantly. As CN
Marine’s  Public Relations
representative, the tall

redhaired Bartlett often finds
himself defending the Crown
Corporation’s activities. Today,
he looks a little nervous, as he
fields Decks Awash questions
about the southern Labrador
run.

CN Marine, he maintains, is
caught between the devil and the
deep blue sea in Southern
Labrador. On one hand, the
coastal residents depend on CN
Marine for passenger and
freight services, and many
aren’t happy with the quality of
services provided. On the other
hand, Transport Canada, who
actually controls the level of
service provided, demands that
CN Marine operate the service
as economically as possible, in
an effort to try to cut the heavy
losses incurred in operating the
southern run. Trying to fulfill
the expectations of both is quite
an order.

“We're caught between the
government and the people,’
Bartlett explains in his St.
John's office. We're only the
operators for that service, and
we don’t set the standards. We
have special problems in
Labrador too. The service peaks
for a couple of weeks each year.

The boats really get crowded-

then. You have a service that is
costing a great deal of money as
it is. If you had the increased
capacity you'd need to handle
the peak times, you would need
a full type coastal vessel, which
is much more expensive to
operate. With the rates that are
now charged, there’d be no hope
of recovering that extra ex-
pense.”

Bartlett admits that the Petite

the Taverner are

Forte and
aging, and will need
replacement in the near future.
In fact, he says, some ideas for
the replacements are already on
the drawing board, but he
declines to talk about the details
of such new designs. In general,
however, he feels that new
vessels will have to meet the
needs of the coastal residents
more accurately than their
present day counterparts do.

“There are a number of
possible alternatives” the CN
public relations man says.
“We’re looking for something
that would be a little more
flexible in the passenger
situation, and able to carry
some containerized cargo, as
well as motor vehicles for the
places that use them. We're not
talking about something as big
as the Sir Robert Bond: just a
ship that can handle passengers,
a modest amount of con-
tainerized cargo, and a few
vehicles.”

There are other possibilities
as well. It is rumored that
Transport Canada is looking at
the possibility of eliminating
passenger service on the boats.
This would make aircraft the
only means of commercial
travel on the coast. It seems
likely that any such move would
encounter heavy opposition for a
number of reasons.

Firstly, boat travel is more
dependable in the summer. Fog
can ground planes, as can high
winds. Then cost must be con-
sidered; the boat charges by the

mile, with short hops costing
only a few dollars, while the
planes have a flat rate of $15.00
no matter how short the trip.
Finally, many would argue that
the coastal service, despite its
faults, is at least safe; not too
many people put the same faith
in light aircraft, especially in
areas like Labrador.

While he feels some of the
criticism of the coastal service
is justified, Bartlett disagrees
sharply with those who maintain
that CN Marine doesn't care
about the complaints they
receive. He emphasizes that the
company is anxious to listen to
reasonable suggestions for
improvements. He suggests that
anyone with problems or

ions for impr
should write directly to Mr.
Douglas Hudson, the manager of
Coastal Services with CN
Marine, Box 1900, St. John's.

“I don’t think people know or
believe that we are trying very
hard to improve our service'’ he
states. “'I'd like them to know
that we are laboring under some
very difficult obstacles, both in
terms of the setup with Tran-
sport Canada, and in terms of
the area itself. We are trying to
get better equipment and any
future improvements will have
to see the passenger service
better geared to the people's
needs. Our objective, given
time, is to provide a better
service to the people at less cost
to government, but that isn't
going to happen overnight.”
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The hlgh cost of isolation

can be an

on the coast.

CN Marine -
getting in touch

So you want to catch the coastal boat? The first step is to
«call CN Marine, and check out reservations...right?

Wrong! The first thing you have to do is find the cleverly
concealed phone number. The logical place to start is under
Canadian National. Page 34 of the St. John’s area phone
book lists close to a column of Canadian National numbers,
but no CN Marine.

Well, let’s try CN Marine. CN comes after Ca, right? Well,
it does, and it doesn’t. If you're looking for CN Hotels In-
stant Reservations Service, or CN Telecommunications, CN
indeed does come after Ca, and you'll find them on page 40
in the St. John’s phone book. But CN Marine is missing.

