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PART XX.

THE OYSTER., SQALLOP, CLAM, MUSSEL, AND ABALONE INDUSTRIES.
., By EaNEsI' INGERSOLL.

I.-THE OYSTER INDUSTRY.

1. INTRODUCTION, DEFINING AMERICAN OYSTERS.

It is now settled that alon£, the Atlantic coast of the Uni.ted State8 there i8 only one species
of oyster, under the name Ostrea virginica of Gmelin.

Great dissimiJ,arity caD often be seen when one compares two specimens of different ages,
or grown at localities widely separated, or in waters of unequal depth and temperature, upon
HuBka bottoDls, or under !lOme other contrasted set of circumstance8. Qnt of this diveI'l'ity,

inevitable to Qur greut extent of north and south coast line, the early naturalists were deeeived

into naming several species, such as I' lmrealis," "canaden/lIs," &e., which they supposed to be dis
tinct from one another; but a more extended knowledge has shown that all theso grade into Qne
another indistinguishably. "All the various forms," Hays Prof. A.. E. Verrill, of tbe U. S. Fish
Commission, " upon which the several nominal species, united ahove, have been based by Lamarck
llond others, often oocur together in the same beds in Long Island Sound, a,nd may easily be con
ne.cted together by all sorts of interm6diate forms. 'Even the BfIme spl'lCimen will often have the
form ofbor6alis in Que stage of ita growth, and then will suddenly change to the vi'rginiana style;
and,1I6rhaps" l>till later, will return to the fonn of oot"e«lie. 01' thel>e differe.nces may be Msumed
in reverse order."

This eastern oyster is to be met with, almost without a break, from the nortbern shores of

the Gulf of Mexico northward to MassachusettB Bay. Beyond this it occurs only in a few almost
extinct beds on the coast of Maine and Nova Scotiat but reappears a,gain in abundance in the
~nthern part of the Gulf of Saint Lawrence and around Prince Edward Island.

On the Paci1I.o coast, as might be expected, the oysters are different from those of the Atlantic.
From Califol'Ilia northward occurs the Dstrea luridat commonly known aa the" Shoalwater Bay
oystel'''; while 8Onth"ard,-even as far as Ecuador, there flourishes the little Ostrea conehtphtla.,
reaching it@, best d~velopment'in t~op'ical waters,

The full natnral hietory of the species on the paciftc ooast is not known. But in respect to the
eastern speoies it has been. fully worked. out bY Mr. W. K. Brooks and Mr. John A. Ryder within the
past few years. All the details of the development of tbe egg and the growth oithe young may
be found. in thb writings of these ,rentlemen since 1880 in the reports of the U. S. Fish Commi8'
sion, the Marylaod State FDh Oommimllon, and the biological publications of the Johns HopkinB,
University. The gei1eraJ. results oan only be sketched here in & single paragraph.

It apP8&nl that among American oysters there is no distinction of llex, each individual pro
dllciull OUt. year either spawn (eagB) 01' the farblizing mUt (spermatozoa), uuder inftwmces bidden
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508 HISTORY AND METHODS OF THE FISHERIES.

to UB, and the next year the same or perhaps the opposite. By early 8umlll(~r (or later in mora
lwrtherly latitudes and cooler WAter), the eggs have ripened in the ovaries of such as are taking
the role of females for the time being, and gush out into the water in a milk:r cloud. At the same
time spermatozoa are emitted by the males. Both eggs and milt fioat near the surface of the water
a.nd their future depends on an almost immediate and wholly accidental meeting, so that only a
very small percentage of the eggs are fertilized before their vitality is lost. Development proceeds

rapidly, and in a few hours embryos are hatched &nd swim about by means of circlets of filaments,
ealled cilia, surrounding them. Undergoing speedy growth and change of form 1 only a few honr~,

paBS before they begin to sink to the bottom.
During all this time both eggs and embryos are e.xpoHed to 11 great variety of perils. Sudden

chan~BS of temperature and storms are liable to destroy them at Ii stroke1 and they fortn the food

()f a long list of marine animals. The moiety which survives to be hatcboo, a.ud then to Irink

toward a hoped-for resting place, must fa<:e a new danger, for their subsequent life depends upon
their avoiding on the one hand an oozy bottom, where they would be Slllothl:'J'ed1and, on the otber1
the insecurity of shifting sands. It is necessary that the soft aud still microscopic embryos find

some solid surface, uncoated with slitne, where their ftlaments ma~' take firm hold and make a
firm attachment.

By the time thi8 haa been safely accomplished by tho" luck.)T few 11 out of the orowd of swim
ming embryos, their companions have exhausted their day of life, or met with some fatal mischance.
.Every womeJlt witnesses a tbinning of tbe ranks,l.md shows the necessity of the great supplies of
eggs pnt forth by the mother. Even where the embryo has secured a foothold upon some sub

Illerged pebble, or stranded log1 or the surface of an old reef, he is 8till exposed to the danger of
being eaten by crabs and fishes and varions other depredators. His danger con8tantly
decreases, however. The fewer-perhaps now only a seore or ao--individuals there afe left out of
tbe million or t11'O eggs emitted by the one parent, the more carefuUJT nature guards and C!l1'e8 [01'

them. A few months later the 8urviving oysterlings have beeu clothed in an armor stout enough
to resist all but a small number of enemies, nl) more in proportion than it falls to the lot of all

auimals to encounter in the" struggle for existence."· Various circumstancea combine to make
the settlement and growth of l)ysters <:oncentrate at certain flworable points. These coDgrega"
tiOJl8 of oysters, crowding one another Bide by 8ide, each generation capped and overborne by t]ltI

Bettlement of ensuing ones, form great stony masses in shallow inshore waters, called "grounds/'
"bars," "reefs," Of "fO<)ks." Each of these names is appropriate, since the colonies are often

Widespread, may oppose barriers to navigation, and are likely to become solid masses of rock
through excessive growth and the crushing, solidifying, and cementing action of the sea, which
grinds down their protuberanoos and tI.lliI their hollows with stony freight.

2. GEOGRAPHICA.L DISTRIBUTION OF AMERICAN OYSTERS.

Having seen that, after bis brief embryo st&ge of freedom, the oyster booomas a fixed and

motionless creatllf6, growing in reef-like ma88e8 or "beds" along the sea tnargin, let ns now
8ketch the condition of these OYliter·bedIJ on the eastern coaat of the Union as they appeared. when

drat diacovered by Eumpeana. This will lead. to BODle notice of the use made of them by the
native races of the continent, and form Do~ for an inquiry as to the eft"ect which the civiliz,ation

.r the country has upon their quantity and distribution. Let lUi begin at the north.
GULP OF 8.uNT LA.WBltNCE.-The Gulf of Saint Lawrence occupl.ea & huge bigh~Gas~ and

Anticosti Island on the north Aond east and Oape Breton on the west. Down in the bottOm of th~

• A. complete popaoo aoooUDt, with illmItxatfODB. of this eady Utll of the oyB(er may·~ klfooia the~:i
Writer'B b(N.)k "COUlltl'y Coaodna," published by Harper '" BrOther8, New York.
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bight lif.loS Prince Edward Island, between which and the mainland flow the Hhallow cnrmnt8 of

Northnmberlalld 8trait.

The shores of this region are l for tho most part, low blnffs of reddish soil and sloping meadows.
Many rivers come down out of the interior, and at the month of each tllerc is a shallow estuary or
inlet, usually protected from the swell of the outer sea. This condition of things seems highly
favomble for oyster growth, since nearly all of these inlets contain colollie8 of tlJ(~8e mollnsks,

hoth on the mainland and engirdling Prince Edward Island, except at its western end. On Cape

Breton oysters were plentiful throughont the Bras d'Or, and their remains exist at several points
on the ocean (',oast of Xova Scotia.

Probably many of these hed8 had ceased to be productive long before Europeans arrived, and
tlw region now seems to be i';loWl.v becoming less adapted to oyster growth.

TIn: GULF OF MAIKR.-Hadng passed tbe peninsula of Nova Scotia we enter wlJat ]JQS been

called the Glllf of Maine, that p:reat. inward bend of coast between CallI.' Sahlocand (Jape Cod.
Between thesf\ limits oJ'sters were so rare that so well informed a natum.1ist as A. A. Houlll, ill hill.
" Im'ertebm.teo; of MaslO8cbuset.tIl," expressed himself ill doubt. as to wlll',tlH'l' they en~T lllld been

indigenous north of ea·pe Cod.
TIle evidence that this is a mistake, and thai formerly oysters gTP\> llfltnrall.r in the Gulf of

11aine, is fonnd pfl,rtly ill the allusions 0 f tbe early chrouiclerr-, but more t:1trongl~' ill the remains

of beds lJOW ext.inct, and in the relics of Indian oyster-fishiug_
When the earliest explorers landed upon the. shorei'; of North Ameriea, theS fOllm] that the

Indians ate all the various shell·fish we now make nse of. l'lJe;y umlel'8tood the snperior va.lue of

the clam and oysrer~ and (I"t»rywhcre along the New England coast were aecu8toilled to aRsemble

a1; fa,'orable points and have feasis of mollusks and maize, with much mmr.v-making. Tlmt fine
old institution of Rhode Islalld and Connecticut, the clam-bake, almOl'lt tlle only thing that was
allowed to warm the eockles of a Puritan's heart, and still the jolliest, festival in summer experi

ence alongshore, perpetuates this practice of the aboriginca.

The red men along the Gulf of Maine were not sO blessed as those of mort'. &fjutberls latitudes

in respect to a suppI.,;, of this food, but utilized their privileges as well as they could, and found it

Worth while to eat some things their more fortnnate kinsman rejected. At the month of the
Damariscotta there exists the greatest of monuments to the antiquity of the oyster ill thl'se waters,

aud a. remarkable evidence of how import-ant a food resource it formed to the primiti'-e inhabit
ants. I refer to that enormous heap of shells, estimated to ooutain no less than eight millioIls or
cubic feet, which was heaped up by the Indians as the refuse from their long feeding upon oysters
at this: spot.

But Damaris:cotta is only one of many pla-ees on the Gulf of Maine where these shell-heaps,

or extinct deposits: under water, show that the oyster onoo flourished. They are to he found at

suitable points all along the ooast. !'flora than this, there is abundant evidence that at the time

of tbe coming of Europeans to that coast~ beds of living o.raters were flourishing (or had "ery
recently becowe extinot) ahout the inlets into the Ba.y of Fundy; at Mount Desert Island, in
George's, Damariscotta, and Sbeepscot Rivers; throughout the upper and s:heltered parts of Casco
Bay; probably off Scarborongh Headlands, N. H. j in Portsmouth Harbor Rnd thfl Great Bay of

Durham River, Brainford County, N. H.; ill Newbury (Parker and Rowle;y Rj"vn,)~ Ipswich, Bol'l'

ton (both Oharles and Mystic Rivers), Weymouth, Barnstable and Wellfleet, Mass. So far as I
can find out, however, there were no other localities of oyster growth north of Capo Cod j and in

tnoet of these itW&8~xOO:rminatedat a veryearIJ- da.y.
One point calls for more partionlar mention. The limited BOO-Coast of New Hampshire pro-
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ducca o;rster.s at Scal'oorongb Headlands, in the Cocheoo River, and in Great Bay, an inclosed area
of shallow tide-water a few miles np from the month of the Piscataqua River, and from the harbor
of Portsmouth. At the two former localities no oysters have ever been known alive, bnt in Great
Bay they are 110t ~'et quite eradicated.

This interior basin is perhaps 10 miles long and 5 to 7 wide. Large portions of the shores are
left as dry flats at every low tide, yet there are channels deep enough to allow large vessels to ~o

up to Newmarket and Ext~ter when the water is favorable. This spot was renowned among the
Indians for tbe oyswrs living' there, and considerable shell.heaps attest the constant nile made of
the bivalves. The bMA occupy the channels at a dozen or more points. where the water over them
i!:! hardly more than 10 feet deep, and fresh. The tide-way, as a rule, is strong, and the bottom

tnugh, clayc;\' mud. The oysters are very large, have the app6arance of extreme age, and are
heavy, rough, sponge-eaten, and generally dead. In taste this oyster iM fiat alld ra.ther insipid}
which is attributed to the too great freshness of the water.

That remains Bueb ItB I ba,ve described prove that the mollusks of whose ehella they aremade

up once lived in the adjacent bay, I think no one eould possibly deny. The chief mollnsk is the

o,yster. Now it happens, as I hinted before, that it bad been forgotten, and even denied, that tm!:!
precious bivalve was indigenous north of Cape Cod. Of this, however, there 8eeIDS to have been

plenty of evidence besides these heaps of sheIls.
As long flg'O aB 161.tf). when Ohamplain and Poitrincourt visited Massachusett8 Ea.)', they noted

the abundance of " good nysters" as ODe of the attractions of their landing place, Which commen
tators have decided was probably Barnstable. From this earliest m€'.ntion down I find that all
the de<lcriptions and records of the M88sachusetts ooloriiata connt the native oysters as an impor·
tant part of their natura.} riches, aud some interestiug incidents are pnt down in this connection.

CAPE COD TO DELAWARE BAY.-The outer side of Cape Cod, a smooth,8urf,hammered

beach of sand, is unsnitable to oY>lter growth, but the first rooky islets at the sonthem end or

" sboulder" of the cape are tenanted by thef,e mollusks. however, and can be traced from the
Sandwich aU alollg the eastern shore of Buzzards Bay, at Red Brook, POC8Bset, Monument, and

far up Wareham Rivet'. In colonial days the present townships of Rochester, Mettapoi8et, Ma.rion,

anrl Vla:reham, which are ranged around the head of the bay, were known as Rochester; and tra·
ditiQU says that the place was named after the cit.y of Rochester iu England (famoDS for shellfish)
because of the abundance of oyste1'8, qoah3ugs, clams, scallops, &c., aloog the shores.

The lower end of the bay, in the oeighborhood of :New Bedford, is not 80 well adapted} and
consequeutlJ- poorly stooked. In Newtown Pond, on Martba's Vineyard, oysters we~Dative, but
tllin and insipid because of the freshness of the water. In the Westport River, just west of :New
Bedford, n large natural bed formerly existed. Beyond this there is a. gap in oyster-growthnntil
the month of the Taunoon River ia reached.

For 12 miles from its mouth thia river prodU0e8 natu.ral oysters, which a.lso ~waroundtbe
point separating it from Cole's River} where a.r0 a few beds. With the exception of th~ _oded
lagoon called Kickamnit, between Warren a.nd Bristol, no more na.tural beds are to be 1OO.~dlitJtiJ
we get around to Warren and Barrington Rivers, which Q,1.'e IDled with them lLll far ,as the tide goes
freshly. Crossing the bead of Narrap;ansett Bay, living beds ooour atGasp6 Point,iti OoWe88t't Bas
and at Wickford un the western shore. EJ::tinet ooloniesonce existed near .N'ewpo1'tand-el~here
at that lower end of the bay, while attbe upper-end tradition potnt8ont tWtn'y-P1~-tong since
depopnlated. Thus the whole upper,h31f of Providence River V_full ofth8ll~itlVt$-t()

the city of Providence and tba.t pretty "cow," now inc10Hd byapark,.'~~~_.~
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Everywhere on these shore.! the grass-grown shell heaps show how important to the reU won wert',

Lhese mollusks as food in times of scarcity, or as a variation from their inland diet.
Great Salt, or Powaget Pond, in Charlestown, and the Pawtncket River at Westerly, are addi

tiona.! localities for Rhode Island, but neither is of importance. On Block Island an abundance of
I:lmall oysters formerly dwelt in the pond that occnpies so much of the interior of the island, but they
were rMely found in a fit cODditioll for food, though made serviceable by transplanting. Their
shells were so delicate that it was easy to pinch your thumb and finger tbrongh them, and they
often contained so much air and fresh water tbat they would float when thrown overboard in
planting, and drift away.

From the eastern part of Oonnecticut westward and sonthward along the coaat, the thing
noteworthy is not where oysters~w naturally in primitive times, but where they did Dot. Every
spot of shore or river-mouth, as far as tide-waters and suitablfl grounds extended, besides many

"hallow" roofs "in the open water of Long Island Sound; were crowded with these. mollusks, unless
unfavorable condition prevented. The most noticeable barren areas were the eastern half of the
north shore of Long Island, the storm-swept outer beaches of Montauk and the south shore of
I;ong leland (though these beaches sheltered extensive areas of oyster-beds between them and the
mainland), and the open OOB8t of New Jersey, from Sandy Hook almost to Cape May. Here, bow
enr, great bays, like that at Barnegat, and several rivers, such 8S those which reach the sea
through Atlantic Oounty and Cape May County, furnish the quiet shallow waters that make an
CloYStel' tenantry possible, and in these an extensive growth has always flourished.

In New York Bay-to go back a little-oysters once grew naturally all along the Brookl;yn
"IJOre, and in the East River; all around Manhattan Island; up the Hudson as far as Sing Sing;
on the Jersey shore from that point to Keyport, N. J., I\lld in Keyport, lliuitan, Newark, and
Hackensack Rivers; all around Stawn Island, and on many reefs and wide areas of bottom between
}toh,vn's Beef and Jersey City. Explorers and COlonists were sa.ved any trouble in finding this
oat for themselves, since the red men were in the babitof gathering clams and oysters at all practi
cable ooa80n8, and depended upon them largely for their food.

Delaware Bay was equally well filled with a native oyster popnlation, not only all along the
marshes and inlets of its shores, eV€'n above Philadelphia, but over wide arelloS of its botoom far
from shore; and in water of many fathoms depth.

CHEliAPEAKE BAY A.Nll SOUTHW-AlID.--As for the Chesapeake, everybody knows oysters are
!Ica.ttered over every part of its Vl\8t area and extend as far up all the rivers as salt water pene
trates, To the 8OuthwarO, along the coasts of Virginia and the Carolinas, the inside of the outer
"Lanks" or long line of beaches that protect the inner snbmerged area of nearly fresh water fwm
the demolishing foroo of the ocean, is lined with oyster growth to a greater or less degree along
its whole extent, but this natural growth is not .always available for commerce.

South ofNew Berne a.nd Beaufort there is no regular prO(llwtion until New River is reAched,
about halfway between Beaufort and WilmingroD, where the oysters are of a large size, fairly
regular shape, and.for the most part single.

South Oarolin~baving a less broken coast,offers fewer opportunities, but wherever a sheltered
nook aft'orollagoodcbanoo "reefs" will be found. In the Savannah Rive, ifMlf none grow above
the imOledUitte mouth, on account of the great volume offresh water. Off Potato Point, however,
and futile sbape nft1to&1OOgatedbanks iiImid~8tream, fine oYllter beds are to be fonnd, while
everywhEre iBthe.'~dahanne18 which intersect the marshy islanda that border the Coast,
D1aking:a~-.'Wlltk~f ealtwaterftide.W&YS; the «raecoon i1 or .. bunch" oysters thrive in end
lese pi1o£~,' -~.bundauoebeoOme&more and more notiOOabIe 86 you appt'OllOh Fernandina,
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PIa. Every stake or bit of sunken log in the warshes, or fallen tree whose branches traU in
the wl\ter, become at once loaded with "coons." Freqn~ntly large speci:roens aru obtainable, and
Buc,b Me very good; but. lh{'Y are rarely oatell.

On the poi.nt of \ltnd t~rmin"'tingOld Fernandi.na, are remainll ofan exteneive Indian sbt>ll heap;
and in tbe bottom of the harbor opposite the marshy flJIOI'e. between the old and new towns, was
formerly an exceedingly large bar of raoooon oysters. Latterly these ba.e died, and now they Me

btling washed up and are forming a long, firm shell heach. At the bar or mouth of Saint John's
Rhrer good oysters are obtained, thongh of a very s~lty taste. They are eaten locally, and sent now
and then to Jacksonville by the nshenuou. .Ta.clifi{)\rd,n~, b\}w~,,~I', ,I> iOul'll'llioo. ('lli~tly by Oedar

Keys and Apt'lachioola, Uw latter, III Illy opinion, sending the best oYl'lters flold in that city. Saint
A\\gustine gets bel' suppJ~' from the immediate vicinity, and mll.ny parts of the great system of
c~tuarieR which extends from the upper end of Indian River down to Bay Biscayne yield edible
]IIo11m,ks of large size and flavor.

The wbolt' of the lower end of HIe peninsula on both sides is bonlereo. bJ tangled" evel:,incre'~'

ing, and commereiaU;r wortbless reefs of small and dellsl;\'" clustered oyst~rs. Anwlig these certain
"rock\'," l~a'Ve become, kn()wn which yield a more edible kind, furnishing local markets frolli Ke;y
West to Cellar Ke~'s. At Ceuar Keys th e sources of supp 1~' are Cl'agi n's bars, exposed at low tide,
5 miles south of't.lw village, aud a still bett(lr locality to th~ northward, The Cedar Keys oys~rs

"'Jll>e usually of large, jlizf', ]JaW" a l1ifif".rent taste from anything I }lave t>;qw,dencell elBewlJl.lre.. and
ODe which will commeml it,soH to those WllO like {\ saltish 0Yl;t~l'.

Apaladlicolft iE'. faYored by the proximity of beds of good oysters, scattered among the hun
I1red% of tlu.\ "coon-reefs" that barricade We shore swamps and impede uavis:tation at tbe mouths
of the riveril, and at Saint Andrcw's Bay, where the wawr is llofreshellcd by any large influx,
oSsters lie in beds flistribu ted a II Over tbe upper parts of East, Xorth, and "'.e1:\1, Bays, and
are most abu.ndant in the deep I>ud open water'. OhoctawhatcbieBa.Yl, next westward, (\Ontain\',
very few oj'8ters, but the large shell heaps there S"ho-wthat;- formerly they were taken in ~st
~~------- ----

numbers. Now, the fl!>w that a-rc got are found scattered onr grassy shoals. At Pensacola
the banks lie in EflCstubia Bay, and are scattering and very poor1y stocked-not so wen a.9
formerly. Tbe, abSCilOO of shell heaps on the adjacent shor&> SllOW that tbe Indians did 110t tellort

to this for a supply of molluscan fOl'd to any "x:t.ent. The coast of Alabama, MillSiS8ippi, l.lud
the adja.cen t part of Louisiana, is bordered by our mollU8ks, tbe gathering 0 ewhich SUPPOitll a
la.rge number of men. The same is true of the western coa-."t of Llu\siana., 'When~ it itl,ay be said
that tbe barricades to the encroachmeuw of the sea erected by the oysters are all that preser\'"c
thl.\t amphibious t'4agitm from snbmergence.

3. BISTORY OF THE DEOLIN]) OF NATURAL RE80UBCES.

Men weut for food, at first, directI~' to nature, ae the lower anima.ls yet do. Afterwatd tb~y

learned to store food materials against future scaroity, and at last att~mpt(\d to control MId

incroo.!WJ the l>upply. By w Iloing 1\ g\'eat improvemeI\t WM often eft'l',cted in its quality, its nutri
tive power was increased, and thus far more tban l\ mere augmentation of quantity was gained.

This is the history not only of agriculture, but of ~veral edible products of 'the water. :MaIl
kind bad eaten mollusks a very }()ug time ~fore anytbing like theircnltiva.tioD wall_thought of in

thf) Old World, while tlll' llI'act,ice is many centuries more recent iu the New.
The red men procured their shell.fish b~' wading out. and picking tllem up at low tide, or by

diving. This WllII mainly tbe work of the women and children. The shelLs 'Were opened, ordinarilY,
by being thrown npou ools of coal, or oJ' being !:racked. .At Wellfleet, Mass., Itlng f:'r(lIna. ahen
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heap a rough stone tool which exhibited ..ig-lJR of long use botb as ft hammer amI as a wedge or ~

lmifl..\ with which to pry (1)~1l tb\~ Y<llvei'>. Any t>f tlH:il' :,;llllH"- lmiv\:l'\ or immller hatdi~\t\<. \'fQuhl)

have Iwell eminently tiuitabIe, but an impll~Jnent in the pos,;e";l;ioJ) of Dr. n. C. Clmprnan, of Dam

ariscotta, 1\le" appears to have been made expre.-:i"l,l' for thi,; s(,rviee, alld wouJcl aeeompIil;l! too
matter as deftly as our Jnodern kuivColl. Stone tooL'!, 8uppo&1l to llavc helJIl ile::;ig:wo'd for thi8 use,
are mentioned. by O. C. ,JotJC" and others, amoug' thr-l alltiquitieJ> of the southerll "ea.-board.

Civilized man, hm.Hwer, {]n'r eharyof llsing hi" uakr~II Dugl1rs, centuries ago devised tho

ing:enious oyster-tongs, llJ(ltliflcativns of the g<;;Jwral p:'1tteru of wLidl Ilre .;;hown ill aceornpallying

illustrations, In Vir~illia a truer tong" ("illCl~ it it-; lliH:!:l('.voiuwd) iH lll:;ed nuder the verr 'Proper

name of "nipper,,'" all illul:'tratioll of whii;ll j" also appended.
~

In adtljtion to these instruments, o.v~ters are taken ill SOllie lOC:1Jitiol' by a. huge, Ntout, Yer.r

long· handled rake, with teeth a foot long, l:\OllJetilOe" ouI;..- gel.tly cUf\'ed; ill other p'.ltWI'll" ,,0 much

bowed as to describe more tban (l. lntlf·cirele ill thei[' cun-e. The eOllcavity of tll~ hemling is, of

~,OUl'<;e, iuwaTd-that j,:" towa.d tht' lWT"OU ns\ng tll~ ~n::;t!UID"-'ll'\:. l)n'_dg\Ol', a l:sn ,11"", ltO\~\l ~ll ga.th

ElTIng' oysters, with val'iom; kind" of haulillg tadde HUU wind.lasses.

Let us begin again at tho lIortllern limit of the oyOlter\; range, and M"e how it Las \-dthstood

the attacks of civilized man.

GULF OF SAI.:-i'r LA\VRENOl;.-Tlw oj',sten' of Ihe Saillt LawH'llce \'fere among tboi:le ftr8t
IItilizl~d by white ntellin America. Charlevoix mentions tIiI" ]>I'adi(jeof Imaging throngll I. hole in •

the ice, and dell(:ribes the farnilnr iUl\trUillcut. Or8ter", OlWl', 1Ioul'tslwd all aroullil l'riuC{l E.dward
bland and skirting the mainJulld from Cape ]Jrctou to the Bay of Chaleur. Part of illesc beds

bcc<lllle extinct in preLi8toric ageH-l:\O long ago that in wany caS{'h they arc o\"\:1'laio Il'y eeveral

feet of .,;ilt. Many other beds IHlye ceased to product. within historicul times, apP:l.rentl~- fur no

other reasoll than that the natural proee88 of growth lut!:; huilt up the deposit until it bas come
lOO neaT the surface. In it hnge l1Ulll\)(~r of p1act~i', Olwe well \;todl.ctl: pro{luctioll of aJlJ~ import-

a.nce cell8ed through the inordinate aud viciollH method~ of' o,\'i't,erillg, with other injurious proo

tices to help it on. There is room for an enrertainillg dirwuR~ion upon the illtlUCllCt\tI affecting

Ihe dellline of these northern tish~ries.

CAUSES OF THE EXTINCTION OF OYSTERS NOlt'l'll OF CAl'R CoP,-Turning to the Gulf of

:ilaine, an interesting inquiry arises in accounting for the extinetioll of t1le o.yster.life whicll; as J

I.w;v(J tlhowu above, once flourished extensivcI,r north of Cape Cod. What killed it T

n~illning with thooo beds whQM extinction seems to ha;v~ hel\u prehi~ric, seo.'er~l theories

arc at the servioe of the reader. One is, that the elm'ution, which the geoloj!illts tell us hM been

prncceding steadily for many oonturies, brought about conditiOllS fatal. to llli,; sedentary mollusk

in cf.'rtain localities. Another theory charges it to climatic chaugeR, by which the t~Dlperature of

thl!l:le waters has been seriously and rapidly lowered. It is the opinion of some students of the

phY<lies of the ocean· that the Gulf Stream is gradually bentling to a more 8outberl:y and ei*t,erly
coun;;e, wedged farlher and farther from the NurtIt .American eoast h;)' the ilwer Arctic current. If

this is iO the increase of the chilled water pouring intO the Gulf of :Maine would llooount for the

f~ta,1. effects nnder examination, sinoe the oyster and its co-e:l::tinct IlSsocia.tell require ('.o~pll.ra

tlvel:r warm Waters and under the influence of the Gulf StreftDl, Jiourish at much higher latitudes, .,
on the co~t of Europe than here,

Except perhaps at Damari800tta, where the space was Iiltt limited, I do not think the Indiana

::an be held responsible for the extermination of any of these oysters.
----~.. ~.,--~ .~-- -_._------~-

B *&ea pamphlet bye.A. M. Tl'bH, "How ;i;;_gN.t-Pre~lIIilillgWitld8Imu Oc~all Current.. are Prodooed."
OBton.lt'38'l.
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One of the first acts of white settlers on the forested Ci)a,,,t of Maine, where every stream

aflbrds good water'-power, was the erootion of saw-mills. Thefje milli:l beg-J.ll at once to pour ~reat

quantities of sawdust into eacll stream, which was carried out, into the bay or river below, where

it soon sank. At the saDie time woodmen were clf',u,nllg' the fOI-ests and draining the swamp!!. anti
farmer$ were breaking the turf. Each of these operatiollR t~J:l{ls to tbe carrying away by rain of
a far ~reator amount of silt thau under Dlttnral conditions. The oysters thus found their clear,

salt home freshened by an unusual influx of raill-water, the CUl;rents always roily, and themlOelves

gradually smothering in a sediment of sawdU8t and earth. This, with steady depletion, would put

an end to any of tbe isolated beds like those at Thoma,stoD a11d Damariscotta, to both of Which,
tradition assert.s, sloops used OMe to go and gtlt loads of the bivalves for sale in neighboring'

colonies.
j,r In the Slleepseot River they had a little better ehanoo, anI} have disappeared only within the

) last twenty .p;,ars.· 'l'radition has it that no more than a centllry ago vessels used to go to Great
}I Bay, New Hampshire~ heretofore alluded to, to be loaded with oysters, tbe surplus of the bome
d~lUan<l. The lagoon became depleted, bowevor, so tong ag-G t!at the people of the vicinit,y
generally forgot that these mollusks had ever existed there. Henee it WfI.'> looked upon aB a

"diBoo\'ery'~ when, in 1874, the Coast Survey announced that oyster beds still flo'urished ill

Great Ea,y. At first little was done to make this knowledge available. The following year,

'II' however, witnessed great activity. For severa] months a dozen boats, with two or three men ill

each, were raking every day, the average talw being ubot! t five bushels to the man, They used not
onl;y tongs and rakes; but in winter they wonlu cut long 1Jole~ ill the ice, and dredge the beds by

horM power; stripping them completely. It was seen that this rash and wholesale dflstruction
would speedily exterminate the mollusks, and protective )awB were passed by tbe State, Que of

which forbade fisbing through the ice. This was the most n~dedJ for, as in New 13runswick, the
ice-rakers were accustom~l to pile npon the ioo the debris M dead shells, &c., to all of whieIt

young mollusks were attached, and were thns destro~'ed by freezing instead of being returned to

their nursery. But theBe beneficent restrictioDs came too late, and the businet>s of oystering is noW

of no consequence.

History allows that the oysters naturally growing along "the upper cout of MSBsacbosetts
were aU valuable to the earls settlers, who quickl;y exhausted them, not olliy through use aa food,

bu t by digging up the shells to be burned into lime, and by pou.ring sa wdllst and sediment into the

waters that sprronnded them.
So valuable a property were the oyster beds about Bo!.iton deemed by the Pilgrims, yet 1:\0

ruthless were the drafts upon them, that before :the end of the seventeenth century the colonies
(especially Pl,ymouth) passed l'~trictive laws, taxed every barrel exported. aDd proWbiOOd ont~

siders from fishing.

Naturol bOOs in Massacbu8etts Bay persisted ]ongest, llOweveJ't at Wellfteet,near the extreme
end of (Japfl Cod. Tilere originally they were widespl'ead, and, with other tlhell-&b,a. ble88ed food

resource in the early struggles of the Pilgrim colonil!!ts againat starvation. It aPpears that they
continued to be fished until about 1775, when a. f5udden mortality oecnrred. whic'hended the matter.

" ~ Spooul.tion hall heen indn1~'ed a8 to whetheJ:thi8 little colouy ofo,"st8l'f1 is a natural one cw not.:Tbere see~s
to be good evidence to show that it Wall pla.nted designedly by the' IndUt,lts, befonl the ad-.ent ot"hit6 lli~, With
m"llu~kl:l brought from the Damariscotta beds. Tho pOlrition Nld oonditilm of the oolony; tbiifact f;hII.t the baoke r;f
thill riveJ: wlIJ'ethickly popnlat~by Indianll,who-might be8uppOlled to know eOOnghtO..~,tib.eiiiBelVea'til8trouble
of goin~ 4 mile8 every time they wanted oystenl, by trllon&plantingtbllm ti:. their ()wU~;thllr.et,t)Jatno1ll11~
di~tl>.nt stream has thllm,. aJthongh DO good Nason Bau be dht60Vlil'ed fm- tW,lr~, .lind J,h&f&tlt; tbat DO Mell·heaps
of ally account exist t<l- attllNlt lI.neientUlMl ottlle bed, alllieem to I'lontlnn thte:.ailppOllitioll..

... \ '

.,:~ -.:
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Until their termination the Wellfleet heds sUPllIied natural o;ysters sufficient for the trade of
Boston, Portsmouth, Portland, and the otber 1.'hore tOWllfl.

BUZZARD'S 13.AY.-How extensive was the native growtll <lhout Bllzzaro'lS Bay has been noted.
As earl~l as 17'ZI; ':Vareham forbade any oysters or oysleN,hells being taken out of the town. This
checked exeessive fishing, but gradually it lweame a uead letter, and the beds of the wbole

neighborhood 1;0 I;u:f:l:'ered in amount of yield, a.s well as in the (Jllality of the oysters, that further
and s(werer law~ were eoaded. Now the Wa.reham district gi,es little else except" seed," that

is, young o.ysters intended to he transferred to other localities where they may pursue their growth
ullder morc favorable conditions, a .suhject to be eIlten~d into Oil Rubsl<quent pages. On the
eastern side of Buzzard'l'l Bay, in l\lbnllDlCl.lt, Ri,'cr, at Pocasset" and one or two other points, 6X'OOI
lent nati.ve oysters, growing under protectioll of good laws, are still obtained of marketable s~

and of remarkably fine quality.

The earliest voyagers were plea,sed to find l'>hell-tish abundant, and the ElJgJish settler", three
or fonr centuries later, record their tlHmkfulm'ss Oll Iilimilar grounds. From time immemorial,
theil, o'ysters have been natives of this district, awl legal measures Wl're earl~' adopted looking

toward their preservation. These ha\-e been 8uceessful, and Illitil within th(~ last tllil,tr 'years
" Somersets" (as these oysters were called, aft.er thtl priueipal settlement) grew to a large siztl and

held a high place in the New England markets. Latterly, howev~r, they uUYe lost greatly, and
a~sullied a green staiu, which has so }lrejudiced the people again8t thf'lll that tlw whole trade of '
the river is devoted to the production anj sale of seed.

NARRAGANSETT BAY.-Whell the peopk of" The Uololl~' of Rhode Island and t.he Prov

i(h~nce Plantations" felt sure of fnture dtability, the;y aplllied to King Charles II for a charter,

whkh was granted in the year 1683. Thil; charter Wa.<I a wOllllerful document for those da;ys,
hccause of the well-nigh perfect liberty it embraced, and itl:\ hospitality to every conscientious
helief. Among the privileges, the rigiJt of free fi8hing in e'\Tery shape wal.; jealoIlsly preserved for
pllulic benefit. In] 734-'35, for instance, the fil'l;t sessioll of th(~ a;,8emhly lit East Greenwich was

l1i8tinguishoo. by an oot for the preservatiou of oysters, which the thoughtlcsf\ inbabit,ants were

hUl'lling in large quantities for lime; and, ill October,1766, an .. act for the preservation of oysters"
W:lS Pal:lsed, forbidding t~em to be taken by "drags," or otherwhle t.han by tongs, under a penalty
of £10. In the constitution no clause was so scrupulousl)' worded agaiw,t EWRflioJl as that declaring
tlmt the rights of :fishing should remain llrecisely flS llecreed in the old charter. De&pite this early
vigilauce and the elaborate laws which have long boou in force for regulating o.rsterillg, Narra

gansett Bay has almost ceased to yield marketable oytlten> of natural growth, and it> st-eadily
< dee1ining in the amonnt of yonnggrowtb available for. transplalllation. At only a fe.w plaees

does a breed of oysters, 01' a "set," ag it i8 termed,orour with allY regularity, or of any conse
quence-a dearth only to be a.scribed, I believe, to the antecedent disappearanee, through per·
,~il;l:ent raking, of all old native oysters.

There remains one river, I1e,ertheless, where, under protection, the oysters lU'e able to repro
dUce regularly every year. This is the Seekonk, which flows down past Pawtucket and Providence,
with East ProvidenCe on its left, jJnd nnmerous bridges and small ship piug to worry itSllwift tides.

'l'he Seekonk has always been a favorite borne of our.bivahe, and ~"ea.r bj' year the river contrib·
~tes its quota. to the tongetS, through a space from the Wicksbllry pier to Marly 5 milel< above.
This is tine Iarg~y totJle faettbat 'tbe oysters of the Seekonk, like those of the Taunton J:tit"er,
are vividly ~,.BJldhence arenritsubjected to an exterminating drain for marketing. No

~ lea60n can be 'assigned than ill thelormer~8e, .and, like the others, this NPet], when trans·

detail~~B91J.etiDO£the.:u;B,FilI~"~~on,vol.UI, 1883,Ahd the annual reports for 1882 and~ oontlWl.
~ ufI'.lUthH poouiumty ud Itlloatl8e8.

'," ..". '.-".,
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planted for a few months, entirel,)' loses its verdant tint. Seekonk oysters, therefore, never go to

market, though their culor, due to the same harmless coloring matwr as that which tints the leaves
of trees, ami which is absorbed from the food, has little effect upon the taste, and DOlle upon the
wholesomeness of the mollusk.

LONG ISLAND SOUND.-Passing to Long Island Suund, the decline of the native fulheries for
direct marketing is quite as marked as in Rhode Islalllt. III the early days the cup-shaped, rather
small, flinty-shelled oysters of the Pequonock River, and the plentiful rock oysters of the Thames
were highly esteemed in local markets. In :!'forwich, especially, a large business was carried on
with "natives" until quite recently, but this has almost whQlly ceased. Breeds at Saybrook,
Olinton, and Guilford, ollce highly prOllfJ.ctive, are no longer so-in the last-named ca~e manifestly
through over-raking, in defiance of law. Native oyswrs of large size, but with a tendency to
grow it;. bunches, werlj always to be had scattered among the Thimble Islandl:J, but at Branford,
where l)rilUitive1r t.he river was one great oyster bed, tbe snpply is now wholly exha.usted. The

;-
,.."hole t;hore of Connecticut, east of New Haven, dOOB not now yield more than 1,000 or 1,500
buslwl'lof uncultivated oysters fit for market.

The westem half of the State, however, has a(waYfl been more productive, and in ooUling to

New'Haven Harbor with the Quinnipiac and its other tributaries, we find the fl.rst of aeverallarge
fiolds of natural production, the history of which shows the influence of civilization In a very
marked manner. For many ~,-ear<l the npper part of New HavOll Harbor has beeu the scene of
oyster operations. Shell-heaps along the ballk8 of the Quiuuipiac show how the aborigines sought
in its waters, seasoll after season, the best of bivalves, alld the earliest settlers followed their
example. Natural heds of oysters wero Mattered o,'cr the bottom of the whole river for 3 mil,,~,

and at intervals along the eastern sbore of the harbor. ,The result was that the raking of oysters
in this river, and along the ew;tern shore of the harbor at its mouth, which WUliI a free privilege,
was early adopted as a business by many persons who lived near the banks, and a considerable
retaH peddling trade was thus kept up throughout the neighborhood, in addition to the home·
supply_ Wagon-loads of opened oysters in kegs traveled in winter to the interior towns, even 118

far as Albany, and thence wes waciClij:canal.
In colonial timf'~ not on1;)T but up to the last quarter--centnry, and tj-erefore long subsequent

to the begfllinug oToy;!t.er'clilture there, wild, uncultivated stock formed an important part of the
lliJ.rketable oysters at New Haven; aud the persistence of tbl'Se "natural beus" b~re aud thll\·

when, to the wui1Jward (as wdllH\ iu BuzzanFs and :Nal'ra.g<ln~ett BayH), Ij"'V(~ formed a fruitful
S(llll'ce of elllhHl'I'W!lcltueut IJt:tweeu the cultivatDrll and the outside public, aDd tIle occaMion of endleSS
1l;~<11 tillkerillg ill lr,\"illg to \lOlllprOlUititl b~twf'en lIew iuterests and alIl'ged rig-ht8 and priVileges de
ri n·t! fWIll amiq Ill' la WI:;, a long usage, or, lStrongel:lt of all, {lrigillatiug iu iguorall.t ool\liel'vath;m.

it W<I;; udmltf,N.I \Cery long ago th<Lt !'Jollie re,,;t w:u; requirctl by ev~ so bountiful grollUuS all

la,\" IUHitl' till; Qui Iluipiat;,_lIJlll a law prohibitiug fisbing in midsummer has been gellerally rcg'J,rded
f(jr a "put tn-y or llwm, yet gradually the 0S14ters hec:ulle more rltre amI \Io..-eled. 'fbtl Ilutne hi::ltMy

j.~ "ilh",tiJ.iltiilllJ' (rUt· of all Hw Ilitrb<Jrs <Jrl Ow uortli -Buore of L<Jugl.slamJ SOIwd.

