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UNDER THE CRUST
- How surprised little Jack Hor-
ner would have been if he had

_ stuck his thumb into this pie.
Instead of pulling out a plum

have’ been confront-
succulent tidbit of fish.
Crumb Fillet Pie is a

that very likely will be
added to your list of year-round
family favorites. The mild, deli-
eate flavor of the fish is given
added zip with the addition of

iS ierctsterdire sauce, vinegar
ari seasonings. Ami the pie
has the added bonus of

inexpensive and easy to
. Use the frozen fish fil-

lets of your choice, such as had-
dock, cod,, Sole orperch and cook
between “pastry” layers of
subtly seasoned, enriched bread
crumbs that bake to a butter.
rich crispness. Serve each wedge

la“ mode with potato scoops
seasoned with curry, and a color-
ful, tossed salad. In case any-
one is wondering about the hot
even that is recommended it
might be added that ‘numerous
experiments have proved) the
flavor, texture and shape of fish
is best retained when it is quick-
ly cooked under a high heat.

BREAD CRUMBS FILLET PIE
1 package fresh or frozen fish
— (haddock, cod, sole, perch,
etc

~

pepper
3 cups soft enriched bread crumbs
Thaw frozen fillets on refri-
— shelf only until they can}
be separated easily. Msit butter

saucepan; add _Worcester-
shire sauce, vinegar, salt and

. Place bread crumbs in

 

 

In the early forties attention
was directed to small slow grow-
ing clams and the possibility of
allowing these to be at

-| smell sizes or of moving
faster grow.ng ground.
consideration was given to the
possibility of clam farming to re-
lieve the growing sarcity of clams
‘but by 1948 it was realized that
ordinarily such operations could [™
not be econcmically prof.table.

MECHANIZATION :
As early as 1944 attention was

directed to conventional hand dig-
ging methods which
cient and. wasteful. From 1951 on,
thinking moved toward the idea
ef a mechanized clam digger.
This proposal became a prac-
tical reality in 1955 and was per-
fected mechanically by 1957. Its

clams remain to be tested.
Work on bar clams and qua-

haugs has been less regular. The
general life history of the qua-
haugs was fairly well worked out
by 1939. Growth is generally slow
and is related to position on the
beach, being best just below low
tide. Water flow is important for
growth but other factors tes-
ted seem unimportant. The role
of the large clam drill Polynices
osan enemy was confirmed by

QUAHAUGS
In cogtrast to the quahaug, the

bar clam was shown by 1943 to
grow quickly. It should stand ex-
ploitation well. Careful surveys
led to the conclusion in 1948 that
there are not many tions
dense enough to profi-
table dredging operations for this
rather. deep species. However,
the recently developed mechani-
zed di promises to open new
stocks of both quahaugs and
bar clams to’ exploitation.
Two other species of animal

have been studied in relation
with the clam work. The green
crab is a serious predator of soft
shelled clams and made its ap-
pearance in southern Maritime
Waters in 1951. It became very
abundant by 1954 and is now de-
clining. It no doubt contributed

 

biological effects on soft-shelled |.

   

 

FAST SERVICE

' BOWLAN’S
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MURRAY HARBOUR IN WINTER

Research Board Taleeeoeslareety
CONTINUED FROM PAGE 6

 

th of the larger lobsters.* All of
the short lobsters and 95 percent,
of the canner lobsters moulted

*|but nearly 4 percent. of the
market lobsters failed to do so.
None of
twice.

the larger sizes is no doubt re
lated to maturity. Mature fe-
males, of course, do not moult
when they are Carrying eggs.
eeeteee
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Ay of Interest
To The Motoring Public

Our business is
“pow associated

with Canadian

Petrofina Limit-

ed, and we are

sole consignors

for Prince Ed-

ward Island, -

To all who vgaba in the past, we say

- a tap seri a3atin.

ALBERT L. THOMAS
Grafton St. East

Charlottetown

“Thank you”.
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The men who make

 
: Steady Hands GuideP. E. IS

FishingFuture.
Weare pleased to take this oppor tunity to culate the Fishing Lsheity

up this vital in dustry play an important part in
maintaining our steadily growing economy.

In the hands of men such as these, Prince Edward Island will always
remain in the forefront of Canada'sfishing industry. .

WE ARE PROUD TO HAVE:BEEN OUTFITTING THE

FISHING ‘INDUSTRY FOR OVER 100 YEARS! —

HOLMAN'S PRINCE EDWARD

*of

the, lobsters moulted |

|
Less frequent moulting among |

    

 

ay ;

 

=

 

 
ISLAND      
 

i
B7

fn
te

a
e

a
e

j i 5

g E : 3

e
s il z  f L

i

Eo
s

3
c
o
n

TO THE FISHING INDUSTRY
:

 

PACKERS and FISHERMEN
. . . over the years the Packers and Fishermen of this province
have stocked and used—andstill do—our following products: °

CONTINENTAL CANS AND MONO TUBS.

R. HOOD HAGGIE MANILA, SISAL’AND WIRE ROPES.

ERIKSEN'S PLASTIC WATERPROOF CLOTHING

Hi }

ii]i      
|

|
WHOLESALERS & MERCHANTS

|

    
,

Nos. 1 - 2- 4 Warehouses iLoettibeneesooocli
ialalial Charlottetown

DEG, B WTUIIINS: 5 onc ccc cle ecu r ede ccwctnetcinscccssses . Corner Edward & Kent Sts., Charlottetown,

No. 5 WarehousseSeddmlfedsaaeB.

HRPWORE sachs sseebs sence rdeqamnncets eras tatne deo antes AS REMAN Stem N.S.
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|OUR83rd YEAR of SERVICE

Back in the year 1876, when wefirst
new in that enterprise but determined to make a success of our

undertaking. Over the years we have constantly striven to satisfy
- @ach and every customer... and we feel, sincerely, that the

growth of our business testifies to how well we have carried out this
policy.To all who have patron ized us . . . to all who hove assisted

us in any way over the years... we
appreciation.

MATCHLESS MARINE PAINTS.

. . . over the years the wholesalers
have stocked and sold the follow ing

MACKEREL, KIPPER SNACKS.

*

*

@ MOONKIST CITRUS JUICES.

*

Office 38 Queen St., Charlottetown

Post Office Box 1104, Charlottetown . . - Telephone 3233

“|The J. W. Windsor Co.
_ Established in 1876
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BIBB PORTERDALE SUPERIOR OR SEINE TWINES.

‘COMPLETE LINES OF OTHER FISHING & PACKING SUPPLIES.

BEAVER BRAND CANNED GOODS.

LOBSTER, CLAMS, CHICKEN HADDIE.

WATERLOO BRAND CANNED MUSHROOMS.

z % e 5

ij F i|!: :Ht i 3 | i

£ : i
H

| F :

a
§

Fi 5 iv ii Be by Faf Mt fu
l i f

Ht it i Bi
t

re
el

li
k a il#

ig

=
. j

B
e
S
e;i j |

— ’ ’

 

r

g » i f +i ”
&

our business, we were

extend our sincere thanks and

and merchants of this province

products:

ie

Ltd.

¢
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