For some reason, best known to CN Marine and the phone
company, CN Marine can be found on page 31 in the St.;
John'’s book, near the start of the ““C’’ section. CN Marine is
also a bit shy about its name. They list it in a small print..to
someone glancing through, it looks like a department of
CKYQ RADIO, the last large type heading before CN
Marine’s modest announcement of their phone numbers.

Oh, by the way, the phone number is Zenith 07081.

“Sure, fish is a wonderful
price,”” scoffs one fishermen,
“but so’s everything else up
here.” Few people would argue
that point with him. The
southern Labrador coast is an
expensive place to live, at least
in the summer months.

In part, the problem is
unavoidable. Every gallon of
fuel that’s burned and every
biscuit that’s eaten must be
carried to the area by steamer,
then unloaded.

Transportation costs money,
and the consumer finds that he
has to pay for it. Many,
however, feel that tran-
sportation alone doesn’t account
for the high prices they pay for
goods in the summer stations.

“We can buy this package of
‘Snowflake shortening for 90¢ up

-in the bay,” (winter com-
;munity) one disgusted
'housewife complains. ‘‘Out

here, it costs $2.15. That’s some
difference!””

Many people on the coast feel
that supplies are overpriced and
say there’s often a poor choice of
food supplies available. ““‘Get-
ting something to eat is the
hardest part for us,”” one Bat-
teau lady explains. “Often, we
can't get simple things like
potatoes or turnips at the store’’.
Others say produce is often of
low quality, and claim that
some storekeepers have refused
to make refunds or adjustments
on bad vegetables.

The shopkeeper would
probably point out that they, too,
have to pay for bad produce. It's
a case in which geography and
transportation hurt buyers and
sellers alike.

Smart shoppers in more
urbanized areas of the province
watch their newspapers, and are
quick to cash in on weekend
specials at the now familiar
supermarket near them. On the
coast, no such option exists.
“Never put the grub on sale,”
one representative of a
Newfoundland based firm~ in-
structs his local manager, as
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they talk over how to clean out
slow moving stock.

Consumers in other parts of
the provinces can also shop
around, looking for the best
prices. On the coast, with most
communities lucky to have one
store, that's next to impossible.
Often, the Labrador consumer’s
choice is a simple one - take it or
leave it at the marked price.
Leaving it might mean an hour's
boat ride to another store, so
generally they take it.

Gas prices concern everyone
these days, as we adjust to
paying better than a dollar a
gallon for fuel. If paying that
high a price is objectionable, be
thankful you don’t buy your gas
on the coast. Fuel there arrives
in 45 gallon drums, and it's
expensive. Rates vary,
depending on who's selling and

when they sell, but the usual
price this summer, ran between
$55 and $60 per 45 gallon drum.
One fisherman reports paying
$65 a drum the start of the
summer, a price that later
dropped to $57. One young man
claims that he paid $75.00 a
drum this spring. The same
amount of fuel bought from the:
tanker Tana Woodford would
have cost his $45.00 he main-
tains.

Fishermen along the coast
also feel the price of fishing
supplies is too high, even
allowing for the extra freight.
One man had just returned from
the store in a nighbouring
community, bringing with him
two cod jiggers that cost him
$7.00 each. Similar jiggers are
selling in St. John's for $5.25
each, a saving of $1.75 or close to
30%.

If the little bills like that hurt,
what happens with the big
items, like a new engine for a
boat? One George’s Cove
fisherman complained bitterly
about the markup that went on a
new engine he ordered.

“Ihad a Yanmar 12, last fall,”
he relates. “When it arrived, the
invoice stuck to the engine was
made out for $24.95; I had to pay
$31.00 for it. That's a $6.05 profit
for the company that bought the
engine for me, and there’s not
much freight or handling on it."’

No one we spoke with on the
coast expects a free ride. People
there know that freighting costs
money, and that as a result
they'll have to pay a little extra
for the things they need. Many,
however, have a feeling that
greed plays as much as role as
distance in keeping the cost of
living high on the coast.