TIn; E,u;l' IUVER.-At ~or\ralk the Ilound narrowlS rapidly into the EaSt Uiver,and thence
II!! tilt. way to ;.i~w York o."~t""r8 oIl(:e g['~w ~ the greatest Ilrofutlioll on both ShOreS, a.nd inmllU)'

pl.H:l:~ ill 1he dututH::I, where'''t-~r it Wllll Jl'l&>illle fGra bed to maintain ib>elf.1r1:Olit,ot;JhOltl'lloeali•
tit·s ill "halluw wat~r known ~!ld raked by the early colonists bav6longl~u~ued or
dt·>\tro.\ t~tl; hut t1t'wpluces were coutinuall;y originating or being dillOOve1'6d, so thatul1til the
ht'J.dlllliug' of rile Ilre8t'nt centurytbe I>upply ga.tbered full·groW1l. frOm .theirnatirewateJ'Swas

qUlte equul to tb~ demand. The prineillal points for maiket.eat(:.hin.g~.1ior~f>~

." ~::.: -.. '0"
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Port Chester, and City h,luml, on the north sltore, while the reg-ion ahout Great Neck was tIle
center of the soutlt·sltore interef\t, OIl LOllg Island, llOwcver, oysters grew in great ahundance
in every bay and inlet as far east as Port Jcflerson, beyond wltieh tIle hold coast of IllJifting sand
i;.; uusuitable, until the long-ago exterminated colonies inside of Orient Point, at the eastern end,
werc reached. From Port J eft'er8011 westward a good many native oysters ltre !,ltill mken to marke,t,
and once in a while a deposit is found which hns lain undisturbed long enong}l to bring to salable
maturity", considerable quantity; yet no one makes much account of tbese, and the natural beds
are devoted almost wholly ro seed-J1foducing. Harlem River and Gowanus .l3BY were both noted

in primitive times for the excelleD~ of their oysters."
SOUTH SIDE OF LONG ISLAND, NEW YORK.-A similar f;lte bas overtaken the once llighly

productive grounds in tbe Great South Ba;y, on tbe Ronthern sllOre of Long Island. Originally
o~'sters in this Bound were confhled almost wholly between Smith's Point and Fire Island-pract.i.
cally to the waters east of Blue Point, known as Brookhaven Bay. This was the home of the
famous celebrity, the Blue Point oyster, which was among the earliest to come to New York mar·
kets. The present oyster of this brand is small and round, but the old HBlu.e Points," cherished
by t.he Dutch burghers fwd peak.batted SOilS of the Hamptons, who toasted the king long before
our Revolution was tlJongbt of, was of the large, crooked, heavy-sl1elled, e1ongateo I,ind with

whieh one becomes familiar all along tbe coast in examining relics of tIle natural beds, ~J!d
tll_('~'"!Lll, f.e.-.v:'y~_rsag.?,_one of tbe~e abQrigilll\IQJTsters,of whi.ch two dozen made a .sufficient arm
ful. was dragged up and excited tlJe cnriosity of eVtlry one; hnt the time haB gone by when any
nlo;e of the~ monsters may be ex:pected. As early as 1679, accordiug to Watson's AnnalB. this
bay had beoome tIle scene of an extensiye indq~.---jil.]853the New York Herald reported that

the ~aIue-~f·aii the- Bju~ Point oysters, oy which name the Great South Bay oyster.s gem~rally
were meant, did not exceetl yearly *200,000. "They are sold for an average of ten shillings ($1.25)
a hundred f~m the beds j bnt" aa they are scarce a.nd have a good reputation, they sell at a con·
siderable advance UpOll this pri~ when bronght to market. At. one periol1, when they might be

regarded as in their prime, they attained a rema:kable sizc; but now tbeir proportions, as well 1\8

their numbers, have been greatly reduced." The people did not take alarm soon enoug'b. When,
a few years later, they did become frightened at the threatened extirpation of their resourees, their
efforts were all but too late to sa",e the beds from total annihilation. As it is, only transplanted

oyaters are now Mnt to market from that district. Between Fire Island and New York Bay no
liMural bOOR of any oonsequenee ever grew, ISO far 8S we know, but large interests in planting

have arisen. _~_~~_~ew York Bay, however, the oysters formed a very important item in
enumerating the advantages of tpe new country. "-

How greatly thia molluscan abundance was Talned by the fust colonists is plainly shown in
the early descriptfonaof the conntry. In 1621 "very large oiftens" were too common at "Nieuw

Amsterdam" to Hnd a market, eVerybod~" being able to supply themselves withont charge. <lOys

ters are very plenty ill many places," a88eTted the traveler Von der Donk in 1641. "Some of
these are like the Colchester oysters, and areftt to be eaten raw; others are very large, wberein
penda are frequentlY found, but 8S they are of a brownish color they are not valuable. The price

• for 0Y$ters lawmany from 8 to 10 stivers per hundred." Tbe inference is, tbat every man could
ea&ly gatber for hImself all be wanted. That a few years of this 80rt of thing greatly enhanced
their vaJue" however, is sJIown by the fact that in 1658 theDntch council, in ma.king an or·lin·-- ... " ..

•A. list~na: ~pti01l of tb6natural bed8;Bt preeeut re6ogII.i0l by law in the lV8ten1 of the St",te of ConDOOti
CDt, b1lliYelllilthe thlrd·annUJiI ~rt (l8l::l4) of tw Ihell;&h oommiBlioll4!JnI of that Statfl. The BI'9II8, eight in
~h$i,~te~¥OO.:a.cfte,aDd IlOIl.e of any ntrtie lie.,.st;of llilfoxd.
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ance against. tbl' cutting of sods in and al)out t.Le town. found it. necessary also to enact a law for·
bidding II all p{'r~ons from mntinuing to dig or dredge allY oyster-shells on the ~Ea8t :m,er or on
the North R.i'cr, betw("f'D this city and the fresh water:~ This "fref'lL watcr"was tbe pond wllid.l
is now oeNlpied b...· t.he leatheT district of the cit.y, of whbh Spruce street is the center.

The digging of shells was for the purpose of making into lime, and also for the purpose of
paving the streets (Pearl street received its name from such paving), and in the course of dredg
ing for tllem great qnantities of ...·oung living oysters were wasted.

Up to the beginning of t.he eighteenth centnry ewrybody took advantage of tbis public
storehouse of fom1 without" heed for the morrow." But the fame of Carteret's" great plenty

and easy to take" had !:-\preall abroad, and so many aliens sailed into the placid bay to rake upon
the "ynst tJankf'," that at last the colonists became alarmed for the continuance of their precioTIs

8uppl:y. 'J'~u,~_H ar08e that as ~'arly as 1715 Wi18 Ila,~s~d t~e first colonial law: ion relation to o~:f'

tel's, calculated toyr().tect, the l~d.. and.save.thcir speedy es.tenniuation. New .Terse...· co-operated,
and ill 1730 aud again in 1737 the two colonies made stronger and. stronger enactmc-uts to the same
end1 which had an immediate ,lIld favorable effN~t.

Prof. S. S. Lockwood estimates tbat, in~I~.ill!!K_t~.e,~a,teqiinside of Staten Isl:!:nd,not 1('81;

tball 3~O_.~g~~~,mil~f\of'rich 0,Y8ter banks were open,~? th~ people d:wel~ing about B'c-w York

Bay at_!..llC.:t-iw£.. oiits .first f>ettlement. Thi8 resourCB was d~~,ed. inexhfl"lls.t~1Jle,and perhaps
might have proved 80, or at least have longer delayed its decadence, had not ineessant removal
of oysters het'n Rupplemente(l by the co....ering np of the beds or the killing of their occupants by

impuritie" in the water, wllieh more amI more iucl'('.ased as popUlation grew and civilization

advanced upon the neighboring shores. No doubt the clearing away of the forests and the
drainage of !-IO '-!Juny WWDS and factories ha,"(', prodnced an increase of sediment and ]Jollution in
the Hudson niver, quite sufficient to put an end to moRt of i~ more exposed oyster bedS, even
had the~' IW\'cr been touched; and certainly tbis is true of the harbor itself.

NEW JERHEY COAST AND DELAWABE BAY.-1tloving down the coast of New Jersey a
similar decadence of the natural resources we are 'studying is to be seen. In Barnegat Bay the

o:rster~,-'owillg region is lit the northern end, amI is about 10 miles long by 2 wide, where the
bottolll is gravelly, 'I'hese are called the Cedar Creek grounds, and once yielded the famous Log
Creek brand. It. is one of the great sources for seeding planting·grounds southward, but is

steatlil)' declining tbrough heedlesll t.reatment. For many years few salable oysters have goue

from ibiR uistrict /lireet to market, booause none are permitted to reuh adolt size.
All of the 8eu/..'T inlets at the mouth of the Mullica River, behind Brigantine, and behind tile

other heaehes l<.onthward, contaill more or less native oysters, iltld are the S(*,ne of cultivation iu
a small way by tb e farrner~ who live near the shore. Great Egg Harbor, River, and Bay, with their

tributaries, ba\"c long been prO'i'erbial for the plenty of their oysters and clams. The oysters for

merly grew in great ridges of astounding fecundity. Incessant tonging by a great llumber of rucn
tbrongh malty ;yeara has served to spreal1 these reefs, and the oysters are llOW more thinly dil,;·
persed over a wide extent, of bottom. 'fhis makes their getting slower and more laborious j bllt
the conditions are so favorable that probably tbere is quite as great a supply·o£ young oyster!!
now in these wa.ters as formerly. A liko story could be told of Dennis and Oape M&y, as far
around into Delaware Bay as Maurice Cove.

The O)'ster8 of Delaware Bay were prized by the first settlere, and there twa· frequent allll

sions to tbis resoarce in the early narratives. , The Jersey (eastern) shore is bordered by tuten·
sive marshes, through which innu.merable small creeks find their way from th6 iu'terior,ltndwbiCh
contain many open places called" ponds." Thronghout these creeks and pond&, rothe tide-ways
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aod along the edges of the f'l't'lge-platOl ami islands. oysters ha.e always grown in great profusion.
Tn addition to this the bottom of the hay and of the Delaware River, from Cape May heach dear

up to and a litt.le aboV(' (:oLanse,y Point" at, the southern cud of Salem Cuunty, a distance of not
less than 50 miles, is everywhere I':pothld with oyster beds. The same is true of the opposite
(western) sh"rp, which will be considered on another pa,ge. These oyster beels arc not confined

tn the shallow waters Ilcar shore, or to the sedge-plats, but are aPlJarenUy scatft'red over tbe whole

bottom of tlle hay. Bven the ship-channel, 90 fathoms d(~ep~ contains them, as experimental
dredging shows. On tlle we",tern,pr Delaware shore, the natural beull of oysterll-H ruck oys
tel'S n is the local term-are confim,d practically to t.he shore between the mouth of ~fa.bon River

and Bombay Hook. 1'honglt formerly far more prodaet.iw·, prohably, tban now, it ill [mill all

area of little, if allY, greah~r widtb. tllat Philadelphia, and tlw Statei': of Pennsylvania, arnl Dnla
ware generally, have a.}ways obtained their oysters- Only portious of tLis bottnm, whicll extend
over about 16 miles, arc HOW productive when dredged, however j and the art'a is not increasing.
Though at, all the little ports, and especially at Maurice Cove, a cert,ain uumber of per80ns fiud
illdo] rut, emplo.ymeut in cruising abont the marllhef'l or tonging certain shallows after 113turul
oysters of marketahl(\ size, this supply is small, and l)robabl,y does not exceed 10,000 hushels

for all of Delaware Bay, where a great business in cultiva,tion of oysters has grown up.
C ITESAPEAKE BAY_-It io; not until the Chesapeake Bn,y has been rcaehed~ therefore, that the

('uquircr can leam that the original wealth of oyster growth is stiJI available for conaurnptioll a,ud

export. Everywllere northward it has lltterl;y disappeared, or else lIas been d(\pleted to tiiat
l~xtellt that its existence is pref.erved, only b,Y legal protection, and its ntilit~.. has been degraded

to the furnishing of " seed," which must undergo development Oil the planter'o; submarine fields
before it is fit for sale.

'J.'he condition of the oyster beds and the conduct of the fisheries OD both 8bores of the Chesa

peake is very fully discusf'led 011 snbsequent pages, and need not be descanted ul)on here. It ap·

pears, bowever\ that deSI,ite the almost immeal'lurable extent of the original "rocks," tht~ favorable

eOllditions of climate and situatioll, and the intluences which have tended to spread the area of

oyster growth, there has bMU a steady decline in the fisheries, ta,ken WI- 11, whole, ever since the

eivilization of the count.ry began; and that, those who understand the matter best see that the prac
tical destruction of the Chesapeako oyster 1isheries is only a short distance (If1', unles.s 11'-88 wasrefill

metbods speedily take the l)lace of existing- customs. Already thl'. principal use made (if Chesa

}leake oysters is as small set'.d, a rnatter not of preference or superior profit, but dne to the difficulty

of get.ting oysters in marketable conditions and the growing demand8 of northern planters for half
grown stock.

NORTE CAROLINA AND SOUTHWARD.-In NIgam to the OOaBts of the Southern States I need

add little more in tbis plaoo than was saggested on preceding pages. From North Carolina to

Savannahtbe local trade, conducted largely by wagoners, who cart loads of oysters into the inte·

rior, is snpplied by men in skiffs, who tong full sized oysters from the natural "rock6,"-a lazy
occupation lazily followed. In Georgia, especially in the neighborhood of Savannah, much plant

ing is carried on, and the native growth is therefore gathered more for seed than for market, sloops

being employed as well QS CBnoes Bnd skiffK. Fernandina gets all the"home oysters it uses from
beds over towards Saint Mary'sj 10 or 15 wHee distant, whence they are bronght. iusmall boats by
the negroes, On the west coost of Florida each settlement has its local bed, lind no transplant·
ing is necesllary; but compla.iut is made at c'edllr Ke~rs, whence a large amonnt is sent inland,
that the best beds are becoming exhausted.. The people attribute tbis to cold weather, but it is

d.oubtleaa the effect of excessive persecution withili. a too limited area.
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There i8 little comph1int, ati ;\'I,t, of depletion of 0Yfltl"r roCkR in the Gulf of Mexico, save in

certain localitie:o; of limited extent, cloflely adjuct'llt to Mobile or New Orleans, whence favorite
brand!> Jlav(J heen drawn ill large quantities.

TIlE PACIFIC COAS~'.-On the Pacific coaflt~ 1I0w(I'\'er, great scardty of local oysters has come
about~ nnd that region would long ago have been left without thiR food re80urcc had not success·
ful pluuting remedied the defect. The principal flouree of former suppl.r for Ualifornia aUtI Oregon

was Shoalwater Hil Y, on the coast of Washingt.on Territory, whence fifteen year~ ago not leI'S thml

200,000 lm:.;h'elo: of fair o;'I'sters, A"athored from the lIatural hanks, were brought to San Francisco

alone, IK'sides a large quantity supplying Oregon and Hie Puget, Sound tOWIll'. Now thil> har; almost
Wl1011;\' cca:.;r.d, and not one-tenth of the fornlf'r catch io; po!;\!"itllc. To what thiJ:1 sudden failure is

lIue I eaJlnot Hay. In the Gulf ofCalifonlia tliere i~ a1:1 sct all excessive abundance of the small

Ostrea conchophila, but tbis i~ conr-;idered scarcely ellible, nor have any operations for its improyf'

nwut by traIlAplanting been cnh'rt>d into on au ext,wsive !;CaJll.

4. :NORTIJERN "BEDDING" OF CHESAPEAKE OYSTEHS.

ORIGIN A!'I"""D OBJECT OF TllE INDUSTRY.-I hav£llIow shown that before. civilized man began

to encroach upon th", bounda.ries of D<~tnre in North America ossters grew abundantly along both

wasts of the Ullit..d Statelt1 and Mexico. It abo appears that during the three centuries of
occlIpul,ioll of the COIltiIHlllt by ci"\"ilization the IJatural growth of oysters has completely rlisap
peared ill llJany di,;tricts, while it hal> e,erywhere been 80 reduced that almost no oysters are now

flU'lliHhed t.u tlle marlwts, e;,;oopt after Borne intermediate prOCe8i'! intended for their improvement;

furthermore, that the natural oyster bedg remaining' are profitable almost entirely as nurseries

of seed to be transplanted, and t.hat even these nurseries are savell from ruin only by legal pro·
t ection. It will be my next task, therefore, to examine th6 various methods practiced in the United

State!! by wbich o;rsters, naturally poor, ure made marketable, or are cultivated upon artifidal

hed/!';. These metlJOdl'l are of three kinds:
(1) Full-grown oysters rtre transferred from their bOO8 to another place and left to retain

their life, or, if p<)sRible, 00 improve in vigor, 8ize, and quality for a time, not to exceed one season
(Jf warm weather,

(2) Oysters which haV'l."l attained a few months' growth, but ar:.e not ~"et ready for market, are

transplanted to new beds and placed nuder more favorable conditions for prosecuting their

growth io a marketable age.
(3) Oyster.8 may be bred from eggs, arrangements for IJroducing and saving Which, together

with the IJreserva tion of the embryos, form a part of the oysteorman1g pI an and prooess..
I propo!>C now to describe thfll'le processe~ aM they appear in America, taking up at the begin

ning the first named amI simples.t. operation, the tral.lsplanting to new beds, for improvement ouly,

of oysters nearly, or quit(l, in marketable condition.

This began in the economical Qustom of using lcisnre hours to bring in supplies from outer
bedtl and deposit them near shore, where they wonld remain in good. condit-ion a.nd be easily

accessible, Oysters thus moved, brokeu apart from hampering c1n8ter8, and given more room,
gained greatly in size and quality after lying on the Dew gronnd a few months, and on Cape Cod

it begau to he adopted as &0 regular preparation for market quite & century ago.
This operation was called" planting," but it i8 a mil!luse of the word, and the other popular

phr~, H laying down" or" bedding," expre8S the fad more truthfully. It is not oY1ter:-mUWfe

at all as the word is to be used later, but only a device of trade to get :ti:esh OYlltem .llDd increase
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their size and .flavor, which UdUA proportionate }lwfit in selling. It if! neither intendl'(] !JOr dt,t;jred

that they shall produce eggs and start a new colollY.

The sarue plan is still pursued jll many places wLcre lllltnI'aI beds tlcmrish amI a market is
hamly, f'l'lpc'chtll.'f on the l'iouthern coaRts in K('w ,lcn;",~ :md Delaware.

Wht'Ll the native n'SOUTces begalJ 10 he ilJRllfflciellt at vVeIJile\'t se!lnoners wpre sellt, as early
in the season ail. cold wNl.tber would pennit, to bnJ' o,\J:'tc'TH of more f:lTOfl'd loealities. TIl('~m

went nrAt to BnzzanFR amI Xarragawwtt Blt;rf;, hut speethls (':xt'l'lHh'(1 tlwir purelwfling' trips as

flU' as UOIlUeeticut, Long Islliml, aNtI finally tel Great Bgg Harhor, X.'\\' ,h;1'1>ey, tu~r clJllrtert'rs

:ulIlllully extending tllBir bed8 in Wdlfieet IIarllOl\ until a larg'e husiliPHS had u'~vdoJled,

"'ben a yessel arrived home from Olle of these tl'iPR r;Ul' ulIdlOreu ill tIm l1i~trict ehannel

:mtl uuloaued her oyBters iJlto dories-the well-known skiffs of tlHOl }; ew Englanu fi8herlllen

llUtting 50 bushels il.J.to caeh 00(',. At higll tide these proceeded t.o tlw g'l'OlIwll', alwad.\" di.ided
hy I'lIW!; of stakes illto rectangles a few rods square, and deposited ::t load of 50 llUshels in each

"RtjUfl.re." III order that the oYl'iterll might be di8trihllted a8 e"elll,\· :Ii:; ll{J~sibl" ow')' tht\ hottom,
I,he dory wu" rowed to tut' center of It !lquare, aod auuhorhl at hoth emIs, Tlll' !lnr.YllWll tlJen

threw out tile oJsters with IlnO,eLI;! into alI partf; of the sqnare, intelldiug' at low titlt' to goo on'r
tl!elD again with rakes for resllreading'. The gronlld cboRen wall tbe hard l'iur1)t,ee of' the l1:lt8 in

thc westel"n portim) of the bay, \l'here the oy"ter8 would be ]eft, dry about two hours at ('<teh low

tille. They lind very little fresh water [H,ar them, and tllt' growth waR "a,riablt'. In a favorabl~

StaROn 100 bushels put down in April would fin 300 hllSlw]-IIlt\asures ",ht'll takell up in {Jctober,

hut. the l't~rcent8.geof loss was probably IJC\"eI' les8 tllan one·quarter, and now aml tben amounted
to the, whole bed. Drifting !!land, sudden frosts when t1ll' hells wert' l~XJl(lf;elll di.~t'~l"e, and acti,e
enemies were the causes tllat operated a,gainst, compIej,£' snceesli; :ret t'nough "UCI'el:.'!; was had to

make a very important item in the prosperits of tha.t lIpighborhood Wh08l:' Rub"istCllCl' was ehiefl.y

derind from the SlllllmHr fisherief>, hpcause it added fall and "pring work for both !laHors and
sbore people.

Increasing pricoo of o;ysters ill Connecticut and elsewllCre, owing to th(~ adoptiou there of

similM" metbods, cnu.Eled the New EllgJ,wd peopl~, e.:uly ill the present century, to try 6etltiillg

their vesselB on the long' voyage to Ohcsapeake Bay after small stock, to be" bedded," U!il the,\'

lwd long been accustomed to do in winter for the direct supply of northern markets,

Thi8 experiment lIJet with success. The strallgers grew with great rapidity and found ready

bu;reI'l'l, so that OIl Cape COil the business of hedding IlOnthf'rn 0Ylite1'8 soon attaillf>d great tlimen
filiolll'l, entirely superseding t.he use of more northern 8(>Nl stock, At its lwight: between 1850

Rnd 1860, from 100,000 to 150,000 bushel!. were laid down in the harbor alllllla]]y, wbic11; if a fair
]W1portion sur.-ived, would yiehI 300,000 Or 400,000 bushels wben taken up ill the fall. The

breaking out of the war of the rebellion, bowever~ 1'0 interfert~d with the getting of oysters in

the Chesapeake and ao increased the expen!;6 that thE\ business began to decline. After the war

Lad closed. it revived} but now could not compete with otber}oca.lities under new phase!'! of the
trade. Thns Wellfleet ceased several years ago to bed more oystm's than sufficed to meet the
local demand.

:Mea.nwhile many other port!> alon~ the coast had aeted upon the ~ame idea. 8IId the" Virginia

trade," as it came gen~rally to be termed, bl"-eame, and has continned, a re<,'ognized and important

Part of the oyster i¥dustry_
At present the principal points 8>re the upper end of Nsrragansett Bay~ R. I.~ New Haven~

Conn., BtatenIsland, N. Y., and the western 8hore of Delaware Bay.
Te JlJ:TllODS E'kt'LOYED.-Tbe methods in all these p]J,IOO8 are substantially a.like. Fish·

...
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ing or coasting vessels are chartered to go and get the oysters~ which the captain buys from the
tonger!> in Maryland or Virginia, who surround his vessel the moment he anchors, and rapidly
pass up their measurefuls, receiving cash in payment. As soon as loaded he sails away homeward.
The round vo;yage takes from twenty-five to thirty days between the ClJesapeake RLd Providence,
aud It pmporUonately shorWr time to uearer ports. The vessels sailing to Rh&de Island, and many
of those to Conne(.'ticut shores~ belong tD the Cape Cod mackerol fleet. Tho~e serving Staten

Island arc chiefly oWJled in New York. Those which bring o~sters (via the canal) into the Dela.
ware are ma!nly a smaner~ rudl.'lr class called" wood-droggers."

Vessels sailing to northero ports carry from 2~500 to 5,000 bushels at tt cargo; but the Dela·
ware hoats not more than a qnarter or third as much, the larger part of which is carried on deck,
a practice not permissible in the case of the others, since npon their ontside trips they must often

encounter.heayy gales and se\"ero cold. Steamers huY-e uever been used in this traffic.
\Vhen the vellselllas arrived :tt her destination her crew is re-enforceU by as many additional

men as can conveniently work upon her deckt'!o WhlJre feasible, she simply cruises back and forth
across the designated ground and the oysters arc shoveled on hoard by means of six-tined, sho.-:el.
shaped forks. In other cases her cargo is expeditiously unla~en into fiat-boatt:l, from which it is
thrown broadcast upon the beds, while the schooner is hastening back on a second voyage. As
a rule one vessel is chartered by several planters, each of whom p:-tys ill advance his part of her
expeulles and purchasing fund, and l'eeeh'es II proportionate shan\ of the cargo. The captain
should be a man of experience in order not to be outrivitled by his competitors in a variety of
ways when buying his cargo. Many captains are themselves planters, or at least special partners
ill the enterprise and are therefore meeHent· judges of oyster" seed."

EXTENT OF THE DUSTh"Ess.-In the Narragansett Bay about half a million bushels of these
oysters are bedded and fattened annually, and it has therefore been the mORt profitable branch of
the oyster business. What part of the Chesapeake Bas furnislles the best o;yster for these waters
if; a question that has received much attention, and upon which dh-erse opinions are held, bllt the
general verdict seems to be in favor of those from James River, Virginia. The!4e show the largest
growth at the end of the season, de\'elopiug a hard, flinty shell and white meats; on the contrary,
at :New Haven, James River oysters cannot be used at all. But many cargoes are plantetl~ the
precise southern home of which is unknown, somet.imes,! am sorry to say, because they are pro"

cured in ~iolatioTJ of law. A still older headquarterll for this trade is Fair Haven, a suburb
of New Haven, Conn. This was among the first places in New England to import oysters from

New Jersey, and then from Virginia, to be transplanted for additional growtb. Twenty-five years
ago, a large fleet of Connecticnt vessels was employed in this traffic evp-.ry winter, and some stirring
traditions remain of llerilous voyages during that icy season. They were better oysters that came
in those days, algo, than now. A quart.eror 150 of the whole season's importatioR from the Chesa·
peake was regularly bedded down in April and Ma;v, to supply the summer and fall demand.

The favorite bedding-ground then, M now, was" The Beach," a sand-spit runDi~g oW into the har
bor for more than a mile from the Orange (western) shore. This is ham to a great exteilt.a.t low

tide, but; covered everywhere at high tide, and is the best p<lsaible place for its palp08C.The

ground on this beach rents from 2 to 5 cents a bUBhel, according to location. Those men
occupying the beach each yea,r-about twenty-iivein number-form thet:use1veainto a. Dlutually

protective a8Sociation, and provide watchmen who IleVer leave the ground•.ThllfVirgipiatrade

began at Fair Haven My orsuty yeare ago and soon becaw.e vt'lTY'Proft.taPl~" :Bra,1t0ll-bonseB

were established in the larger inland citiee, and the great BaltimorePaeki.Dghu~~~>{a.ewiUbe
detailed on a subsequent page) wasanoft'sboot of Fair Haveno~.. · 'LittIJ~~ll:was

",:" ;.:,..... ", .." ..,

, "." .. ~. ;, :.: ..: AX;_•.. "
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e.s:erted by- other port!> on Long Js18nd Sound, at nom, of wllich lilts tbis branch of tmut'. {'ver flOllr~

islwd extent'!l\'dy, Many or all of tbe old dNtJ£lN, or their heirs, continue to bring <lnd hed {l{\Wll

s;)llthern o;n,tms,whibh they offer for s\llpmellt jll ale :wtUUlll and winter, fu)8§O til!:'. yeHr~s

jmJ20!t~i!Q_Il,Mnonntedto .ab9!ltJ5_0,()O(J lm%twl$.. 'fbllMJ huw HIe Hal.pahannoe"k w~re tbe la1-'fl1'

ites for winter u.s-e, ~nd were hl1ported lJ,]m{l,~t eXdllJilVI..,lS-; f(l~ y.l,mt'mg PUlJ!OS{'B, howe...'el', Rap
pahaonod, oysters were Ilndesirable, a.tld tbosl.J from FiHhi/Jg: lJa:-,·, 8aiut }I:\c\Y'Y'l'lj ~Ufl Cti..dh~M

prefetl"t.'d. 'fht> grl:'at SI-H\{;e8S, bOJVpl'er, which has followed tnt! cultimUou of llat~e, {\}8tNS, at

Ne,w lla\'(>J] (ani! <J.sewher~ in COlluecticllt}: particularl;) on the deep-w''ltel'' fa.nws, bu.s llu.,US~ll a

umtiuualdiroinuUQn of the reedptl> of" Virgtni\l.1>'\'\ ill(l/'{', not, only for bt'dflillg but fl.ll" iwuH'diate

8!J Je, ju win tel'. Several own who regular} S· u!;l.':d th.'?J!;.\ \';l 1B.s.!) 11atl com ph>telyeeased to do SI) ll,Y

tbe seaSOll of 1883-'<'#, alld during: tbe coming sea.satl (1884------'85) !n>ol\\\hl~' lwt mort! than lw.lf th(',
.If"

.'lw()(lnt nam~d nbove, Or saX 25Q,(J(J() l:IlJ.'\hels, are JikelJ- tD lIe brought t., X,-w BaWIl. Though

t\w, lJrjce~ flu(',tnatR., tn.(' g~ue:rallel}{1ency is toward un inCtl.'lw,e 1>1' tbt, L(;M (if thi" "tnek.

Ill. the lo.we.}' part of New Y.-::;r'k na~' lmmtms(l p1<1Ilf.afions of I!nut1Jl'rn o,:rSfecK (rIlcre ealteu

"soft," or t' fresh," ,in contradistinction to the. "h?rl1" and "salt" stoek natjYl', 10 We Joe!tlity)

lHH'(> lx!en ear.rfe,d on 6in~e 1825, The central lllaee is Prinee'!; Bay, Stn,tell hlal\{l~ lUll). abl.~llt 300
llUi'>lieh arc beMled there annually.

The methQd<; of w01'k, beghllling it! March, are not difJ'ermlt frow those pursut'd e[sewIlt\te lind

lI{'\'J.l U\.lt be roo€'l;'cribed. Rll-Ilpa.na1HlOlik a(J(} York RiveT stock !:H,(>mS to have llt'en preferred
a!wtlSs in t.his district, and a !itrg-e llUtll1)et {l{ 'i'>\i}i}}>l> awl IScboolleJ's TUll each ~pJ'ing to alld from
tho&t1 l'Wer". The crews of these ve",.sels are not ouIS lla.tiv~ Jerseymell til' St!Ate.n h1:\ndeYJ'>, lHlt

I.1R'Cfi Cb~pea).e wen, who Cl)m~ tlp lor a- b:tief "eas01l'f; '\\'01'1'- :'\1)0. then return to theh \:linnei'!.

"Th(!;y are. I'eqllired," .sa~.-s ail account -writtt!n in 1&}31 '" in the transplanting of R boo) to
hWl:f~ t.ile oyt;t~rs t)VCI'btl\l:td,W nlean the bed about onCe a .yf.'.ll:r, ,'/,0<1 perform nInous otbrr work:

of a Hk(l de8criptfo{l. The, ~1:1'la:ning qf t\Je bedR ta,l;:es place gcnert!JJy i'l'et'y fall, and is flccotn
p1isned by Il1eanS of ISCrape:rs,' singular IQokiug itlstrtl.llW~t~, 1S~tf>~'What re8tll1b1illg sc:rthef'l, ·with
th'ls f>XOOptiOll, that at olle side of the blade a Jargt\ bag. COllBirll.ct&l of itO\l ritlj:l.-wOI'k, li."ke many

pntsoo we haVe seen f is llttached. Ioto tbis aU the 8CQnrings of tbe bed, d~aJ:led CJtr with the front
ot' the billde~ faB, Md the whole i8 hauled up at 1'e-gI11~r inter-val~ lUld depostted in tbe Poat, tQ 1)Ii'

aftR.rwttro thrown into the cun-Ilnt. In. this wanne.r toe wbole Boor of tile bed ilS t'lcrllperl Quite
clean, after wni.eb- it is oonsid~roed. fit for the ~pt~l)n tI'f tbe oysters.ll I doubt if this could be
oh~rved now. }I.. similar etfuct is produ.ced bJ the pr(j~ 'Jf t\\>ki1l.l; \\}1 tue oysters in tb~ tali,
wbieh ~gins with the iJrst 0001 dB,ffJ of September. This is dOlle by tonging from <:imnll boats\

ncar which s sloop Q.Ilchol's npon tJle bed, in whiCJh the men are gnicklr carried out and !tome,
lt8rain, tmd easily tranSpOrt tbl'lir load. Tbna tbe laI'ger part of the harvest il:l gathere<l, until the
oysters beoome SCMW upon the gl'(}ul1d., Then tl. a~dge is tnrown Over from the Bloop, wbich
()rllilleil book and forth l'lCross the wouIId uutil it \\:!. "';hm\-,. ~1~&lleli up. TQllglng over the l-iide of

~ t'kiifis bard enougb Work, a.nd ~uires stnwy, lJroad-cM.ated m~l\; but (iI·edging- is a ~m more
«-!TiMe sttain 'apon themusdoo, when it OOD1eB to dragging the heavy iton ffame tlno bag up
frOl:D toe rough bottom, and liJting it liud its food over the rail ontD the deck of tile vessel.
].!&ny of the. newer ,arid .16t'\lNr ~IDops are DOl" provided with a windlass, specially atIa.pt-t'rl to
dredging {see mU~tra.tfoll}, which rw.1el'e-l; the e-rt~iW& to il grea,\; extent of the old )13Ild·ovcr-banu

hacl::.broo.ldog JaVor. . Drag-rakes &r0 llJso used. VetS ft~~l1U3 .\m tb~~ grounds, oarll.lg vEIn
long, lim;l)er.:-hatlalee. .. In (JQ~nt &Wamers are behlg u1jed t,o It groo,tel: \\nd gre80t(>,f ext.eb$ in·
tam.,gup~e:~:t,.and tb18 dredging, by w.bate"er metbod,.tlCJ'ape8 aDd means the bottom 0(

~th.,~~:_~~~advanta.geou81y. . ..
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AfWr the harvest is finished not a few oysterfl will yet remain on the bl?ds. The grounus of
many of the OWTIl:lrs are then given up to tbe laborers who hlwe worlied them on hire. UIHler a

new impulse these men go oycr the grounds again witb tongs and dredge. In some cases they
work Oll sllares, IJllying to the owner of the beds one-half or one,third of the results, which makes
a really handsome thing for the g'leaners, whose work in tLis way lusts from two to three weeks,
making three or four days a. week, each man often ~learing :tB his portion from four to fi\"e dollars

aday.
In Delaware Bay the keene of lwdding southern oystel'S is' altogether on the w~stern,or Dela

ware f'1hore, where 700,000 or 800,000 lmshels are laid down every spring, to be taken up for
marketing in Philadelphia each fall.

0. THE TRA:XSl'LAXTINQ OF "NATIVE SEED."

~ Yet it Wll/J talked about In 0010n1&1 dllya, ll-ndpGThape tried even in p~hitltoriC" timeal -for, &81 haViJventund
el~where 00 &ugg~8t. the oyliw·Ws-in the Sheepllcot and GptJl'ge Rivers mltY haTe been: p1U1tM 'there byIibil1,Ddi';"~
who earned OVitt from DaUlarUeotta, by patb8 yet tfBt.eable, a qnantity of full-groWD O7Iter6,IIUKl pla'!edJbarD .
thoee 1IItre1Ull8; in order to keep them alive oollvenillntlyneu home. if tJili IIlUPpOiiitJoni.~1'~~1iIN
ewllest inIWlce at OJBter-ou.ltue ill North A.J:nerll*. . .. , .
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THE OHESAPEAKE REGION.-Planung in Ohe811peake Bay is confined almost wholly to the
Virginia shore. PreViolHl to the late war the oy8termen of Virginia were Mmposed of negro slaves,
working for their masters, and of a rough clU8S of whites; but at the close of the war the demand
for oysters was very weat, and many persons who had been reduced to poverty were glad to avail
themselves of this chance to make a support. When the trade revived the beds were well Ktocked
with large finel.y flavored oYlSter!~. Men from nearly all occupations, representing aU clalS£!es of
society, eagerly entered the business, and soon there were huudreds of oystenncn where formerl.)'
there bad been but a dozen or so. "}{any of the moat extensive farmers in tbc tidewater counliel!
found that the condition of labor had 80 greatly changed that to make a living it Walo; necesl:Jar.y
for them to devote all spare time to the oy!>ter trade. This i~ Rtill done to a considerable extent
b;y those whose farms border on salt water; but tile great bulk of the tnlde is in the hands of a
rougher class, and in certain parts of the State it is almost monopolized by IIegroea. A very
noticeable fact is the almost Lol;a! ab~enee of foreigllel's, or of men from other Sta.tes.

Tbe law of Virginia forbids dredging upon the natural beds or " 1'001;:8," and general senti.
ment diBoourages, to the extent of praetical prohibition, the use of the dredge upon private groum}.
The planted beds are l'Itaked off with poles, sometimes fifty to a hundred ;yards apart. The
dredg".ll'8 sailing over one bed can scarcely, even if so disposed, keep from crossing the line which
Nepam.tes adjoining beds, wbHe a door is opened to dishonest.r. The gathering- of seed oyster!; is
thertlfore d01le by tonging. \Vhere. tile busine!>!; is carried on in a small w"ay, the planters and theil'
al!~i8tants go in skijfl:J and canoes to the banks and load as flUlt acI possible. Larger planters, or
tllOse who have a greater distance to travel between the seed beds and tbe planting-grounds, a8 i1:'\

the case especially with the planters of Chincoteague, Lynn Haven Bar, and the Hampton Roads,
seud sloops and small schooners to be loaded partly or wholly by buying of tlle local tongmen.

O.)'ster.tonging involves great exposure, hard labor, and some risk, and the men eusraged in
it are mostly adult males in t}le vigor of health. The injury to health from exposure is so great
that few ever reach old age. The death rate among o.ystermen, &s compared with other trades, is

yery grea.t. Nor does oyster-tonging give returns in proportion to labor expended. The element

of chance is a large ODe. A clear, smooth water, with its opportuuities for "coveing," permits
tbe fisherman to gather in Qne day what he may not roaJ.i~ b;y a week's exertion in 8tOl'my and
t.empestuous weather. The inlluence of these uncertainties npon the habits and thrift of the men
is plainly marked, particularly in dislike of steady industry. Few of them (lver pretend to work
on Saturday, Sunday, or Monday, and, as a rule, they are poverty-flt,ricken to t.he last degree. The

Tenth Oensns enumerat£ti nearly 12,000 tongmen in Virgin~ besides 2,000 mom engaged on
larger vemiels. The average earnings ofthes6 wereplaeedat about *200 annually. Between four
and five tbouaand shift's and canoeawere in use, aDd about thirteen hundred sailing veBSelll, the
most of which were oonnected with planting operations.

The ~~lJt_prodD(}tive:regi~Il,_forprocuring seed is the .Tames River, which is almost paved with
a. native oyate.rgrowth from its mouth nea.rly to Jamestown. Oertain richoc tracts, often meallur

ing some hundreds of acrelIJ and denoniinatedshoals, form cenwrs of tonging-work; and on these,
in the fuJI, and a.ga,ininthe I!lpring,wiU gather a crowd of canoes and a fleet of the sail-boats sent
by distantplantetil to buy the producta of the oonooman'a daily labor. In midwinter, when the
heavy planters are b1i£ly marketing their crops, the tongmen~ idle, or are attending to their own

little OOV6~'l:tecl8, and etilllo.:# out a. few bushels a day for sale. Here comes in the art of" caving," a
wOrd which &.rose fi'Om. the fa6t that inold timeB tbe 'finest oysters wero fODnd in the little sheltered
ba.Y801'~thai,indeutthe.iihi)re8;Th~Wert1&irigle and, ha.ving grown under favorable air·

CUtn~..rereofl~me and good qwilltY. On days when the water 18 clea.r and smooth
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enough to permit them to be soon at from 4 to 7 feet of depth, the oysterman goes in search of

th~se extra-fine Rpecimeus into bays, creeks and old planting-grounds, and picks them up, one
by oue, with a pair of single-tined tongs, appropriately called" nipper,;."

The scene npon one of the James Hivpr shoals at the hdgh~ of the seed-tonging season is an
enliveuing oue. There will be perhaps a iJuudrell 8mall boats on 500 acres, each containing two

or three lUCU. Most of these boab are dug-uut canoes, IH)iuted at both ends, antll;o nan'ow that

should a novice step into OUt' it would most prollabl,v 1)e overturned; yet the o_ysterrncn work ill
tllem an day long in Silluut!J weather, and sometimes in pretty storm;y weather, and apparently

keep thew pn)perly balanced without any effort. To propel them through the water they usc a

long padule, wielded at tho stern, which also serves as a steerer by a skillful turning' of the blaue.
Tile tOllg~ crnplo,ylJu are of three sizes, 24, 32, and 36 inches in breadth of "head," the size used

depelllling' UpOIl the almndunce of the seed.

Unller the excitement of the competition the oystermen wield their heavy tools with great
OUCrgy, alld ral'el;\-~ bring them up empty. As sOQn as a load has been o1)tained, they go and

deliver it, if they are working for hire, or proceed to sell it to some sloop, at ·whose mast-head a
basket has been hoisted to I:!how tbat it had come to huy. Some of the seed is sorted over, and
ouly tJl(~ Ii \'ing oy",ters ill good shape an~ rtlsorved i 1)ut the greater part is accepted hy the planters

just as it is brought, froru the bottom, and itwluues all the dead shells, trash, and injurious

vermiu tllat may happen to come out with it. This" run of the rock" rna;\-' be had for 5 or 10
(w.uts a bushel, while picked seed costs from 10 to 40 cents.

As soon as a boat is loaded aU haste is made to get t<l the planting-grounds, where the earg-o
j,; at Ollce tumbled overl>ourd Oll the pri,ate bed. The expense of carrying and planting is from

S to 10 cents a bushel-an item little if any larger for first-class culled seed t!Jan ~or the mass of

tra.sh, ouly a portioll of which £(Ipre"euts living' aud healthy oysters.
Tlw southernmost, and oue of the most famous localities for oyster-planting in Virginia, is at

Lynnh::wcll, just inside of Cape Henry·, L,ynnhaveu River, as olescribed to me by Col. Marshall

.McDoIl:.tld, of tllfl U. tj. Pislt COlllll1ission, is !!imply a branching arm of Chesapeake Bay. It is

led by very litt.le Hlrfaee-drainage, the raill waters of the !Jack country finding their was into it

by percolatiun throngh the JlorOllS subsoils that form the banks. When the tide is out the fresh
water flows out. on all sidt\s by infiltrlttion, and dilutes the salt- water in the coves !lnd all along

the shorelO. \Thell the tide is nt the flood the saltness is in a measure restored. It is to these

incursions of fresh water twice in twentr·four hours that the extreme fatness and :flavor of these
oysters are probably to be attributed.

