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SALMON FISHING AND CANN
THE COLUMBIA.

It perhaps never entered the minds
of Lewis and Clarke when they, in
1806, first saw the snlmon bounding e
tumbling in the icy waters of the lord-
ly Columbia, that enly seventy vears
later oyer 10,000 people would find re-
munerative employment every senson
in catching and canning fish an this
river,  Yet such is the case at present,
With commendable patience the Co-
lumbia river salmon waited il 1829
before it received o scientifie appella.
tion, when Sir John Richardson kindly |
numed it salmo guinant, in onder to
distinguish it from the salme salar of
the Atlantic, anid the fich 'mnluuh(cdl_\-
fult Happier ever after this important
acourrence,

ING ON

The first salmon eanned on the Pa.
cific coast

1w from the Sacramento
river, minl were put up st Washington,
opposite the city of Sacramento.  The
company  engaged in it eonsisted of
George and William Hume and My,
Hapgood.  Owing to o lnck of experi-
ence the entetpiise did ot prove a sue-
cess, Ol trappers and  honters had
alten, within hearing of the Humes',
wpoken of the wonderfully lirge and
fat fish to be caught Tn the Columbia,
and at lnst, in 1865, George started for
the then far-off country, On his arri-
val here he found 1. N, Niee and Jon-
chim Reed engaged in fishing exten.
¥y preserving their fish by salting.
George Hume secured a loeation on the

MY

river, and the name he then gave it
Engle Clf, it retaing to this day, Af
ter erecting switable buildings William |
Hume and Mr. apgood arrived here

with the apparatus from (the Saeramen-
to river, and the first canning of sal-
mon on  the Columbia commenced in
1566, by the firm of Hapgood, Hume &
Co. This firm fir
each member started o separate carnery.

Wy dissolved, and

After that nearly every year saw the |
erechion of at least one new estahlish- |
ment.  This season ten new conneries
commenced operations,  Now there are
twenty-nine of them on the Columbia
river, located on both the Oregon and
Wishington Territory side, as follows:
AT ASTORIA.

Kinney & C ieorge W, Hume, |
Sternberger &
AT UPPER ASTORIA,

Booth & Co., John A, Devlin & Co,,
1. O, Hanthorn & Co,, Badolet & Co., |
Bradley, Davis & Co,, Fisherman's
Packing Co, Anglo-American Pack-
mg Co,

Mikes from
L=

Witsor Heos., Tongue Point, Cr 2
Warren & Heowaspont, (b 12
Pillar Rock Packing Co.. Pillar Kock, W, T. 12
1. G, Megher & Co, Bmolfield, W. 1 15
Heplarn & Co., Wooly Istand, O . ... 15
Fitepatrick, Uavis & Co., Flaberton, W, T, b
'} Salmon Co, Glen Ella, W, T 34
erTh & Vrinelle, May View, W, 1 15
Chegim Packing Co. (Cook Bros, ), Clifion, 0, 24 |
Watson & Hanvon, Manhatran, Oy §
F. M. Warren, Cathlamet, W. T 2%
], West & Co., Westport, Oh, 40
Hapgood & Co,, Waterford, W, T 45
Wm. Hume, Esgle CIf, W, T i
Cutting Packing Ca, Eagle CIEE W. T &
1.@!‘ Hume, Esieka, W. T i M
ames uinn, Qedon’s, Or. ... . &
ackson, Myess K Co., Ratuler, Ov. ... 62
Faren & Son, Warrensdale, O 143
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Besides the abive named canneriis,
thére are numerous salting establish-
ments along the river, which preserve
and export a limited number of salmon
every season, salted and packed in bur-
rels. Tnoappearance sl eanneries look
nearly alike, We show an illustration
of one at Upper Astoria, which givesn
very correct idea of an establishment of
that kind,

The fishing seuson proper psually

may fill the grand river onge more with | iF Tndinns, pressed by hunger, still eat

a new life,  The valume of the Colum- | them, it s only through dire necessity.
bi viver in the rainy season is so groat

The fishing boats usually leave at 4
P M, returning at about 4 or 6 phe
next morning,  The fishing i moﬁ!y
yond the bar. The theary of the Ore-|done at night. The salmon knows s
gonsalmon-fisher is, that this grreat bulk [net when he sees it, and will avold it in
of fresh water pouring ont into the Pa. [y

that sopetimes, In April and May, ves-
sl cin take their sweet water even bie-

1. The boats, sy shown in the
cifle allures the fish who have remained jengraving, are huilt something like the
in the ocean, and that, once feeling its| Whitehall, only much heavier, A
influence, they make for the river,| boat's crew consists of two men, one for