Fresh fish plants

There are five modern fish
plant facilities on the Southern
Labrador coast. Three are now
in operation: Black Tickle
Seafoods and Williams Harbour
Seafoods are both co-owned by
local people and the Nickexson
Group of Nova Scotia, while
Fishery Products operates the
Fox Harbour Plant. A new

facility at Canwx;ighl wasn't yet

open when Decks Awash visited
the area, and the Mary’'s Har-
bour plant did not open this year
because no operator with the
proper financial backing could
be found.

Plants P of handli

cod still survives. The plants, for
the most part, find it difficult to
buy sufficient fresh fish from the
inshore fleet to keep going at full

fresh fish are a relatively new
development for the Southern
Labrador coast and the cen-
turies old tradition of salting the

capacity, and several have
turned to longliners from
New d to plug the supply
gap.

When Decks Awash visited
Black Tickle, we were unable to
arrange an interview with
George Hudson, the plant
manager. At that time, people in
the area were awaiting the
arrival of a freezer ship which
Nickerson's brought in to help
cope with an oversupply of
turbot caught by the fleet of
longliners based in Black Tickle.
Coastal fishermen say the plant
has had its problems in recent
years, with water supply and ice

maker problems hampering
operations. In addition to
handling turbot from the

longliners, the plant also han-
dles cod, and acts as an agent of
the Saltfish Corporation.

The Cartwright plant was
under construction -this sum-
mer. Even though it hasn’t
opened yet some local fishermen
are wondering where the fish is
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going to come from, the cod
fishery has long been a failure in
the area, and some inshoremen
think the plant is located too far
from the fishing grounds to
make it practical. Other Cart-
wright residents, howevef, are
looking forward to the opening
of the new plant and the em-
ployment it should generate if
there is fish caught.

Williams Harbour Seafoods
started operation last year, with
Freeman Russell as manager.
Russell is working in part-
nership with the HB Nickerson
group, and despite startup
problems, feels confident that
the plant has a good future.
Handling fresh salmon, pickled
herring and saltfish the plant
had eight people on the payroll
when !Decks Awash visited it.
Russell says that peak em-
ployment to date has been about
30 people, but feels the plant has
the potential to employ up to 100
people if an adequate supply of
fish can be obtained.

Fishery Products runs the Fox
Harbour operation, handling
much the same run of products
as William’s Harbour. John
Bridger, who’s been with the
operation only a short while,
says that this plant, too, could
handle more fish if the plant was
enlarged. When Decks Awash
visited the plant, the cutting line
was busy preparing herring for
packing, and was also getting
some longliner cod into salt.
Like the other plants, Williams
Harbour acts as an agent for the
Saltfish Corporation, as well as
doing it's own processing.

The Mary's Harbour plant is
perhaps the most controversial
of the coastal operations. The
plant failed to open as scheduled
this season, with a potential
local operator apparently
having difficulty in getting the
financing he needed. Govern-
ment sources say that tenders
are now out for a new operator,
but no decision had been made
up to press time on who will get
the plant. Again, fishermen say
that the plant may have been put
in the wrong place. Mary's
Harbour is several miles further
from the fishing grounds than

Fox Harbour. They foresee the
plant having problems in getting
an adequate supply of fish, and
many say that the money spent
in Mary’s Harbour should have
gone into enlarging the Fox
Harbour plant instead. Others
maintain the facility should
have been sited at one of the
summer stations, close to the

fishing grounds.
Government sources say that
several considerations  not

immediately obvious to casual

Inside the Black Tickle fish plant, saltfish, as well as fresh is]
processed.

observers have to be considered
when picking the site for any
plant. In general, the larger
communities are preferred, as
they are able to supply the labor.
force needed. The larger
communities also have power
and fresh water. They point out
that future diversification in to
species such as  shrimp,
mackerel and lump fish could
also mean a lot when con-
sidering the future viability of a
plant.