Oysters forplant,ing are obtained from Back Bay and IJinkhorn Bay, tributaries of I~ynuhaven

River, anti from spawning-coves in the river itself i those from James River and other localities
h~loYe 110t done well. The seed-oysters are carefully separated and planted evenly and thinly over

the bottom, b~' a careful sowiug, broadcast, with a shovel. Any bottom will suit, provided it il'l

not sandy, so as to shift, with the ootion of the tide and bury the oysters, and is not too soft to
bear their weight. The;\-' l'ernaiH in the beds six years 0-1' morc, and are then sent to the market,
where thl:lY bring the highest price on the list, and are consumed almost wholly, in the sheU, by
hotels and saloons as ,1 fane;y" stook. It is said tbat 200,0'00 bush ela are now laid down at Lynn

Iwxen, ~,'ielding 25,000 bushels for sale annually. All the coves of the river and a greater part of

its bed are occupied by plants, and it is feared that the ca.pacitr of the river has been overtaxed.

The next most important planting-grounds probably are at Chincoteagne, on the ocean ,Bide of
the peninsula, between Chesapeake Bay and the Atlantic. Oyster culth'atioD .W88begun here

twenty;\-'ears ago, and proved f>oxtremely protl.table. The whole bay is DOl\' I:l.taked ·oft' in sIDall
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plats, which are always galable should the owner desire to retire from the busincss of ·planting.
Seed is derived mainly from the James River, and allowed t{) He from eighteen months to two, or

sometimes e,,'en three rears. The latter occurs when, us 8ornotimeH hapllcus, a bad, or se,eral
snccessively bad seasons for growth and flavor atlliet the locality. Thus previous to 1879 the
trade t,here hall seriously declined, but the winter of lS7t1 and 1880 proved so prosperous that

Chincoteague again became promiDlmt, and contributed largely to tiw Europe.a,n exportatiolls.
Chincot",ugue's d,;alings are almost exclm~ivelyb.y railway with New York and l'hiladelphia, and,
ill favorable years the production exceeds 3QO,uOO bushels, much above the averap;e in quality,

80 that most of the population of a large shore region depend upon it altogether.
A large proportion, also, of tho people of Elizabeth City County are 0.Y~termell,amI extensi\"c

areas of its coast are planted, chiefly in Mill Cre,ek, back of FOl"tresf' Mouroe; on Hampton Flats;

between Newport News and Hampton Creek; in the Hampton Creek, on tlH' wIg-e, of the chaunel,

aud in "TiIloughby Bay, back of the Ripraps, alld up James Rivet'. On all of these grouuds
l.Ogether perhaps 100,000 bushels of planted oy&tcrs are now growing; hut; thoug'l) limited Ilpots

appea.r to have been filled beyond their oap<Wit.r, thOUIlUIlth; of acres of excelll,nt planting grolIlHl

remain unvailable tlll'ough the prejudicial efl('ct of the St,ate laws. This feature call." forth remark"

hy Cololl(J1 McDonald, which explain the situation: "Thu Hampton Flats;" he wl'ites, .. furnish a

notable example of a condition of things that is beginning to prevail extensiveJ;\' in Virginia

waters, Formerly they were OQvl.lrtld with a natural growth of 0Y8ters that had great rClmtation
:mll commanded a high price in the markets. They lay right at t,he doors of Hamptoll, uud gave
profitable employment to her fislwrmen; now thege fia.ts are exhausted, ano though IIOSstlssing a

llroductive capacity of nearly half a million bushels aunualJ.y uudm judicious planting, the law 01

the State, prohibiting planting upon' oyster rock,' keeps them barrell, when an annual iucome 01

not les8 than $125,000 is possible. There are not now, 1101' is it likely there ever will be again,
any natural, wild oysters growing there. Yet 2,500 acre.:;; of fine planting-ground, at the ,"Ny

doors of the oystermen, are compelled to lie idle through shortsighted prejudice."

Back River, dividiug Elizabeth Cit;y County from York; and Poquosin River; a few miles to

the northeast, in York Connty, both contain wide oyster,beds, seed for which i" derived mainly

fi'Oln the upper shoa,Ill ill James River. The natul"<tl oyster-rocks of York River, a broad arm of

ti1l' Chesapeake, 30 miles or more in length, are now insignificant, compart'd t.o former days, and
lIlost of t,he oystermen who formerly worked on this river every aeason now go to the Happaban

TInck :~nd the James. Relatively the oyster-planting interests are of gTeater importance, yet are
insignificant now compared to what they were ten yearl:l ago. At that, time the high price of

O;}'l:\ters cau8ed o,erplanting, which led to the impoverishment of the planting-grounds, while the

sudden faU in priCel:l ruioed most of those who were engag~d in the business. The larger part of
the ,;eed at present is brought from the Potomac, and costs 15 or 20 cents" laid down." About

;:;no,UOO busbela are raised annually for the northern market by fifteen or twenty planters; who
receh·e an average of 35 cents a bushel.

In the Rappahaunock it is an indubitable fact tbat the natural beds are rapidly being destro;}'ed,
oysiers are becoming scarcer, prices are inoreasing from 20 to 25 pel" ceut. each year for" plants,"

ll!ld mUch disoouragment is felt. The planting~gronndsextend along the fiats Oil both sides in a

Uarn:.,w strip from Ware's wharf or Russell's Rock, which is a,bout 8 miles aboye the light-bouse,

to Ultl mouth of the river. The seed comes chiefly frow the natural beds in the Rappahannock:

and Potomac Rivers, with a few from elsewhere. The planterl,l are estimated at about a thousand,
most of wborn do a very small business, and about 400,000 bushels are taken from the beds annu

oJIy, to be &Old to northern captainB, as detailed on previous pages.
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This concludes the account d'f oyster·cultnre in the OLesapeake so far as at present developed,
It will be geen tlmt its processes ure crude, its growth hindered by many adverse circum~tances,

and its extent limil;(>,d. No doubt it will grow amazingly in all respects during the next decade;

but befofO it does lUau)' laws must be modified, and much OPllpsitioll 3l"isin~ from ignorant preju
dice must be swept away.

PLANTING ON WES1$RN SIIORE OF DELAWARE BAy.-Cro8sing from Chesapea,keto Delaware

Bay, we meet with a more ~"ylltematicoyster-culture, alld find that the product sells for more than
twice us much motley, bushel for bushel, although it still UllllSt come iuto competition at home

wiLli oyS(;l:ll"l'; of natuml ~rrowth, and enjoys only a small advantage in its OWll market ill tile

matter of nearness O\'er the Maryland and Virginia field".

The two sides of the bay, being in different States, uuder different laws, and affected by

different virouIDstalWel1, present too great diYerBit~ to be treated 3S one.
On the western .shore of the bay. in the State of Delaware, are laid down J,Jvery sprin g a vast

Dumber of half·grown oysters from Virginia, as bas been explained; but in addition to this there
jt; an almost equal hUiiines.\i in the raising of oysters from local &ood.

Tbe planting-grounds lie chiefly opposite t,be centralINM't of the St,ate, the village(l of Little

Oreek Landing and :MallOu's Ditch, close to Dover, beiug the home8 of most of the oystermen.
TIle beds are chietly so near shore as to be in less tban 10 feet depth of water, thongh BOrne al'e

as deep as 15 feet at low tide. Various sorts of bvttorn ~ccur. hilt still:' mud is preferred. In the
course of a dozenyeartl' plantillg on snch a spot, the mud, by l\ccowulation of shells and refuse,
i'.l converted into a solid surface. It thtlB i!:\ made suitable for the depotlit of spawn and the
growth of ;yonng o,J'!,ters, Which, pl'QCeeding contilluously, replaces the formerly barren bottom
with a genuine natilral bed, or "oyster-rock," The title to the plot is not disputed, however, as

it would be ill ,"orne districts, because of this change, and the ground becomes extremely valuable,
,;ince it forms a natura! nursery. This title is derived from the laws of the State, which allow

anyone to appropl'iate for planting purpo~ not to exceed 15 acres of bottom within certain
limi~ (aud AxceVtiJlg itll Rrel'tg where oysters have previously grown naturally), upon the pa.yment
of certain fees auuu.ally, in addition to which the boats employed by the planter tumrt be licensed,

I,he cbn.rge being made at It higher raw than for a license siwlIly to gather wild oysters from the
public banks. III r~tul'll the State gives to the property of the planter beneat~as wellll.s above the
waves, not only the protection of rigid and plaino/:lpoken laws, but of an efficient polioo.

As all taking or oysters in public wn,t.-ss j" prohjbited in summer, the oysterman's year of
labor begins on the 18t of September. It h; in the fall that he procures nearly all the native

~oo that. ho propO$~s to plant, and biHtime is very fully occupied at that season. ThOugh con·
tinual dredging is plmsued on tbe nome-beds, where natnnl oyBters grow, by DO means Btd'ftcient
seed is gathered there to suppl;)' the demand. The inshore creek beds of the Bt&~ fnnri,sh .bout

40,000 bushels of setm which would count 800 to the bushel.' '1'he off·shore bede, in$he deeper
waters, but within State limits, yield about 170,O<RJ bnl:Jbel~. In additiou' to ·tltls there are
planted abontl60,OOO bushell. of seed that grew on the New Jttl'ooyaide, the' proonrlng ofwltkh

is an evasion of tbe New JeriWY law which probibitstoking My Jreed froDlber belle tobepl&ilted
outside of the State. This evasion and ita methods are perfectly well· uildertJtoodby everyf,Ktds
concerned, and if there is a way to put Ii. 5top to it (the extremedesirahiliQ'af whieb dON Bot

appear) no oD6 exerts himself to do so--at least, no one Ob the Delawfll1l. 8i~ The 'aea' is
roughly culled. . . . -. . . .' '.' .' .....'. - .• '.

It is- the ClltItoIahere to a.llow na.tive oysters to lie two "urte'l'S befOre send1Il#tO:~t.
Therea,re oooasionaJ. e;xueptiona, but to·Wapoec of a Dative bed attb.e endelf'-.~~~Wih·

-.". , .. .:..:".
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is generally condemned, and with wisdom. Under this arrangement, however, a large part of
the plantation mUl:'t lie idle every alternate year, and in view of this many of the Delaware
men complain with much real>on that the limit of 15 acres is too small.

The harvesting of t,he marketable crop begins in September. It is cal(Julated (and generally
realized) that as much hJ' measure shall be taken up each year as has been put down-at present
a.bout BOO,OOO bushels. By connt, howeter, there will not be more than half as many, showing
that lmlf of the J'oung perish. 'l'ho profit, then, is almost wholly on the growth; hnt as, after
from eighteen months to two years' waiting, the stock which cost put dOWIl, say, 25 cents, sells,
bushel for bushel, at from 75 cents to $1.25, the return is a vcry fair one.

In the process of taking up a bed of oysters here each dreog-eful is culled immediately on

bOaJ'd, lwd all the" trash," that is, undersized oyster!';, shells and refuse, is Mtvetl, and at the end
of the dredging is taken to the 'lidle-ground," where a field of sec(l is p:rowilJ~, and emptied npon it.
31uch of t.his trash is alive and will mature. "'~ben, six months (or perhllps not until eighteen
montbs) Ill,tRr, this idle-ground is overhauled and culleu. out for market, it will be found to have
been considerably reinforcetl lly the" trm.h." A Heeond most excelhmt effect of this system is that
it thoroughly cleans the ground fl:om which the season\1 salable crop ill gathered.

The ca,pital which carries 011 the oJstering in the Delaware waters is almost wholly derived
from Philadelphia, and most of' the mell employed belong there.

PLAN'rING ON EASTERK SnORE OF lJELAWARE EAY.-The New Jersey shore of the bay is bor
tIered byexteusive Illlu'shf·O'. eonia,iIJing innumerable creeks, and many open places called "IIOUds."
Throug-hout these creeks and ponds, in tide·wa~'sand alongthe edges of the sedge-platll and islands,
oysters have always grown in great profusion. In addition to tbis the bay amI t.he Delaware River,
frurn CapB May bewh clear up to and a little above Cohansey Point, at the southern end of Salem
COUllty, a distance of Dot lesl:! than 50 miles, R,rn everywhere furnished with oyster.beds, not COD

filled to tIm shallow waters near shore1 or to the sedge-plats, but apparently 8L-attered over the
wlw!(1 bottom of t.he bay. Even the ship·channel, 90 fathoms deep, contains them.

The ceJfter of the Im'sent great planting indu8tries on the New Jersey shore is at Maurice
Cove. So important had the oyster fisheries in tllis region become thirty years ago, that they
Wet'c the subject of much speciallegi/dation, which appears in the revised statutes of 1856, and
IJUs been .little chan ged. By these laws the planting areas are de.fined, and county commis
sioners were anthuriud to surveyaud map the bottom of the river and oove, and rent to the high.
~'8t bidder subdivisions for planting purposes, no one man to own more than 10 ooreB, and no
(~ompany more than 30 acres j nor could posseSlliou be retained more than five years, at the end of
which the land is again put up to be bid upon at a new rent-rate. The commissionera were also
enjoined to carry Ollt the general laws relating to sbell·f1.sh. Supplements to these laws made
~tricter provisions agahust tl'e8pas8 and night fishing, put license,fees upon all boats according

fo t.onnage, and 8et on foot a peculiar institution in Maurfce Cove, caned the Oystermen's Associa
tiou. This association consists of aU persons II growing oysters in Maurice River Cove." Once a
year it deCides by a two-thirds vote what tax (not more than $1 a ton) shall be laid 6})On all boats
of Over 5 tons in the association, in addit,ion to the State tax, and it elects an officer empowered to

Collect this tax a:n~ to see that the laws of the locality are not violated.

11temain objeOt or-the Q88ooiation is protection to propertyaud honest industry, and the chief
outlay of ~(l;f'tmdsderiVoo.i8the maintenance of B watch~boat and police crew, which shall guard
tbe beds in th~eove i\gaI,:!lSt thieves and ~t all boats that do not show, by a number in the
middleofth~Iriabiiiail, that they have a licenae. Ma.nyof these bome-delinquents would rather

a.Eo.Y:i'TO~n~·
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take the chances of arrest than pa.;r the cost of membership in tDe association. In an about three

hundred boats are lioensed b.y as mauy planters, and some G,OOO acres of ground ure cultivated,
all in the vicillit.y of Maurice Cove.

The seed used in this plunting is procured ulmost C'l!1irdy hI De];:n\,are Bay. From the in
closed river and ponds, anti also from the outside waters of me lJa.y southward of Egg Island,

great numbers oflul'gc-sizcd and sweetoystHs have a1wH.YI' uO('11 tal'(cll Hild seut to market or ped

dled through the neighborhood. 'Vhell plantiIlg-be{ls weH' so greatly increal'ied ill II-'1aurice Ri"er

(Jove, the shore people fonnd llmt the diligent search for ,young o:ysters through the marshes, alJd
the persistent dredgil.lg during three-fomths of the year, were Sl'lH,ihly diwinislJing the lluppl.y of

marketable o~'sters attaillal.lle by the small opell boats. Of these tb ere are fifty or more owned nIDI] g

the abore. The~' are too small to (\owe nuller tbe asso0iatiou's tax; do not th'Jong to planters, bnt

are owned bS men wilo linl near the HlJOre, aud gain 111arge part of their livelihood by tOlJging

<l,ml baud-dredging. Thes0 people, OWillg to JUisfortune or improvidence, m'e too poor to pla'Ilt,
but can do well if !he,y are allowed to catch all tlle ,'real' round ill the sontbel'll part of the bay,
where all the oysters taken are of marketable size. For the pl'otection of this clrtss, involving )ler
baps a thousand families, the lebrislature of 1880 prohibited all ci1tehing of o,,;slers for planting in

the southern part of bay.

Though large quantities of seed a.re fumislwd the planters from the creeks and marshes by

men who IJick it up, using BillaU boats, yet the main supply necessarily comes from dredging hy
the large hoats, properly fitted with improved windlasses and deep-water aprarMus, on the isolated

areas in the upper part of the bas. Six or eight fatllOills of line is tbe ordinary amount used, but

successful dredging lias been done in all parts of the southcru half of Delaware Bay, even where tbt-;

water is more than 500 feet deep. This deep drudging is unprofitable and, not pra,cticed; but that
~\J-ster8 exist there has been shown bS experiment, as J was positi\-el:r assured by Daniel T.
lJowell, esg", of Mauri cetowu, who g""e me many interesting notes upon this region. Most of tlw

boats are of good model and build, some exceeding 40 tons burden. 'rb~\y employ, as crews, dur

J.lg ten months of the ;year, no less than fifteen hnndred OleIl, all citizens of New ,"ersey, and

nearly $500,000 must- be SIlent annually by the owners of Mauri~ Cove beds in the oIlcration of
their fleet, while nearlj' 2,500,000 bushels of 8eHd oysters are taken from the natural rocks Mid

lipread upon inshore grouodll each year, to be left, :1.S a mle, two years. As near as can be ascer·

tained, 1,000,000 bushel~, worth $1,600,000, arc at present sent to market in asSorted cargoo5. A

large amount of rhilailelphia capital is invested in this region, and I do not know 1\ mom gener
ally prosperous oystering community tban :Maurice Co"e Eeems to be.

THE OCEAN COAST OF lS'EW JERSEY.-On the outer, or ooean coast of New Jersey lIes l\

IOllg aeries of acdgy lagoons and inlets, protect~d by onter beachell, extending with lit,tle interrup

tion from Cape Ma;y to Bamegat, and again in the rear of Sandy Hook. In almost everyone of

these local oj'sters bave been transplanted to private bells for additional growth, and at some

points a large success hm~ been attained. In Cape :Ma.y Itud Atlantic Counties nearl;r evc.ry farmer
is also an oyster-planter, getting Iris seed in the immediate ,ieinit;Y. The center of tbis district ill

in tbe neighborbood of Atlantic Cit,y, where tbe mutld~' bottom of Lake's Bay and other noted

inlets largely snppl,Y the Philadelphia markets.
. Ma.ny of these planters go in tbeir own sloops after tbe seed to The Gravelling,s f1boal .Bey.

eral miles square lying In the month of the Mullic.t Hiver, at the head of Great ]Jay, N. J. There
p,eems little diminution of the supply of young oysters in tbis piece of water,' whi.:lh i"given by
law a 8ummer-reBt, and not a few marketable oyst~rl! are tonged np every Beason. Hither, also,

resort Bhost of planters from town" nort.hward, and at the opening of the aeat!OD, on October 1,
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livelr work is dOlle. During all day of September 30, and during the night, schooners, sloops,
cat·boats, sail-scows, trim yachts, and shapeless, ragged tubs, have gathered tllere, chosell a spot

out of what was left of the spu.ce, and anchored. Onee the anchor down, no IDm'ement elsewhere
(\.'Ul be made. Each sail· craft tows behilld it one or two smaU 8COWS., termetl " gllrveys/' and has.
UJluu its deck onc or more small skiffs, or perhaps th08e ingenious ducking-hoatE !H.',culiar to this. '

region, called" tlinkies." So massivc is cach ;rear's growth that the fir.'lt da.y's work is likel;r to yield

100 to 150 bushels of ~ecd to the man OIl the most favorable ground, but by the elld of a week most of

the tongllJeli have fuund it no longer worth tbeir while to work. '.fbe owners of the extensive

planting interests in Barnegat Bay do not comc here, but supply them selves maiIlly from the Cedar
Cri!ck bells, nearer borne.

.A crop approxiJ:nnting 250,000 bushels is ha.rvested every year from the 111<tnting of tbis home

~ei!tl along the ocean-shore of Xew Jersey, but the arrangement a.m1 meager care of the beds call

for uo special remark. The growth is; in goeneral, ratlJer Hlow, and the JlToduet liot yet, on tlJe
a"erage, of so high a qualit)' or CQl:lh vullle as that of either the DC'-laware or Ral'itllll shores of
tL~' o;ume State.

TIlE RARl'l'AN DISTRICl'.-Passing northward to the Uaritan district, we shall find beds of

trauHlJlanted native oysters maturing uJlon the shallows all the wu;v from Sandy Hook to Perth

Amboy and haJf engirdliug Staten hhmd; and that there, as elsewhere, tbis branch of the busi·
ness i" gradually sllllerSe(liug the growing of southern "plant!;."

But. tbis planting of naNYC Beed-oystera in New York Hay is an old industry. In 1853, for
example, it Wail stated there were at least one thousand men emploJed in culti \'ating .. York Bays"

for the purpose of shipping them. "The hardnesl> of their shell and the peculiar sal tness of the

Jurat render them better adapted for shipping than any others, and they fire, therefore, used almost
Wholly for the western trade. The boats employed in transporting tlwru from the NOlth River and
Newark llay to the artificial beds are open, .and are each generally manned by three or four

men. • 110 • These men work in sloops and skiff6 owned. by themselve6. The owners of each..
boat are also proprietors of one or more beds planM by themselves. There are about two hundred

boats, altogether, each of which is valued at an average of $800."
It is added that one-third of all the 8etld planted at that time came out of tbe North River,

from beds" which estend at intervals from Piermont to Sing Sing," where the growth was said to
be exceedingly quick and abundant. Now the chief source is Newark Bay and Raritan Riwr,

though the North and East Uivers and Long Island Sound are drawn upon. A considerable quan

tity of aeed is also brought from as far away 8l'i Fair Haven and Blue Point. In mOot cases the
planters themselves gather what they use, by going lifter it in their own sloops, taking a, small

110::>t and a man to help. Not a little is procured at home, especiall,Y in the vicinity of Keyport.

'l'hiB grows on soft Ulnd and in sedgy places, Dnd hence is long, slender, crooked, and ill-shaped..

Planted in from 10 to 15 feet depth of water, purer, ~alter, and npon a better bottom than before,

it ronnds out into good shape, and grows with con6idemble rapidity in good seasons. The

best bottom is a thin la:yer of mud overlying Band, and the best time for planting is in March,
April, and May.

By the end of May oJl work npon the beds ceases, beyond taking up an occasional boat-load
to IIUPPly the weak summer demand. The condition of the beds is watched closely, however, by
the anxious owners, since it is the midsummer montbs tbat determine whether the oysters will
report themeelT-e8 «good" in the fall, or the l'everse; which meaits a profitable business, or the

°PPOtIite. If the season is hot, equl\ble, and reasonably calm, all is expected to go well. HOOV7

•
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storms and grea.t freshets in .Jnly and Angust, on the other band, produce thin and poor oysters,

which will not bring a good price.
Early in the spring, however, before the planting of new seed begins, the oystermen of this

di8trict bire help to carryon another feature of their business, the "shifting." As soon as the
wtlather gets fairly settled tbe U natives," intended to be sent to market t,he following full, are

taken up from the place wbere they lie, culled over, and cleaned, if needful, and relaid more thinl~'

on a. new bed. Usually this is a mO\,Tement from a soft to a harder bottom, and sometimes to a

region offresher water. At Perth Am boy, however, oY8ters shifted are placed farther down the bay.
It operates advantageously in two wa.,ys: by repre!>sing the tendency to spawn, whiclt is undesirable,

and by giving them the benefit of a change of water and food. Moreover, on the sand tlu';r will

tend to grow round and shapely lJe;voud their ability to do so when crowded in the mud, while the

fresher water will make them fatter. The actual result, neverthele15s, is sometim1:s disappointing,

particularly if there be uo current over the new bed to brio g a steady supply of fre!>h water.
The man who has only a few huudred bushels will do this" shifting," as it is termed, bimself;

but for tbll large IJlanters it is usually done by a contractof1cit,her for a lump sum or for an amount

of pay based npon an estimate of the qnantitY1 or at the rate of 10 to 15 IX'nts pel' bushel, accord

ing to the density of the oyster-bOO.!i, and hence the time to be consumed. In either case the cost

.is about the same. One gentleman told me he paid $11300 to have 11,000 bushels shifted under the

.first named arrangement. While this is going on the southern cargoes Me b/,ling laid upon the
beds, and a.t Keyport a 2CQre or more of negroes from Norfolk annnally appear aslaborer8, retnrn

ing, at the end of the work, to their homes.

The growth of oysters transplanted to these New York Ba;y waters is reasonably rapid, though

not as fast as occurs in the Great South Bay of Long Island. The usual expectation is to leav6

the beds undisturbed for three years, tben shift in the spring and market ill the fall. As planting
of seed occurs both spring and fall, tbe crop of eve!y year is thus the first of a series of six. All

"naturals," that is, loeal oysters, planted will ontgrow other seed, doubling' in size in It single

8elU:lon. Tbe.oysters from the sound, however, have been used largely forEnropean trade for the

last two or three yearsJ and have acquired a high repntation. These do not requir~ to lie three
years, since they are wanted of small size.

Most of the planters here, lUI on Long Island and in the Eatlt River, are themselves merohanta
of shell-.fish in New York, or in partnership with merchants.

THE SOUTH SHORE OF LONG ISLAND.-On the soutb shore of Long Island oyster planting

is carried on very extensivelYJ and is snbdivided into a great number of small holdings. At the
western end of Long Island Sound is a series of interlacing channels, througba great marshy
lagoon, protected outwardly by Longbeach from the Atlantic, and separated from Hempstead Bay,
east, by large islands. This confusing net-work of shallow, tidal creeks; ramifying in all directions

through an immense expanse of soog-e, lies on the eBStem side of the tOWllBhip of Rockaway.

West of the town spread the more open waters of Jamaioa Bay. In both thefle waters oysters

are grown in great qnantities, a.nd as every village, beaeh, inlet, and channel in the whole region
has the name Rockaway attached to it in some shape, it is not slll'prising that these oysters should
take the universal name, too, in the New York markets, whither they all tend. Undet closely

protective local law8, nearly every family in the town is engaged in oystering. Rockaway men

get the.ir seed from Brookhaven and Newark Bay; but prefer EMt River seed to any other, and

use the Ja.rge.st quantity of it. It is brought to them in sloops. Rockaway itself own8 few large

sa.il·boatl!; its ehannel8 are too shallow and devi0118 to admit of easy navigation; but every man

has a skiff, and all the planters fiat planting-boats. Virgi~ia. oysters have beeDtried, bUt. nOW
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none are planted. The growth of Rockaway oysters is extremely rapid. The mnd in the bottom
of tbese marshy channels, which is only sufficiently comIloot to hold the oysters from being
flrnothered, !'leems to be full of nourishment, and the oysters are always large a.nd fat.

The same story applies with more or less truth all along the shore to Babylon, ~here a prom
j"illg industry, for which there is room for great developmen t, has been begun in the neighborhood of
Oak Island. The growth of oysters transplanted to Oak Island waters is extremely rapid. They
lHtve been known frequentl,Y to double their liize in a single season, and are often sent to market
at the a.ge of fifteen months; that is, the second fall aftel' their birth. This rapidity of growth is

attributed to the freshness of the water, but undoubtedly is due to th(;\ excess of confervoid and
.,ther food in the water. I know no place where it is more alJUudant, and it is quite possible
t IHit the fishermen are right when they attribute the circumstance that oyster-spawn never catcbea

west of Nicoll's Point, except around the mllssel·beds in tbe inlet, to the great prevalence of slime
ill the water; for this" slime" is the vegetable and hydroid growth that furnishes so much DOur

i"htnent to tbe adult oysters, and everywhere covers the bottom with a slipperY growth and deposi
tiOll. The chief drawback to sIlooess is the devastation sometimes wrought b~' moving ice.

'1'his brings us to the Great South Ba.r, an iuclosed space of quiet water behind Fire Island
lUlU other beaches, some 30 miles long. It is only at its eastern (Brookhaven} end, however, that
oS stt'rs grow naturally in any amount, or that oyster-cnlture has becn carrieAl on apart from the
O;lk Is"land beds. Very eompIicated regulations exist as to the legal right of the planters in
tlwir grounds, and I mnst :refer the reader to my census monograph- for the particulars. How
mOlt were tbe natural beds of oysters in the eastern part of Great South Bay has already been

!loted, and !lh~o the way it was exhausted by incessant drafts, not only for plantations on the
lIeighboring sbores, but by men who came in sloops from Rhode Island and Massoohulletts,
nnckaway and New Jersey. Planting interests thus became a necessity a quarter of a century
:t,g-o, and though the home- beds are not yet quite exhausted, they have 80 decreased, in spite of

}It'otective legislation, that the planters there are obliged to bring as much as 100,000 bushels of
supplementary sood every year from Newark, North River, or the Connecticut shol'6" I have dis

cussed this rna,tter, and expressed my opinion as to the decline of the 8eed-producing power of this
di;;trict, at great length in my report to the census above referred to. In ll. word, the oyllters are
j aken up faster than they can multiflly~thebanks are over-raked.

The Muter of tbe planting interest of the Great Sonth Bay is at Patchogue, and there are
about 1,000 acres of bottom under cultivation in frout of the town. This area includes all the

eOll.st from Patcliog-ue to BaYl'lllore, thus taking in the settlemeuts and railway stations, Bayport,
Youngport, Blue Point, Sayville, and Oakdale. A part of these lie in the town of Islip and the
r\;st in Brookhaven, and thus come nnder slightly different regulations, but otherwise they form

toget.her II homogeneous district, and the oysters they raise go t<l market under the general brand
Ilame of H Blue Points." The artificial beds upon which these oysters grow are ~ll near shore,' and
in water rarely more than 2. fathoms deep, and often less. The bottom "aries, but, as a rule,
consists of mud overlying sand. The preference is in favor of wa.ter 6 to 10 feet in depth, which
is deep enough to escape ordinary gales, and is not too expensive to work. The oysters fatten
better there than inshoalel' wa.ter, one pla.nter said. The seed eonsi8ts of the native growth, eked
out by cargoes from Ntlw York Bay, the East River, and Elisewhere. The eX"periment of planting
Virginia o;rsters as seed has proved a failure; they develop a shNl closely resembling the native,
but the moment the oyster is opened the difference and inferiority of the meat is apparent, both
to the eye and the taste. Southern oysters will survive the winter in this bay, grow, and emit
--~=------~~---..,...----------------

• The -o,f8terInduatry, by Ernllllt IngeI'80lI: J}@partment of the Interior: Tenth~ Wubington, 1B81.

•
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spawn; but planters consider that they tend to reduce the quality and price of the native stock,

and hence !lave almost ceased to bring any.
No less than five lUlIldred sail-boats are to be seen every spring and fall between Moriches

and Blue Point gathering seed, carr,ying it away, and buying, it for outside planters. To evers
one of these five hundred sail-boats, mainly well·built sloops and ca.t-hoats, three men may he
coullted, so that ftftOOil hUlldred men are probably employed in this industry alone at these
times. How much seed is procureJ. each season it is impossible to state, but I should judg{>

it to be Dot les8 t.han 100,000 bushels, or twice that amoullt for the aDllual yield. The poorer seed

caught is sold to a great extent in the rough-stones, shells, dead stuff, and all-just as it oomf'~,

since on much of it there are oysters clinging too small to be detached. l\fuch, however, is cullt.'d,

boys going in the boat and picking the tongfuls over as fast as the:y are poured Ollt upon a board
placed across the middle of the skifl' from gunwale to gunwale; for this service from 40 to 60

cents is paid. The buyers are planters at Bellport, Patchogue, Blue Point, Sayville antI the
hnvlls farther west, and occasionall;y a man fram Rhode Island or Conneeticut, who wants this
Ewed to work up into a IIarticulaI' grade 011 Wg home beds.

HOllle seed is preferred to allY from a distance, but it is conceded that oysters taken from the

eastern to the westem (lnd of the bay grow I110re raIlidly than those not changed. The ordinaQ'

amount of small seed put on an oore is 500 bushels, chiefly laid down in the ~pring. In the fall

the owner goes over them and thins them out, finding a great maDy which am large enough for
market, though no bigger than a !Silver dollar. The rest remain down longer, and meanwhile
const,mt additiolls of se{'d are made alongside.

Afl ~'Oll go westward to the extremity of the "Blue Point" district, in the neighborhoou of

Bayshore, you find a feeling of discouragement. The oysters there do 110t grow as fast or beconw
a,fol fillely fh\.Vored as tlwse to the ea.stward, and all the seed must be bought or pOMhed stealthily
fwm BJ:"ookhav(~n. Large quantities of ground there are not taken up, although with the help

of capilal it might be made productive.

Tl.t.e crops gathered from the beds of the Blue Point district amount in the aggregate to

something over 200,000 bushels annnall;y, while the western part of the shore, from Babylon

to Coney I8land, sends about twice as nJUcb to market.
. TlIE EAST UIVER.AND LONG ISLAND SOUND.-Going around into the East Riv{1I', or eastern

Hnd of Long bJa.ud Sound, we find the mOllths of aU the rivers and the shallow;; of llfl;::J,l'l'y every Olle

of the many COves that indent the rocky coasts on both sides occupieJ. by private beds of oyster,~,

each held ullder local regulations. On the LoIlg Island side the principal points :u-e Great Neck,
Port Washington, Oyster Bay, Huntington Bay, and Port Jefferson, v:ith many minor points

betweeu; and the annual aggregate :rield of the whole north shore of Long Island ill between

350,000 aDd 400,000 bushels, but the average price is less than f1 a bushel.

On the Connecticut shore, also, every sheltered indentation has ita planted oyster-beds, espe

cially at City Island, Greenwich, Rowayton, and Sooth Norwalk,
I do n~t know that the mothod s differ from those already described, except that no II shifting"

is praticcd, and in most casea less aUeution and care is given to the cultivation of the beds than
at Stnten Island and Patchogue.

The obtaining <ri' the seed is worthy some mention, however. The smaller pIanter8 in tIle

eastern part can get nearly enough close at home for their pnrpose, and a.re to be .seen in great
numbers tonging and raking all along between Great Neck and Hell Gate. The bee:tgronnd is

directly in the stoomboat channel, where the cinders faIliog from the innnmerable steamers tbat

pass daily fnrnish a capitalilcultch II for the oYB"ter-spat to attach itself to. This ground is gradu-
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ally extending itself into ,l produnti YO tract half WlJ.y to Norwalk, and the scraping of the bottom

with the big, deep-cutting, drmlge-like clam-rake Hudoalltedly contributes to the growth of young

oysters as well as young clama there, b,y prf'paring the ground to retain the spawn, which is at
that very season floating about.

Planters who require large supplies, !)nd Jlearly all those who Iive east of Great Neck and City

Island, either buy their seed from others or go after it theml:mlvos to the public oyster-grounds up

the sound, where a large fleet of oyster ycssels may ue seen during the proper season, ga.thered
from New York, New Jersey, Hhoae lslana, and the Great SoutL Ea;y, as well as from the town,
along both shores of the sound.

From City Island (the ohlest artificial beds in East River) eastward oyster-beds are planted
with this seed, anuuall,y, at e,ery favorahle spot as faT liS Port Chester and East Chester, The

hu~ineBs is of small account, how1lVer, though ma.ll~; per"OlJR arc cllg;).ged in it in feeble fashion.
The coves about the harbor of GreenWich, Gonn., are occupied by plauters; who raise perhaps

:\:'3,000 bushels annually. Stamford has seen better days than the present in the oyster busi·
HPSS, and the same is true of Darien, jllst heyoud.

At Rowayton, or Five Mile niver, the next shore-town, however, nrr important planting
iut,crests are owned, and excellent oyst.t>rs are raised for the New York and European markets, The

little creek· mouth is filled with oj'ster·sloops, and the shores are)ined ",itb the warehonses of the

planters, who are prosperou8 and enterprising', harvesting probably 75,000 bushels annually. Like
all other parts of thl:l East River, the oyshm, are sohl here wholly in the sbell, and almost always

hy the barrel or bnshel, the selling H by count." bdonging to the region farther wel:Jt and to the

[,(jug l."land shore. Just e~tward of Itowayt.on lies the city and harbor of South Norwalk, one of

the most important oyster-producing localities in Long lsla,ud Sound, as we~l as Olle of tbe "oldest."

The ba~' at the mouth of the Norwalk Uiver is filled with islands, which protect tbe shallow waters
fi'om the fur~- of the gales, and their shel~lrcd coves began to be utilized for oyster planting about
1850. Now the business has grown to such woportinu that more than one hUllllred families get

their whole support from it, and the annual yield approaches 1110}OOO bushels, produced by about

fifty planters, who occupy 2,500 acres of ground, the right to which they would not sell for less

than $8,000 or $10,000. From $50,000 to $75,000 a :reur are reinvested in the beds at Norwalk,
l:ounting tbe time of the planters as so much money. ,Few ean afford to hire help, except occa·
HionaUy, for n, few days at a time. Wages, in tha,t ca~e, are from $1 to $2 per (lay. Many of the

planters here, and lit Rowayton, are also concerned iu operatioll!'. on the opposite shore of Long
Island.

At Westport (to move another step eaRtward) th~l first efforts at planting were made in the
ruill·llond east' of the village, n pond of salt water about 40 acres in extent. The bottom of this

pond is a soft mass of mud; not barren, clayey mud, but a flocculent mass of decayed vegetation,

&c., apparent.I~. inhabited through and throngh bytbe microscopic life, both vegetable and animal,

Which the oyster feeds UpOD. Although the young oysters placed there sank out of sight in this

lUud, they were not smothered on acconnt of its looseness, bnt, on the contrary, throve to an extra.

ordinary degree, lUi also did tbeir neighbors, the clams and eels, becoming of gre\t siz{' and
eXtremely fat. Fifteen ~rears agv oysters from this pond sold for e3 a bushel; and for one lot

$16.50 is said to have been obtained. Before long, however, a rough class,of loungers began to

freqnent the pond, and the oysters were stolen 80 fast that phmting there lias almost wholly

OOS8ed,and prices have ~rea.tly deolined.
Similarly the planting-beds at the month of the Saugatuck, where a qua.rter of a. centnry ago

Westport m.en ueed to lay down a large part of the 00,000 bushels of small oysters annually
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gathered in theIr populous river-channels, are ,now almost abandoned, OwiD~ to exhaustion of the

na.tural growth in the river.
At Bridgeport something over 100 acm are rented from the town for oyster-culture, and a

considerable business is growing up nnder favorable cin:umsta~ce8. The same may be said of the

Milford shore, but probably the total yield from native plant.s at Westport, Bridgeport, and Mil
ford together will not exceed 15,000 bushels a year, worth $15,000.

I have already spoken so fully of the bro.-bor of New liaven, the next locality, and the seed
gathering at its upper end, ou previous pages, and shall ha,e so much to say of it hereafter, that
it would be a. waste of space to go into details here. None or few of the New Haven men plant
exclush·ely native seeu oj'sters, wbile all use more or less of this kind in connection with their
ra.jsing ofChesapeake sto ck and their deep-water spawn catching. All available land on both sides
of the harbor is occupied, and it amounts to many hundreds of acres. The seed is gathered ill

the sound, allu large quantities are reMold to Rhode Island and other planters. While it is impossi.

ble to discriminate between the yield from transplanted small seed und that produced by the deep
water beds (see SUbsequent pages), I suppose that 75,000 bushels are annually raised in the former
way. The methods of trausplantation do not differ cssentiall;rfrom those pursued elsewhere, except

that rather more care is exercised than in the East River.
Oyster seed is transplanted tp inshore beds at Br~nford, Btony Oreek, Guilford, Clinton, Say

brook, and Ntlw London, but the business is small iu each locality, and the total yield of market
able oysters from this source does Dot exceed 40,000 bushels.

NARRAGANSETT BAY.-Our nextpoint of inquiry is Narragansett BaY"Rhode Island. Here,

as already stated, little remains of the natural wealth of oyster/:! upon which the early plantel'll,
half a century ago, could draw to what seemed an unlimited extent. Now the seed used. must be
imported almost entirely from other States. The planting-grounds of Narragansett Bo,y and its

tributaries lie in the Kickamuit, Warren, Barrington, and Palmer Hivers, on the ell.st-ern shore.
These are clear streams, with strong tideways refreshing inner basins, shallow and quiet. Rum
stick Point separating Warren River from the bay, is a favorite planting point. Beyond this, along
tbe eastern shore of Providence River, come next the planting areas at Nayat Point (Allen's ledge)

and DrownviUe, an important and busy place.
Reaching back into the country north of DrownvUle, and protected from the onter bay bJ

Bullock's Point, is Bullock's cove, a shallow cstuary, by many regarded 8S the very best plooe to

plant oysters in the whole State. The only reason J have hear-d assigned is,tha.t thebottorn bas
many springs in it, snpplying constant fresh water. Above, ground is plllJlted as far 3S Field's

Point on the western side. Southward, from Field's Point toStarvegoat Island, runs a reef nearly
dry at low tide. This reef was among the earliest tracts taken up b.y the veteran oyaterman,Rob
ert Pettis. When, about 1861, the star-fishes were depopnlating the beds all over the bay, he
alone was 80 situa.ted that he conld get at them at low tide and del!ltroy them, and his good luck
WaB the oecaslon of great profit to him. Formerly n~tnral oysters gJ'ewabnndantly allover this

part of the river, but the ma.in deposit was just south of Btarvegoot leland, in the center of the
tract of 16<1'acres now known to oystermen IlS Great Bed. ThiS, in old times, WlIB t.!Je -great scene
of oyster·raking, and it is wore than thirty years sinoo these beds were wholly e:mattrted. Every

square rod of this area 18 now uti1iz~ and large planting tracts also eri8tat Patuxent, Gaspe

Point, Oanimient Point, and, to a fllight extent, in $e barbore ofWiekfordandWester1t.:Thet'e
is a constant tendency to enlal'ge this &rea, which, in 1880, comprised -soontathouaalJdaeres, by
extension toward deeper water; bat it.mtl8t not be fotgotten -by the reildertJ:;a~t-aJargerpartof
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this ground is devoted to the growing of Chesapeake oysters than to the raising of the" native,"
or northern seed, to which we are DOW attending:

The seed Dsetl, 88 I hlJ,ve hinted, comes almost wholly from outside waters. Besides small
quantities from the Kickamuit and Warren Rivers, the Seekonk, at the head of Providence Harbor,
ill tIle only remaining home locality of any account where small oysters may be gathered. The
history of thia river I have given elsewhere.

The remainder of the seed·oysters planted iu Narragansett Bay come from the Connecticut
shore, East River, Fire Island, and the Great South Bay, Somerset (planted chiefly by those
owning privileges in Taunton River), and from various parts of Bnzzard's Bay. I often asked
which was best, bnt could never get evidence of much superiority in anyone kind. The sucooss
of a planting does not depend on the kind of seed put down so much as it does ulIon a thousand
circumstanoos of weather, water, and bottom. The seed which would do excellently ftt olle cove

would behave badly in the next, and vice versa, individual preferences being founded upon these
varying and unexplained experiences. The seed from the south shore of Long Island uSlld to be
cheapflst of aU, and good; but a. Boston demand ran up the price beyond tbe pockets of Rhode
Island planters. In general, it may be said that any seed transplanted to Narragansett Bay
develops into a l>ett.er oyster than it would have come to be if left in its native waters.

Similarly, it is bard to tell what has b8en the outcome of a particular planting-that is, how
much profit is mad('>-bccause it is inextrica,blj' llli.xed with varioue other work. Native seed put
down and ready to grow lms cost on an average about 60 cents a bushel. To estimate !lrofits on
it is outo! the question until the oysters are all sold, nor even then. If all doe.\!! well, treble
value is calculated upon in three years; growth.