Ity from May to August, for & period
of about 120 days.  The Columbla riv-
er wilimon, as shown in our
when chpty just s Hu.'_\' come from
the ocean, may be supposed to e ex.
actly ripe, and the peouliar temperature
af the water, fcescolid at all seasons, fed

aving,

by the melted snows of the mountain.
regions, seems eapecinlly  adapted to
maintain the fish in thelr best condition,
On the Columbia, salmon nre scen
hreaking the water outside of the bar as
arly as the tst of April. Then it is
satidl salmon will take the fly, but once
in the body of the river all Tures
neglected,  Bent on reproducing their

"

Kind, animated with this sole instinet,
the salmon rush ever onward up the
stream, seeking the exact spot where
they were born, in the smaller branches

of the parent stream a thousamd miles

above, there to depasit their eggs, there
to have them fructified, so that they

NET BACKS AND FISHING BOATS —Pheto by D Cesad |
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| pulling and the other to pay out o take
in the net,

The nets are made of Barber's shoo-
| thread, nine 1o eleven threads to the
[atrand; and the meshes are clght and =
{half inches, so that no small fish can be
iu.'m-,_;llh The nets are from 200 to LT
fathoms long (n fathom is six fuet), und,
| Monted with corks and weighted with
| Do, Gall s much ps Lwenty feet into
Ithe water. These nets are valed at

| bioul $200 wach, iy they are made by
i1|:|l|nl. amd it gencrally takes abiout five
weoks for one mim Lo finidh one,  Next
|seasany however, nets will be muek
|chenper. A gettiug by the nune of
Mathias Tensen, of this city, hax invent
ed and potented o mochive for net
weaving, anil his one in successiul op-
|L‘I'-|l|"|l ot the seuthivust corser of Seg-
(o and Salimor.  The pittent s ownesd
| Jolutly by Mersrs, By orsany Jeosen and
| Busiting, and these gentlemen inform
| that the price of nets will be reduesd
oever capght, Nuture seems o point | nenrly nm'-h.llr'lnl\' this invention, Sev-
outy in the most conclusive way, that|oyal nets h le amd tested,
then, after they have reproduced their | g sre salil to besuperior to the hand-
lind, salmon are valieless a6 foodi| qiaie.

Salmon eor

ng down the stream, fols
lowing their snndromons tendencies are

vk been o

From u lusty, vigoroos fish, hravely |
bireas the awift river as he hattled
hin way up, now, when he exceutes a

The ‘way the nets ure set is to throw

{one end, held up by meann of buays,
{andd o row in a straight line scroms the
river, wo an to streteh it at vight angles
beauty, From the upper jaw an ugly| wis e stream, unid then allow it lo
PSR dawn with the curfent, The fisls,

worn i depression on the lower JI"“"'hwinun'lJlg aguinat the  dlream, are
His sitles, once so sleck and firm, are :\III‘:_“”N,In in the gills, hecoming entan-
seirred now where he has fought with gled in the meshes, Tust a5 scon as
other fishy and he s hruised, maimed, the il are eavght 1 ..u P
crippled, and even hideous, 'l'hcﬁ'mnh:!lh., net, they are killed by u blow on
is poor, thin and flabby, The fesh s | . head, The average weight of Sal-
Mlavorless, and even unwholesome, The| o000 pounds; ‘The one we
desth of the fish from naturil caises i\iui“_ " "”l:’: ingg of, welghed sixty-
s leven pounds, and was seat here by
White! ook Hros. of the Clifton Cunnery, to
men will not touch live salmon then § be photographed, When brought to
|the cannery the fish are piled up on the
wharf, and we have sen 1,800 aal-
le pile.  From this pile
they are taken to a trough, thorugh

retrograde movement, he s lost all his

hook has grown downward, which

now Frequent, and thowsanils of lifeless
carcasses foat down the stream,

mon o s

|y wanhed and . placed on a long table;
{here, with a single blow of a huge
knife, the hewd s severed aml with a
skillful single motion of a similar knife
the fish i split apen and disemboweled..
The head and entrails are thrown away
at many of the fisheries; ot some of
them, however, they are made into a
very good antiele of oil, In fact, i
peaple only knew it morne generplly, the
head i the richest part of the salmon,
Laedd In the hands of a skillful cook, can
be made into o delicacy.  Afler the fists
are cleaned, they are throwa into brine
vals, where they remain for o time—

this process is known as sliming—they

(Contingnl on page 186