Deviled Scrod
1% to 2 pounds scrod (small
haddock or cod)
% cup chopped green pepper
% cup minced onion
| tablespoon
mustard
1 teaspoon Worchestershire
sauce
Vs teaspoon Tabasco
3% tablespoons lemon juice
% cup butter or margarine
2 cups fine, soft bread crumbs
2 tablespoons grated Par-
mesan cheese

prepared

Wipe scrod with a damp
cloth; cut into 4 portions.
Combine green pepper, onion,
mustard, Worchestershire
sauce, Tabasco and lemon
juice. Melt  butter  or

margarine, stir in bread

crumbs; add to vegetable
mixture, blending well.
Season scrod with salt and
pepper; dot with additional
butter or margarine. Place on
foil-lined broiler rack with
surface about 4 inches below
source of heat. Broil 5
minutes. Remove  from
broiler. Turn scrod; top with
bread mixture. Return to

broiler. Broil 5 to 7 minutes,
or until fish will flake easily
with a fork. Sprinkle with
Parmesan cheese. Broil 1
longer.

minute Makes 4

servings.
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Fishery

Saltfish

Backbone of the Labrador fishery

Robert Clarke’s stage is
crowded. Four men are working
around the splitting table,
putting the morning’s catch

from the crew’s two traps in
salt. :

One man takes a fish from the\
box, and open its belly from,
throat to tail with a precise

stroke of the razor-sharp knife.
The fish is slid along the table to
the next man, who guts the fish
with his mittened right hand.
Across the table, the header lays
the fish on the edge of the table,
then snaps the head clear of the
body. The fourth man takes his
long, spoon-bladed, splitting

Clarke’s stage, Domino.

knife, slips it beneath the back-
bone and scoops it out. The split
fish lands in a wooden tub for
washing. Occasionally clean
water is added as the fish are
stirred around to remove blood -
traces. From there, the fish goes
through the door of the store
where 80-year-old Alex Turnbull
carefully adds it to the growing
terraced piles. These piles
represent the crew’s summer
work and wages. B

For centuries, this scene has
been repeated daily off the
shores of Newfoundland and
Labrador. The dried saltfish
that blocked the holes of foreign-
bound sailing ships was the
colony’s only major export until
the twentieth century. In fact,
many of Newfoundland’'s past
economic difficulties can be

traced to the mercurial in-
ternational fish markets.
Despite these difficulties,
however, saltfish retained its
importance throughout
Newfoundland and Labrador
into the 1940s.

The Second World War
sparked an even greater

demand. The victorious Allied
governments instituted huge
food aid programs to ease the
suffering of Europe’s conquered
peoples, and saltfish was one
product that benefitted. The
markets remained fairly firm
for several years. The cessation
of aid programs, coupled with
international currency fluc-
tuations, however, caused a drop
in demand that led to sharp falls
in international prices. At the
same time, increasing numbers
of fresh fish plants appeared due
to wartime improvements in
freezing technology. The salt
fish trade went into a serious
decline and increasing amounts
of fishwere sold fresh. By 1970, it
looked as if ;saltfish might be on













































































































































	0001_Cover
	0002_Inside Cover
	0003_Introduction
	0004_Special Section
	0005_History
	0006_Page 4
	0007_Page 5
	0008_Page 6
	0009_Page 7
	0010_Page 8
	0011_Page 9
	0012_Page 10
	0013_Page 11
	0014_Page 12
	0015_Page 13
	0016_Page 14
	0017_Page 15
	0018_Page 16
	0019_Page 17
	0020_Page 18
	0021_Page 19
	0022_Page 20
	0023_Page 21
	0024_Page 22
	0025_Page 23
	0026_Page 24
	0027_Page 25
	0028_Page 26
	0029_Page 27
	0030_Page 28
	0031_Page 29
	0032_Page 30
	0033_Page 31
	0034_Page 32
	0035_Page 33
	0036_Page 34
	0037_Page 35
	0038_Page 36
	0039_Page 37
	0040_Page 38
	0041_Page 39
	0042_Page 40
	0043_Page 41
	0044_Page 42
	0045_Page 43
	0046_Page 44
	0047_Page 45
	0048_Page 46
	0049_Page 47
	0050_Page 48
	0051_Page 49
	0052_Page 50
	0053_Page 51
	0054_Page 52
	0055_Page 53
	0056_Page 54
	0057_Page 55
	0058_Page 56
	0059_Page 57
	0060_Page 58
	0061_Page 59
	0062_Page 60
	0063_Page 61
	0064_Page 62
	0065_Page 63
	0066_Page 64
	0067_Inside Back Cover
	0068_Back Cover