It is not even decided whether it pays best to grow" natives" or fatten "Ohesapeakea." The
first year you plant a piece of ground the oysters do the best; the next year poorer; the third
year they fail. CQnsequently~ the oystenuen tty not to plant the same area continuallYl but
shift their oysters around to allow the old gronnd to be revived by free contact with the sea.

BUZZARD'S BAT.-The oyster-planting operations in Buzzard's Bay,8npplied almost wholly
by local seed, with small additions, principally from Somerset, are willely distributed but not of
great importance. There was formerly B very large oyster business in the Wareham River, but
this has been unproiitable of la.te. The Monument River and the shores near its mouth are prob.
ably the points of greatest importance at prescnt. More or less planting is carried on also
on the Cape Cod shore at the entrance to Buzzard's Bay, while experiments at Wellileet are
ha·ving III profitable outcome.

METHODS OF GATH:E&1NG SEED OYSTERS IN LONG ISLAND SOUND. •
SEED GATHERING IN LoNG IsLAND SOUND.-Before di&ni88.ing this subject it will be proper

to give lOme brief account of the seed-gathering in Long Island Sound, which is the source of nearly
all 811pplie,s east 'Of:N'e,w York City. Midsummer it!- the I>el\SOn devoted to thiB work. In g&.ther·
illg seed near shore, and somewhat otherwi&e, tongs and occasionally rakes (those with long
curved teeth) are g$ed; but in deep water, where all work ofconseqnence is done, tbe oysterst

:roung, old, an4.--ret'use together, are brought from the bottom by dredges of varions weight6. In
the CRae of aUtbe smaller sail.boats, the dredges ha.Ving been thrown overboard and filled, are
Lanledup by h&Dd-abAck:-breakingoperation. The oysters themselves are very heavy, and
f~~q\l\mtlYblllfthealnOliDt~t iBoompoeed of shells, dead oysters; winkles, and Dther 'b'ash,
which JIl.~he etJl1edQ!1t, th1l8 oompe.Uing _the oystermen M twice or thrice the work which they

"ouid be JiElt W":~weren~ bDtJoystep!J on the gronnd. The work of catching the
o)Btele\tY3n)r~I~methocIsis, th~.ery tiresome andbeavy, snd ~U8 improvement8
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have been made, from time to time, in the way of labor-saving, from a silIlllle crank and windlass
to patented complicated power-willdlasses~ similar to those commonly used in the Chesapeake
boats. (See illustration.) When a proper bPeeze is blowing, dredging can be accomplished from
a "ail·boat, with one of these windlasses, with much quicknes."l. and ease. In a calm, or in a. gale,
however, the work must cease, as a rule.

Under these circumstances, and as the busiIlC<lS increased, it i8 not surprh;illg that the aid of
steam should have been enlisted; nor, perhaps, is the controversy which has ensued to be wou

dered at, since the introduction of 110vel ol'<mperior power into some weIJ.traveled walk of industry

has ever met with imlignaut, oppositioll.
The first nt.iIization of steam in this husiness, so far as I can learn, was at South Norwalk,

about 1870. This wall followed b.y othetl~, until, in 1880, sevtm dX'edgillg steamers were operating
in Connecticut waters. In their report for 1884 the shelUish commissioucrs of the State enume·

rat(ld no less than thirtr-one, having an aggregate carrying capacity of 27,225 bushels, while
.:;0;

several new and larger ones are building.

The growth of this }teet has been reganied with enmity uy the great body of shoremen, who
looked aI'~kance at the rapidity and cfJIllprehellsiveneils of the work performed, am} t:lal'ly began to
att('U1vt to form public opiniolJ and secure If'gj"ilati(JIj ;c'WJiIlg 10 repre88 this dangerous competi

tiOll. The fin:t resl11t of this was re",trictillg Bleam.dlillldgilJg on public seed grouud in the sound

to two days of ('acb week. :Not satisfied witll thh;, however, laws were sougltt Which, if thcy did
not prohibit t,lle usc nl' steanl ilItogeth('r, ~llOuld at least restrict it to tbe designated planting

ground of tile oWller. Tile cOlltl'Oversr "WLielJ co sued tben was long and bitter. At the time that

lily special monograph OIl the oyster was wI'itten for the Census I~urcau the discussion was at its
ht'iglit, and I glL\"e at length tbe arguments for aDd against, tOg"ether, with comments, to which

tLe reader is referred if he desires to go deepeI' into the question. A strong prejudice still exists,
so far as the emplo,yment of steamers on pablic gr~und is concerned.

OYSTEl~ PLAN1'ING A.T SAN FRANOISCO.

One of the wost intercstiug phases of the tmnspllwtation of oysters is that by which San

Francisco Bay bas been stooked from the Atlantic.

The first expcrilUllutal shipments were made ahout 1870, on the A.lameda side of the bay, with
;\-onng- oysters receiycd by rail from New York. Thoughthf\ growth was rapid, and the fla.vor uuim

paired, RO that f\lWCl~~~ se(mlC:d as~mred, it was not until 1875 that allY Sau FrandMtl.n dealers felt
.inilWil~d ill ordt~I"j!lg large qnantities, hut ill that .rear large sbipments oogan, ll'llit:h blll"O been

eontinUf'd wH,b reguhnit,r and slowl;y incrf\asing alTlOuut, ('\'er:!' Rince., until IlOW something lili:e
$600,000 ·w()rtil (adding freight tH firf>t COAt) are annuall.} tr'J,osport~d across th~ breadth of the

American contincnt-an almost unexampled movement of Ii,iug food. The shirpillg seaSOn is

from the middle of October until the llliddle of Noveml)(,l'l and aga.in from March 15 to the middle

of May. Ttll) OystfJ'S sent to CaljforJJia am all procurell from beds in tue neigbborhood of New

York, and are of two classes: first, those of marketahle size a.nd de!>igned for immediate use j and,
second, those intended to be planted.

For the first purpose stock is selected from York Bay, Blue Point, Staten bland Bound, Rock·
away, Norwalk, and OCf''usionally from Virginia, and from Egg Harbor and Maurice Oove,New

Jersey; but the whole am.;mnt of this cl~ constitut.es less than oll('l-fi.fth oftbe totalshipwent.

These oysters are either placed on sale at ollce in the California markets,. or are U bedded dowo"

for a. few days, to await a favorable sale.
The class of oysters sent as ,. seed " is entirely dtil'erent, and ill derived cbie1iY froID liewark
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Bay and the North River, stock frOlll tbere staudiug the jourlle;r better than the Eust River

oystetll, which otherwise soom preferable. Besides these, seed is sent from Raritan River, New
Jersey, and Prince's Bay, Stat,en Island. This seed is so swall that a barrel holds from 3,000 to
5,000; this number, of course, includes even the" blister"," or o;\'sl'crs so young that you cannol,
eusily detect the double character of the shell, which looks like your unger-nail. Although tlH~

average time of passage is only eighteen days by the fast-freight liues, it is expected that about

one-fourth of each barrel ful will prove dead or too weak to au rvi ve tr:msplall ting at the end of tl Ie

journey. The \~ bUsteri'l" will be found to haTe t.lied far more frequl'ntl,Y than the larger oysters,
none of which, however, are older than a few months and hngel' than llo silver qlln.rter. The cars

in which they are carried are double-walled, so as to IJreserve all equal i t,y of temperature sf! far as
possible, and 22,000 pounds is the limit of the cargo allowcd by the compllllY. Tit,) fmight charges
at present are about $10 a barrel. This makes it uuprofttable to import ally sped eXCllpt that

which is very4PIalJ, and which by growth can add very greatly to their size and conscquellt ,·alue.
The planting beds are situated in various parts of San ]~rallcisco liaYI and nearly all go dry

at low water. Some of the localities melltion~dare: ::\lillbrre, SallceJito, Alameda Creek, Tomales
Bay, Belillont, Oakland Creek, and San Leandro. Sheep Island, I believe, is no longer planted.

Tbe State owns the bottom and sells it b,yauction to the highest bidder, the purchHscr being given
a patent title in perpetuJty. The State's n<1lD.inal price was $1.25 an aCf(', but most of the suitable
gl"ullnd was taken up long ago, and must now lJe bouglJt at second-haud. Podiom, of it have beet!
80ld thus for $100 an acre. Tho growth is extreult'l.r rapid, fully three tilll\JS as rapid a" ordi
mnily takea place in eastern waters, and this growth tends tuwurd the fattening of tbb f1.el:lh ralht'T

fhan to greater weight of shell, a result highly desirable; but tLe mollusk is not considered so

bard:r here as at the East. The seed remains nn the beds from two to four years uefore selling.
All att.empt8 to make theBe eastern o~'8ter8 fructify and propagate, howev('r, bave failed I so

far as any commercial benefit is concerned, tbe o~'sters d~'ing, seemingly from over·growth, as soon
a" they have arrived at au age when they might 00 expected to spawn. This is the local c:lplan
ation.

It is, however, u fact that a few young eastern oysters are now and then fonnd. The exceS8

iw fatness is no doubt due to the thick nutritionsly mudd)' water of the ba~'1 but I should sa."
that this bad only a secondar~' effect on the spawning, which was repressed fir..t b~- tLe sll(wk Ill'

tll\) bmg railway journey, and 1:!eeondly by the unnatural eoldnes~ of th~ W<'lter to whidl they an:,.

transplanted. It is a parallel fact to the failure to sIJawn in the eaBe of southern oYl:llcn; c,urit'll

to northern Wltters on the Atlantic coast. The summer temperature of the water ut Sao Francisco
iR much lower thaD that of the water around New York, although tbe mean winter tC01pcratur.e
may be higher,

6. CULTURE OF OYSTERS FROM THE 8 PAWN.

OUIGm OF OYS'l'ER-OULT'ORB.-as thto natural wealth of marketable oyster8 'Upon the ancient

beds began to be exha[l{\ted, and the various methods of transplanting to D(lW ground, and of
rait'iug. oysters from transferred young, began to be practiced, men became more and more studi
Oll~ of the habits of this profitable mollusk, and observant of the conditions whieu facilitated its
healtb and increBse.

Attention was turned moat zWollsly to its Bpawning and the habits of the young, and thus
the main outlines of what is now acientillcally known in ro.spect to it-s reproduction were long ago
ascertained by the ftshermen. Thus it had been a matte1"'of common observation for many yeai'll,
before praotioal adl'BDtage was taken of tho fact, that any object toased into the waq,r in Bummer

•
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became covered at onoo with infant oysters. Sedges along the edge of the marshes, and buoys,
stakes and wharf-piles were similarly clothed. If the circWDstances were favorable this deposit
survived the winter, and the next spring the youngsters· were large enongh to be taken Bud
tntUSIJlanted. The imagination of the oystermen (at that date ntJt 80 far astray in mavy localities

_as it woald be DOW) filled the waters of the whole offing with drifting eggs and embry10s of oyaters
and cla.ms, and fully half a. century ago roen began to discuss the possibility of saving some of

tbis wasting spawn. 'fhe immediate and logical suggestion, of course, was to place in the shallow
water, in places where naturally there was nothing upon which th~ could" set," objects to Which
the embryos might attach themselves. A few months later, after they had attained the size snit
a.ble for" seed," they could be transplanted at slight expense.

The next question was, What would best serve the purpose! EVidently nothing conld,be
better than the shells which, ;year by year, accumulated on the shore from the season's opening·
trade. They were the customary re8ting·places of spawn, and at the same time~ere cheapest.
The Cit~' Island oysterman, therefore, began to Save his 8heils from the lime-kiln and-the road·
master, and to spread them on the bottom of the bay, hoping tv save some of the ojster-spawn
with Wllich his imagination densely crowdt'd the :sea-water. This ha.ppenoo., I am told, more than

fifty years ago, and a short time ufterward, under protection of new laws recognizing property in
snch investments, planters went into it Oil an extensive Beale along the sound and on the 8(luth
shore of Long Island. It was soon discovered, however, that uniform SUooeS8 was not to be hoped,

and the steady, magnificent crops reaped. by the earliest planters were rarely emulated. Many
planters, therefore, decried the whole scheme, and returned to their simple transplanting Of
Ilatural·bed seed j but others, with more oonsistency, Bet at work to improv~ their chanoos, by

making more snd more favorable the opportunitie!, for an oyster's egg sUMessfully to &tt80':.h itself
dnring its brief nl1tator~' life, to the stool prepared for it, and afterward to live to an age when it

was strong enongh to bold its own agaillst the weather. This involved a closer f:ltudy of the.

general natural history of the oyster.
The first thing found ont. was that the floa.ting spawn would not attach ij;gelf to, or "set"

(in the vernacula.r of the shore) upon, an:rthing which had not 111 clean slirfa'Ce; smoothness did
not hinder-glass bottles were freqnently coated outside and.in with young shellB-btit the Bur
face of tbe object must not be slimy. It was discovered, too, that the half·sedimentary, half·

vegetable deposit of the water, coating any submerged object with a slippery film, wM acquired
with maryelO1lll speed. Thus shells laid down & very few days befQ.re the spawtl1ngtime of the
oysters became so slimy 88 to catch little ot' no spawn, rio ma.tter how much or it wasfioating in
the water above them. This taught the oystermen that they must not spread their shells until
the midst of the spawning season j one step Wall gained when tbey ooaaedspreading in May and
:waited until Jnly. Now from the 5th to the 15th of that month is coJlsideredthe proper tiIlle,

and lIO ~hell planting is attempted before ·or a.fter. This knowledge of the ~witbWhiohthe
shells became slimy was turned to nooonnt in another way. It was evident that the 8Witter the
'OOr1"ent tbe le6l\ would there 00 80 cha.nooof mpid {()RUng. Planteno., thuefore; cl10ae ttl'ek ground
in the swiftest tideways they could find. .

By and by another point was gained, resnlting from many failnrea to get th8p1eDteoUII

"set'" antieipat.ed. The supposition among the earliest -experimentei'8 WM that the ,,_-every-

.- TheM ill. no word iii tb6 Northern StIt,t(l/l COl' htfiwt oyilten, except the t6rnu .;I16t,n"",~",f;~.'~j.nf)(

wbiob belonged originally tci the.t1gg8 or iipllwn of the oyster, yet· are con~WW '...~·to;,~ mol·
IUlla In the 8011th the l:laIll:e,,~ (referring to ita aIllooth, pwred.up.p~}i.gl~.""!~~~'
and sewell to drstinguilh Itfrotil. .. seed,'" ",BIl11enl1/' and .. OY4lteJ'8." whillh~t1M'~a~"';iiq'~,_,-
ItiIlpS of growth. ThIa~D~ lawvrlhyof gettetahdoptton. ..... , ..,,"; -,' .



THE OYBTEH INDUSTRY. 541

where upon the coast was filled, more or leBs, with drifting oyster-apat during the spawning
season, whether there were any beds of oysters in the immediate neighborhood or not; in other
words, that there WM hardly 6ny limit to the time and llil'lta\lCfi tbe 5pat would drift with the
tides, winds, and eurrents. As a collsequenee of tbe opinion, it was believed that one place wag
as good as another to spread shens for spawn so long 38 there WflS a swift current or tideway
there. But tlt/8 view was fallacious, and manr acres of shells never exhibited & single oyaf.er,
simply becamre there was no spat or sources of spat in their vicinity.

Having lea.rned this, plan'ers began to see that they must place with or near their beds of

lllJells liviDg mother-oysters, called ;, spawners," which should supply the desired spat. This i8

done in two ways, either by laying a. narrow bed of old o;rsters across tbe tideway in t,becenter
of the shelled tract, ao that the Spawn, as it is emitted, may be carried up and down over the
breadth of shells waiting to acoommodate it, or by sprinkling spawners all about the ground, at
the rate of Bailtl0 bU8hi3la to the acre. Under these arrangements the c.ircuIDlltances must {)e
rare and exceptional when a full Set will Dot be secured upon all shells within 20 rods or so of the
spawners. Of course f~unate positions may be found wbere 8pawn is produced from wiltl
o;ysters in abundance, or froUl contiguous planted beds, in which the diBtribution of special
spawners is unnecessary; yet even then it mny be said to be a wise precaution. The experience
of old planters in Brookhaven Bay, Long Island, has been steadily confirmatory of tbis.

l'REPAltATlON OF GlWUND.--It was not long before a BCfil'city of l>uitabll!. ground WM, felt at
the principal centers of production for the carrying on of this new oyster culture. Planters then
began to tnrn tht'.lr attention Ulward preparing mnddy bottoms b;y forming o\'er tbem alllU'tificial
erust as Q basis for the" stools" or ., cultch."· In Rhode I8land the planters prepare unsuitable
ground by paVing it. This is done early in the spring, 10,000 bushels of shells, say, being thrown
ou, at a.n expen~ of from $250 to $300. Then, in Jun~, when the Bbells have wttled well into the
mud and formed a strong surface, more clean shells are scattered with a quantity of large Ii,ing

oysters just ready to spawn-loo bushels of "mothers" to 3,()()O or 4,000 bushels of sbells. Great
sucooss in several instances hW:! followed this plan, particularly in Greenwich Bay and Apl)Onaug
Cove. One planter told me that he pnt down, in 18771 about $125 'Worth of stools aud moth~r

oysters at the l.att.er pl&ee, and ealeulated that he obtAi.n.ed, i.n a f~w weeks, $10,000 worth of seed;
but a little la.ter it all died-wby, he is unable to gUe@8. Another g(mtleman, at the same place,
in 1879, put down 1,600 bushels of shella and 60 bushels of spawning or motberoysters. In the
irnmooiafe vicinity of the8t1 he got So good set; but on a closelyiLdjIl'Cent bed, wb ere there were no
"mothCl'6," not a young oyster WB8 to be seen. He had had the Rame experience ill the Kickamnit.
On the otberhl\ud, the simple tumbling over of f!hells in the hope of catching drifting spawu has
proved almost Ucuiver5a11y a. fuilura beret

DEEP-WATER .OYSTER CULTtrnE ,AT NEW lIAVEN.-This new system of deep-water oyster
culture has been carried out J:D(fte systema.tically at New Haven, ConD., however, than a.t any
other point On our coast.

By 1870 the b'min~ of ~hing and cultivating nll.tiv~, b'Jll\~bred o~'ll,te-rs at New Haven
bad grown ,into a ,definite and profitable organu.a.tion. It was not long before aU the available.
inshore. bottom ,1V'88OCCUpied, ood the lower river and harbor looked like a 8ubmt'rged forest, 80

t~eklywere planted the boUlldary stakes of the various beds. Encroachments naturally followed

" ThiIIll"Otd,~Uoriened into' ,; mitch," i.an ilDP01't.atloD ftom Europe, and has unil{Jrg(ltle chang.. In the
glOllW'Tot_,~~l~ it.&" !Ila~l pla\Sed in tht'> "'110m~ eu,t(lb. tlw. ~pawtl-Qr the oyster." That a
the way hl.tl'hto)aJtl.i.UlIiNiInN8lJ ltalgliwd; bUt in.£ft~ ·it i. the lIPf$- its&1f,and not the 6tool to which it

~~=~~'''Thelatkt a erlftn.tir e.,.molopc.uy con:eot, and our American s1gntiication ill an

1" '
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into deeper waterr ami this proceeded, until finally some adventurous flpirit~ went below the light
house and invaded Long Island Sound.

rlH~eflsllutly swept lis the steady and rapid outHow of the Quitlllipiac and Housatonic (whose
current" flow eastw"ard)r the hard sandy hottom of that part of LOIl~ Island Souud if;< kept clean
throughout a considerable area, beyolHl which is soft, thick mull. There am reefs and rocks

"cattared about, to ue sure, and uow and then patches of mua; but over large arena extends onl~'

a smooth, uuencumbered lJottOlIL of saud or gravel, peculiarly ada-ptetl to ostreacnlture.

"This unlooked·for llxpan~ioll of the business caused comsiderable excit.ement. It was seen, in
the til·~t placer that exi8ting statutes "Would not fit all exigllllcies, alLU alterations and amendments

rapidly fonowed oue another, ill which the conflicting interests of the heav:r deep-water cultivators

and the small illl>hore owners were sought to be harmonized. Although recognized by law -and

ackllowledgt'll by dear heads since the earliest times, tbe rights of proprictor~hipunder the water,

and UHl notion of prollerty in the growth and improvement ensuing upon ground granted and

,,'orked for ostl'eaculture, ha"\'"e hardly yet llermeated the pUblic mind and become generliJly
accepted facts. Culti"\'"ators of all grades found many aud man~' instances in which their staked·
out gronnd was reappropriated, or the oysters upon which the;y had spent a great deal of time
alld money were taken, upon some flim8Y pretext, by their ndghlJors eyen, who angrily resented

any imputation of stealing.
One plea under which a vast amount of this sort of srealing and interference with proprietary

right.\! grauwd by the St.ate was perpetrated or saJlctioned by the majority of the watermen was
that the locality in question was "natural ground." At the same time allY definition or restriction
M 8D1Jh gJ'ound was impracticable aud was 1'esisted b;r these complainants. The only resource for

the mall who had invested money in oyste1- culture, and wanted the op[lorlnnity to develop his

investment, was to declare that no "natural oyster ground" existed in New Ha.ven Harbor, and
that designations past and to come were valid, even though the areas so designated might once

IHtve been natural oyster beds. This checkmated the men 'Who "juml1ed claims," yet refused to

be considered thieves j but it caused a tremendous howl against tbe movers.

Under thcse rapid al1tl far·reaching developments t1::.e New IIa"'en oyster business soon
expanded beyond the limits of shallow water, until now tve llOJleS of aU cultivators of auy COll·
sequcuoe aI'e centered upon the deep·water ground, to which the inshore tracts are held as subsid·

iary, being largely used only as nurseries wherein to grow seed for the outside beds.
The process by which a man secures a large quantity of land outside has been described. It

is thought hardly worth trying unless at least 20 anres are obtained, and many of the oyster
farmers have more than 100. These large tracts, however, are not always in one piece, thongh the
effurt is to g(\t as much together as p08flible. ITe obtains the position of the ground, as neaf as he

can, b~' ranges on the neighboring shOI'M, as described in his leases, and places buoys to mark his

bOl1ndaries. Then he places (lther buoys within, 80 as to divide his property up into squares all

acre or so in size. In this way he knows Where he is all he proceeds in his labors. Raring done

t,his, he is ready to begin his active preparations to found an oyster colony.

{fhe bottom of the sound opposite New Haven, as 1 have said, is smooth, hllrd sand, with ()(lCll.-

sional little patches of mud, but with few rocks. The depth va-ries from 25 to 40 feet. This Mea

is almo8t totully void of life, and no oysters whatever were ever found there until ,. dumps" were

made outside the light·house by the dredging boat8 which had been cleaning out the channel and

deposited many living oystersa1oog with the other dT'edglngs in the otDng. These dumps very
soon became, in this wayI oyster beds, supplying lit considerable qUaD tity of seed, which wns pUblio
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property, to be had tbr the dredging 1 and furnisbing tbelrsharlt of bones of conumtionin the inees

"aut controversies,

The preparation for au oJ8t(·1' farm here is lIiifercnt from t11at in Ubode Island. Except within
the Illtrbor no great spacps of lnud require coating' o,er, and 110 SJlot wbere there is not a swirt
CUI'nlilt is cOllsiut'l'ed worth the trouhle. Coarse heach sand is used for pan!ment, when needed,
200 tons to tIlE acre, which can be spn'(ltl at tlU' rato of fin~ shurpie.louds a diJy, at no 'great

expense. 'fhe sallu forms a crust UJlOll tIle lntHI firm ellongh 1u k,'('p the oyster from sillking'1 and•it need not be renewed more than ouell in tlvc ;reari';. III some cillSes, also, the ground, though
hard, IIlay be infested witlt yermin, coated with yiS(~ons I':lilllC, or for some other reason be in
ill had COlltmioo. It if! then t.llOronglJ1;r cl(\;lUCU by dredging.

These preliIllinal'ies accomplished, the planter is rend;r to fouml his llew colouy. llill first

act, late ill tIle SpL'ilJg, is to scatter a quantity of full-sizrd, healths, lllLtiYc-bol'll o,ystcrs, which he
calls" spawners/' From ~m to 50 busltels to the- acre io; con~idered a fair aUtH\-.U1Cl'. Tlw Led i:-;

then left uutoucLed ulltil tlw secoud \\cck of .Tuly, at which date the spa-wnds are reatl;y to puur

out tbeir ripened eggs. The planter now employi'i all hi;,; slool'i'i, :md hirer,; extl'a men 1l11d YC'Sile]s

to distribute broadcast, over the whole tract he propuse!;; tu ill1prO\-e tbat year, the mall.Y tOllS of

I'iheJls that he hag been saving all winter. 'l'he~;e shells are e]e~HJ, and fall right alongside of tbe

III oj hel' oylilters previousI:)' deposited. The chlLne(~8 tLat t,lw.r will secure the 10dgDlen t of spawn

ure good.

SUllJetimes the same plan is punmeu with seed that has growIl naturall~7, llut tou sparingly,

npon a piece of uncllltiYated bottom; or .YOUlIg oysters a,re scattered there as spawners, alllI tlw

owner wait!> uutil the next season before he .. shell to" tlte tract.

The expense uf this whole Ilrocl'clling is Hot n'l'y great, while there iR a chancc of almost
lithlllous profits. I was given au account of the (~ost in three cascs. In one, the founding of a
"farm'" of 50 acres cost $1,6JO, in anotlwr, GO aeres cost $2,2ijij.30; a11d in a tuird, 25 acres werc

full,r prepared for $1,240. I think it 'Would lJot be uufair to average the cost of sccuring, BUryeJ

jug, and preparing;, the deep-water beds at about $40 an acre, or about $4,000 for 100 acreil. 'fo

lhil'i must be added about $2 an acre for ground 8urve~'s, UUUYl'1 uucltors, &e.

It was long ago understood that wlten artificial beus for tlte capture of 'I1mwu wefe proposed
to be prepared, the substallce of the stools did not 80 {;Tcatl.r matter as t.lJdr position amI eOlldi·

tiOIl at the time of spawning. Just what makes the best lodgment for oyster spawn intended to

be used as seed bas been greatly discu8!>ed. O,)·ster shells are very good, certainlS1 and as tlH'..r

are cheap and almost always at hand in even troublesome t]uantitic81tlw,)' form tile illost amilable
cUltclt, and are most generally used ill America, wlHlre theS are l"t'gularl.Y saYed for the purpose,

antI ~ommalid a market price above the reach of the lillie burner, WI10 formerl;y consumed almost

the Whole accumulation at the opelling-hout>es. Nevertheless, a more fragile sbell, sneb as l~

8(laJlop, musscl, or jingle (_A:liomia)1 is certailll,)' better, because, the growth of the attached o,)'slel'll

\Ht'llclter; the shell to pieces, breaking up the cluster and permit,ting the singleness and full de\'e!·

opment to each oyster that is so desirable j or, if the old shell does 110t break of itself. tllt:l culling
01' the bunch it supports is far more easy than when the foundation is itS tItick and heavy liS au

o~·steJ:'sorclam's shell. To aid tbis same eud tiles ha,e been used as collectors of OJ;stN' spat,

CO\-ere<! with a certain composition which easily peels off, but is firm enough fo hold the young.

The anchoring of an old Beine at the bottom, the 8tlspcnding of scallop, cockle, or other thin shells
in the watllft"by stringing them from stake to stake a little way under the surface, or the cOllying
of the ~'renehf~, would be otherlueans to the same cnd, advisable especially where it is

in~.ended to move the young to new beds. .Small gravel has been tried on parts of the Connecticut
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coast with great success, the advantage being that not often mo~ than one or two oyaters would
be attached, and therefore the evil of buncbinesll is llvoided. "On the Poquonock River, near
Groton, 'White birch busue6 are-stack in the river mud about spawning time, in 14 or 15 feet of
wawr at low tide. To theso the spat auheres in gI'e'<1t quantitito£',. They Ilre'left undieturbOO

eigbteen months, by which time the set becomes ~d sized seed. • • • 'The average yit:1d is

abollt'a bushels to the bush. The grounds are 80 80ft and muddy that no other method is feasible.
Aoout 50 acres [1881] are nnder this killd of culti.vation, and the area is rapidlyexUluding. TLe

bushes are grappled out of the mud by derricks."
One of my corre~pondellts in Long Island sUj:!gests indoshlg 8mall beds of oysters, just before

81la\l;lliIlg, l)~' a hi gh board fence, "with plenty of shells or SCTal's inside to catch the spawD, which
thus could not 1l08t 8waJ." Tbj", idea is substlHltiaUy foUolred in France, where .'\wkes of wood

arc uriven into the bottolD in a circle around &, pyramid of oysters placed on stones in the center;
aJld on the lie d~ RJ dil'(ls are built of open stonb work, so as to divide the bottom into beds, ea.ch
of which is owned by a private proprietofj other stOlle partitions 01' walls al'erun acwss; and upOn
the1M'! stones tlw spawn fastens. Experiments have been m8a8 by It'1r. Jo1m A. R~rder, of the U. S.
Fish Commission toward artificial propagation of o,Yl:'ters in Cbesapeake wat~rs after a similar

prOCei:l8, and have met with 8uccel;s· i but as J'et no practical trial of it hl*! been made OL a. com-
mercial baSiS, of which allY re110rt bas been wade public. .

The mere u:mnner of spreading the, slieUs is also found to be important. The proper metbod
j8 to tal.a tbfOm from tbe ]arge scow Of sloop wbich 1:l&$ brought tbem ashore, jn smAIl boat-IOIU!.'l.

lIavhlg auchored the skiff, the shells are then flirted broadcaat in all directions by tho sbovelful.
'The llt'xt boat·load is anchored a little farther OD, and tIle proce~s repeated. Thus 3 thin and evenly
dii'ltrHmt('d layer i.s spread over the ",hol~ ground. Jl1st how roany bushels II. roan will place on
~ilJ ael'l~ tlepmul8 upon botb llis meallS and his judgment. If he is sheJ1iug entirely ntjw ground he
will spread more than he would upon an area. already improved, but I touppose 250 bushels to the
acre might b6 considered an average quantity.

13y testing ",ad)' in the fa-II thf;l plantel' C1"l<1l tel{ wh~tbe3; hi!!. stmli.\ ha.vecaug,lIt any or mucll of

the t3esirefl spa WD. The JOllllg oysters will appear as minute 1lakes, easily detected by the espe
ricnc('d e;ye, &ttiWbed to all parts of the old sbell. If be hali got no set whatever he cou>;idcI1l hi~

illv~tmellt a, tlltal loil.!!., SiUM by the next season the bed of shells will ba'Vo become 80 dirty that
the R!)aWIl will not take hold if it comes that way. Supposing,ou the COlltrary; tha.t ;young O~'IS

tel's are fOlllla attMhed in miJlions, a8 often happeDs, crowding ripon eMb old sben owr t1le whole

20 actes; tilis itt a good promise, but the plllnter'Sl.lDXieties have just begun. The infant mollUsk,
WheoD ilrst it takes hold tlpon the stool, the merest speck upon the surface of the white shell; is
exceedingly tender. Thl') challces in its favor in the race against its nnmbel'It.'8s adversaries are
extremely few. The longer it livoo the bette!' are its cbanC-es; but tbe tender age lasts .all tbrotlgh

the autumn and until it has attained the size of a quarter-dollar piece j afw that it will witllRtl\n(\

ordinary di8couragements. It often happens, thel'efore, that the" splendid Foet17 proves a delusion,
aod Ohristm8Jl flee!! the boasted bed a barren wa~te. "r reckon I had what 'tid f1 ma-de wore 'n
10 bushels on tha.t grollJld last fan,. and now there's na:ry &n oyBtel' )e1't wortb .spe-altill1 fill." That
is a tune you hear sung over and o.er.

The vicissitudes thwugh which the young colony must pa.8B are many and u,ing. On the
coa.st of Connooticpt and Rhode Island the l\utumu gales are often excooclingly d~tive, not

(july killing small OY~l!I but ob\iw&ting \)Q.lJ.ndariee. a.nd I>weepings.wlloy ald~"~epar~

• Furlher ~eriJlIenu have idnce ken very lIDc.eeufully made by the U. S. FiabOommiMlWao-atthe'W000d'-1lII
8tatJ.on.ADd elaewltart\ ac.connte of "hich. JIl'e given iII theB~s aDd~~~ .:- ".. ·~·r ."
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of New Haven Harbor are peculiarly liable to disasters of this kind, while in other part8 the drift
ing of mud and sand causes large losses. It is believed by many that the beds in the sonnd, in
water more than 25 feet deep, are safe from disturbance from gales; but others declin~ to put
their faith in aIfy depth thus far phmted. Frequently oysters cast up by storms, if attended
to immediately, can be saved and replanted with profit. Now and then great tracts of promising
young o;ysters will die from no apparent cause. The true explanatioll probably is that they have
starved to d~th, BOrne evil current tnrning aside tbeir food. Lastly, t,here :is the constaut warfare
made upon oysters, ;yonng and old, by the active enemies that swim in the waters above them or
creep on the bottom beneath.

Granting Mcape from catastrophes, there muat of necessity oecur, nuder the most tavorable
circumstances, a great waste in the prOC€BS of growth of young oysters left undisturbed on the
lU'tiiicial beds. Leaving out, all other ad,,-ersitieB, thia will arise from over·crowding. More "blis
ters" attach themselves upon a single egg than oon come to matnrity. One or a few will obtain an
aeeession of growth over the rest, and crowd the others down, or overlap them fatally. Even if a
large number of young oysters, attached to :} single stool, do grow up together equally, th('ir clQB('
elbowing of one another will probabl;y result in a close, crabbed bunch of long, :51im, unshapel;y
samples, of 110 vaJue save to be shucked. Notwithstanding this fact is well known, it is the gen

eral custom to leave the beds untouched (unless a portion of the bed is raked at the elld of a year,
to be sold as miscellaneous ., seed" to eastern planters) until it has attained the age of tbree, foul',
or five years. Then it is worked; at fttst, probably, with tongs and rakes, getting up the thickest
of the crop. This done, dredges are Pllt on, and everything that remains-oysters, shells, and
trush-is removed and tbe ground left clean, ready for a second shelling, or to be planted with
seed; perhaps right away, perhaps after the area has lain uncovered to the rejuvenating influenoea
of the sea for a year.

The more advanced and energetic of the planters, however, pUrSlltl the following plan;
When the bed is two years old, by which time all the young oysters are of sufficient age and

hll.rdines8 to bear the removal, coarse·petted dredges are put on, and all the bunches of oysteI'8 M'tl

taken up; knocked to pieces, and either sold as "seed," or rtldistribnted over a new portion of
bottom; thns Widening the planted area, and at the same time leaving more room for those single
O;','t1ters to grow which have slipped through the Det and so eElooped the dredge. The next year

a.fter, all the plantation, new and old, is gone over and suitable stock culled out for trade, three·
;year-old East River oyst-ers being in demand for the Enropean market. This further thins ont the

beds, so that the fourth year the main crop of .fine, well-shaped, well-fed oysters will be taken.
During the suoooeding summer, or perh",ps after a year, the ground will be thoroughly well
c!eanedup, and prepared for a new shelling.-

• In my report for 1880 I mllode the following remark; All to the <3:dent of the deep-w~too' oyster fanning at Ne","
~nen: .. Out of tbe 7,000 or 8,000 llCrelI' deaign~ted' in New Haven HMbor and it~ oiling, only from 3,000 to 3,600 art!
'll aetuaJ use 1lIl1et. TbGllU'gelt pOl!ll68llion if! Mr. H. C. Row&'s; be OpllI'8W81lpon about 1,200 ACree. Se'VenJ other
plantera have £tom llOo to 600, whlle many havGl00 aeI'llll nnder cultivation." This bile been enormonsly inllre_d
d,nMng tho four yeal'llsinC6 eI.peed. In the thirod report (1884) of the shell-fish llOmmiMionera of that Btfl.te astati8
~~ltl puagraph is giveo, whieh I qllOte, though it &ppliee to the whola State: "The total area of cuHivllted ground
III Cotmeeticut in 1S82, nnder St4te jlll'iltdilltion,WM 9,007 acres, aMordlng to the tax·list of tbat year. The _ then
cultivated under townjurilldictiOll 18 not known, but .au ~veru.gll of tbe vatiOlla Ilatimatea would lIlake it at IGMt 2,000
:<~'rea, This 'li'mtld make the vboie area of Conneeticut in i882 eqlld to that of Rhode IsI.nd in 1884 [el»ewhero
gwen 11& aboot it,OOOacre.s, yielding annu~lly1,000,000 ballhele, worth ,1,500,(00). Daring the 1&!It two years, how
;:cr, our ~aII:beeil.larpIy _tended, Mid there !loW proba},ly not.far from 20,000 acree nnder O1Iltivation to-day.

ere :We1'e:.ho!rdredand attt;een ownel'll U1 1882 Ilg~inst two huuiUed and ninety in 1883, and the nnmbef increMed
&1lDUIUl,•. Of 1:.lleM! D'WDIln ODlyt\,.e have 1) acres arid undur ap\eee., twmty-tmn have be.t"'- {, &C~ lMl.d. 20~
t.pieee.1loIld"'~tw"O h1llldr8d and alDy-thrat; bave 10 a.on. or IJlOte apieoe." .

830. Vi VOl..u--8:i .
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OBSTACLES AND FATALITIEs.-The obstacles to oyster planting are many, the difllcnlties
often recurring, and the fa.talities to which the planted beds are subject axe inoossant and diverse.
The uncertainty and narrowness of laws, tile prejndice and dishonesty of his fellow-men, the
groWlng scarcity and increased cost of seed, are preliminary difficulties which have been hinted
at. If the attempt is made to catch a "set" of spawn on artificial stools, many an accident may
preveut a successful issue. The cbill of a storm, a rough galet or a wayward current may destroy

or deviate the embrJ'os that otherwise would have made a fortune for the planter.
But if this crisis is safely passed, and the shells laid down at the proper day are loaded with

young, many an evil occurrence may blight the whole. If in shallow water they may be caught
up by a deep-moving storm and cast in windrows on the beach; may be smothered in sifted mud,
or buried under heaps of woving sand; or the whole colony may die from some indiscernible
cause, perhaps lack of food.

Surviving these risks, the young oyaters, whether sowed aB H seed" or raised from a "set," are
exposell to the ravages of a h08t of enemiea-fishes, crabs, star-fishes, mollusks, and worms, not
to speak of human thieves amI mischief-makers. It is not worth while here to go into this list, or
discuss methods of prevention. 1<'ull information Oll. the point may be found ill my monograph,
and still furtber information, with illustrations of many pests, in a book published by Harper
& Brothers, New York, named "Country Cousins; Short Studies into the Natural History of the
United States." The catalogue might appal the stontest heart did he not see the other side and
know that, despite all these drawbacks t from unwise legislators down to star·fishes, oysters cau
be and are raised with success aU along our coast.

7. THE MARKETING OF OYSTERS "IN THE SHELL."

I have already alluded to the n:moval of oysters from the beds, to be sold. This prooe88 ill

nowhere ma.rked by any spe~aUy noteworthy features beyond those already mentioned. The
Beason of "catching up" begins early in September and lasts until May. Merely gatt,jug the
o~'sterst howevert does Dot make them marketable. In the first place they must be "cu11edt that
i8, picked over, separated from one another when they arc united in clusters, freed from trash and
small on(lg, and cleansed of mnd. Thcy mayor may not be further assorted by the planter into the
various grades recognized by whol€sale merchants.

FnESHENWG THE OYSTER.-As they (lOme from their beds in the salt wa.ter these oysters
are likely to have a fla-r-or not quite their best. Nearly everywhere, tberefol1e, they are placed for
a few hours in fresher water. At Providence and some other points this is done by immersing
the sloop-load on great rafts called "floats," anchored in the river near the owner's wharf.Tbe
Fair Haven men value highly their iDshorelots i .. the Quinnipiac, because of their utility in this
respect. Amboy and Staten Island find conveniences near Rahway, N. J. At Keyport, a small
creek rnnning through the rown (see illustration) is daily crowded with freshening ;floats, the
"skiffs" pecnliar to the locality, and other implement8 of an o;)'sterman's occupation, IUs a SOODe

of extraordinary activity, which mar be witnessed here in autumn every day, 88 the oyaterS are
being culled and prepared for sale. Tbe planters of southern New Jersey have oontrlved an ingen·
ious labor-saving method of ,. giving their oysters a. drink," as they &&1, by building what are
termed llplatforms" or "board·banks." In ltOme cases these are nothing better than In,u~re p1a.Dk

floor, set in the bankiu sucb a wa.y that 6 boat-load of muddy oysters msy be floated uJ.ongeide at
high tide, and the oysters shoveled overboard ppon it. The reCeding tidereaves tb*,,::~snd .at
the same time opens sluloe·gate8t which allow a stream of freshw&tertrom thelllnufuoOVEI' the

oysters, under the geniallnHaenoo of which they rid themselves of the dil!ta:lJtefulbrlite oontaiD-ed
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within their o!hells, llond all50 pu1l' out their form.ll to an appearanC6 of fatu&ls very plealling f.Q the
epicure.

Frequently, however, au elaboration ofthe plBtiorm is COJlstructed, which is worthy of special
note. The bank is dug i(lto and piles are driven, until It Hoor can be laid at a propel' level below
high-water mark. Over this a tight sbed is built, sometimes 75 feet long by 25 feet wide, and of
cOllsiderable height. On one side of this shed a canal ill dug, into which a boat may rUll, and its
c,al'go ip, eMily shoveled thruugll large Qvenings in the side of the shed onto the 'door within. 011
the opposiw side of the shed, both within and withOllt, run floors or stages above the :reach of high
1'iater, where the oysters can be piled after freshelling, packed in barrels and loadwon boatll or
drays for shipment. Whpn the tide goes down it leaves the o;rsters upon the platform within the
shed nearly bare, a depth of 8 or 10 inches of water being retained by a footboard at the seaward
eud of the sbed. ..An arrangement of sluioos now admits the fresh water, and the fr'Ulheniug
iJegins. Over the space devoted to the platform or vat, at a sufficient height to let a man stand
underneath to shovell1p the oysters for packing, i/1 which work he uses a dung-fol"k, is a broad
shelf or garret, where barrels, baskets, boat.gear, and otber ~mall property call be safely stowed,
since the whole shed, platform, oysters, and 8ll, can be locked np. I have given an illuiltration of
one of these hOlll!les at Smith'S Landing.

The object of this "drinking" is to allow the oyster to become cleansed and freshened in
tasUl. Finding themselves again in the water after their temporary absence, the oysters Ill] open
and "spit out" impurities clinging to the edges of tbe mantle and gills, and the;y do this at onoo,
so that usnally a single tide is a long enough time to leave them in the fresh water. Moreover,
imbibing the fresh water causes them to change in color somewhat, making the flesh a purer white;
lind it bloats them into an appearance ofaxtreme fatncss, which is vel'S appetizing. Most persona
believe tllis to be a true increase of substance and weight, but it is no more thllon a puffing Ull.

The main crop has been gathered by the time Christmas is near, but many scattered ~Y8te~

!ct remain, that have El8Caped. both tongs and aw,dges. In some distrim the grounds are then
given np to the lilborets who have beeu employed during the BUmDler and fall, and under a new
impnlae these moo go over the grounds again with tongs and dredge. They work on !lhal'6ll
usnally, retnrning to the owner of the beds one-half of the results, which makes a really handSODl6
tbing for the gleaners. whose work, in this waY1 lnsts from two to three weeks, making three or
four days a week, each man often clearing as his portion from $4 to *5 a day. At any rate, such
generally is the practice, with its resnlt~ at Keyport, N. J., "where for wany years the principle
of the good old biblical rule of not forgetting the gleaners is almost religiously obaerved in the
last gathering of this harvest of the sea."

METHODS OF BELLING.-The di8posal of their crops by the producers is according to various
methods, depending largel;)' upon the utility the oysters are to serve. If Ilo8 sood, the buyers come
after t·hem in sloops, and Me loaded from the. 00&ts of the. oystermen. If w go into the 'City
markets, buyers ma.y COlDe after them, or the owners may take them to tbe city.

In Eew Orleans some peculiar customs have grown up. To the Old and New Basins (chiefly
the former), in the rear of the city, reached by canals from L.ake Pontcbartraiu, come the bOllotA

from the eastward, bringing' U Jake" and U reef" oysteI'8, generally of inferior quality, and intended
to be BOld to the canntug eatablillhments, or to be opened for cooking purposes. The priCe of tbe
oyster8--frequently measured oot in gliarter·~l boxes similar to those in use in Mobile
depend% "Jl'Gn tbest8.te of the DU'l'ket as governei b,Y t~ &llpplies ;eooivoo from the west, and
Often goea down to 60 or 60 oentsa barrel, l\t wbJohprioe there is no profit, And the oyetermen
IItpp fUtlbiDg until arise ooonn. At the levee oppc8ite, or j1l8t Wow th& famOlUl oldFre-ueh
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market, is the other and greatest oyster landing-place, mustering u.bout two hnndred and five lateen
rigged boom, with six hundred and fifteen men or more in the foreign-looking crews, making a moat
picturesque scene. The estimate of annual receipts there ill 1880 gave 50,000 barrels, or 125,000
bushels, sold at $2 to $3.50 per barrel. All of these come from \'\'estward of the delta, and bei.ng
large and fine are, as a rule, bought by the saloons and restaurants, and sened to their cus·
tomers on the shell. A peculiar feature of the business on the l0vee consistR of an organization of
wharfmen, who form a species of close corporation to do the worJe of carrying the oj'sters from tht}
boats to the wagon of the purchaser, who pays them 15 cents a barrel for the service. The boat
man having sold his cltrgo, he theI1 lLll8 no further concern, his 1:>oat being taken in charge by the
carrier, who might be called a 'longshoreman, and who delivers all the oysters, then sweeps the
vessel and pnts her in proper condition for the crew. While there is no society of these carriers,
strictly speaking, they manage to make their business a close corporation, since no one is allowed
to discharge a cargo of any kind from the luggera-oysters, orsoges, or fruit-except oue of the
members of the body. 'rhere is a Ulan who is called the foreman, who receives aU the money for
tho carriers and who divide!> the proceeds equally among the different carriers, but just how thi8
is regulated, as well as mati,}' other of the details of this quasi.organization, is kept as mysteriously
secret as possible. TlJe, body is an old one, and now cowsists of about fifty men in all, mostly

Sicilians and low·grade Italians, sud the annual reooipts for the carriers amount to about *35,000,
levied on the oysters, oranges, melons, and various fruits. The system is beginning to be felt as
an nnwarranted incubus on the trade, and doubtless it will soon be broken up.

GULF OP MEXICO TO NORTH OAROLINA.-Though there is a planting interest at Mobile,
Ala., most of the oysters on sale are of native growth and tonged in a part of the ba.y called the
"gully." These are termed U reefers," anti a,re slightl,Y inferior to those artificially grown i somll
however, growing separately, and distinguished as U sharpers." fl'om the fact that the ends of their
!>hells are unusually sharp, are of ve,ry large size, averaging 8 or] 0 inches long, and of superior
:flavor. "Sharpers" are alwa~ys in demand, though there is !>ome objection to them on account of
th~lr ooillg 80 hard to Opell. HReef&'8 " and "s.lu~qlers"are caught by men who follow no other
pnrsuit, and who are a quite distinct class from the oyster· boatmen. "They have small, flat-bot·
tomed skiffs, of the roughest d08cription, iu which the~y go "a-tonging," two men occupying a boat
and taking turns at tonging and culling. As fast 3S the stock is culled it is placed in sb¥low
oblong boxes, holding One·fourth of a barrel each, a.nd in these measures is Bold to the boatmen or

carriers at the rate (during the willtel' of 1880-'81) of 10 cents a " box," or 40 cents a balTel. The
carriers having obtained a load for tbeir sail·boats, proceed at once to the city Bnd deliver them
to the dealer by whom they are employe(l to buy Or ,with whom they have contracts. The meas
ure in this transaction is the same box as before, but t,he price hl'B nearly doubled.

H If the tide is very lowl writes Mr. BUM Stearns, of the neighborbood of Appalacbicola, II as
is the 0086 during' nortbers,' the boat is rnn agl'Ound on an oYBt~r-reef, a gangway planlL \B

pla.ced over the side, and the oysters are picked up by hand and carrledo.board in tubs. Oyeter
ing in this mllnner is said to be harder and slower than tonging them." I saw the same thing ill
lower Florida. Great quantities of these oysoors are often spoiled by delay in sbippingto the inte
rior, SO that the wages of tbis laoor are smalL At present the yeM's trade will not amount to wore
than $StOOO Or 16,000, but it is growing.

Nothing need be said in respect to marketing methods at other Southern porte, exeepttbat in
Florida. and parts of Georgia wagoners make 8 business of carting l<Jads of oysters~k into the

country from the coast, follOWing regular rontea on eertaiu da.ys. Thie 'CQ800m reappet\:rs:iDNorth
Oarolina, but is going slowly OQ.t of vogue.
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OHElUPE.A.JrE BA.Y AND ITS TRIBUTARIES.-In respect to Chesapeake Bay and its rivers
much has been said already pertaining to this subject, since a very large proportion of the oysters
annually gathered there is soM to Northern captains, or to the Eastern Shore anti Lynnhaven
plani-ers, who go to the tonging grounds in their schooners for the /:lake of !Juying seed as soon all

it is caught. Neverthele8s there is an immense number of bushels of o.ystcrs taken in the shell
each season to Norfolk, Crisfield, Washington, and Baltimore for immediate consumption, either
in the markets, or in packing.houses and canneries as described further on.

Very strict protective laws have been enacted by both Maryland and Virginia, but the igno·
rance and temper of the oystermen is such that the enforcement of thesc laws is almost impossible.
In 1868 Maryland commissioued an oyster police foroo, and furnished a steamer and several fast
sailing sloops and schooners, each of which carried cannon and small arillS. The police-boats

were reqnired to be constantly cruising in search of violators of tbe oyster laws; who, when
caught, were taken bcfore a magistrate for trial. Battles with illegal dredgers, who also go well
armed, used to be very common, but are becoming less so, as tile effect of tlJe police-boats is good,
notwitbsta.nding the fact that. the laws have never been in satisfaetor:r 8hape for the operations
of the force, and uncertainty, confusion, and positive hinderance in the carrying out of their

obvious intentions have often arisen. The dredging lioonses, fines, &c., collected exceed the cost
of the force by abent $25,000 a year; but the State would find 1t necessary to maintain this insti
tution ahould it faIl to pay for itself. "Disband the force, and in a few weeks the bay would be
a battle ground for tongers and dredgers."

The chapter in my census monograph upon this rl."gion was written by Mr. R H. Edmonds, a
moat competent observer, and I present herewith an abridgment of his remarks. After lament
ing that the boos of all ChesaI*ake Bay are fast being destro~'ed, he adds: tt Dredging in Ma·ry
land is simply a general scramble, carried 011 in seven hundred boats, manned by fifty-six hun
dred daring and unscrupulous men, who regard neither the laws of God 1101' man. Borne of the
captains and a few of the men may be honest and upright, but it is an unfortunate fact tha·t such

form a very small minority,. • • • It Is now larely the ca.se that a drcdger can be found who
will admit that lie believes there is any wrong in disregarding the oyster laws, and such a thing
as being disgraced among .his fellow-workmen by imprisonment for violating the laws is totally
unknown. In tue above facts will be found sufficient reasons why it has been impossible for the

oyster police, since its first organization, to enforce the laws. Seven hundred wen-manned, fast·
&ailing boats, scattered over such So large space as the Chesa.peake Bay, are ratherdifficnlt to wa.tch,

a.nd especially at night."
Mr. Edmonds continues in his hard, but, I believe, entirely just, judgment upon his fellow

eitizena, as follows:

HAll blamefor violating laws does not, however, attach to the boat-owners, 88 BOme of them
are prominent gentlemen of the most upright character. It is the misfortune of snch men that
their captains have often been trained by less honest employers, and having once acquired a Jove
of ill-gotten gain it is difficnlt to keep them from continuing in the same course. As he usually

has a share in the profit"" it ill of course to his interest to make his trips as quickly as possible j

and 'While theboat.owiler may be oPpo!3ed to breaking any laws his captain may think and act
othe~. •

U The unscrupnlousness of .the captain is wen 8ssi!ded by the chlU'8cter of his men. These
men, takenae a class, form ~hapsone of the most depraved bodies of workmen to be found in the
conntry. They are gathered from jails, penitentiaries, work.houses, and the lowest and vilest
ilona of the oity. 'I'heyare prin.cipalJywhiteB, many of whom are foreigners (almost every Euro-
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pen conntry being represented), unable to Ilpeak more than a few words of English.. When a

crew, which usually consists of about eight men, is wanted, the veB6el·owner or captain applies to
l1 shipping agent, who then gathers these men wherever they may be found, drunk or sober. As
one largo boat·owner ~xpreB8ed it to me; 'We don't care where he gets them, whether they are
drunk or sober, clothed or naked, just 80 the~T ean be made to work Itt turning a windlass.' The
shipping agent having placel1 the crew aboard is then paid $2 for each man furnished. With
such a crew as thill, who neither know nor care fOf law8, the captain is of course able to work
wherever he desires to. All may be supposed, the life led b~'- t.hese'men on board of the vessels is
of the roughest kind. When sleeping, surrounded by vermin of all kinds; when working, poorly

clad and winl every garmer!t stiff with ice, while the wind dashes the fast-freezing spray over them,
hour after hour winding away at the windlass, pulling a heavy dredge, or else stooping, with backs

nea~]y broken, culling oysters. Ret.urning from a trip, the men take their little pay and soon
speml it in debauchery, amid the lowest groggeries and dens of infamy to be found in certain
portions of Baltimore. It is a gratifying fact, though, that Iwen amid l311ch surroundings as these
there are SOlUt'l few who are respectable and honorable meo. This is wore especially the case Oil

the lJoats owned in tee lowtlr countiNl of Maryland. The crews of these are often gathered from
the surrounding neighborhoods, and even as a class are not 813 degraded as those on Baltimol'6

vessels.
"There are two ways in which these men are paid, the one most generally adopted, at prOt>

ent, being to pa;)" then) a stated amount per month, althongh payment is usually made at the em]

of each trip, the amount, of course, being proportioned to the length of the trip. The other plan
is to allow the crew a share in the profits. When this is done, the vessel at the end of each trip

first pays the' grub bill,' wbarfage, and commission merchant's charges; then, of the balance,
one-third goes to the owner of the vessel, and a small bonus, usuall;)' a.bout $20, to the captain i

after which captain and crew all share alike, except the cook, who receives 60mething less tban
the others. Vlhen the first plan is adopted, the men receive their board and from $10 to $12,

and occasionally a.." high as $15, a month. Those working on shares will, during the 8ea~on,

average about the same as those who are paid a certaill amount. A fair average of the amollnt
made by each man would be $11 Do moutb, making *77 for a season of seve.n months. Computing
Oil this average, it will be seen that during an oyster season the four thousand nine hundred

dredgers receive about $377,300, aud the seven hundred captains, whose wages will average $50
a month, about $245,000, making a total of *622,300. It would also be proper to add to this
amount the cost of boarding t.hese men, sillce that in fact forms a part of their wages:. Thill
costs the vessels about $7.50 a month for each maD, equal \0 $420 a season for each boat, or
'294,000 for the entire fleet. This, added to ,$622,300, gives a total of 1916,300 paid to tbe
dredgers of Maryland tlnriug every oyster Beason. Tbe law reqllires all boats ellgagoo in
dredging to obtain from the Stllte comptroller a ~'earIJ license, crnlting $3 for eacbregistered ton.·

"Dredging boats range in size from 5 to 75 tOni;, and in value from *500 or $600 to'S,OCO,
some few owned ill the lower part of the S~,being valued as high as'1O,OOO. The boats owned
in Baltimore are, generally, in every way infenor to those hailing from the counties. Tbepresent
value of these boats, basing the estimate upon information obtained from all parts of the StIlte,
would be an average r1f not less than .lt500, and is believed by many to be much bigher. At this

rate, however, the 700 boats in the trade would be worth, to.day, '1,050,000. In addition to tbis,
the winders, dredges, roller and chains, aud dredge lines on each.' boat m_y be ,,&idea. at '100,

although costing eonsidera.bly more. Addiog thiB to the value of the boate,we .~t1,~~

• Not Dl.Ol'e ihllD. • half ortwo-t!lb:dI pay for thie lioenlll, hftf18 tlw ......tr·ettlM pon.e... ,.
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all the smonnt of capital invested in the dredging-boats. The total tonnage of the dredgiDg·1JoaiAl
being 16,366, and the estimated value of tbe same being $1,050,000) the a,verage value will ~
$64.15 per ton. As some tonnage has lately cbaugt'd bands in Baltimore at $67, the above esti
matt> can scarcel.r be too great, when the high c1as~ of many of the boats is considered. Th6
amount annually expended for repairing these vessels is abont $105,000.

"Scraphig, which is simply dredging on a smaller scale, both as to the size of the boat and
the dredge. is conducted only in shaIlO\v water; and, while dredge licenses are issued by the

State, scraping licenses are ~aincd from the counties, and holtI good only in the local waters of
the county in which issned. '. Dorchester, Talbot, and Somerset are the only counties in which
scraping licenses are issued. In the first two tlIe charge is regulated by the tonnage of the vessel
(being '2 per ton), while iu the last there is a uniform charge of .10 Oil each boat, regardless of
size. The crews of these ves8el8 average about four Ulell each, the mnjority of whom are able to
return howe after each day's work, 11S the boat does not go out of the county watcl's, except to

make an occasional run to a neighboring market~ • • • I feel safe ill placing the DUIDber of
scraping boats at five hundred and fifty, carrying twenty-two hundred men. An additional
three hundred and thirty boats are working without license. The pay of these lIlen will average

about $18 a month each, for the seven and a half months employed, amounting to $135 for the

season, and making a total of $291,000 recei'Ved by the twenty-two hundred men, including the
captains, whose pay is of course larger than that of the men. The average value of scraping
boats, includiug their outfit, is $800, which gives a total of $440,000 invested in scraping
About $27,500 is annually expended in repa,iring these boats.

"Sodally and morally the scrapers are somewhat superior to the dredgers. Tonging,
althongh emplo;ring less capital and fewer men than dredging, is probably of greater value to the
State than the latter, because the men engaged in it are of a better class, are better remunerated
for their labor, and are less prone to eva(le the laws than the dredgers. While this IDuch may
be said in the tongmen's favor, it is .yet an unpleasant truth that the.)', like all others engaged iu

the oyster trade, either as catchers or sbuck('rs, are, as a class, indolent and improvident. The

n::njority of t~em live near the water, often owning a sman house and an acrc or 80 of land (the
value of which dtlpends upon the prox.imity of good oyster amI fishing grounds), and a cauoe or
an interegt in one, used in winter for osstering and in summer for :fishing. Having secured a

house, their ambition seems to be satisfied, and but little time or money is spent in beautifying
or improving it. It is too often the case that tongers, especially many of the negroes, who com

prise about ono-third of the total number, will work only one or two daYS at a time, and then
remain idle until necessity forces them again to earn a few dollars.

"By others, however, tonging is pursued llC steadily and systematically as the wind and
waves will allow, aud when this is done I think it may safely be saId that the remuneration is

equally as fair as in other trades. Those who parsue tonging in this way form the mOflt intelli
gent class of oystermen in the State. In some cases farmers and others, holding promiuent social
positions, may be found oystering during several of. winter months, when their legitimate bnsi
ne/18 does not require close attention. Tonging necesSitates very great exposure to the cold, but is,
however, hardly as severe in this respect as dredging, and, moreover, tbe tollgers suffer le8s, from

the fact that they are generally better clad. than the dredgers, and seldom work either dnring very
cold or very Windy weather, on acconnt of the smallness of their boats. From this CllUse I fln~ that
even the industrious ones will lose, on an average, at least two days ont of every week, aud when th6
tIme waated by the idle onea is taken into aooount it will be fonnd that ODe hundred and twenty

dayS ont ()t an oys~ l5ea8on. of eight months is a.boat the avera.ge length of time fOf each tanger.
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In this actuaJ 10s8 of at le&8t one.ha,lf of their time may be seen the cause which prevents the
tongere, ~ a elMs, from making any improvement in their financial condition, and upon their

financial condition depends their 80cial position. • • •
"Tonging, although generally confined to shallow water, :is in some of the tributaries of the

blloy carried on in water varying in depth from 18 to 20 feet.

U EUg'aged in tonging there are 5,148 men, using 1,8M: canoes or other smaU boata. To obtain
even an approximate avera,ge of the amount of money made by each tonger is almost impossible,
bat 1 think it will be very near correct to estimate it at .225 a .l:Ion, at which rate the total
amount made by the tongers would be *1,158,300. There being 1,825 boats and 5,148 men, the

a.verage number of men carried by each boat ia & little less than 3. Many of the larger boats are
held in joint ownershlp by two or three parti~. • • • The aize of the tougirJg-calloe ranges
from 15 or 16 feet to 30 feet or more, the larger oncs being called' bugej·ea.' Owing to t,hia diver·
sity in size it is very difficult to estimate the value of these boats, but a fair avera-ge ill about .100,
which wonld cover the entire outfit, making .182,500 the amonnt invested in tonging·boats.

H Closel~' connected wit.h tonging, and each mutually dependent upon the other, ia another
branch of the tmde, conducted by vessels generally known a8 runners, of which there are owned
in this State two hundred, carrying abouL eight hundred men. The oysters caught by tongers are
eitber 801d to these vessels, and by them carried to some market in the State, or they are bought
by boats owned in .other State@ and carried to northern cities. The runner will anchor Dear BCUlA

tonging·ground, and an empty basket or a small ,Hag will be hoisted to the mast.head as a signal

that she is ready to receive o,}'sters. In one or two da~s she will be loaded, and iaat onOO off for
a market. On llome oooasionl! half 8 dozen or mQre runners may be seen in the same 10oo.1it,y, sur·
rounded by forty or Hfty canOO8. As soon as a tonger has caught aa many 3S his slDall boat will

carry he Bells out to the runner and retnrns to work. The men employed on runners will average
about t1B a month, including their board, which, with the pay of the captailll'l (IVbich is ~bout$50
a month), will amount to '166,400 for a season of.eight months, that being the length of time tbllt
these vessels are engaged in carrying oyster8. Reckoning the average value of the rUDners at
*1,500, will give a total of '300,000 in this branch of the trade. About .30,000 iEl annually spent
in repairing the two hundred. J'nnners.

II Snm.ma.rizint tho foregoing statistica as to the number of vessels, their value,.&0., it is soon
that there are [in 188OJ:

D_....:~_: ..II-: c:-.. II ~:.
8crapiq•••.•••••••••.•..•. ,•••..• Iilill. I, 200 2ll'l,ooo
c_ - ' t- .l.m I\, 1~ I 1. 1M!, aoo
................................... 200· 8lIll 1116,4(1(1

Total •.•••••.~ •••••••••. -•••••--~i-13,7.81 i, r;3ll, DOll

. ..

"The tota.ls of thii table furnish a.u ave~e of $184,.00 foreoob. maD•. It Ulutte'fly iBlpouib\e
to obtain thennmber of people supported bi~8 *2,538,000. Perhaps not one-halfort~ec.b'edg.
ers support any family i but with tongers snd SCrapers it il'I dift'erent.FtvejllJ :usm,VUy ~koned
lUi the average nnmoor of a. family, but as very many oftbese men· are ·llingle .it "ould be too
high in the prese~t caae. It OlWsoaroely. however, be too mncb to reekon thatiol':evetY_Qyeter-.
mAn there i~ an.verage,of foul;' individaaJadependent tlpon him. 'l'hiL'I wQglligiyt)~t:(f2.~·tl1e

number of people illppOrted by the catohing of oysters in this State.· luaiddiWtOtMa~""
bnndred. dependent indfreBtJt,1l8 ehopkeepetl tmdin otherwa~tqM)lkiie~~::
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"Invested in oyster.boats, the summary is: 700 d~dger8, at f1,500, '1,060,000; outfit of same,

$70,000 j 550 scrape1"8, at '800, '440,000; 200 runuers, at *1,500, '300,000; 1,8;5 canoes, at ,1011,
*182,500; total 3,275-$2,042,500."

In respect to oystering in Virginia waters (the preceding paragraphs, quoted from Mr.
Edmonds, all refer primarily to Marylabd), I have given all needful details in the chapter on The
Virginia Trade. My summary for the yield of Virginia in 1880 was as follows:

Paeked in the State, 1,622,130 bushellil j shipped out of the State in shelt, 3,315,190 bushels j

used for local consumption in the cities of the State, 275,000 bushels; used for local consumption
in the small towns and counties of the State, 1,625,000 bushels; total, 6,837,320 bushels.

The average value of these oysters from finlt hands would be about 27 cents a bushel, or a
sum total of$1,846,076.40.

Nearly the whole aatch of Maryland and Virginia. oysters, not sold as seM, is devoted to the
II packing," eitber raw or cooked, which will be cousidered below on pa~es 559-562. Probably the
total amount sent to market in shell for immediate consumption in the @everaJ towns along both
shores will not exceed half a million bushels annually, and this forms an important item of da.il~'

food, the year round, with all " tide-water" people. Baltimore is the greaterlt market. "In Balti·
more," says Mr_ Edmonds, "the city trade is monopolized by a number of commission houses, wbich
handle all tpe oysters taken for local use, with the exception of the receipts by steamers. From
the books of these firms it was ascertained that the salt's of oysters from September 1, 1879, to
May 1, 1880, for consumption in the city and suburbs, amounted to 793,680 hushels. Add to tllis

25,000 busbds received by steamers, and the total retail trade is found to be 818,680 bushels. 'I lie
average price paid for shucking raw oy8ters is 15 cents a gallon; these, being all of fioe quality,

will opt'>n a gallon to a bushel, and hence the amount paid for opeuing 818,680 bm,bels would be
IU22,802. EBtimating the avel'age amount made by the shnokers at $6 8 week, 01' $192 for the
season, it is eeen that there are six hundred and forty men steadily emploJed for nearly eight
mooths of the year in opening oysters for local consumptiGn in Baltimore. There itl, in addition

to these, a large number of men who sell oysters 8I'Ound the streets; others who rent a cellar room
and sell from th('I'6; some engage ill driving oyster·cartl:>, and a few are employed oul..... during the
oyster season in restaurants as extra help. As near as C&n be ascertained, the number of these
may be placed at five hundred, with wages and earnings amounting to $96,000. Of these eleven
hundred and forty men a.bout eight huodred are negroes!'

In additioll to its own stock, Baltimore and also Washington annually Dse a large quantity of

"fancy" oysters from northern cities.
OYSTER TJU.DE OF PRILADELPRIA.-Passing to Philadelphia, we find that city an oyster

market for a regiOn entirely different in its conditions from the Chesapeake region, which extends
from Barnegatiaround to and including the whole tf Delaware Bay. The transportation to the
city from New Ywk and the Atlantic coast of New JerSEy, and to some extf\ut from the Delaware

Bay shore: of the same State, is by rail, sod amonnted, in 1880, to nearly 300,000 bushels, while
200,000 bn8helam~eamefrom Baltimore andOheaa.peake points by rail and steamer. By sail
ve6136lsfiom theeaatern More of Dela.w&Te Bay came about 1,600,000 bnshels yearly, while the
westernllhoxe of the bay prodllce8 nearly a.nother million. Lastly, in winter, about 200,000 bushels

are takenbY,salling.vesseta through the canal from the Chesapeake to Philadelphia., for immediate

use.A.~ti9:nofthe~~from aJl these 8ourcesgives,as the total quantity annually
handle:d iD,Philacl~,bi., 2,680f.OOO ,btlshel8, or more than 800,000,000 oysters, worth, in round

11l1Dl~,Q01; leu tbat3,lSOO,ooo ,'"' who1ela1e. '
. But,'~~Oaly. portion of 'those,~are OOllBlImed witbin the limits of the eity of
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Philadelphia.. .A large pa'[t is distributoo. widely throughont a region which includes the DeIaw8ol"6
Valley, Ghe State of Pennsylnwia. and to same extent the West, competing ill the .shell-trade with
New York and Baltimore. Philadelphia has no packing eBtabli~hroent8,and ships very few opened
oysters.

The total wholesale trade of Philadelphia. is now divided, so far as can be ascertained, among
about fifty firml"i. Most of the8e dealers are also planters, furnishing the capital with which their
partner.a plant llpoD ground oubJ;jde of Penns,Ylv3Dia. .A large part of all the floating and shore
property crcdiood to the shores of Delaware Bay, and £'I"itimnted in a, preceding chapter, is really
owned, therefonl, in Philadelphia; perhaps a million dollars is invested in the o;yster business in
the city itself apart from this outside capital and liabilities.

Dealings in oysters in Philadelphia are chiefly carried on at the foot of Spruce street, at the
foot of Vine street, and at the Brown stl'eet wharves. In each case the locality is deterwined by

the presence of a large provisiou-market, and the business in general fishing centers near it. At
Brown street there is an association of the owners of boats selling there for mutual protection on
questiolls of wbarfage alld the like. MQBt of tbe business is done at Spruce street, wbere the Jt"TBeY
boats chiefly go, and where some of the heaviest dealers have their offices. Estimates a.s accurate
as possible give from three hundred to three hundred and lifty fa.milies snpported hy the whole
.ale busmells in the city, and between three and four thousand persons who make their living out
of the retail trade.

THE NEW YORK !URKET.-The common market for all oysters grown in New Jersey north
of Barnegat, in New York Bay, on Staten and Long Il!!lands, and in CODnecticut as far ('ast as
Norwalk, is the cit,}' of New York, and the receipts, not only.• but the greater part of the deliv·
eries at this center are of oYflt~rs in tbe shell. In my monograph I gave :many interesting reminis
cences of the early days of the oyster trade in this region, which I have not the spaoo to repeat.

Most of the :New York oyster tirms are of long standing, and the same names appear which
are conspicuous in the oyster annals of Oity Isla'll!! and Staten Island, for these two loclllitietl have
supplied the most of them. Van Name, Houi;8man, Silsbee, Wright, Burbank, Boyle, Frazer,
WogloID, Decker, and others are examplt'.8. Many of tbe gentlemen now conducting the business
under these names only succeeded their fatbers and gnl.udfatbers, who established the trade they
enjoy. Tbe growth of the opportunities of business, howeYer, bas been very rapid, and baa

brought in many ~ew men. From being (as it was a century ago in New York) the common food
of the poor man, SO plenteoWl and vnlgar that no fea.8t ever saw its name npon the men!t, the oyswr

become only a luxury for the well·to·do, and the. prime feature of holida.y banquets. Recovering
from the scaMity which had brought thia change about, by mealls of the artificial cultivation of
immense quantities, oysters a second tilDe have become abundant as an article of food, enjoyed
alike by rich and poor. Those who live in tbe interior or abroad can hardly appreciate how exten
trlve is the demand and supply in the coast cities. h Oysters pickled, stewed! baked, roasted,
1iied, and scalloped; oyaters made into soups, patties, and puddings j oysters with oondimeDts
Qnd withont condiments; oysters for breakfast, dinner, and supper; oysters without stint or limit}
freelt as the pure air, and almost aa abundant, a.re daily offered to the palatea of the Manbatta

nese, and appreciated with all the gratitUde which such a bounty of nature ougbt to inspire."
Formerly the regular markets, especially Catherine market, were the trading ptSeee ifl shell·

ilBh EUl weU as other edibles; but for the last twenty years the wholesale oysterb~in New
York. has boon COnfined almost exclwrively to two localities, the trades fdwhtCh· &",to »certain

extent distinct. One of these ee;'ters is at the foot af Broome street, EutBiver.and:tJle~ther:at

the foot of West Tenth .treet, 'North River, nearly oppOliite. The metll.odof1mf&liH8eateaoh il
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!lUbstantially the same, the difference consisting in the character of the oysters handled, none from
the East River and few from the south shore going to the W~8t Tenth stroot market, whicb hI
mainly in the band' of Staten Island planter-merchants. In addition to tbi~, a few tirms are
engaged at wholesale in Fulton market, a.nd three firma near Wo,shington mal:k.et import <lyi>

ters, opened, from the South.

All of the dealers on the East and North Rivers occapy floating places of bnsiness, known WI

"8(',ows," "oyster·boats," or "barges," being flat·bottomed boats, made with unusual strength and
of tbe roost durable materials, and which closely resemble the conventional" Noah's ark" of the
toy-shoIls and Suuda;y-scbool Ilicture-books, except that they have fiat roofs. One of fair size
would measure 75 feet in length and 24 foot in width.

The deep hold, well floored, Bel'V('S as a cellar, cool in SUDlmllr and warm ill winter; oysters

will never freeze there when the hatches are closed. Over the whale craft, flush with the outside,
is built a house, two stories in height. The floor of the first story is the deck of the scow. i'bis
is the general h1llliness apartment) and gives room for litorage, the opening of oysters, and trans
action of business. Above is a loft where are stored barrels, baskets, and machinery. In the rear,

usnaJ1Y-liometimes ill the front end-is fitted Ull an office. The daily capacity of such a barge is
about 700 bushels.

lJ.'hese 8COWIiI a.re securely moored, side by side, to the wharf, or rather to the water-wall of the
city, and are reached by broad swinging platforms, whi.ch allow them to rise and fall with the tide.
At the rear end, therefore, they can always be closely approached by the sloops and boats which

bring to their owners their stock. Sucb a barge is worth from *1,500 to (14,000, and, with an
annual overbauling and calking, will last as long as a man is likely to need it There are thirty

of these barges, representing at present a value of 875,000. To these barges at the foot of
Broome street come the oysters from East Ri ...w and Long Island beds; also somewbat from Staten
Islaud and Virginia, but t-Q 0, small extent oompared with the west-side business in these two
Classe8.

Three sorts of trade are carried on, as follows: (I) ~omedealers are also planters and sell their
own oysters j (2) Dealers bay from planters and sell; (3) Dealers sell on commission.

The planting of oysters. by the New York dealers is almost wholly b.y partnership methods,
and New York furni8bes a large part of the capital which operates beds from Keyport, N. J.~ to
Norwalk,Oonn. It is very rare, howevQr, tllat this planting is done in. the capitlIist'S name. The
armngement between the New Yorker and biB rural partner is tumalJr thls: The former furnishes
the needed money, the latter does aU the labor, and the cost of takinR np and the profit!! are
equaJIy divided. The reason why the capitalist's name does not appear, which would redound to
his credit as an extensive operator, is, that the beds are usually in Oonneeticut or in New Jersey,

While he iii. It citizen of New York, and in both those Stares the law forbids a non-inhabitant to

plant o;ystere. The same law holds even in respect to towns\ so thnt a. man must live immediately

at his beds if he intends to work them himself. But, of course, no legislation can forbid pa,rtDer
ship or borrowing money, or biring out one's Bel'vices, even if the other party concerned be not a
citizen of the State or township.

A large proportiou of the oystenl ha-ndled by tbeBtl New York firms, bowever, are bought from
planters wboown beds on the Oonnecticut or Long Isla-nd shore, in Staten Island Sound, or else

Where. The owner may load up hls sloop and bring his crop to the cit.y to dispose of to him who
will pay best; or the dealer may send out his own sloops to the producing-grounds, BIld, with his
bUIlin&ee oardpaintedan over the mainsail, cruiae about until be hu bought a cargo at .. satiefao

~ry llriee. ''th611tOfe aaaal method, aowever, is to have it undenJtood beforehand that certain
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dealers will take all the oysters certain planters can raise. Often money is advanced upon this
understanding, or other help given,80 that there iB 3 closer business relation than ordinary
betwoon the buyers and the planters-an intimacy (Ilnd confqsion in the mitter of statistics) to
which the extensive partnership system lends itself.

The third method-i. 6., sales on commission-explains itself. It is not extensively followed,
since the plauters do not have faith in it; and tbe dealers do not (la,re to encourage it.

Some dealers are shippers wholly, finding their customers all over New York, Lower Canada,
and the Lake States; others restrict their whole custom to the city and suburbs. The former
reqnire less men and dispose of larger packages at each order; the latter require many trncks and
delivery carts, though most of their customers themselves come after their supplies. I believe the
shipping trade is gen~rally thought more desirable. The scene at the barges on both rivers,
during the busy months of antumn and winter, is IJ, very lively one. The sloops} very trim craft,

brin¢ng Oyb'ters to be sold, will sometimes lie III dozen deep opposite the barges, with plank walks
across their decks from the outer ones to the shore. The captain and crew attend to the getting
up of tile cargo out of the hold and putting it into baskets, sorting it at the same time. East
River and Sta.ten Island oysters are BOld by the hundred or the thousand, a-s a rule, aud must all

be counted. Au expert man will count them accurately as fast as they can be carried ashore.
Lon~ Island stock is generally sold by the "basket," this measure ho}(Ung somewhat less than a
bushel; bnt some dealers compel the sloops to measure by baskets furnished them, which hold a
full bushel, or a trifle over. Even then care is taken not to shake the contents down. Virginia
oysters .may be measured by the basket, but are paid for by the cargo or fraction of a cargo, except
where, as in the case of Staten Island planters, southern oysters, having laid a few months in
Prince's Bay or the sound, are bronght to the city to be sold.

The carrying of oyaters from the vessels into the barges affords employment to a dil!tinct class
of men, known as" carriers." There are from twenty-five to forty of these on each river. TIley
do not work on salary, but get 10 cents a thonsand for the oysters carried, reckoning seven'small
and four large baskets to the thon~aDd. This seems very small wages, but they average from .25

to t30 a week dUring half the ;year, paid by the owners of the oystE.>rs sold. 'rhe opening of oys
ters by the trade in New York is not systematically earried on, and scarcely any ia done until after
the holidays. I donbt if Olore than one hundred or one hundred and fifty men are ever employed
at once in the wh81e city in openin~ for the wholesale trade. All the openeTIl are men, chiefly
those who in flnmmer get their living as deck-hands on steamboats and by other marine occupa·
tions. The pay is 10 cents Do thousand, at which rate about.3 a day is regularly me.de when work
is plentiful.

As to how many pt'll"80ns are concerned in the retail oyster business of theeity only a mere
gll6S8 ia possible, since a very large proportion of them are temporarily engaged., or have their
businesa ao inextricably wixed with the liquor trade, or the business of selling fish aDd general
provisions, that it is ont of the question to define it separately with anyexlWtoess. Twenty·five
year8 ago, when the" oyster riota" attracted attention to the matter, the number of persons sup
ported by the n,staurant trade in oys~1'8 was estimated a.t five thonsa.nd.Wbether it ia not
double tha.t at this time it is impossible to aay, but I octDsider it safe to say that jive thousand
families, at least, find their ch~efor exclusive support in selling or preparing the mollow for iDlme

diate consumption in the metro polis and its closely adjacent cities.
The wages vary immensely, depending on employer, sex, age, and capaoityof the -employed.

amount of working time, kind of work, &co Women receive from ,Sto ... pel' 'W'eeIt,ltOYl! and
men from k to '20. A. correct average is aJJnost impossible, anda~ ..~.,~
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of the wages paid out in the collrse of a. year in the retail trade is impossible. In the cooking of
oysters the southern kinds are llBOO, beMuse these are cheapest, a special price being charged for
a "stew" of norther!L oysters. For fried oysters, on th~ other band, which require to be of larger
size to make a show, tbe "box" ~ize is used, and t,hese are generalI.r "Sound" or "East Hiver"
oysters. Oysters sold to be eaten raw may be anything and evcf,Ythillg of respectable size j but

lhe old orand namel!., .. Saddle-Rock," " Shrew...bury," "Souud," "Blue Point/, " Ke~-port," &m., the

popnlarity of whioh was won long ago, are still atLached. 1 1mP}lose, for e::s:amille, that twenty
times as mllDy "Shrewsbury" oysters are sold e\Tery se;l.son in New York as are raised each year
in that river. The largest oyster saloons were form!:'rly ill Fulton market, and have a world-wide
reputation. Now they are rivaled b~' up·town establishments.

OYSTER EXPORT TR.!DlJJ.-One very important featnre of the wholesale oyster trade in New

York is the export of oyaters in the shell to Europe. .A barrel or two bud often b&>n cueried

across by steamers previous to an experiment !.l,y:Mr. George H. SlJafler, of Fulton market, in
1870. The small consi1:,rnment sent out b,Y him reached England in good condition, Bold well, and
was followed by others, so that a regular trade was e!ltabIi8bed. Mr. Shaffer, however, enjoyed a

monopoly of it (and the large profits which at first a.cm·lu·d) only a short time, for bis competitors

were wide awake, and also began shipping to Europe, 80 that ulmoRt at Ii, bound tlle exportation
of OystHB reached ita full strength as a profitable bIlSl11e.'lS; that is, about as many were sent as
there are now-a1J the foreign markets will bear.

The kind of oyster required for export is lIuch aN has not found f<lovor in this country, where
the" Saddle-Rock" and" Shrewsbury" are lauded abo"e ;:Ill others. ThE native European
bivalve is small, rarely exceeding the size of a sil,er dollar, and is more popular thall the Ameri.•
can oyster. The oysters sent allroad, therefore, are all single (since they are to be eaten on the
half,shell, and not cooked), srnaH, and I'ountl; they aw selected from the "cullens" or smallest of
the three classes into which our 0)'8terll are ulluall;y assorted, aDd have rt!ceived the trade appella·

tion of" London 8tock."
Because the oysters, native and cultivated, which are grown at the eastern end of the Great

South Bay, on the south sbore of Long Island, best fulfilled the conditiollS, they were, the first to
00 exported to England, and bav~ moat largely, pt'lrball$, entered into tlll~ trade. The'Y are know1}

both at home and abroad M "Blue Points," and acquired a rt·J.llltation in England superior to all
others np to the season of 1879, when there was a falling off ill their quality imd a consequent
loss of esteem.

Besides the H BIlle Points," great quantities of orsters from the East River (particularl;y
Rowayton, Norwalk, and Bridgeport), bave been shipped, chiefly t.hrongh ,1. & J. Ellsworth; a
1~68 Dumber from Rockaway and Fire Island, and large qnantities from Staten Island wa,tera,

under the. brand t)f H Sounds." Th~i5e l&i5t \>ooame the fa'V()ritet; abroad dut'ing the past ~lIDn)

the" East Ri't"ers "-coming second, and the unfortunate" Blue Pointt!" third; and, ina-smnch a.s

they cost le.ss than either of the oth8f' brands, money Wll8 made upon them libera-lly, while no one
wh() forwarded II Blue Points" received much if any profitt and many shippers lost money.

The London stock, having been picked ont by the planter, is purcbased by the shipper Oll the
grollDd, Where he sends his boats to buy daily, or keeps Do permanent agent alld packer. He cull!;
it a Becond time, discarding about oue.folll'th, so that ilia estimated that 4 bushels of oysters arl;'
caught for every barrel exported,mDC6 the barrels (second.band llour barrels) hold BeantUs :i

buahe1lJ. The uaeless residne woot wasted but thrown back. upon the packer's own bed to grow. .. ,
further. The unmOOr &f oyr.tera in. a. bM'l'el varie!-from 1,200 to 2,000; the more there are the

bQtter th-EngJWhretaiJ buyer likeI it, sinoe he sells tham by count.
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Packed I!lO ~ to prevent injurious ja.rring, 8lnd "towoo. in. the extr(We forwa.rd ps.t:t of the
ve8Bel, wbere tbey keep 0001, the mollnsks oro81J tho Atlantic in excellent 8bape. No time is lost
in getting the oysters, when packed, into the stea.mer, and manl are taken in sloops directly from
the producing points to the steamer's wharf, and thus eseape th.e bother and expense of a. second
or third handling in New York.

Some American firms have !'egular agents abroad who care for and dispose of the oysters sent
to them. In other cases they are consigned by the J:>hippers to commilll'ion merchants on the other
sid~ Liverpool has been the great receiving point for Great Britain, because it Wll8 the neal'e8t
port. It was found that the extra time required, and the port charges on cargoes sent direct to
London by steamer, more tban overbalanced the alight saving effected in freight over those
forwarded by rail from Uve,rpool. The amount of oysters sent each week, though not large, hM
~ometime8 been more than could be disposed of before the next sbipment 3uived. To 'Provide
against Joss in tbi.l! contingency, the largest dealers own spaces of sea-bartow, where the 8urpJus
age i8 thrown overboard to keep in good condition aod drawn upon as required. Some thousand!'!
of balTels are sent annually; which are intended to lie and grow there frOlD one to three years.
American oysters laid down thus in foreign waters have nevar been known to spawn, 80 far 31j I
conld learn, but the conditions have never been favorablej and no experiment, that 1 a.m aware
of, has been tried to ascertain whether seed oysters from the United States, properly planted,
would not grow into good health l emit apa.WD, and establish their race upon the European coQ$t!.
I see no l'easou why Buch an experiment should Dot prove entirely sueOOS8fal.

The prices receivt'd for American oysters sent abroad have been very va.rious, ranging during
1880 from Ii to 40 shUlings a barrel. Leaving out the variona deductions necessary, it is consid·

ered fair to estimate t5 to be the average cash return to this ooantry fot each barrel. At this
l'ateth~ i\ta.ted total of~,300 barroll'> ~&bout 175,000 bushels) would Det the United Stfl,te8 no les8
than $316,500 in gold, an amount which would by no other meAns be brougbt into our pockets,

:md which enriches the country by 80 mueh1 aince the value exchanged for it doea not1 in any
degree, impoverish the country, but ia a productoflabor which 'Wonld Dot otherwii16 be employee'l,
and the disposal of Qo product Dot otherwiS6 to he used.

In my mouogl"3ph I gave precise stl1tistics of exports of oysters from 1864 to 1880. This
showed 3 steady gain. In 1864 the export amounted to only a.bout $851000; ten yearfllater it Will!!

llear $2-:0,000, l\nd 1880, over f460,OOO. ()f these almost exactly one-qurter WIUl; sent< to CaDada,
leaving about $360,000 worth to be sent to Enrope, and, in trifling qua.nt~ty, tQ Me:tico and the
East Indies. Nine-tenths of the whole transatlantic tra.ffic is frOID New York to Li-verpool. In
1880 the total number of barrels exported was 63,300, containing about 100,000 bushels, orl coont·
ing 1,200 oysters (llo low estimat~) to the balTel, no 168s than 75,000,000 by count. Tb.e g(l,J!erat
opinion at New York is that Europea.u denumd will increase steadily, while there will not be an
overplus ofst.ook here, since the .East River beds &re jillowJy f'8JHng and are more and morereqnired.

for a, seed supply. The shippers acre, therefore, hopefnl of IVofitabJe prices in rllture.
EASTERN NEW ENGLAND.-Passiug now to the marketing of oyfl1ers io east6RiNew Eng

lood, the .first point to be mautioned ill New Hsven, lUi having aDything mOftl tha1l3merel,Y }()Cll.l
tra.dej but here the ooEimesa is almost wholly tliat of shipping opened raw oya.t:.era, the details of
which appeareD the nan page.· The 88me is true of New Londen, ProVidenoe,.·li:eW Bed~1

• "ForJr gzade6' .r& %'8OOgllLred bl the Oonzutcticllt oy~n: •Cwletinel,J two yMrtI a»dihrfl" :.man-tM old;
I Cnlla,' three y8'Ull old i .• BClxe.,' four to lIix:rears old; 1 Enra.&;' fl.e ye&1'lI old udap~ l£bO.:ftJ.'St -a8IlCOJld
s.re Uilell prlIlropaJl:; !oJ' stew.,. awl are .entto market., wltJJl>llt tbl' abel!, io IlaR aDd • .., ...'thO.~·.·~fberih~
sent tmt. genllnll1ly In the shell in hap, box(lII.,lUId barrela. N"tivee fm'Iln the.~. &:a;,':D(\j¢ltd:DK tbe .
pricEm. The ~nPJIly rarely efjnala tba demand. ' When: the Polk of I1attVUl·:U exhaunea ioeljod:lIlUi4tdthe ~Of
Virghrla plana that Qfll been a J'UI~ tll(lI'6 ill CCmDeOtioo.t water&." (~~ 8helHlih~"'j,... )

.". •. - : ... "-'!:'
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!tad the seaports north of Boston. Everywh6I'6 except in New Hampshire and Maine the whole
sale dealers are &180 the planters, and do Dot sell man;)' oysters beyond what they have raised
themseh"es. At certain points, as for example, 1llonumcnt River, Mass., the oysters are so fine
and large, and tbe IocaHty comparatively so small, that they are llJarketed almost wholly in the
shell and go to supply the l. bench" trade of Boston, i. e., to be sold in restaurants and hotels for
eating ,. on the balf.shl'1l." Fishing throngh the ict;\ with tongs is habitual all winter in that

district, ~ret the oystermen do not complain of it lloS flsllecjally cold or unpleasant work. In Oluer
.. .

to keep the oysters from freezing, they dip in water the bag which they intend to put them in,
'lnd hold it upright until it freezes stiff. It thus !<tands collveniently open like a barrel, and no
wind can blow through its sides to tbe detriment of the cont""Ilts.

In winter large quantities of oysters from the Chesapeake Bre imported by the vessel load, as
lna,,'e explained, for immediate consumption; these are used for opening and cooking, the higher

grade, fresher" native" oysters from New England waters being reserved for the" shell" tracIe.
Formerly enormons quantities of southera oysters were bedded at Boston, but now the eneroach·
ments of the building and filling in along the water· front ovelTUn the old limits of tile bedding
grounds, and even the ancient natural beds. Where the Boston and Maine's car-house now
stands a leooing dealer not many years ago laid down 42,000 bushels in a single season. It was
known as White Island at that time. The South Boston fiats are being graded np into streets,
fJ1ld the Charle8, MY8tic, and Malden Rivers, Bird Island, and other places were long ago aban.
doned because the wharvt:"s or the sewerage of the city has destroyed their nsefulness to the
0Yl'terman. IlliJtead of bedding in his own harbor, therefore, the Boston dealer now rents ground
in Buzzard's or Narragansett Bays, and lays down there the Virginia oysters he proposes to use

for his summer and antumn trade, or else he has abandoned tho practice altogether.

8. THE MARKETING OF OYSTERS "OPENED."

The opening of oysters and shipment of their flesh in wllter,tight receptaclell to Qustomeflll at
a distance is a practice which began at Fair Hav~n (New Ha.ven), Conn., half a centnry ago. In

the early days the opening was done by the towDspeople at their homes, and dealE'rs packed in
little wooden kegs, or in square tin <laus fOJ' shipment to distant points under the protection of ice.

Nowadays this work is done wholly in the dealer's factors- on the wharf where hill schooners
or steamers unload. As Iioon as the oysters are opened they are placed in a fiat pan with a perfo
rated bottom, ca.Ued a. skimmer, where they a.re drained of their accompan~rillgliquur. From time

to time a quantity are dipped out and pnt into a large colander, placed over a tall cask. Here a
~tream of water is turned npon them, and .they are stirred about until washed clean, after which
they are put.into wooden tubs for 8bipment, or tin cans for local traffic. The tubs are all labeled
with "tbe na.me of the owner, and are retnrned by the eustomer. Their covers fit with exaetncss,
and lock with rivet and seal in such 8 way that they cannot be opened on the road without certain
discovery. The u shoekers" are mainly girls, who make fair wa.~.

'l.'he expreMage of OYBtel'8 from Fair Haven to the interior of New England is 80 large that
the afternoon traitlfl ha.ve one oar, and sometimes two, devoted exclnsively to the carriage of these
goods. Large shipments. were furmerly made in wagons to Albany and thence to the large townfl

in central New York. Now these oysters go by rail mnch farther weatward, even to Chicago,
Cincinna.ti, and San Franci800.

At ·provideDee,81ao,oyster8 "00 opened in enormous quantities every winter, the dealera
here, aB at New lIa~en,diSpo81ngintb-ie way of nffirl;\-" the whole of their crop and of a.Il tbe wint(lr
~iptA by vMselfrom tbe···Oheaapeake. New IIliven's trade extR-ndstbrougb western New Eng,
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la.nd and New York, but Providence snpplies Boston, eastern New England, and Canada. All the
openers there are men, and call themselves" cutters," using the knife in a. different way from
either the New Haven or New York methods. ,.

N(larly half a century ago one or two New Haven men of energy conceived the idea of taking
their wan:\hOUElC8 to the oysters, instead of bringing the mollusks !lO far to the Kales-room. They
therefore opened branch houl'ies in Baltimore. Others followed, and the names of Maltby, Mallory,

Hemingway, Rowe, and their confreres, long familiar in COIlnecticut,.l>ecame eqnall~' well kno\'\"Tl
along the Chesapeake. All the great Baltimore firms of old standing originated in Fair Haven,
just all ·Wellfieet, an obscure Yillage on Cape Cod, supplied ]~ortland,B08ton, and Providence with
its oystermen. The result was the !lame in both ca!les; the home interests ret.rograded w hen metro·
politan advantages began to be used in competition, and at Fair Haven collsiderable a.nd rapid

changes in met.bods, as well as the resnlts of tlrade, have come abont.
None of these pioneers of the great Baltimore packing concerns was more enterprising tha,n

C. S. Maltby. As his business increased he established a line of wagOIIS from Baltimore to Pittll

hurgh, and was thus enablel} to suppl,\' the West with frelSh oysters long befor~ the Baltimore and
Ohio Railroad had stretched out its track to that then distant region.

A few years later Mr. A. Field, also a native of Coum'cticat, hegan to sell oysters which he
firllt steamed and theIJ hermeticalls sealed in tin caDf~. Thi~ preparation was received with favor,
and the ne..w trade grew verr rapidl~·. Records furnisbed by C. S. Maltby inform us that in 1865
1,875,000 bushel!l of o:ysters were packed raw in Baltimore, and 1,360,000 bushelll were preserved.
In 1869 he llllrnhl\l's in :Mar;yland 55 pllckers, who, at 500 to 2,500 cans per day, put up 12,000,000

to 15,000,000 cans in a season of Seyen months, using 5,000,000 bushels. Sixty" raw" hOU!les
that year employed 3,000 hands, while the packers gave emplosment to 7,500 persons. IJarge
quantities of canned oysters were annually sent, at that time, by steamship to Havana. In 1872

t be sallle notes record as opening 0,}T8ters, 2,000 men; making cans, 300 men; box makers, 50
Illen; clerka and laoorers, 300. All these were in the "raw" trade of Baltimore. The profits tQ

be had, and the stress of competition caused fraudulent methods to be introduced by dishonest
firm!l, and the business at Baltimore was threatened with ruin. A combination of reputable firillfl
was formed, under the name of the Ullion Oyster Company, toprotect themselves, but tbis succeeded
onl)' partially, and the "steamed II trade is now in a. low condition. "The raw"oyster business,"
as Mr. Edmonds observes in his account heretofore referred to, "has always been more profitable

awl less subject to the vicissitudes of tra.de, although there are many losses from spoilt oysters when
the weather happens to turn SUddenly warm. Raw oysters, after being opened, are packed in
small air.tight cans holding about a quart, and thege ate arranged in rows in a. long wooden box,
with Do block of ice between each row, or they are emptied into a keg, ball-barrel, or ba.rrel made
for this purpose. When the latter plan is pursued, the keg or barrel is filled to about five-sixths
of itB capa.citYt and then a large piece of ice is thrown in, after which tbe top is fMtened on 38
closely as p088ible, and it is at once liliipped to the West, Ulma,lIy by &pecial oyster trains or by

express. Packed in this way, with moderately cold weather, the oysters wilt'keep very well 1'01'3

week or ten days. During the most active part of the " raw" 8e&80n there are daily oyster trains
of from thirty to forty cars from Baltimore to the West, wher€l nearly aU the Baltimore oysters are
collsumed. From the ahores of the Cheaapeake Bay as far as Detroit there is ftea,ree1y a city or

town (connected with any of the great trunk lines) which is not 8Uppliedwitb M~Iandra.woys

wrs. Farther west, I\Dd to a oonsiderable extent in European countries, the demalid is supplied
byateamed oy.sters. The oysters used in the raw 'lnde are of Ito finer quali!iY, aDd_OOJ1,lK'lQ.1leDtJy
command better prices than steamed."
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The statistics of oyster-packing in Baltimore ill 1880 ar{; given by Mr. Edmonds 38 follows:
H During the season extending from September 1,1879, to May 15,18807 tIle number of vesSl:\ls

luaded with oysters arrit'iug at Baltimore wa~ 9,543 (or a daily average of 37 for the 2;:;7 da~'sl.

hringing 7,252;972 bushels, whiel! would make the average cargo 760 hushels. III addition to til«

alllount brought by sail-vessels, there were 25,000 busllels received by steamers alld consigne(l

directly to hotels and restaurants, making a total of 7,277,972 bushels, of which the~e were paekell

raw 3,769,353 bushels, hermetieally sealed 2;689,939 busbels, amI used for city consumption 818,680

hushels. Engaged in O~'8ter packing ill Baltimore there are forty-lh-e firms, with a capital of

$2,338,300, oceupymg, in their busi ness, lIOUSt<8 amI gl'Oull(ls witIt an estil1l ate(l ~alue of $1 ,360,96fi.
During the summer these firms are geuemlly <:mgagel1 in fruit pal'king, and th<:>ir capital and

Imilding-s are thus in acti~e use during thc entire year. 1'llCse firms employ 4,167 males and 2,460

females-total, 6,627; aud during tho seasou of 1879-'80 pa,id to them ill wages $602,427. The
total number of bU8hels of oysters packed was u,4.J!),:!!):!, whieh required ~.'i,;)46,780 tin cans and

n':9,014- wooden cases. ThO:'- value of the oysters packeu, irwlU(ling s!JuckiIJg, cans, &e., was
$:\,547,349. For the tin cans $794,1:n9 wa,g paid, and for the wooden ca,ses $lU~,u22.

"Of the 6,179 males [in Baltimorp. alld other packing·houses ill M~rylaIl(lj, nearly aU of whom

a 1'1' emplo,Yetl ill the •raw' trade, ahout three·fourths are nngroe8, tile majority of tlH'lll being eom

p'Ll'ati..-ely 1\teady workmen, while the whites are morE' gener,llly tiisP08E>l! to be idle aIld intern·

perate. The few whites ill th~ bll~itless are generally of a ver~' low dass of society. 'Yithin the
past ;year 11 few femalelo;hl1ve essll.)'ed to shuck raw o)'sters, but their number is still ,,-ery small,
and will probably so continue, owing to the natnre of the work. The 2,460 fewales anI all em

ployed in the steam oyster·houses of Baltimore. They are mostly white girls of from sixteen to
tweuty-tive years of age, the proportion of older ones us well us of colored being small. These

girls are almost without exception of foreign birth or parentage, the largest proportion being of
Buhemian origin, with Irish probably coming next. Few American girls, however poor, \I·m COll

i;(··nt to engage in tbis occupation, as in it both sexes must mingle indiscriminately, without

n'g"ar!l to 00101', class, or condition. Owing to the thorough steaming the oysters are very easily

opened, aud the amount of ph,Ysicallabor required is comparatively light; but during the busy sea

i;Un the work begins abont daybreak anti lasUs until dark, and is of course exeeedingly fatiguing.
An inuustrious hand can make from 75 cents to $1 a da:)", but. from the great. irregularity in their

work they are probably not engaged over oue·half of the time.
" Considering the plass of the people employed in the packing.houses, I do not think it safe

10 estimate more than an average of two individuals dependent upon the wages of each shucker,

itt which rate there are in Maryland 17,278 people dependent upon oyster·ahucking." .

In addition to Baltimore, packing is carried on in Marsland at several other points. Mr.
EUII1()llds reports these R.S follows for 1880: Crisfield, 16 firms, 678 employes, packing 427,270

hushels, worth $165,800; Cambridgt., 8 firms, 385 employes, 2()5,410 busllels, worth $76,658;

Annapolis, 8 firms, SUi employes, 156,703 busbels, worth $69,500 j Oxford,7 firms, 156 employe;;,

108,960 bWlhels, worth $39,986; Saint Michaels, 4 firnu'l, 91 employes, 37,788 bnshels, worth .14,053;
Somerset Oounty,10 firms, 387 employes, 2U,817 bllllhels, worth .86,945; Seaford, Del., also has a.

packing trade su!)plied by Maryland oYlo>ters. Mr. Edmonds says: "There nre at Seaford seven
oyster·packing 1lrms, having an aggregate capital of 814,6007 and occupying- buildin~s estimated

to be worth '28,BOO. From September 1, 1879, to May 1, 1880, 184,500 bushels of oysters were
Packed raw, giving employment to 110 male8 and 45 females, the wages of both for the sea.gon
a.mounting tD'14,230. The estimated value Df the oysters, after being shucked and packed, was

$71,350. When Mlleked oy6oo1'8 are shipped in bnlk., the package (baITeI or half·barrel) is re-
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turned after being emptied, and then refilled. On t,his acconnt onl.1' 1,400 packages, costing $1,000,
were bonght by Seaford packers during the season of 1879-'80. About .{oo persons are dependent

upon the oyster trade of Seaford. The local consumption, added to the packing, gives a tota,] of
200,000 bushels handled at SeafordY

The packing trade of Virginia is of much later origin than thatof Maryland. About 1859, Mr"
Edmonds states, an o;yster-packillg establislllllent WitS instituted in Norfolk i hut it was not until
1865 that the trade became Qxtcnsive, an d duriug the Iast few years it has developed rapidly, much

to the benefit of the town , where IIOW employment is afforded to a large Dumber of new people.
The trade in Norfolk (Which is in tlle hands of Doston and XI~W York l'-3,lJitalists) is almost exclu
sively in raw oysters, and in IS7!P80 its l:ll.loles m:lcbed 1,070,855 hUl:'hcls, mom than all Maryland
together, outside of Baltimore, and ten times a,s much as the rest of Virginia.

A great difference exists between Norfolk anu I1altitllore, al/o\o, in other respects. "'hile
Baltimore supplies the inland uemand, and has bra,nell hOl1ses in Ohicago, Nodolk scnds her stock

northward and along the flea-board through agents ill New York and Boston. No less than 250,000

gallons were thus received in BostOll alone betwecn Suptemher, 1870, and April, 1880. The effect

has been very marked upon the trade in these northern eities; whether for good or ill there are
two tlpposite opinions, the general verdict being that tbiB featme works against the best interests

of the trade. In their favor, it is said, in general, that tb ..,;e 0J' ....teri< e\ll he sold clH'llper tlwu an;)"
other, and hence are accessible to the poorer <J1ass of peoplr\; that. th(\\' tire ;n, good as the cargo

oysters, and that in the increased IIurnher sold i8 eom pemmtiOIl for tll{' (1 im iui.'lh"r] pereen fagoe of

profit. In opposition it is asserted that their qnaM.'· i~ poor; Oillt tIleY are unhealthy; that the

losses atteuding them a.I'(', greater than with (\argue~, a.nd that Ow)' lIuduly dlcapen all ~\lperior

grades of stock. Two grades arc hrollllht to Bw,;ton from Norfolk, Imt ten tilllt'S as many of the

.. common" as of the" selected." They Url\ often dirty, and are washed again and again lliltil the

aroma and delechtble thn'or is all gone from their lacerated and rinsed remains; hence they are

only fit to be cooked iu a method calc~lated to disguise their insipidity by the time Vermont,
Maine, or Canada gots them for diuuer.

Providence takes a large amount of the Norfolk,opened st,oek, hut Kew Baven has little

reason to do so. In New York dea.ling in these raw o)"ster8 forms the whole husinel:ls of two or
three firms, who disposed in 1880 of about 600,000 gallons, st'lliug- clJiefJy in the cit.y, hut aliw

shipping hi express to interior points. More or less of the raw oysters from Bu\t.imore and other

points in Maryland and Virginia are also mingled with tllOse from Norfulk in t.his. channel of

trade, and the trado is increa-sing. It ~ive8 better satisfaction ill general in Xew York than ill
Boston, both hecanse. tile stock itself seems generally of better qualit.1', amI because tbe shorte.r
distance and 8nperior accommodations in transit bring the oysters here in better condition. Tbe
resbipments are very widely scattered throngh the country, especialll' northward. Occasi()nnlly,

howe"-er, oNlers eome from the di~tantwest. Opened 0;)"8ters have even been sent to Great Brita,in,

and gave good Ratisfaetioll there. Long transportation I without harm, has been made poAAi1>le by

various improved and patented contrivanceI'! for refrigeration in the shape of barrels, cans, a.nd
smaller packageI'!.

At 80me plal:eB on the remote southern coast a lmc\king bllsiness has sprung IIp. Attempt!'ll\t

New Berne, N. C., ha,e provell lil.ihm'8 onl.y (JlI aCl:Ollflt or tll\' nttpl' IIllrelilllJility of the laboTI'r8

employed, who could Dot be persuaded to \\"orkwith Sh'atlilJel;s, 110 matttlf lJOwlarge the pay. In

treating It perishable article and meeting a delicate market,lIuch as the oY8te.rpacker bandies,
this obstacle," of course, was fatal to the enterprise.' Savannah opens enough for the ItlCaJ.demand

and a nam;nv range of shipments in Georgi.a ~'Dd South Oarolina, OharlestOD <rlferlng little iMJDlpe-
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titioll. At Mobilu the busilH'1;1; il> lllorc cxteusiYc, and the shipmeuts rell<:h iur inland. :Mnbile is
t,bl:' beadquarters of tiwtories for canuing the wild" reeF oysters gathered oil' tlw coa",t, of :~nssis

sippi and eastern Louisia.,lla. These fadoricR cmp]o:r a l111!l{l1'r,d or morc harlds in opclliIlt; and

paekjng. Their main 11t1"illl~sS is ill cook('(1 a Illi e,llw{'(] o~'sterf\, whieh arc steamed and Sl'ah~d ill
Sllbstsiltially the SallJe way as at Baltimore. Dill' Rlwci,l!ty, h(HH~\'er, iii the puttinl,t up of cUllum!

fried oysters, after a patcuted metllod. St at.i;.;til~1;(,f tld"arl' Ilol at, hlUHl. Thr picklillg of 0Yl>wrs,

fOI'Ulcrly practiced largel.r at Mobile, h'I" galle ou t of \'C'gLH', aN it 1mB iu florthem eWe::, where it
used to be important.

With re8pet~t tn New Orleans J wrote <1~ follo\\'e; ill lSHO;

" The shipmeIlt of o)'sters inluTul from::"ew Orle~lllS lias hitlwrto been of nr,\' "mall I'wCQunt,

awl priucipally of fresh oysters. Xow, ltow('\"cr, at, !ea,.l t;\O CUIlI1iug; establishments ha..e becn

started in the cHy! whicll make a. larg(, item ill tlJeir g{·lH:rnl Pft'fwl'\'inr.; Im,;iness of cook,',u amI

11l'rllJctieaJJy Bealed 1>.Ystem, prepa,l'ed slll>&tantiaJl..- 118 iIi Il'i hmore, StTemJ lmmd., llare beeu
Jlut IlluHl the Dlllrkl~t with goo(l satisfadiOll, w'lliu{!. ,It, $~.:;O 11(:1' llozen tw(qlOl1wl eam; h_'r firllt

IJ lIuli t,\", anli $ I.80 for serollo, un li at $1.1 {I for Olll'· POIllHI l'nu ". .A llOu t. $100,OOfl wort h of these
1',Hltwd oJ"sters are sa.id to have been put up durill~ lSSO, 11l'al'1.... all of widell wen' takl:'ll hy tIle

tmd", Ilf the ~i.t:i \\'1\11 immediate llj~,i~hbud~DUd. Tue ~apit'",l ill \'l'-l:;tI'd h" l\\'rl\\\l'l', S1ii,(l(\(l, but 1l',
lll'pliUtl to tihrimp, lobster, and fruit ('nnllitlg as well fiG o.Y~t<:rs. In tlH'~e !'t;;t:lh1i,~hn.lt'llt~ ollly
ahout thirty lJJale adults an~ l1111p!oyetI, the opencri-\ heing girJt;;, nbout OJle hUlldI'l'(I in tiUlnhf'r, aU
"'hit", ami ehiefl;')" U\'rmj'j,1\ ',1ml Alll<)riea,ll ill uatillli>tlit;')·, ",bl) nrl;; l)\\i.d hmn 4 to {; ,~l'llts 1'1)1" each

1\ i:ttlCfllI, a "kettl{j" llOldiug two fJwlrtH. ,Vorl\: is irregular, llt'caul"e of the dinieulty of getting

II:JAers ill lo'ufficiC1Jt qll;mti1r awl IrJ/(:'[J flel~(k(/ (owitJg' maild.r tllJ1H:' illdi"positiOll of tll(' o'y,~t{'tmen

I (I work in bad wcatller), ano tile tot;l.l eafllillg'fl of lite 0lwilcrs mul employes llllri Ill:( tue "o~·st{'r·

1'1111:' in the factories, will }Jl'obahl'y not t~xee{,li $~O,OOO. TLese fa.ctorit:s have llot hCl'lI long ellough

i it progTess to fl1rnilSll more exact information than is here ginn. Tllcir capaci!,y ill fat' ill ad \"RnCe

of Lheir IJreseut protlnct, and the)' antillipate a highl;r successful fut.un~, confidt;nt that they can
,(~eIU'e the trade of the lower Mississippi VaHey, to the exclusion of oysters canned in northel'n
('itiliS."

9. UTILIZATIO~ OF OYSTEH SHELLS.•
The utilization of oyster shells is {'xtt'IlSI\'e and in varhlUs direct,ions. Thl.'Y I'lcrve as "metal"

fonoads and foot-p~thl:\1 as" lllling n for wharves, low lands, fortifioatiollfl, and fnilwttr embank

1ll(111.tfl; as stools fOr new oyster beds; as ballast for vCBsels; ael material for lime, amI as manuro

for (lxhau!!ted fieldl;l, or a component in mi.xed fertilizers, besides AOlnc minor uses, such as food
for Imultry; &e.

One is astonished, upon first going to an oyt>tcr loculity, to 8.ee the huge piles of sh(llls, aud
llis(.'ol'er wbat~paeioll8 areas lIa\'o been raised above tide ltrl'el or otherwl!l6 filled in with these

tlllirnal structures. If there are 23,000,000 bushel8 opened alllluall.v in the Unjted States, an equal

measure of shells aceumulates, amounting to no less than 243,390,000 euhie feot, tVhich wouM sprtlad

3 fe{lt deep over a space more than 450,000 yardR ..quare. Next to thejr utilization ill filling hollows,

tlle largest portion of the emptied shells are com'fIt'ted into lime. Time was when no other lime

wa·g used by the early colonists, and tbe practice bas persisted j several of the New ETlglsnd shore

towns Rupportingmills and kilns grinding nothing bnt oyster shells. 'I Bythe additioll of the proper

Ulat.eriala, ciaoy 1\ud ,magnesia," it is Tecorded, (l Mr. Kingsley, a lime-b\\rn~r of Boston, some years
ago prepared an lU:celleut hydraulic cement.; which is used not only for 13,\'ing drains, cisterns, &c.,
but its Whiteness fenders it suitable lO!' the mauufact.ure of fountains; vases, a,nd ornamental
llrti~lM, 'WUh,h. are to he placed in exposed 8ituation~.'"
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The use of the shells as a fertilizer is also an ancient pmctice. In the Canadian provinces the
remains of extinct oyster beds are drl:.'dgetl by huge macIJines Ulnde for the purpose, and spread

upon the Jands under the name of lllussel-mud. Along Pamli~o Soulld, North Carolina, when 'the
wefltber bf'(~omf\8 warm and there is 1](1 other emplo;rm"cllt for their boats, the fishermen rake up
boat-loads of rough" COOll oy8ters" and carry them to the farmers up the rivers to be sold alDd
used as manure, for which from 3 to [; cents a ImsheJ is paid. In :Florida, and the Gulf States the

beflt farms and gardens 'are those loeated npoll the shell mounds, where the finest trees grow; and
in the Northern States the8e old Leaps have long been l'I'l'Ortl'd to by farmers as a store bouse of
top·dreRsing for their fields. The immense banks at Da.mariscotta, Me., are constantly utilized

for this purpose. Tbe s111.111s are til-st burued, and the remains of various rude killH; exist, one of

'Which greatl~' excited the antiquarians who first exlJUmed it, who were sure thej' bad bit upon an
aboriginal, 1'1'Chiswric home, until tlu·y fOllIld h:tlf It brick ill the bottom. In fact almost the whDle

of the lirOl~ now made from oyster·.,hells at, the factories is coTl,"l:1ruld into a fertilizer, in composition
with oUler manures, or unmixed.

TheBe and other minor utilizations are disappearing, however, along the northern C08St,

through the increased value of the shells to spread on the hottom for the founding of new colo·
nies; as has been explained; and before long, no donht, nearly all the sbells accumulated will be

saved by llianters for this purpose, as a better economy thall to ..ell tht'm.

10. STATISTICAL SUMl\fAUY,

.stali~til'al fub/e., in 1880, shQwing, &y Stale!l, tlw pe:rliQn8 employcil, capital i!lV8~tl,d, and t:aluc of prodlwUI in the 1lY8tr:r
imlustry•
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Sta/u/k-al table., ill 18BO, /ilwll'ing, by State~, the penO"8 employed, capital i"VMted, <1'0.- Continued.
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2.-THE SCALLOP FTSHEltY.

1. THFJ NATURAL HISTORY OF THE SCALLOP.

The name of the mollusk under con.siderntion is also written escallop (from the French e8cal

lope; and the Dutch 8chelp, a shell, alljed to Bcale according to Skeat) and seollop. Of
other common names there are many in various langnages, as will aPP("lIr. The scallops are
bivah'es, with gills fringed like a comb, or pootinated, a characteristic of tho class to which they
belong. llut in this family the indented, often almost toothoo, edges of tIle shell i~elfcarry out the
resemblance to a comb 60 well, in addition b the internal structure, that they have retained for

tbemselves the na.me Pectinidre, referring to the whole famil)'; and Pecten for the principal and
typical genus. They are also called, in Ital~..J "cape ;aute ;" in Bolland; "mantels;" in Langnedoc,
"coquilles larg6;" in BrittallY and NDrm andy, "Jwfiches." In England olle hears such names all

"fan·shells/i Il frills," or "qneens" iu South DeVOll, aecordin~ to Mont 3:;!:U; and on the Dorset

COMt the fishermen. call them "squinns." In tbe north of France Olie kind bears the name of

"vanneau," or U olivette," and another apeci ea (P. Wta,vimus) is Itn al'tide of food. Of the latter;

·1'b.iIo quantity repJ"68enb! ol.mply th" "nbancoment, the tI",t coot belng !nclu<kd In th" Y.rylnnd and Vlrllillla otatiotico.
t Of theoo, 210 1m; llIIlploylld ill the cannerlSll at Seaford.
: OfUl-, 1l,1lN .... -<mlplo~at the VIOriOUll oaIUlerieo.
§Oft~ I,m M'e empl",yod bI. the CllIUlllne.-
II Tltio-I.D.1I1lidlllO, planting, boddin.,o;, r..tte1i1l1g, II1ld trlWoport&t!otl to dl.t.an t n'l1rl",to In "}'ot<or ......oelo.
IT 01 thl8,~ ill iDve&ted In tho cunery 1.D.te1'e8ta at Seaford.
.. 01 thill tlinl>tlD.t, t:!,-482,a$O~ ib<l CMb OlOpUal invOlitOO. in the con"cr... ind"..u-y.
ltlb-oulhU.. 'Irtllter by 1'..-1..~ III otb.&r 81.&""" 1M lnIlII etlgll-llM IWd tlttl value or th" veuel. beln~ ,",,'oun1led fo. ol..,,,,hcl'll.
ttOfthM&, -lM,!IQ(I~o _ .. pIloOkOd at 8ellfoM, and 600,000 bu..bel. wer" pbt.nood iJ> Del.......... Bay.
MOf thla, .-n;1llO~ta l1hl U11u1D00lllGId llII tboee oaooOO- .
ijl Oftldl, "'llI,QO.~.thoaeMIl OIIpltaJ III tU oawl"l'J" inUlreeto, and f1E7,mlO tha -.-.In.. Dr bonding••"" ftl:tnnlII C<lJ" fIfIllnUllI:.

../
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J c1l"rey, a Bl'i tish cOllchologist, says: "If the o~'ster is the king of mollusks, tbi:;; has a j list claim
to the rank and title of princf'./J In the fish markets of the north of France it is called "rrranil
pa,laine," or Hpalourde." In the south of' England it shares with another l'lpeeica the name of

"frill," and in tlw north that of "clam." Bnrlwt Bpeaks of it ,{LS the "ducal-mantle pecten," and

says it served th'3 Uomaus and Greeks as food, :UJcl when dressed with pepper and cummin seed,
became a medicine. It is this species which is tJelieved to have been designated 808 the Kleis of

Xenocrates and Galen. 'l'his spech·s (P. fna.:r;i'fnU/r), .Jeffrey says, was formerly" plentiful in LuI·
worth Ull,Y. on the J)or8('t coast; Imt HOW tlwy :ue rarely found nlh·e. I was to ld that the breed

had been exterminated thpn, by au epicurean officer of the coast guard. The latc Major Martin
would permit any conc!w]ogist to dredge us much us he pleased in the bays of the Connemara

coast, provided he only took useless shells, .. .. • but all the big clams (P. ma.:vim'ltB) were
reserved for the table at Ball:y'nahinch ensUe." The high reputation of this species CllllSes it to be

much sought after, and it "is a constant visitant of the London markets. Scalloped with bread·
crumbs ill its OWll shell, or fried with a little butter and Ilepper, it forms a very delidous mol's,:;!."
The deeper shell was formerly employed in scalloping oJsters, whfmce the naIDe of tbis form of
cooking them.

The SCft]Jop shell appears very frequently in literature. It is often used ill heraldry' to indieate

that the bearer b as made long voya,ges by sea. It has lJeen the bad ge of several orders of knight

hood, nnll "WI figures in m on,r coats of arms. This ImJf·cbi't'alrous, half·saintly significance in

heraldry was usually in memory of the Crnflu-des, and marked those who had been attached to
• <

those medireva.l expeditions, or had been on a holy })ilgrillJa.gc, either to the sbrine of St. James the

(j'reat of CompostelIa, in Sllain (whcnc{\ its name " St.. James shell "), Qr to the Holy I.and.

Doth amounted to the s:tme tbing, SiIlCH the knights and monks of the Crusades in the ninth and

tenth ceoturies adopted St. James as their salut or SRi II ts, and, convertiug the fisherman of Gen
nef!ll~t iuto a Spauish warrior, assigned him the S(~o1l0Jl shell for his "cognizance."-

Si. Walter Scott, in hill poeln " Marmion ," refers to th ill badge, or emblem, as follows;

Here ie a holy Palmer oom~.

From Salem tlNt and lal'!t from Ron:re;
One tha.t ha.th ki~86d the blesi>ed tomb,
And viailied ..aeh holy shrine,
Iu Araby &lid Palestiue,

.. ..
In 8inai'g wildtlrtUlllll be MaW

'rhe Mount wheI'll IsrQel hell.l'd th$ law,
'Mid tlllwder-dint and lllUlhiug leven, ,
And shadoW!!, mjate, and darknlllJll, given.
He ahowe St. James's coclj.le-flhell
Offair Mffllt9l91'rat, Uw, can tell.

[STA,NU XXIII.

'!'he summoned Palmer eiune In place.
His 8Qble cowl.o'erhung hie ftl,ce;
InJilii bl81lk mantle Wall. he clad,
With Peter'" keye, ill clotb ofreO:,
On hillbJ'QAd MouldeN wrought;
The llC&ligp Mell hb cap did deck.

~$:i'DlU,QVlL

.p.

And in "The Pilgrimage," written by Sir Walter ~gh,he saya:
Give me lilY Bl;aJloIHlheU of quiet, ,

My "Jta:lf of :l&ith w ",alk upon i·
JlyBOrlp ~f joy, immortal. diet;

My bot& or ulva-tion. . ." :.....;; -..:-. . i ' ~. -.. ...
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Several species were worn 3S pilgrim emblems in tbis way, but chiefly Pecten ja.fXJOC8 and
Pecten ma.xtmu8. This is not the only place these lovel;y shells have in history and Bong amI art,

for, in the days when Ossian sang, the flat valves were the plates, the hollow ones the drinking
cups, of l!ingal and his heroes. "Distinguished artists," say!:! tbe collchologist Say," have judged
them worthy of reprC8eIJtation on their canvas, and tile voluptuouil form of Venus. is aeeu8upported

011 tho waves h,'t' the valve of a Pecten .. .. • A beautiful species which inhabits a portion of
the Pacific is deified by the natives of SOllia of the islands of that ocean."

Ceremouial employment and significance haye been found for the scallop among various savage
nations, and a few such instances relating to our American Indians were mentioned by Dr. R. E.
C. Stearns in a paper in the Overla,nd j{oulhly (April, 1873), as follows:

"The scallops are, and have been, esteemed for food and other purIlosell by the llJb01iginal tribes
W:l well as by their ciyilized successors. III the shell hea,pi'! of Florida, among the Kjeekkentnred

dings, or kitchen refuse, we fiud great num bers of these sll ells, especially in a heap at Gedar KeJs ;
and the shells of some of the west American species, found in Puget Sonnd, are now used by the
Indians in that neighborhood, for in the ethnological department of the Smithsonian Im:titution at

Washington (specimens 4773--4-5) are rattles made of valves of the Pecten, Mstatus, which wefe
Dsed by the Makah Indians in the vicinity of Neeah Ba~' in their dances; and another specimen is

a rattle made from the convex valves of a larger species (Perl.en cau,.inus) and formerly used as a

medicine-rattle. These rattles are made by pieroing a hole through the valve<S and stringing them
upon a willow or similar twig."

Mr. Stearns in the same essay has furnished a most charming aecount of the anatomy of the
scallop, which I cannot do better than to quote:

,. The animlll of tile fan-shells is cxceedhJgly beautiful. Tbe mantle, Of tliin outer edge, which
is t.bt' PUI't nearest tlJe I'im Of edge of tbe valves, conforms tQ the internal fluted structure of the
lattef. llnd presen ts tbe~lppearanceof a delicatel)' llOinted ruffle or frill. This mantle is t thin
Hlld almost transparent membrane, Morned with a delicate fringe of slender, thread-like processes
or filaments, and furnished with glands wbich secrete a coloring matter of the same tint as thf~

foihell; the valves increase in size, in harmony with the growth of the soft parts, by the depositioll,

around and upon the edges of membranous matter, from the fringed edge of the mantle which
secretes it. This cover is also adorned with a row of conspicuous round black eyes (oceUi) around
its base.t TheJungs or gills are between the two folds of the ma.ntle, compQ/:~ed of fibers pointing
outward, Qf delicate form, and free at their outer edges, so as to float loosely in the water. The
mouth is plaeed between the two inlnostgills; where t~ey unite. It is a simple orifice, destitute of
te~tb, hut with four membranous lips on each,side of the aperture.

"The Dltlchanism by which respiration and nntrition are secnred is elaborate and exceedingly

interesting. The fUamentti of the gill·fringe, when examined under H, powerful miCl'OBOOpe, are
seen to be covered with uumberIefis minute, hair-like prOC'.eS8e8, endowed with the power of rapid

motiOn. The15e are called cilia,a.nd, when the &niblal is aJh"'e and in situ) with the valves gaping,
maybe Been in oonstarit vibration ill the water, generating, by their Dlutual action, a, syst{>U). of

CUrrentsbY-Wbicll tbesurfaooQf tk gills is laved, dh'erting toward the mouth animalcules and
other Slnallnntrltious particles. ....

u Th&8heUOfthe scallops coMirts 8lm08t~clu8IvelY,siiYtDl'. W. B. Carpenter, of membranous- .

~ ·'808'>>.OJl'VE\nua.e:ae1C"'~~"~!1gJohn J_Iyn, ge~t'IJ; "Iiat of rll;itia6." ..
tAo ~>Orthijim.mtl8 *lJ.6Qallybe 8M1l, 8hO'l'fing aline!,v fringed onrtaiD of scarlet or orang". the mantle

tiAelt~o.t:'.~.&WIl oolw, the whrile ~t oll' with it. J'Inmh8r of bright, glistening eyes, of an elegant emerlWJ
~eJ.l~~,•."n4ot tun{tiOlae blue. .. 'De fllieat je:we16of ou:rMrest btll1eB can bellO brighter than the
.~t..(tliil;:~InOUusIt. ..
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laminre, coarsely or finely corrugated. It is COffilJOl5cd of two V(~ty distinct luyerll, differing ill

color-and also in texture and destructibility-but IHI\'ing essentially the same strncture. Traces
of <:el1111arits al'e somMimes dilwo\'embJe on t1e ('xti'mal s1I11l,lce, ;Uld ODe species (P. nobi/is) has
<1, distinct prismatic cellular layer externally. As the idea of thl;\ COIinthian capital is 1H;llieved to

have be~n sllgge8t~d to Callimac1lUs, the GWelall architect, by a plant of the Acanthus groWing
around a lJatlket, it 11; quite possihle that tIw fluting of the Corinthian column may have been ~ng.

gested by the internal groovin~of tlte pecten shells,"

Th(~ present "writer is cOlDpelled to acknowledge his ignorance concetnillg much of tbe infancy
as well as the habits in later life of tLls mollusk that he wOllhllili:e to know. ]ll rda,tion to our

(~ommf)n cOlllmereial specit's, tile Pecten irradlans, it "oecurs arnoug the eel.grass 011 IlIudd;y shores
in gr('Ht abundance in many localities, e~pcciaJly ill tlheltered places;" but Profes<;Ol' Verrill, whose

words I ha"e just repeated, adds that it is "al"o freqmmtlJ' fhund lil'ing on stl1Jdy sJwres and t1at~

or in the pools."

'1'he spawn (or eggs) is throwu out into the water much in the manner of oysterH, dams, awl

Otlll.'l' bivalves, and Buch of it as e"capes l1estruction by fishes or the lmndred of accidellh~ that

tLreaten tbe life of those delieat.e objects, catche8 on slolle8, sC;lwecds, and other firm SUPPorts,
from the sheltered tide-pools dowll to a considerable deptlJ. This is earl,)' in the summer. By the

middle of Jut,Y, in Narragansett Bay, tbis "seed" is about a<5 large as the head of a lead.pencil,
and it does not drop from its support for two weeki". or more. The growth is very rapid while the

warm weather lasts, 80 that they attain about balf their full size when winter stops, or nearly

stops, their furtber growth. ]lJ Xovember the young scallops, spawned the previous June! will be

fonnd in great nnmbers all fllong the shore, from :m indI to an iuch and a half in diameter, and

moving about very aetivel~"

Where eel·grass grows in quantities, howl?Ycr, as in Oyster Bay, on the northern shore of

Long Island, the young keep amml/; it, cli:.ging to the stalks, until by their weight they bend tlw

grass down or break it, wilell tll(',y drift ont the hay wit h the grass when it floats away in the full.

In the spring of IStiO the grass ;~aUle into the bay, bringing ;young scallops; tlms the abulldll.IlCe

t.bat year was accounted for, though there had not been a crop before in that bay siuce 1874. 1

have Hot heard what elIeet the subsequent seyere winter (of 1880-'81) bad upon these scallops"
When older and free from tlJe need of protection in the eel-grass, they go moving about the bay

"until they find the right bottom to li'~e upon," as au experienced Long lEllander writes, "wheTI,

in sailor phrase, they corne to anchor and 6ta~' there, unless driven away by heavy storlll8, u.s oftNJ

happens. Undlw such an uNlident thousands of busllelll are often driven up on the shores of tlHl
bay an.l .lil~ t.here hy freezing'!'

neferriIlg to tlri8 Jloint, Capt. S. Pidgeon, of Sag Harbor, says that, if pOl!lsiblc, when driven

befol'tl a ~totm, they will work to Windward, and he has seen them swimming in schools 10 feet

deep. North Carolinians report that the movements are all within small limits, and that in thos~

sOlltbenJ "sounds" the scallops prefer the grass,,"' beds in shoal water,bllf are occasiona.lly foulld

on the sand. 'rhongh the;y increa8~ in size very little during the Winter, the:r are said to begin a
second period of growth in spring, and to oome to maturity in a single year, ':so that they fre

quently produce spawu in the June"following their birth, and are in condiiion for tbemarket the

~mbsequent autumn-that, ia, when from fifteen to eighteen months old. The rapidity with wbich

they enlarge their aize, and particularly their fatne8s, or the ratio of flesh toshellj ~tilDaWd by

meatlnre, is flhown when they come to be prepared for market. At New Bedfol'd, I am informed.

a. bU$bel of sca.110ps Wi11 ~'ield only 2 quarts of "meats" at the beginning of tb:~se&60D,inOeto·
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ber; in .Nove.mber a bnshel will 'yield 6 pints, while a mOlltlJ lat-cr a gsl10n of meat is 1/cut out" of
a single bushel of shells. EXlWtly similar rCI)orts of difference hetween the first aJJd lu-st of the
season were given me at GreenWiclJ. The fishermen eall this increase"growing," and it seems to

00 tbe fact.
Fishermen believe t,llI1t scallops Ilm'er spaW11 more than once, amI die before they reach an

age of tlttee years. Mr. 'Wm. '\Vihwn, an experimH.:ed fisherman and dealer in Rhode Island, told

Mr. Ludwig Knmlien, of the Fisheries Census stafi~ that f\pecimeus two ,years old were seldom

taken ali\'e, and were Hof no account as food." Another fisherman stated That lJe lJnd captnreil
"only two two-year-olds in the whole SOa801l." At Northport, Long Island, I was asaured that
scallops were tolerably plentiful in that harbor onee in fivtl years. The second )'car following the
season of plenty would produce a few, tL(': t.hird ytl:lI' a scattt>riug olle or tw.o, the fourth year<lhso~

luttlly nothing. Then would Come a sudth'lI l'lCccs"i(m from some ullkuoWll 801lrce. Much the

same story comes froUl Port J effersou, L. I.
If this theory of scallop reproduction be true, it jJreEiellts a C3,SC wherE> the generations follow

one another so rapidly that tb('re are never two ranks, or gtmeratiou8, ill coudition to reprodnce thejr
kind at onoo, except in rare individual instances, since ull 01' nearly all of the old ones die before

\ the young ones have grown old enough to spawn. If SUCll a state of atra.irl'\ exist, of course auy
sudden catastrophe, such as a gl.·eat and cold storm dnring the winter, or the covering of tho water
where they lie for Il. loug period under a sht'et ot ic~, happening' to kill all the teudh YOUI1:;: (and
old ones, too, often) in Ii particular district, wi II exterminltt.e the breed there, I;;ince, even if the old!!T

and tougher ones survive tbis shock they will not live long cnong}J, or at lHl.}' rate will be unahle
to spawD again, and so start a lJew- geuemtion. It is easy to see, too, Low an exces~;i\'eonslaught

of dredging in a particular district might utterly destroy the fishing there until SOUle fortunate,
perhaps long.delayed, aceident shonld recolonize the district with :inew set of scallops descended
from wholly outside stock. 'I'his was appreciated wheu the Cape Cod man rernarked,'in lamenting

the ruin which was beiug perpetrated h)' the tooA'rcedy pursuit of scallops in the waters south of
Barnl'!tahle-, "soollops live but. three years Rntl can be exterminatetl ill one winter by careless·
ness."

In order to ulldersta,nd how such wholesale ruin is prevented or, rather, 11OW, wIlen it dOCl!

occur in any locality ~ the distriClt is relltockel1, amI all'lo such reports of practical ohservers as tLat
from Northport, we must remind ourselves not onl,'\' of what I have alreud,Y ,;aid of the drifting of
the young, but tbat the .scunop, unlike lllUllY of the lliollUSC3" is not fixed to 0lJ{~ 811ot, nor is it

eren compelled, like others of its class, to glide along tlle bottom with 'Slow and H'gular move
ment.; "but locomotion in this !feuns is rapid, and by :t 8uccel:!l:lioll of Elllrings or leaps," so th at it
i;,; ofteuspoken of as the" uallcilJg." The method of the bcallop's activit), is at; follows: When it i8 Lv ....._~

alarmed, _or wishes w change itf1l location, or regain the water after being lett upon the heach by
the reeession of the tide, it opens and ellergeticall,r closcs itH valves, t1ml'! eXlwlling the water from

the giU-cavity, the reaction sbooting the creature lJackward. The quick !'hutting of th~' 8hell"
UlHkea a luud snap, which can be beard at a considerable dilSt-:llIce, Tlms lht\ $.cal!op is able to
ri~e swiftly to the aurface of tht'l water by a successiofl of zigzag, arrow-like dartillg-s IIp'lfard~ and
then to sItde dowti again in a waveriug inclined line until it reaches the hottom at a distance of
ISliveral yards from ·where it atarted. Uepetitions of this clllDical maneuvel' in progression, with
long l'ellttl between, carry it Over long distanoos; and that sCllllops sometimes do make consider-

ahle journeys in large compani~s is well proved.
u.One elm. llCIlrCely flee ft, lo'\'elier sig-ht than tho.t of a large nUIDber of these l)retty creatures,

. with shenaOi'every hue from pnrp.le white to black, enlivened with sbades of pink, yellow, fa.wn,



570 RISTOWI:' ~\;\J) METffODS OF Tffl<] l<'ISIIERIES,

anrl other tints, darting abont. in the deal' watcr~ lLI', (}own~ lwre, there, everywhere. In .their
flight-like movements, vertical, horizontal, enlSt, west, north, and 80uth, the;r anI more suggestive
of a flock of winged animals than of bivalve.'; of wlliclt to make a uwuV'

Laek of u klJowledge- of this ,agaulllHli"h trait ill the wallop onCtl cost a French mercbant
<leur. Ba,ing pnrcbal:ied liJovl'ral t1JOusands of scallops in England, he laid theili down in his pare

at rOlt-en-Rassin, but fOUIld til em all gOlll~ next tidt~, fur when the water came ill tlu:'Y all shot off
sternf'oremost, like phmv·res. ""'-'II.)', I WllS Shl'illlpillg' down ill Ihe bay thenl once," said a South

of ]~nghmd ured~ermfln, when he hc,uil of this story" :wd I seen something a shootin' along a

front 0' me what I'd ne,pr f;iu afore; 'n giv chace to 'll; and lIe to shoot again, and sieb like, 0:1

and oIl-why, for thil't,f fatllOuls 'II more, till at Ia-st, when he'd a got deeper'n I eared fur to follor

'n,l seen it, were a scallop. A~'e, tItey SlH:lOts, jist like that, I can t.ell 'ee; but oysters," said he,

" di Sll't."
It is 3ssert{'\d that tlHW willuow a·nd then leap to a small distuuc(j above the water. Refer

ring to this jumping power, MI'. Say re]lltt~8 the following: "ill', Lesson has immerSf1d a basket
of l'l'ctens ill the water (Ii' the sea, within about 6 inchefl of its rim. 'l'he individnals, be say!!,
which formed the supE'lior layer, eonstrgined 'in their movements by tllOS!:' tllat were beneath,

after mftny frUitless oflorts, succeedcd ill 1cftl'ing from tueir prison_ 11< • 11' In this way all the
cuntents of the hal"ket disap!ll:,ared within fifteen minntes. Smellie repent.s from Pliny tbf4 'when

the sea is calm' trOOJlll or little tleet-ll of scallops n,re often observed ;;wimllling 011 the !'lnrface. They
raiH! OlU1 valve of their shell above the sllrface~ W111C1l lJe(~Ollle8 a kiuu of ,mi1~ wlJile the other

rE'lUailJK under tile w:ltcr alJd 3,ll1'iWers the lmrpose of an arwhor by steadying the auimal amI pre

ventiug its being overset. \VJWlJ au enem;r approaches U.llW i IIstantI,)' shut their sllells, plunge to

til(' hottow, and the whole tieet disa.ppmns.' ,"Ye hiwc not heard that thi,.,; rem'lrkable flotilla bas
been observed since tlw time of rliny."

The ;YOUilg scaJ.lops are much more active and swift ill all these movements than the adalts.
Not aU scallops possess the a{\ti ,-its of our common Atlantic coast species and of some foreign ones.

.Many of them have a sort of beard (byssus), at leaRt when YOUDg~by which theyatta.cb themseln's

to rocks, seaweeds, and ot.her marine bodicf.l, as do t.!le mussels, which are also u,*,rded; having
aUChOrl:lll thus, t.Ley are fixed forever. In gelleral, the ;youngsters are more active than the oldPJ'

ones.

In the case of our common Pecten irradilMl8, I have already given a sketch of th~ doings (If

the youn~. III the aut.umn there seems to be a migration towards the shallow water of the short'

hy the older scallops, uud then the fisbing begins. The grounds where scallops are now dredged
are open tracts of sandy bottom, or else places where a thin layer of mud overliea the SRml.

Reefs of rocks and verr soft bottom are both avoided by this mollusk. Tbe same holds goo,: ill

New York Bay, on tbe New Jersey coast, alHI in every locality wllf'Te these mollullks abound, In
formation is I,Icauty us tt) the depth to wr.ich they might be· fOIlIllI, but- it i8 no doubt considerable.

The grellt bulk of those takcli nnw, however, are dredged in les8 than a dozen feet of water.
The scallopCl'8 will tell .yOU evtlrywhere that the more they are rabd the more abundaDt they

become. I heard this from DLany dredgers myself, and the rlilports of others contaiu the Ba-me
assertion. I{aking, they SDS, scatt,el's the young, and keeps them from crowditi"g one anotbeq in

short, it lets them grow. Yet in each lo~ality they will tell yon that the yield there noW dot'S

not compare in quantity with ten, fifteen, or twenty years ago. The splendid large Pecten illam'ii

CUB, which formerly abounded on the COlt·st of Maille and in the Bay of F'nq(iy, is now 80 nearly

extinct tha.t it b.&8 become III prize to the conchologil<t. This came about e.ntirely thr-ough an ex

cessive raking and dredging for them. Long Island Sound has llOW been depopulated Of.ibf seal·

,
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lopa and the same is true of New Y01'k Hatbol', th(~ Sandy Hook region, and much of the ~ew

.Jersey coast. At Greenwich, Conn., I was told that. where ten or ,fifteen years ago oue could fill

a dredge in a few rolh:, and a boat would take 5U to 100 bushels a day, now oIlI;r auout 10
bnshels a day was the a~erage catch. From oIle·balf to (,ul'ee·follrtIJ8 of the dredgeflll willl'll'OH'

trash. At Hyannis, 11n88., they said four years ago tlut the scallop.'; were di ..appearing" and
attributed it to the fact that in cnlling, tbe fishermen would IlOt throw back the little ones. Many

similar statements for otber localities migbt lw gj"en. Th8 irrCfiUhJl'ity of the prestmt supply is

abo pointed out. "Somc8easons thc mollusks arC mud! larger ami finer than others. Thus this
year they have been small. Last )'ear tbey were twiCt, the size." That iR a report from Peconic,

L, I. In 1879 an immeuse area. of young growth was disconm,u abont Cr-<1wfonFs Island, in
Narragansett Bay; yet all died off in a,ll iucomprelJell&-ible m<tlmer before fall. Speaking of this

subject to Mr. Kumlieu, 1\11'. WilSOll remarked: 44 \\"hen t ht,S first began eatehing scallops about

twenty years I1go in Cowesett Bay there were 11 hundred bushels to one. I call give no theory
for their ill crease and decrease. One 'year there way be hardly flny at all, aud tlw next ;year a
great plenty. I think the scverit;y of the winter tCllJperatnre bas milch ~o do with it. The )'car

1879 was a poor Reason, but this season (1880) YOllng scallops arc more plenty than ever before
known."

2. APPARA'I'US AN)) METHODS OF CAPTURE.

The method of cat.ching Olcallops evcryw!H're pnrsued at pn'scnt is by dredging. This wouIll
seem to be the ollly practicahle way, and has been l'ro~ell so, hilt t'arly aecoullts of tile fisbitlj:!

~bow that scoop-nets, usually on th(~ end of long po1e8, were formerly u8ed. TlJ.i" wus speedil.r
condemned, however, because it. could 1H:\ employel1 only where B scallops are II. foot thick and

miles in lengtlJ," as one fisherman expressed it.

I.'ollowing this came tbe invention of the SOl all, triangu1,11' dredge, intended to he hauled lloSu'rn
Df f\ither a row-boat or sailing craft. I have never IleaI'd of anr l:ltea~ dredgiug for sca1l0(lllo

The ordinary scallop dredge holds from one to two hUlihels, but varies S(l[l)('.w!lat in form at difter·

ent points alOIlg the coast. T'bat ill use in Buzzard's TIay, according to Mr. "Vi::'. A, Wilcox, consists

of an oval iron frame 3t feet long. III front (or UlldcrncatlJ) it is win'-netted hut behind (f1ho~e) i8

made of twine. Bml1Il k1ail.boaf,s (dories) with a crew of two men fi!:;h with from onc to twel~e of

these dredges over a.t OllOO, sailing with just enough" sheet" to allow a slow lll'adway. As soon

as a dredge is felt to he full they" luff up" lwd haul it in, then empty and go OIL If tue wind is

llIlfavorable one man will row while the otber attends to the dredge.

In Narragansett Bay sail-boats, genernlly cut-rig'gad, are used, and tlle dl'edges aN' of ~peeial

construction, in two shapes. Mr. Ludwig Knmliell reports:

.. The dredge fot a soft bottom differs frOIn the other in hayiug the t blade' ailju8t.ed to SWitlg

ill tlie 'eyetl' of the arms in order topre,.-ent its sinking into the lUud. This is caUed the 'kettle·

baU' l'Ityle of dredge. The blade will :fiy up instead of digging into the bottom '"ben undue press
ure hi exerted upon it.

"For a rooky bottom a drcd/{e is used which has the blade immovably fastened to the Ilrms ;

ot,herwise it does not differ from the i kettle-bail' and it is known as a 'scraper.'

"In calm weather a small iron·framed dip·net~ on a long pole, is employed in shoal water.
"The dredges are f:limply dragged bJ the boats until they are full. The large boats llRUI Bix

to eight at a time; the smaller ones tbree, four, or :five."
The number of dredges thrown oat at once depends on the strength of the wind. Tile boat
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sails it.aelf with two reefl:l in, and is steered b.y tIte dl'el~ges. "'IJCll they are i\111, as can be told by
f~('ling the cables, the boatman" st:nt!> up hi!:; !>hects alt round," nud hauls in his catch. ~

A good accollllt in the New York IIerald, descrilJing mOdeI'll OI)erations ill !'ccollic Bay, Long
I~land, shows that lIeither toolo; 1Ior mdhods ;]jft~.r thet'c from 'those just detailed.

, 3. DlSPO'?:UTION OJ;' TilE CATCH.

:K ot all of the scallop's HCB11, as eVl'l'shody knows, il:! fit for food, nor is it edible at all seasons.
That portion of the mollusk emI)lfl~'ed is the firm, yellowish-white mass of that great rnu:;;cle called
the adductor, by which tlw animal pulls lJis shells together and is able to keep them slmt. Few of

the fishermen or th'u.lel's, not to speak of conOlumcrs, recognize this, however, and call the portion

" eyt," or " ht,art "ullder it vague imprei,;sion that it is a vital organ of some sort, since when it is

illjur;:'l1 th~ /';callop opens his shell", all act whh;h, with the uninformcd, i& tuutamount to its deatlJ.

" The;y are good boiled aTJd pickled," says the judicious De Voc, with calmness, "but much
beth~r fried; mallY, 1IoweYer, do 1I0t like tb~ir IJeculiar sweetne:;;s. which is somewhat like the
fluyor of a rich. soft clam's, but llluch more cloying aud !!atisfactor;y." More cutlJm:iasm warms tile

heart in this: "Broiled auu stuffed with forcemeat, allli serv('(l ill hi" (,Wll shells, he not only

forms an ornament to the table, but a plea"iug varil!'ts amongst tlw fish." But the real, pa.ssion

ate admiration of a bon vit'ant is onl,',' hl"(~a,tl.led ill the following, tllC credo of a disciple of Epicul'llS

lIni!. a Herald reporter:

"Of--
All fiBh f"om ol.'a or .lJore,

I"rcB1H,t or purlilJg b\'(."k, fnr Which WliS ,haincd
Pon tnK il.ucl L,,,,re,,,,, Ba~' ..nd Afde co",~t.

the crisp, tawny, not ovorfried seollop is tbe most ue\{'ctaule. 'TIJl' UIlctUOUS lIlOl'lSe1S cannot hu

manducated with dispassionate prcteuses. A healthy persou cannot swallow them with an aftb~

tation of not knowing wII at be is en. tillg, for the~" possess an ill deti11 able lusciousn ess not posses/'iel1

uy allY fish or fruit, ye~appl'oxillJa-tilJgto a combination of them all."
To COYne down to our prOfle again, I mllY remind the reader tllat the opening, as a rule, i1;

done at hOlue. There is little time or opportunity for opening on the boats, and Dot ewen as much
enlling is dOllc then'l as th~rc ougilt to be. Moreover. to throw over the offill amI refuse (Which it

G-reenwiuh man called "gu.ucb ") onto the ground would be considered bad policy and likel~' tn

.hive the living sca.]lops away, or interfere with their proper breeding. All the opening is <1011l'

on shore, therefore, and a large nnmber of persons are given em}lloyment outside of the dredger;;,

Xu statistics of anf such employment are a.vaibble for Rhode 181:111d or ~fa,1'8achul:letts, bnt

an interesting and fr,it hful picl ure it' presented of this i Ildmltry lLt New Suffolk (or Cutohogue), LOllti

I slund, l'y a recent writer ill 'the :N't\w Y ork H~rahl, as follows:
.. A~ soon as n load is obtained away go the scallouers for the harbor. The beaeh at Kcw

Suffolk is lined witl.l IJlftir )lfm.wn., 110 l(,\~s tlmJI {\lenlU of wnich are tv be seen within a quarter of

II mile's walk along the slwds. Tile IUl'gegt of these buildings is 30 feet long by 20 wide. .A

broad shelf fUllS along each sicJe. IJrojectillg a couple of feet from the walls, Iln<1 reaching to the
Wa,iRt of .a wan. Holes are cut in this- shelf at regular internlls along: its length. Barrels ar~

placed UII del' these holes for the refuse. The scallops are pi! ed 11p at the back of the shelf spoken

of. Tbe openers Btand oppoflite the openingfl. Dexterity is here seen in the aptitnde acquired by

long practice. The openers are generally wOlllen, of all ages. Apart from the damp f100l'll and

dripping surroundings the work is Dot hard. Some of the young girla work aftel' beingroa.rried ;
come regula,rly ill the season to gain a penny or two fOr those little extraa coVeted by all. We

saw in one house two young wives, with cradles behind ~em containinK less than year..oJ.d bf\bieIl,
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opening scollopl' with their handEl, singing lnerril.;> SOJn(~ hahy song to quiet. tlJe ,r0ll11g olJe'<;1 and
IIJ an indescribable motion of the left. foot rockiIlg t he cradles wit.h a gentle Illotion all-sufficient

to keep the nurseliug quiet. In another corner was a. mother nursing her three-werks-old bave at
n,n interval in the work.

~'A Rlow opener, at, the present rat.es paid for lltbor-12~ cents for 11 ga lion of eyes-will {'arn
from 80 e~nts to $1 a day; a rapid one, ollf\.lmlf mor(,. Tht' fHst~St we OhfwrV('d was alad of

fourblen, named Pll,tElS McGuire, who opelled at Uw rate of tlrirty Ii millllte by the ",'at-ch. It

takes 2 bushels of hiv.tlve,s to make a, galion of eyes, In the work a leather palm is used to
Pl'Ot(~ct tL e hands.

II 'l'he /notions of the expert opener are but three a ftN tlw scallop is in hand. The biva,}n' is

taken in the left Land, palm up, with the hinges of the fic:illop toward tlJe opellet',; body. The

klliftl-a simple piece of steel, ground sharp and with one t'.ud stuck in a small wooden handle-is

i Ilserted in the o[lellin g of til e sh ell fart.hes t from the breast. A turn is gi\en, Cll ttill g apart the

~Iwlls. The npper lJye il>! se'verell throngh by thiA movement. A flirt at the flame moment, throw!'
ofl'the upper ';hell. Tho second motion cuts the. lower fast.enings of the t'ye to the lmder shell

allli tak(,s the soft Imd useless rim off. The last, motion tbrows tIle Rhell ill QIle barrel aud the

M,ft and slim;y rim ill anot.her, while the eye is thrown into It basil! of yellow stoneware holdlDg' a

g'alloli. They are theu taken froill tlle basin; tbrown into a large colander, thorough Iy wa.shed:
plaeed in clean IH)xes and shippt:!d tn .New York and Brooklyn. 'fhe prices this .yC!\I' (1879] hay(',

been hig'h, the shipper realizing $1.50 a gallon. Tho highest price cyer given was $2.50, thc

lowest 50 cents, which does not pay t.he cost of tlw catch."

It is said that each of the eleven shops ment.ioned employs one boat and two men to catch for

them, and from five to fifteeIl (averag-ing toll) persons ill opening. The tot.al of this is OUt'

hundred and thirty·three, the Ilurnber of persons hired in New Suftblk, Long Jsllwll, alm.lC, dming
the o;yst.('l' season, besides mu,ny illdcpondt-"llt lloatlllCll. and dreul;enl,· Tile Herald's wyiew.

heretufore quoted. places the whole number of those eml~lo,yell at New Sutl'ol'k., scalloJl head
quarters, as about oue hundred and fifty of all ages, from men and women of Hixty all the wa:.

llown to bopl and girls of tell and twelve. The carefull~' a;Jcllrtailled t,enSUE; of }fr, ]<'red. ~lather,

ffiltUe in this same locality and shown in the appended ta.lJlc, nearly coincidt,s \rith this.
At Greenwich, R. L, the scallops lY'C H shipped 1001>(' in small \\'OOd('Il boxeg, without iet',"

according to Kumlien t " a~ ice f!lpoils their flavor ami swells them up. They a,re obliged to ice

those sent to New York in the ell-rIr part of the s/'-',a80H, neverthe.les8, but the flavor is much

impaired by the meat coming in contact with the swent water. t;

There is and ought to be little or no waste in the scftll0l' fishery. The oystel'-l'laut.er8 of

Pmvidcuce and Taunton Rivel'l'l justly regard 8carllop f<.hclls R" the' hest lwssible cultcL for their
seed,beds and pay a higher price for them than for o~'8tcr shells. The Elame dil:'posal is made of

the shells accumulating at New Suffolk: "piles of which to the height (If 8 or 10 feet and covering

a quarter of an acre were alongside the opening.hollSe!-l." They are use<l to deposit, 00 the o;yster

beds of Long uland Sound, and no less tliall 50,000 bushels; for wl1ich $l,:WO, at 2~ ecntl> [/
hushel, was paid, were sold at New Suffolk alone in 1880. One single firm in P;tir HavcH, Coun"

l.:.a~ ordered 25,000 bushels to be 9Il\"eO. for them from the scallop-opening ill 1881.

The 1lf!6 of a somewhat similar shell, the cockle (Oardium), in FmnCl.\ in the eulti,:ltioll 0;
oysters is dC8C1'iOOdby Major Hayes in hig report to the English Gon"flllilent on the Oyster

~i8berie15 of France, in 1877. .. In examining the channels [.tt ArcacllOnJ'1 Mays~laj~.r..~~r~_" ID,:-
-~-----.."'---------...~- ~~~--~~~ ~~~~~~----- ~- .~----_._-

• ThallU &nt dlU:l to Mr. O. B. GOldlmlitb, of.cl1tuhogue, for inforlllatioll frQm that regioll.
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attention was ditected to a form of collector which I hud not seen previonsly. It consisted of

cocklo shells strung closely together upon a wire, a hole heing HlIHle in the shell near the hinge;

the wire is rUll through, and when ~trung they ure placed at the proper time in situations favor·
able for catching spat. They are kept about.;1 illdHl$ ahove the mud by mean/il of pegs placed at

intervals, to which the wire is attached, amI they appeared to me to succeed admirably."

'1'1Ie Long Islanders are famous for the extent to which they utili2i:e dead fish (menhaden or
illossDnnkers) and otner marjne organiHms llS maDur£'. It js not stnmger tlJt'-l'eforc, to find that

they economize tJw offal of t,lle scall(\p·()peniu~, which is mixed in the compost beap with the sea·
weed of the heach and makes a gralld manure for the enriching; of the growing corn, the fE"rtilizer
being placed in the hill instead of being sown broadcast on tlH; luud. I presume tlw same utili.

zation of the refuse is practicf'd in Rhode Island, tlwuglt I did not learn the facts there 60

specifi{~ally.
"This mnltitude of r;callops," sa.yl'l a recent writ{\r, I' attracts to the waters of Peconic Bay

thotlsa,uds of wattlr fowl. Black thwks, geese, IOODS, and the common DQIH)dihle duck8, such us

coots, old squaws, and whistlers, are in immeuse lJumbers, while the gulls fairly wl.liten the sand

hars WUCIl the receding tiue leaves the sands bare. nobin's Island has at its north and south

ends two saud bars, which are bare at low· water for half 11 mile. On tllese bars, therefore, are

left scallops, razor· fisll , five.fingers, and aU the minute crustacea tbat make up marine life.
,"Vhere food is abundaut tiJere will be found something to feell upon it. Bellee the crowds of

birds on these points at low water reminds onc of the fabulous anecdotes regarding bird lif!:',

I'e III ted in the stories of a J uleg Verne}'

But these birds am not the only enemies of scallops. They form the favorite food of many
fi81l(~s, especiall.y the cod, aml its congeners. Tho small boring mollusks attack them more

cOlllffiouly even tb,1n the o.rJiter, whenever they call catch a scallop quiet long enough to get a fair
hold upon him; awl for the same reason, namel.).", because their shells arc more fragile than thu

osster's, mauy species of star.fisb, including some small a Ijd wpak ones aud Borne living only ill

deep waterr are accu&tomed to seize upon and devour them. The scallop is 'Very qllick~sighted

(if not exactly in eye· sight, at least by some other means of apprehension) and active in avoidiug
his enemiesr so til!!t it is able to escape many times when a more sluggish molluskr no better
armored than hi', would perish. The compensation for his thin, easily crushed, or quickl.}" bored

shell~, theil, i" his "harpllcss of wit and swiftness of locomotion, amI so he i$ able to bold his own
ill Ule fight for exi!,;teucer which is ever going on aDlong tbe denizenlJ of the deep, as well as those
of the upper worIll.

4. EXTENT OF THE SCALLOP FISHERY.

A statistical 'dew of the annual production of scallopt"l, so far as I have been able to come at
it, remains to be gi"en.

SCALLOP FlSHHW AT, CAPE COD AND BCZZARDrS BAY.-As the comIDtm lloollop (PecUm
irradia7ls) is tound only in a .. r.ire and local" way north of Cape Colj, we mnst look to the south

ward of that great di viding point for any com mercial fishery of them. The most northerly localIty

at which Buch a fishery exists, as far a$ I am informedr is at H;yannis, Mass., lmd during fie winter

_of 1877 many peraons of all a,gee and conditionll were 6mpl"yed in it there. One tlrmil.tted up a

large hout:e expresllly for the busineefl, and employed a large number of openers. , .Ski1fa, cat-rigged

Jll.w]-hoat", dories, and punts, two hundred in number, ann of every 8ize, shape, form, and color

were used; most of thelli were flat- bottomoor shaped like a llat-irou. and therefore very 04 tendec"

when afloat. Each boat carried two dredgeB,looany termed II drags." In that year-aooordD1B
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to Mr. F. W. True, ea{lh of thl; two huudred boats aVl'rag:ed about 120 bUf.>hels, {II' 100 gallons,

during the seasoll, wlIieh would gin; a tob!l Ilf 24.,OIJO hushel~, or 20,0110 gallou", for the fleet.

The scallops were sent to New York alJd also to Boston, ,Iwl all aYel'ugl' price of $5 per half band
wa.s reeei-ed. In 187G tile price wa:,; $, aud ill loS,S ollly $,'1.':;0.

Further inq nirics ::.dww that filii> "purt at, II yUlJuis 1mll IlO pn·cl'dellt Ilnd ha" completely died
away, so Hlat at present. there is no cutdl Ihl'l'e, OJ' at le:,sf 110 sLipJllellt".

III the ACllsltllt't HiYh, amI all ,llollg tho westem 81101'e of DuzzilnFs Bay, these little wolJusk~

IllJound, aud their cat.ching hilS conw to lIe of cOlH;id~rable impOl"i:all(~c to that loeulit.r. Mr. W.

A, \Yikox, who Rt'nl]s we llOfl's ou tlJI' sllhjeet, Rays tllat it is Olll,\" l'if!lJtl~('U "eal'.., ago t/Jut a

fisherman of ]l'ail'haYell ((/pposite Npw Ih';Jfonl) WHIo; unahle \.(/ IOl'1l51!'rtllolJR that be lHul ca,ughL

]jut th{1 ta~te hws been ao.;{J uiI't'd, 'ItHI 11 local lJl,l,rket IJa~ gmwll up to important lJroportiolJ~, !'o

that in 1880 fourteen nu;ll and tell Mlllall boat8 (dorie8) Wt'rt'. Uff'uging for sc..'lllops in Bnzz.H'dls

BilY from the widdle of October to tlw middle of January. Mr. 'Yileox sayt<o: ., 'l'hese BillUU boats

will take ii'om 10 to 75 buslwls a da:i." The men anI 110t <lhle or llot, wminl; to work eY('r~' lIay,

llOWeyer, since the tau tog a.nd otber fishing calls for tlJeir attentillll, <llltl tlH.'re i~ dang>er of oY('r

I;toclkiJlg tIle market. It tlJ('refure, happens that tho total catch reporled for buth i\ew lledfortl

amI Fairha\'en men will not, exceed 6,400 gallon.'!, "'alned at $3,840, GO cents beillg a fair average

IJril~e in this and the BostOll market. 'l'he value of the in restmen t de\:oted to this lmsineO\~

at Fail'haven is about $120.

SCALLOP FISHING IN H:UODE IsLAND.-'l'he lJeXt IlvlIlJopiug-groulllI is in lIlount llolle Bay

and Cole's nin~r, Massachusetts, Oil the eastern side of :Narragauf'ett Bay, for information in

l'egard to which I am indebted to Mr. Ludwig Kumlit!D. The best grounds in this Jleighborhood

lie between Gardiner's Neck and 'tVarren's Neek and for it 8hort di"tallee up Cole's Riwr. Thr

lIlll11ber of men employed there was reported at about twenty.fiYc, "evCllteen of whom WI!re

lj cutters/' or those who open the shells as fast as the.\' are dredged and extract tile edible por

tioll. This force was divided among eight boats. The seaSOll here begins September 1 alld
lasts until the weatL!:1r becomes too cold and stormy for work. The prouuct fiJr the year lti7fl

was estimated by Mr. Kuruliell'Ol informant,s at 81000 bllshels, equal to GlOOO galiOlls, which sold at

liO cents, and 80 realized $.3,600, or $150 apit,ce, on the a,erage, for those engaged. Two·tIliooll

of this catch was sellt to New York, the remainder going to Boston, :Pall ltinw, .Muss., and

small neighborillg towns. Complaint WilR rna,de tha,t much of the entch in 1878 had to be thrown

awa.y, since there was ]lO market fo1' it. The inl'estment 11t Cole's River in this bUllith'sS ].oIl'.

Kuwllen sums up at $1,040, giving $640 as value of sa,il-boats and $400 as value of dretlges aud

Utllel' implements. I think this is too high, however, and prefer to m:l,ke the sum $800.

This brings me to perhaps the most important scallop fishers at present on the whole COMt

that of Greenwich Ba~', Hhode Island. There is said to have been some catchiug near Pawtuxet,

in Pro\idenoo River, but, if true, the fishery has not ;\,ielded anything of late to amount to D.IUM.

The only beds of "alue, therefore, are to he found in Greenwich or Cowebusett Bay, an indentation

uj' t.he western shore of Narragansett Bay. There the !lcallOIl beds, according to a map furlli8hed

by M.r. LUdWig Kuwlieu, are as follows:
1. About ChippaDogs8t Island, at the western extremity of Greenwich Bay, extcndiJlg about

one·third of a mile from the island·shore. These are considered among the hest of all the grounds.

fL Ou the north shore, the beds begin near the mouth of .Apponang Ri\"er Dnd extend ,east

"-urd, l"Ca{lbjng nut into the bay from a quarter to half.a mi1f>, for j), distfl.lloo of ahout. 3 mileR, then
eX~tldillg southwarll in a curve as fitt' as tbe chaDnel, and 0l'POSitl' SllIillg Rodi:!', on \Varwick
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Neck (where the beds seem to st{)p). The fishing ground lies in the channel to 35 feet, in depth.

Tids ground is known as the North Shore or Appommg grounds.

III. On the south and eaBt shores of the hay are found the most extensive and profitablc
beds. These begin about one.fourth of a mile north of Potowomut Rocks in about 13 feet of

water, extend eustwaI'd to tho channel, and then curve ge':}tly southward, going outside of
Hunt's Ledge; in fact, they may be sa.id to take in almost the entire fiats west and southwest of

the main chanIlel. Th ese. beds also extend south ward as far as QuaD8et~oint,u. distance of about

5 miles, but Dot south of Pojnck Point. 'fIle grounds are of little value in comparison to tbe Green
",iell Bay beds proper.

Tbe Chippanogset grouMis are considered to be the best, as they seldom give out. Wben this

occurs the remainder are sure to be of no account.
It appears that Greenwich Bay bas not always been the home of scallop and scallop fishing.

III the Ea~t Greenwich Palladium of November, 1867, some quotable st.atements appeared.

"Only a few years ago Cowesett Bay • " " contained but few scallops or oysters.
Clams and quabnngs were from time immemorial abundant along its shores. ,. • " Some six
Jears ago it was found by a few fishermen that large quantities of scallops had planted themselve~

upon the sand-bars and grass)' flats in the bay, and that they wcre approaching a size suitable

for table, The next scar they were tal,en in small quantities. Subsequently the scallop fishery
was carried on cxten~ivel;y, employing, perhaps, fifty boats and nearly one hundred men from

September to May. Hundreds of buabels were caught dail;y, cut out, and sent to order from all

points of the compass ro market. Many thousand gallons were disposed of last year • • .. at
prices that well paid the fiBhermen."

Later it was said: "The scallops have had to retreat from the bay to a great extent. • .. "
A new bed of 50 acres lying between Warwick Nook, the Middle ground, and the SpIndle, in the

ahape of a triaDgle, has just been discovered, where the scallops are large and plenty, and where

eveQT pleasant day a score 0" boat8 may be seen."
My information is, tbat in the winter of 1879-'80 there were ninety boats in tbe fleet But

}HI'. Kumlien, relyiug upon the estimates of Mr, William Wilson, a large dealer, gives the nnmbet·
of boats as eightJ', and intimates that a~ditional boats from Massachusetts and elsewhere often

dredge in tbe bay. Tbe~ boats are nearly all cat-rigged, there being only two or three flloops

and several sWf~ll sharpies. At an average vaJna.tion of *150,' they would snm up $:12,000 as a.

total,

To man these Greenwich boats and "cut ont" the meats employs about one hundred hands,

t,wenty-five or thirty of whom are women and girls. This is in 1880; in 18791685 were employed
in catcbiIlg, but nearly double the number in opening for markt'lt. The previous year (1818) was

au unasuall~' good one in this bnsiness, and Mr. Wilaon alone employed about twenty hands.

There are several metbods of conducting this fishery here. The mQn who owns the ooa.t may

catCh for himself or on shares with his companion. ShippeN often furnmhboate, {Ired-gOB, &0.,
and pay various prices, at a certain moo per bU8hel, from 10 cents upward,aoooiidil1g to the abun
dance or sea.rcity of the stock. The opening is rarely done in the boats, sinoethet1:l:r9'Wi11g o"er

board of the offill and waste matter (here known ~ "zauch ") iBcous;.dered inJmiou.sto the beds,
and the pra.ctioo gives 8nopportunity £Or fmud nnder the state law, &8 is ()hR.r~ag$Dfft·some

Providence craft. Moroover, there is sale for the shells to neighboring oy..ter~.to:beused
aB "stools" for oyster spat to catchupon;,'.' .' .....

A law of the State of Rhode Island !illUded to, specifies in reapeet,t4,}~w.iah:~thati
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not morc than 15 bushels of scallops shall be taken by one boat iu one da.y, :lud ouI.v between tlw
15th of September and the 15th of May. In respect to this luw Mr. Kumlieu sa~'s: "We are
informed that certain of the scallopers were instrumontal ill getting this law passed, in the llopeli

of raising the price; when they found it did not serve that purpose, they were the first to hl'('ak
it. Weare informed tLelaw is of no account at all. Quantities ar", stolen long before the ti me
allowed, and the majority of the uoats take all they can get, as they cau fisil oul~' wllen there is It•wind." Though I heard dillsatist'action expreslled with the law, I was aasured, when I was there,
that the law wall well kopt by all the Greenwich seallopers at least, anu, indeed, by eV(lrybody.
nach man's jealousy of bis neighbor's getting au advantage over him, a fe-eling which seems fill'

more strongly developed arnongthe followers of the sea than among any class of landsmen I
know of, prompted an incessant watch upon olle another'l:; Dlo\'ements, the sharpness of which
was increased b,): the knowledg(j that to the informant wellt half the fine levied upon CODvictiol.l.

No one seemed to have an;r better protective llleasure to propose, at allY rat<l,

Restricted by this law and the circumstances, th-e cawh of Greenwich Bay during the six
active weeks in the autumn of 1879 was closely el:ltimah,d at 24,000 Imshe18. ldr.Wilson con
siders this equal to 24/)(11) gallon~, but I think they would hardly measure so much, and would
prefer to say 20,000 gallons. .At 60 cent8 per gallon (which the fishermen consider too low to be
profitable or encouraging even) the value of the catch would be $12,000. The bulk of the scaJlopli
cftugbt here go to New York, but Providence, Newport, and Connecticut town8 recei\'e small but
regulal'''Supplies. 'l'hey bear a high reputatiou ill all markets.

'1'0 the value of tIle boats mUl:1t be added five hundred dredges, at f!4 apiece, making $2,000
ltud about $500 for other aceouterment15. The total floating capital invested in the scallop fishery

hore is, then, $14,500.
At Wickford, R. I' j there live a few scallopers, and three boat!! are owned; but theij6 h ..t.\'tl

heen included in the statistics of Greenwich Bay, where they do all t,heir fishing.

LOl'fG ISLAND SOU1''ID.-Though formerly there were 1111 1\bUIldance ofscallops on the Connecticut
eoa.st, 3.tl is recorded by tbe early writeFs, no catching of them there DOW iii profitable. This it> true
of all Lon~ Island Sound, apparently, though occa!lional catches are made at long intervals. At
OYkter Bay, Mr. Fred. Mather was told that every few ;years they bad a crop of scallopJ:l, and that
iu 1880 there were large numbers of ;young, as largtl as a quarter·dollar, to lx~ seen. The fishermt'll
told him tbat there were always a few. Hempstead Bas formerl~' possessed them, but the;r lU.lH\

now wholly disappeared ti'Om its area. Five years ago (1875) these shell·fish were plentiful in Port
Jefferson Harbor, being ta.ken by tbe boat-load. After an almost eutirt.~ ab8cnce, about 250 gailonH
were caught and opened in 1880. Tbe irregularity of Northport HarLor has already been men·
tioned.The last oocasion when they appeared in foroo was in 1878, during which year the crop

was said to be 10,000 bushels, which would perhaps "open" 1,500 gallons, worth $4,000. I am
inclined to think this a large estimate, however. .A. few .years ago, it is said, scallops· were COlD'

l.Uou enougho:lf Bridgeport, Conn., but have now wholly disappeared, the few that are caught
alJ~'wbere in tbat neigbburhood there finding a prompt local e&le.

THE SOA.LLOP INDUSTRY AT EAST END OF LONG lsLAND.-In Peconic and the other ba~'s at
the easter~ood of Long Island, inclosed by Montauk and Orient Points tLnd Gardinel~8 Island, it!

the veryimporta,ll.tsca1lop gronndand &hery to which I have already alluded 3S ha\7ing its bead·

quanel'8at New8u«oJ.k, or Cutchogn.e. as it i3 kOOW-Dto the PoSt-Office Depaltment and railway
peoPle.],I~thisindustryt:.akeatbeplace of an oy.-eultllre or clam-digging, and ranks high
lUI 8, ~of,8I1pPQrttotltepeoplealol)gthesb~re. In Ootober of 1819 the account of this
Ji5bery;~yqUO-tOOl wat; printed in the New York Herold., which I am glad to copy and OOD·

··~~.T1VOL. n-.-37 . .
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dense, since it has been approved as trustworthy by Mr. O. B. Goldsmith and other experieUl'el1

persons living at New Suffolk:
"New Suffolk, Long Island, situated Oil. the nort,h shore, and midway of the length of Great

Peconic Bay, whose waters reach from Greenport, on Long fBland SUIIDil, to River)wad, a di.stance
of 40 miles, il'! the gr~at flsbing·ground. • • • The favorite grounds lie in a line drawn
from northwest to southeast acrosa the bay from New Suffolk toward Southampton, on the eastern
sbore. Here the scallops are always found."

The history of their discoYcry and the origin of the business hw:; been detailed in a letter to
the Oensus Bureau by Capt. Ira :B. Tutltj]J, jr., of New Suffolk. He says New Suffolk is the
ohief, and has the largest number of individuals engaged in tbe trade. "Fourteen vessels, in size
from the cat·rigged sail·boat of a couple of tons register to the schooner·rigged vessel of twent.y,
hail from New Suffulk. The crews run from a man and a boy on thfl smaller to a balf dozen able·
bodied men on the la't'ger boats. The work is of tbl.'. hardest and the coldest soft. No one that
ha,s not the constitution uf a horse CQuld stand it. :No weather is severe euough to keep theBe
iJardy, tough men froro Dlaking a catch whtmevor 11 'bed' iB found. The wages are not bigil

are rea.ny low when the expol'!urc incident to the trade is remembered-but the work comes in at
a time of year wben there is little demand for labor, and h«noo tbe nl«n for the work are easily

procured. As was the case years ugo in the whale fishery, boats are built or purchased for the
llpecial purpose. The owner or owners receive such a propol'tiol1 forintercst mone~', the captain
of the boat gets a 'lay' in the profits instead of wages, while the lUen will average '1.5.0 a das

for theIr earnings. .. .. • The largest vessels of the fleet engaged in the scallop trade are as
llamed below:

l···-;~~~"-:;-ves.~~~·1~~~:~~:~~~~~i~~__'I' ..'-~-~-
I EwU!.. Wi1~Qll . -. ···1 ::"a.n.k ,\, k~r. - I New Sntrulk.
; MIft,<B"~ .. -". _ .. I 1. Bm~rd .... -.-- -. no.
I Maggi" .-- , I BrJ'llll Hud"l>D .. - .. I Do.
'Flor" __ . ._... Steverr,,1fern. ' 11<.>.
Mnry __ .. _._ 'I'ho", •• Ed rda , • Do.

Clwd - _.. _. Stacy Webb .••...... , Do.
'Gyp"y - ...••.. __ V. H..l"":!'............ Do.
Nightlnl:"le. . .. ... Patrick Gowen. . Do.
E"", "._ .. lle<>jamln Webb D...

: Annie Bcll ' >0" • WUIla.tn King __ . .. .. Do.
, Blocl<bir<! .•.•..•.. ___ G....rl(" Gol<Urnith ••• , Th>.

Tb Bn:>th",.. [ P<'lOte" P4lll>1Ro:: _••• • • • Do.
Skitr..ror...••........ ' Wa.rTIln W ..I'-..•.•.... Jolattltu.ek.

I
H(>1'O.ceGr<>el<>y _<0".'1 W. R""v,," ••••• --.... Do..
Little MWd , A.. 0.-.11<>1> - .. -. •• •••• Do•

. WllIter Glrll\-d , .' G. Cron:w. _..... .. nl>.

'1 M"rJ Ann ,····1 H. Howell ..•... -- .. ·:1 Do.

The origin of this business in that looal!ty is recent.
The fishing season lasts from Ootober to April, but the catch va.ries from yelll' to yea.r~ In

18'17 it sooms to have been remarkably high, 80;000 bushels, yielding 40,000 gaJlOIlS (it is' 6llti·

mated), having gone to New York from thialocality. The price, however, ran down as. low B8 DO
canUl l'lergallon, barely paying exlleDlSC8. In 1878 Only 20,000 ga.lIons WeN produ~i or half
the preVious season's yield, QIld in 1879 it was lighter's-et. In 1857, the sloop Tradesman {40or 50
tons), of NorwaJk, Oonn. (the captain of "hinh was afterwB.rds light-hoUsekeeper at Norwalk
Island8),c&we over to Long lBlandin 8earoh'of scallops. After tryixlg in seTtlnllparts Qf'Qardiner's

Bay without success, they started. up the Peconjc, and j bemg o:r.stermen,they h8dsome idea as to
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the sort of bottom ~uitable to the animals they were looking for. After severalllDsuccessful trials

they "hove their dredges off the northea"ltern point of Robin's Island, opposite New SUffolk, and

when they hauled them in found them solid·full of scallops." Anchoring there at night, till:".)'
l'ellewed work the next morning, and soon lJad taken up 750 bushels, with which they depa.rted.

A few days later a second large sloop appeared, and after a dar's dredging carried away
ahout 1,000 bushels. Scallops had been taken ont of the bay and eaten by the people on its shores

ever since the first liettlemeut of the region) but only in small quu.n.tities, caught by a haud-net
or picked up at low tide. "'hat use wal; to be found for whole ship-loads, therefore, excited much
questioning among the bay-men. This resulted in the di~covery, hy the next summer, that there

was a considerable dema,lId for scallops in Norwalk, Bridgeport, New Haven, and other Connecti.
cut tOWll'" C. W. Fanning, George 1. and O. H. Tuthill of New Suffolk, therefore begau to COlll·

pete with the sloops, which still came froll! acrOss the sound. Late in the season one of the

citizeus tried the experiment of shipping to :Xcw York, sending 7 gallons in .... comwon nail·
kli'g. The commi88iou mercbant in :PUltOD market to whom they were consigned replied that

nobody knew what they were, but that if Mr. Tuthill would send a few in the I5hell they might
be made to go. Accordingly a box of scallops in their jackets were shipped to Xew York, and

ill a week $3 was returned as the proceeds of their sale. This was the beginning of a scallop
business which DOW amounts to $15,000 or $20,000 a year. New Suftolk remains the natural center

and headquarters, because the facilities to 0l'eu the scallop!! are better there than elsewhere, and
the village is nearest the most productive ground", whi<~h are on the northern side of Peconic Bay.

The catch in 1879, it is reported, was onl~.. about 20,000 bushels, or 12,000 gallons; conse

quently prices were high, the skIppers often selling on the shore for as high as $1.25 or $1.50 per
gallon. It is probable, however, that an average of 75 cents would be fully as high as the truth

would permit, which wOjJ.ld make $9,000 the valne of the whole catch.
For the se1Ulon of 1880, which has been far better, owing, no doubt, in a large degree to the

openness of the previous winter, the record of the catch has been very carefully worked out by
Mr. Fred. Mather, and I give hit! figures without change, emboosing thorn in a table which com·

prehends tbe 8oallop.fishing interest of aU Peconic Bay:

GreeD.port __ . _. _. . 2, 222 1, III 10, \lllIl «HIll 00 10 ~

S"t1tbhold .. _____ S. ll88 4, 44~ 40, 000 2,!I66.w 2 u
P"""ll1<l._ .... _... 4-,000 2,000 lS,lJOO 1,200 00 20 /i()

JanteIIpOI't _•• __ • _ 1, 066 833 S, 000 lIIl9 60 16 01
:U.t-tltuok _. • _ I I., 000 ll, 000 18, 000 I, llGO 00 ~ 11 ,

N a.... SnWolk .••• _ I 18, 0ll(I, g, 000 81, 000 5, tOG 00 90 : 110 t20, 000

~'<1.\\oo .• -- '1 I.-nil " J§@. 1l,00Q liIl! 8ll 1 " 1 III
Sag lIarbor . . _' H,110 I a, M6 liO, 000 8, 3113 00 00 100

8p1'4Dp •••.•• • ! 10, 000 I 5, lIOO U. 000 3, 000 1)0 I 10 I 40

But :a..mpton _. _-~ I -4{4 " 000 2llO ill 2 I G

:Brldphampton.__ I,m!~~~i--~!-- TO I
_- ToUle .•••••. ll4-,32'G I 3::l,11l1 290, roo Ill,411UO ; 11111 i "ffi!----I

Ooncerning the.faot,.ls represented by thedignreslifen above, some-remarks will be advisable.
Of the 90 1Uf.Ul oi'edited to New Suffblk, 70 are f1.Wermen and 20 are openers. Out of the 200

Pel'8OlU1~.in this industry, 8 are Scotch, 12 Irish,!l German, and 176 Americans., Of the
'90 men, til) are iDarried IIDd in all 340per60DS a.re dependent, giving an average of aboUt f,57

.. '. ,
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apiece income all round for each Beason. The fleet averages 100 bushels (iu shell) It da,y, or
18,000 for the past season, each of which will produce half a gallon of meats on the average, or

9,000 gallons in all. The price for openiug was formerly 25 cent~ a gallon j but it came down in 11:>79
to 15 cents alld in ]880 to 12 cents, but if prices are good it is expected to go back to 15 cents.
'fhe total earnrd lIy the openers at Xew Sutlblk (almost whollr women' and children) last seasoll,

was $1,080 i divided IUllong 110, this gives each oue hardly fl10, but of course tbe distribution was
far from equaL The average earnings of the 70 .fi8hermen amounteu to $97.40. These figures
closely represt\nt the average of t,he whole $19,491 r,~cei\'ed by the shore people for the scallops

sold.

The l( rims" or refuse, which was formerl~' sold at tll Tlt\r barrel to the fertilizer factories, L'l
110W usually retained by each proprietor for his own land. Some of the scallop·boats are used jn
the clam trade during the "oft' season."

~J.;W JERSEY AND SOUl'HWARD.-ScaUops are takeu to a ycry swall extent at dijft~reut points
on the C03st of New Jerse;y ltlHl southward, lIut nowhere (mtt\r into trade, so far as I can le3111,
(\xcept at Morehead UitX, N. 0" there being a JarJe bed of them in Dogue Sound, just opposite that,
tOWIl. -Fishermen there havo long takeu them for local use and have slJipped a few to tlle nNtrt,r

Ilorthel'll markets from time to time. In the willter of 187/j-'77 the busiIJ(-'ss reached its height amI

several thoulmnu gallolls were sent north, a few goin g as far as Ph Hade] phia and :New York. Since
this date few ha.ve been shipped and the supply is consumed locally.

The height of the season is from December to FebrulUj' 15, though tbe~r are abundant fluring
the entire ~'ear. In winter fifteen or twenty men and boys often engage in this fishery, while five
or six: continue the bU!3inesl:! during tile summer months. All average catch is from 4 to 6 bushels
at a title, the fishermen wading for them Oll the grassy shoals, that are nearly dry at low water.
Ten thousand bushels would l'robabl.y be a high estimate of the total yearly crop, opening, sa~',

7,500 gallons. Fornl8rl,r GO cents a. galloH wa<> the price, but in 188U the~' brought only 40 cent~.

Tho supply is regulated wholly by the demand, and if a lllarket could be found for them at good
prices a cOllsi(lerable quantity could be obtained.

SCALLOPS IN CALIFORNIA.-The scallop occurs on the .southern coast of California, in a species

resembling Pecten irradia118. Prof. D. S. Jordau writes me that it is very abundant about Wilming

ton in tlJe lagooll!'!, where it is caught by anyone inclined to go for it" and sells in Wilmingtoll at
25 .to 50 cents a bucket. It is liked bj' the people, but there is no regula-r market or trade. It is
now several years since Dr. R E. c. Steal'lls expressed his surprise that the San Diego scallop had

not been introduced jllto the San Francisco market,s, and prophesied that it 800n would be.

S'l'ATIS1'ICS OF f'lf1ALLOP FI~HERIES OF THE A.TLANTIC STA.TES.

Statistics furnished from New York and Brooklj'n give an idea of the consumption, and are
repeated below. It ifHlaid that in the New York markets Rhode Island scallops. bring better luices
than Long Island ones. II New York dealers tell me," says Mather, "that tbe Ibrmer are larget',
and that it is the custom of tht~ Long Island men t(l- wash their scallops too lnDch in fresh water,
whioh caU8eS them t<l swell and look good and to measure more, but tbat they 8hrinkup8lUali
when cooked. Three gallons of open scallops placed in fresh water overnight will swell to 4 gallons
by morning. Salt water does not swell them."

Mr. Lamphier reports that in 1880 th~ere u~ in Fulton DIaJ:ket alone 29~ga-ll()n8,sud
in Brooklyn and other suburbs 26~1 galiD more, making 5{)I OOO _0D8ll1 all.
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'fhii$l>liOW8 thllt New York City ab80rbs four·fi fths of all the scallops caugh t ou our coast, wLicb,
80 far as this iDYesUgation goes,. aggregate as follow/>:

Gallou of m....t&.
BnZZllrd'~ BHy . __ •••••. __ . __ ••••••• _ ' 6,400
CoiE.'aRivtlr _: __ .• __ •__ " .. " ......• _•. ._>' . ._ •• __ 6,000
Rhode IHla"d -- _.. _.. _•... " .. _ __ ., ",'.. 20,000
Long I~lllnd._ _ ' 32,163
New Jerll6Y Bnd aontbwanl '_"""' ' 7,500

'foto.J _ ._ •..•• _

V"1(]e, IIt 40 ("-'IIts per gallon, $28,825,20.

-- .. - ,,_ _--_ - ---- - 711,063

3. THE CLAM lnSHERIES.

1. 'l'HE PRINCIPAl. SPIWIES OF AMBl{1UAN CLAMS USED FOR ]<'OUD.

The " clams" of commerce in the Unitell Sta/PH are of varioo.'! species, differing widely ill all
features except the single qnalit,y of heiug edible bivalves. This permits the including of IH~arl)'

aU the double·shelled mollU!;k~, Th(llist, tlnumerl1tiug those most commonly used, is ns fullows:

ATLANTIC COAS'l'.

Jl1ya arcnaria. Soft clam.

V~nu8 mercenariu. QualJaug or ha.rd clam.
1I{actra 8ol"u1.issima. Surf or sea clam.

Gypriua islandica. False quabaug.
Gal/isla gilantea. Painted clam.
Gnat7wdcm cu"neatv.s. Cuneata clam.

PACIFIC OOAST.

1\whYderm,a crassatlJllo-itWs. nen clam.
Sa:ridomtul aratus. Round clam.
Ohwne8'UCCincta. Little neck clam.

Mach-a jalMta. Weateru surf clam.
Schizotharrus t~uttaUi. Gapers.
Macl»nu nantta. Tellens.
Semele deciiJa. Flat clam.

It is my purpo9~ to treat of th€Be sepa.rately, since the circumstances of their distribution,
gathering, and sale fa.vor it; and I will begin with that most important, probably, to the Atlantic
coast, the clam, par excellence.

(a) FISHERY FQn SOFT .cLAMS.

2. NATURAL HISTORY OF MYA ARENARI.A.

The COmmon DII-Wes of MlIQ, arenaria are numeroUS. North of Dape Cod it is simply the" olam,"
distinguished, if at aU, by the Dame 11 soft clam." In 1J<m~ Island Sound nnd at New York it i8

lliO£ltSpoken of as the "long olam" and "llq"in clam!' Euglisb hooks and people caUit the
If BaUd-ga,perl'the looldm&id,"&c. .,.:

A iU(lil!ttldld mUddy~ is nota.ltogetber ·ajlattrOOtive object. Yet there is much about it
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that is interesting. Take np one of those Mya, clamK, fot' instance, and look at it. The two
oblong, slight, bluish-white sbells bold within an unintelligible yellowish mass, while projecting
from one end is a blookish, wrinkled lamp that, apon being irritated, quickly withdraws, throWing
out at the same time a. stream of water, while the shells shut tightly together. But put t,his
forbidding looking creature in a shallow pan of fresh sea-water 12 or 15 inches in length. Although
this, its natural element, is no doubt instantly gratefUl to it, the animal must be left quietly for a
few hours before it recovers confidence. Then tho blackened tube----of which a glimpse was

afforded before-gradually protrndes from between the margins of the two halves or valves of the
sbell, and slowly extends itself until a length of several inches is displayed. Now it is easy to see
that this organ has two openings at the end, beautifully fringed with appendages like little feelers,
and mottled with the richest brown. It really, then, consillts of two t~besJ one on top of the othell,
leading to the body of the clam, and if you observe the openings ..:losely, you will see a carrent of
water Howing into one of them, and another current pouring as steadily out of the other. These
currents are produced by the tremulous motion of innumerable minute hairs (oilia) that line the
interior of the animal. The extensile and contractile double tube is termed the Hsipbon," and tbe
currents" siphonai currents."

'l;be anatomy of the clam, like that of nearly all bivalved molluskSJ is very simple. Forcing
them open, we find that the two halves of the shell are held together by a pair of strong muscles,
hut if the animal would keep his doors quite closed he must exert a continued eflbrt, since immedi
ately beneath the hinge, occupying a little cup-shaped projection like a bracket, is an elastic
Ilubstance which acts to throw the valves a little apart when the muscles are relaxed, just a,s f1

lliece of india-rubber squeezed into the hinge of a door would tend to open it sa soon as the
pressure was removed. Having taken off one valve, we find lining it-and the otber as well-llJ tbi II

membrane, called the mantle. The scalloped border which follows tbe edges of the ~bens is thick
ened and united, ell-cept a slDall !llit through which the "foot 17 projects at t,he end opposite the
Riphon. The foot is a tough and muscnlarorgan serving as an excavator. Within the mantle are
the cnrtain-like gills, between which lie the muscles that operate tlie foot and siphon, the abdomen
and the viscera, which form the principal edible parts_ The mouth is just nnder the forward
transverse OllUKlle, and 011ens aluInst directly hto the stomach. The intestine, after several
turns, goes back directly through tbe heart to ita orifice near the mouth. The ordinary length ()f
the shell is about 3 inches, but it is Dot uncommon to find it much larger, whUe the siphon may
be projected fully & foot.

In thill country the Mya clams are fonnd from South Carolina to the Arctic Ocean, wheN the
sCllls, walrus t polar bear, and Arctic fox feed upon them whenever tbey have a chance. They are
scarce south of Cape Hatteras, and roost abundant OD the New England coast. They occur on the
llorthern coasts of Europe as far soo.th as England and France, on the northeastern ooast of AS~
ill Japan, and in Alaska. It is therefore essentially a northern l!lpecies, and had the same general
tlistribution as far back as the pliocene and miocene ages of geolo~',

Soft clams are everywhere deni!ilens of the beoohbetween tide-marks. The: soil that suits
them best is sand, with a large admixture of gravel or mud, but all sotti of places :are oocnpied

where the water is sufficiently brackish and wbere it is llossible for them to burrow. Tbt"
specimens that live on the outer sandy beaches have a much whiter, thiD~r,and more regular
shell than those found in estuaries; they are often really delicate in te:J:tare; Bnd (lOvered,ev-cn
whell full grown, with a thin, yellow~h ejOermis, ma.king a striking difference betwOOD them and
tbe homely, rough, mud-colored specimens usually seen in the markets. NUWt 88 in 1616,'Wbe~

Capt.•John Smith wrote II Yon sbal scarce :Ond n,nyBayeJ Shallow Shore QrCoveof Mud, -wyere
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you may not take man.y ClampcB,'l these IlIOIIU8ks are H:lry numerous. More than a hundred, of
different 8izes, are said to be sometimes dng from a single square foot of gronnd in Boston Harbor.

On sueh beaches as I have mentioned, the young clam, as soon as old enough, turns his head
down, and pushing out his foot, which he can fold into various shapes, ., now a dibble or spade, a
trepan or pointed graving tool, a hook, a sharp wedge," he digs his way straight down,6 or 8
inches into the sand, lea.dng stretched behind him his siphonal tubes, to keep up his commuuica

tion with the surface. When the watcr ever him is deep, the siphons are thrust well out; when

"ballow, as in some tide pool, only the fringe of short tentacles is visible above tbe cloReI~

impacted mnd., and when, as happens most of the time, ill the case of those clams whORe home is
near high-tide mark, there is no water over bim at all, his tubes are withdrawn wholly into the

Mand.
Conflned in his bnrro\v deep in the earth, the clam cannot roam in search of food. It is, r,here

fore, to bring sustenance to it t,hat the tubes are pushed up into the sea and the cilia set in moti6n.

A current of water is Mucked in, bearing microflcopic particles, as aliment for the stomach, and
bringing oxygen to revivify the blood brought int<J contact with it in the gill8. Its burden
unloaded, the available residue of the water flows out through the diooharging siphon, carr;ying
wit.h it all excrementitious matter, and a continuous current is thus kept up. It is never" loug

between drinks" with this bi,alve, which may, perhaps, account for the origin of· the adage

"happy as a· clam."
The spawning season, according to the fishermen, occurs in June amI July. The eggs, issuing

from the o\'aries of the female, fiucl their way into the cavities of the outer gills, where they al'e
fructified. Tht:\re they develop until the eggs are furnished with triangular, \'(lllum-like shells

just large enough to be seen, which are discharged by thousands into the water and left to take
earc of themselves. How long it ill before they reach a sufficient size to settle down in life and
construct a burrow for themselves is unknown-probably not a great while. It is doubtful indeed

Whether one in a hundred everfnlfills thnt dorne~tic ambitioJl before being swallowed by some one

of the llumberless aquatic birds, fishes, and crabs, that. are on the lookout for just such tidbits.

Nevertheless the little clams do their" hwel best," anchoring themselves b;y a slender thread to
the bottom, and holding on against the CUl'fents with all their might.

Beds"of soft clams are sometimes of vast extent, and are usually found in sheltered parts of

the COll8t, where the action of the waves iR not sufficientl.r strong seriousl,}' to disturb the beach.
Tbe inSIde of the long sandr neck connecting Nahant witb Lynn, for example, is filled with thew,

while on the ontside, where the surf pounds, not one is to be found. 'rhey are llought at low tide,
betraying their hiding places by squirting water up when the sand is shaken or pressed. That is
the spot to drive in your spade. Since the days of the Mayflower, hogs have had sagacity enough

to discover the situation of the buried bivalves at low water, and to root. them cut and devour

them, fur no leas than 250 years ago old Thomas Morton recorderl that this diet H makes the swine

Pl'ova exceedingly," and Wood, in his" New England Prospect" (1634), remarkll:
"These fishes be in great plenty in most parts of the country, whifJh is a great commodit~: for

the feeding- of swine both in winter and summer, for, beiog once used to those places, they will
repair to them as duly every ebb as if they were driven to them by keepers."

Long Island fa1"lQerB ano their swine are of the same opinion and praotice still.
SUch clams 88 ha.ve been nnlneky eBongh to be washed out and cast high np by somQ mde

hreaker, and yeteacape the piga,are quickly seized -apon by gulls, cormorants, crows, and other
large birds that frequent the ehore. During .the winter m"onths when ice is often piled high,
.uPon tbeOO1'tbem beache8, the clams bury themf!elves more deeply than orrlinary, and get along

. ~
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1108 well as· they cau. They seem able to endul'e great cold withon t harm. Professor Agassiz fouud
wit¥n their sMlI... ie-icles, wbich did not ineommode them in the least.

The utilization of the 80ft clam as human food and as bait forml;! an importa,nt element of the
IllJl.rine wealth and industries of the United States, and bas been cal'(lfully kept in view during the
progress of the present investigations.

3. SOFT-CLAM FISHERY OF MAINE.

Though occurring in the Gulf of Saint Lawrence, clams are little ea.ten there. In the Bay of
Fundy, however, they are const.'l.utly dug in sufficient quantity for household use, and the shell
heaps left b;y the Indians consist almo8t wholly of these shells. The absence of extensive mud
flats bordering the sea along this precipitous and rock-bonnd coast, however, make<! it ullsuitable for
the growth of clams to an.y great extent until tbe bay at Jonesport; Me., is reaehed, Where between
thl'tt town and Rogue bla.nd are very important diggings. From there all along the shore to
West Goldsborough these mollusks are got in va.riable quantities. At West GouldBborougb; how·

e\-cr; they exist in great abundance. The next importan t point is Monll. t Dedert, or rather Bal'tIett's
Island, close by; which yields more than Mount Desert; beyond which few are found as far as Eg·
gemoggin Reach, where between Deer It>land and the mainland enormous quantities of clams are
got for local. consumption and for sale. Northward of this point, Isleborongb, in the month of the
the Penobscot River; is a very producti ve ground; but between the Penobscot and CaliCO Bay there
a1'8 ouly slIlall digginga, nor .'Iuy deserving speeial mention between Portland and Porl:8moutb.

The point of special interest on this coast; as a clam locality, is Door Island, not only because
of its extreme llrodnctiveness, but aloo because it is the only place in the United States where
women make a practice of digging clams.

For statistics of the coaat of Maine I am indebted to Mr. R. E. Earll, of the U. S. Fish Com
miBBion, who furnishes tbem WJl follows:

-----~---------,-------~-

.~..__.__.~_ . _LllOIiII__ity_,_I81_D, .ll'roduet.-I~-

fW
11,9111
5,1«

16,142

1,1180

a,1"
4,851

15,618
8fI,124

90,000

~L;.

1,/100

20,10<1
l.5,liill
58,500
1.26~

If,198
16,628
62, SMl

122, 001

Blli,383

Ea/rtpo1'1: 6IU1tom-holUlO district .. __ .. _. _.. _.!
Maeh1ae 6U.tom·hOllllll dhltrl(lt . __ ....•... _ I
P'n>tToh;;n.an'. Bar OUltwm·hornoe (\ilItri"t.••.

I C...ti.De O1»tom-hono& diAtnet . __ .. _. __ .. __ .

Belf,..t ooetell;8·holl8ll <lietrlot .... _ _ _.
Waldohorough e1l8tow-hOllOtl dlotrlct _.
Bath and Wl..,_et . _ __ .. . . .. . _.
Porll"",d _.. _ __ _.. _•..
South or Portlalld . .. _.•. , __ .. _...

-_·_·[----1
C.,."tot Kable...•.•.. : •.. _.... _. ·· •. 1

As I have intimated, the greater part,perhsp8 nine-tenths, of these clams are p.rep~for

baitt au account of whioh is deferred until a later paragraph. Those used asrood',a,re eaten at

home by the peraolUl catching, w110 are the fsrmers and villaK-ehI living oeM' the shore, iYtwho cOme
down, pillUwfaamou, from the interior, 86 did the IudianfJof yore, to eDjoy steast.~fclawbSlId
Rl:'a-siderecreatiOD; or they are tlisposed of in tbe market8of the coast towns. 1 thinkteW~ sent
to Boston from farther away than Scal'borotlp;h, in Maine. A~rding to ,thell-iatorY.of.a~gb,
by' the way, "It WRSDot until within l\ few ;years Ipmviouflrol862J tQ.tan,.ot.our cltu.en8madfl

it a. pa.rt;of tbeil'yearly business toprooure .tn-baitfor the &hermeo onthe<&ukL·:'R!ttl1'lbUn4atB

have now become a BOtlr6e- of con8ide.T.a,bl~p:rotit to man)' of tbe:to~~:~g·':~!':tnWr
and spliDg Qf the present year (l~) tl,)eyhaveprocul'8d neari.Y2iOOO~'Ql-Ude,~-'!:,·

. ' ... ' ... " ........• ,
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It follows, from the nature of the case, that along this northern coast, where foreigners ate few,
and nearly everybody, however estimable or well to do, works with his hands and is largely con
cerned in fishing and other marine industries, those who U go clamming" suffer no less of social
reapect on account of their humble employment, nor do they deserve to by reason of any mOl'e
H shiftless" and loose behavior than characterizes the majority of their fellow citizens. I point
this out here, heooul'le as 1 advanoo down the coa<lt into di/larent conditions of 8O{Jiety the reader
will find a great change in the morale of the clam.digging fraternity.

4. SO.B'T-OLAM FISHERY OF MASSACHUSETTS.

GENERAL REVIEW.-Leaving Maine, all the coast of Massachusetts Bay is found to be a highly
productive region for soft clams, and an immense tr<l-de is supported, centering in Bost.on.

The abundance of clams was a matter of great solace and profit to the Puritan colonists, as

quaintly expressed chronicles bear witness. For example, it is recorded in the early annals. of'
Plymouth that a good man, ill a time of' sca.rcity of food, lUlketl his pastor to dine on clams, and
returned thanks tbat they were permitted" to suck of the treasure bid in the mnd." That was
surely being jolly under creditable circumstance!>. In his" New England Canaan," 1632, Thomas
Morton mentions among the riches of the New ·World certain fishes and mollusks, among which
our Myo, is prominent.·

'fhe digging of cla-mg is the winter occupation, whenever weather will permit, of all the people
who live along the shore and get their living from the sea wherever suitable flab! are accessible,
and the business is qnite as high in repute and remunerative ll8 the fiBbing. It has changed but
little ill its general features since described in "Peter Gott, the Oape Ann fisherman," ll8 pra-cticed
twenty.five years ago on the Ip8wich Banks:

it When the tide is out, OIl pleasant winter days, one will often see gangs of ten, twenty, or
fifty men and boys bnsily employed in turning up the mud on the flats, and picking 111> the clams
into buckets. The implement which tbey use is a stout fork, with thrOO fiat prongs, each about an
inch wide and 10 or 12 inches long. The men go out on the flats in wherries, when the tide is
retiring, and push an oa.r into the Dlud and ma.ke fast the boat to it, and as soon I1S tile water has

left the boat oommence operations. When a bucket is filled it is emptied into the boat. They
contmue their work nntil the tide comes in again 8 nfficiently to lIoat the boat, when they pull to
the wharf.

H On ma.ny places on the shores of these fiats there are groups of swall hnt8, 10 or 12 feet

sqnare, with stone cWmueys running np on the outside, furnished within with a small stove and
two or three stools for seata. The clams are deposited in these huts, and in those parts of the day

when the tide is in; 80 that tbe menOOnnot work ont on the lIats, and in stormy weather the;" are
employed in shocking them, as it is oolled. that is, lb opening the shell and taking out the dam,
Which is dOlle with a small, stout knife. As the clams are taken from the shell they are dl'Opped

into a llllclret; when the bucket is filled tbe~" are emptied into a barrel. Around these hutfl it is

not uncommon to liOO heaps of clam shells larger than the huts themselves, the accumulatiolJs uf
a Winter's labor. The clam diggers seU theproduoo of their)abor to traders, who seud their

-Morton uY.8:Hnatle8 there &l'6infinite lltore. I have often gon to Waan.guscus, wbere WeJ'1l excellent MUlltles
t"l 6Iltll(fQrvariety) tbefieh is eo fat aBdlllrge.

ClaDie&iaa »hell.Bib, whioh 1 have 8OO1ll'J /!Old in WeBtml.narer for 12 plI. the IIkore. Theile our Bwine mell", 11pon;
anll of them, there ill Jll)want,every ahore Is tull, itlDak611 the swine proove exooedingly, t.bay will not falle a.t ~ow
wa\iJer to be wlth tbSm. The"Siilrapil _much tabm .with thfl,.delightof WII fillhe; Bnd Ilr-e not cloyed {Ilotwlth.
8t"'ding~plotlt1Jfur llllt"i1wme we tI.Ude it • good Clll1lmod1t1~

Raeer·~tJwreare.
Fl6elee:tltmi-Jml;Qooklelllloilll &a1lopoI atl.ddiTet'II other IJ01'tlt of BhelHlahe,very good foode.

•
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teams around to the huts weekly or daily; ooeordiDg to the weather, and carry them to their store·
houses, and repack and salt them and head them up in barrels, when they are ready for the

msrkef,."
The price paid in Massachnsetts is considerably higher than the average price in Maine,

because of the nearness to a good murket, and may be plaoed at 39 cents,
The great majority of the clams dug here, as northWard, are made into bait, rather than seut

to market. There are a few boats, of small size (dories chiefly), which regularly come to Boston
during the colder half of the year with from forty to two hundred baskets of clams, which they
offer for sale at retail down on tbe wharves, lounging against the railing and smoking or whittling,
with a sample·basket at their feet, while waiting for a oustomer. Three or fonr oyster firms there
also deal in cllJtms and other shell·fish. Estimating the combined sales of these merchants, afloat
and ashore, I conclude that the whole consumption of Boston and its shipping' custom amounts to
about 60,000 bushels yearly, worth W the wholesaler about $50,000. Exports of clams to the
a.mount of tu,S«; were made in 1879.

N:SW:OURYFORT TO GLOUCESTER.-Beginning at Newburyport, Mass., the following statislic8
of supply and incidents of the local fishery are available, for much of which lowe thanks ro Mr.
W. A. Wilcox, Onited States Fish CommiBsion, of Gloucester. At Newburyport olam digging is
followed when little else can be done by those who follow fishing-. At these seasons of llCArcity
the banks at the mouth of the Merrimac are resorted to by nearly fonr bundred men (half as m3Dr

Can sometimes be seen at once), who dig up good wages, the amount dependent only npon their
indlUltry, for the supply seems inexhaustibl~,and increasing rather than diminishing. In 1860 the
crop was valued at from $10,000 to $15,000 annuaUy. In 1880 Mr. Wilcox reports thirty boats,
worth '700, and sixty men cOll8tantl)' and professionally engaged in clamming. Their product was
28,800 bu8hele, worth .11,520.

The next center of clam digging is a.t Ipswich, where long ago i1:8 importance W8f:I recognized
by the settlers, and was le,pslated upon in a precantionary way.

In 1763 the Ipswich authorities forbade the digging of more clams than were needed for the
use of the people of the town and for fishing vessels, allOWing one barrel for each of a crew to the
banks and in proportion for boats in the ba~" In 1711 it was enacted that" owners of venels are .
to pay 6d. a barrel. The poor may dig and sell cl3DlS out of tiqWIl for 28. a barrel." In 1189 tbe
town voted to let the clam·ftats and aADd·banks at the rate of 18. a barre-Itor clams. At that time

I tOoo Mne]s of clams were annually· dug and 80111 in Eoston and elsewhere for bait, counting five

hundred to six hundred a. barrel of shelled clams.
uAtpresent," says Mr. Wilcox, "the clam digging or flats extend from Rowley8Onthw&rd 10 milest

to Essex, with a width of balf a mile, At Et'l8eX and elt'lewhere· the clam bedB bave been .plowed,
but the eXpl'riment Wll& fonnd unprofttable. 1'he State law permits any dl!herman· to dig 2 briShe1S

for bait. The town law place.s the clam·fiats in the banda of the selectmen, who givea-lioenee to

work on them only to citizens. .All others working there are liable to arrest, Q ftMoftlalmsbel
for all clams dug, and confiscation of all tools. This law is strilrtly enforced.· ~,the la8t teD

years rib close season has been observed, and during this time the clams haT6ateadily.~
in abundance. To arrest this decadence a close season Was proclaimed in 1880,:no elam8be!ng
dug from May.15 to October 15 of eaehyear, except fur fish~g~bait,·B8~ti:MmtwQed.
Attempts at cultivation have failed. hitherto.· . .. ..... .... ...• .••. .

" During l8'19, from March to June, seventy-five men were engaged ,b1: t11& blUdll.,'.D.lJ:·ftfty
.. men from November untilMarcb•. DurinB lS791 500 b&rl'el8wer0 Put up:_ ~-tt-~":~~.

a.mount compared witht.he thouaaudB- ofbalTelsrecorded·Ii fei;., y"&p.,' ODt1l8·~:Jlant1ilL
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large demand haa rer-ently sprung up from Boston and other towns for olams 80S food. From June
to September of 1880, 40 barrels a week were shipped in shell from Ipswich to Salem, and between
December and Mar6h 60 barrels a week to Boston and elsewhere. From December 1 to April 1
280 gaJkms a we(lk were shipped open to be eaten, chiefly to Boston."

The presen.t prices realized by the diggers are as follows, for various nses:

To be eaten:
For claw in Bhell, per barrel.. •...•••... .. ...••..........••••.•• II 00
For olamll &helled, per gallon -- ' 25

As bait:
8shelled, fresh, pel' barrel. _.. .. .. .. .. . . •. .• 4 00
Shelled, Il8lted, per barrel ' 3 00
Shelled, per water.bncket _.. ......•. 50

Mr. Wilcox estimates the clam outfit of the locality to be worth $1,650, compri8ed in thirty·
five dories,:fifteen small boats, and snndry implements. The product of tbe digging it:ll880 be.,
gives B8 follows:

750~1e shelled - - $3,000
480 barrels in shel!. .' _ __ , ' 480
4,480 gallons __ __ • '" _............... 1,120

Totllol _ 4,600

This, he says, equals 11,000 bushels, which would give an average price per bushel of to cents,
and average annual receipts for eaoh of the one hundred and twenty-dve diggers of about $37.

From the clam :fiats in Essex and Annisquam Rivers about 20,000 to 25,000 bushels are annu·
ally gathered. Borne of these are salted for bait in the fisheries from Gloncester, but the greater
part is shipped to Boston either in the shell or "shucked."

BOSTON.A.IID VIOINIT'Y.-In Boston Harbor clams are much depleted, owing to the fact that
they are remorselessly dug the year throngh, ehiefly by a class of ignorant toreigners who go dowu
the ha.rbor for the purpose. July and AUgtl8t are the most productive months, there being Ii large
demand for the "clam·bakest"which picnic parties lrom the cities indulge in on the various beach(>-s.
All the clams got in Boston Harbor are very small because they are allowed little chance to grow i
in March and April they are hardly worth eating. It is difficult to judge of the amount caught ill

Boston Harbor annually, but I think 40,000 ,bushels is not far ont of the way.
South of B08tont Plymouth and Duxbury beaches form the :first important stations. The whole

shore there, a citizen of Plymouth said to me, was ., saturated" with them. The young clams would
sometimes whiten a flat" as though it had. snowed." He had known them gathered by simply dig
ging a regular trench and picking up the molln$ks thrown out. The digging is mainly done in the
winter, when a large cllU'l8 of men are employed every day. 'l'hey sell them, opened, at lO cents a
" biJ.cket" or pailfol for small ODe3. Large ones are no w scarce, not being given time to grow,
ILDd are kept intbe shell for the- Plymouth and Boston markets. But grea.t quantities of claws
not biggertban a dollar are hawked throngh the interior by peddlers.

Attb.e time of my visit they were very BCal'OO, and the tide allowed digging only very early in
the morning or late llt night; a»d the total catch of 1880,&Coording to Mr.,Wilcox, was only 5,000
buahel8 atPlymOJlthand5,OOO at Duxbury, worth about 50 cents per bnshel, or .5,000.

0LU FIEfR'JIBmS AT OAPB Oov.-At Harwich, says Mr. Jr. W. Troe, there are fifteen men who
:ra.k~ in winter at Plea8ant B_y. They average 7t.i bushels each, or 1,125 bnshelll in all, worth nearly
t4oo~ .

~btinp~ to Ohatbam, one of the moat- important ~a0080u the 6O&8t for l!l~ clams. My

8t6ti&tiee~ltare ba$edon therepottS gathered by Mr. True.
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~'he clam fisher.}' at Uhatilam as a businet,ls dates back about fifteen years. It began in small

proportions and has grown rapidly, especially since t,he decline of the fishing business in general.
Many meo do not llO'W realiu euougb from their sommer fishing to support their farriilies npOll
during the winter; they must dig clams or starve, There aro also many old men whose time of
offshore fishing bas gOlle by, and who must content themselves with inshore fi,shing in summer

and d;Lm raking in winter. l<'rom thesQ two classes the foroo of cl&m fishermen in most part comes.
With them, however, are man;r youths who still live under the paternal roof, bnt whose fathers
are nnllble to support them. Altogether about one hundred and fifty men dig for clams every
winter in Chatham Harbor, beginning in November and raking every fair da;y until April. The
tools used are short-handled, three-pronged iron rakes. The law of the State applying to these
fiats is as follows:

"No fisherman or any other peroon shall take from the towns of Chatham and Nantucket auy
shell-fish, for bait or other use, except clams and a shell·fish commonly known by the name of
horse-feet; and no quantity exceeding seven bushels of clams, including the shells, or one
hundred of said horse-feet shall be taken in one week for each vessel or crttft, nor in any case
without 11 permit being first obtained from the selectmen of the town."·

Following is Mr, F. 'V. True's report, made in 1880, on the present condition of the fishery:
"About five years ago Mr, 'faylor's father took about 150 barrels to Provincetown, where they

were looked upon with favor. Since tbat time and nntillast ;rear the business rll-pidly increased,
The clams are sold by the fishermen to three or four firms in the grocery business in Chatham,
who advance them credit, hold the c1l1ms oyer until spring, and then sell them a,t good prioes. This
is to the advantage of the fishermen, and makes a little trade for the shops. Usuallyabont 700
barrels of salt lllalilll are sold each year at iH. per barrel. This is equal to about 4,800 bushels,
Each lllaD would get about 5 barrels as an average, but some who jl.re ver,}' persistent and success
ful take 25 barrels. In the winter of 1877-'78 the sea-clam fishery at Dennis Port was a partill,]

failure, and in that year 1,000 barrell! of Chathams were aold. Last winter (1878-'79) clams were
scarce at Chittham and not mnch over 400 ba.rrels were taken, These were all salwd and BOld fur

\mit at, much higher ratea than prevlou"l:y. It happened loot ;'," eal' that cod were very abundant ill

Provllwetown Harbor, and as a consequence bait was in demand, -- Chathamis bnt a short dlstance
from Provincetowu by rail. .As fresh bait is aiways preferred to salt bait, a large amount of clam!'!
were sent from Ohatha-m out of the snell but not salted. Probabl;)' a.bout 300 barrels were shipped
for immediate US6.

" In addition to this catch by citizens, for th6 past three years a Boston dealer has sent down

a team to cart clams from Chatham to the depot at Harwich, and hired men at 25 oontBper bushel
to dig them, It is supposed that he took in the neighbo:rhood of 2,000 barrels of clams in thesbetl
each ,)'ear.

"The citizells of Ohatham feel very mnch offended at having their fisheriea di8turbed by all

ou.-teideJ.' and appealed to the Genera.l Court for protection."

Examination of this report seems to diselose that one hundred and fifty men 56118.f,OO but!hels

for theIP6tllves and about 24,000 bushels for the Boston firm, whose intrnding eJilierpri8e aDd corn
petition naturally disgust them. This makes 32,400 bushels. Supposingtbe:y eat at bOUie"2jOOO

bushels, an estimate of the total yield at that looality per year would be 35,000 bttBbem.· They are
worth ilot more than 35 cents a bushel, however, which would make tbec&8hvalti8.orthe crop
$12,250. .... ,....., .. ;

Beyond this point anything on the. bay side of Cape 000. in tbewayof S<tftolaUl8:ieel ..~
':- .·-'i:"··

Or B8v. Stat., c, 65, ~ 16; Stat. 1850; 0.6,42,
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importance) except at Orleans) where some few mell who have been in mackerel \;es.sels ill summer
stay at homo and dig clams in Town Cove, g(,tting IJerhllps 250 bushels, all of which are aalted and
sold a,t Provincetown at $4. a barrel.

SOUTH OF CAPE. COB.-When et~pe Cod i", llUSSOO th\ digging of BOt't dame) in MaBM..chu·

sptts, is unimportant, as they are more scarce thall ill Massachusetts Bay, and lJave a rival in tlte

quahaug. Olammiug is carried Oil ill Buzzard'a Bay, but not to a much greater fJ:Ktent than BUp

plies the home demant!, This coast, and that of the islands off it, are too rocky to make good

clamming ground iu many places. The l:lhipmellt8 boY rail to Bostoll-whither Ilearl;r all go
amount to only about 100 barrels a year, aIHI I fluPIlose 10,000 bushelil, \vorth $5,000, would ad·
equ3Ully represent the whole catch for both bait and food.

STA'l'ISTICS FOG MASSAOHU8l:'.L''lS,-The total yield of soft cIilIllS ill Massachusetts) ill 1880,
was as follows:

-------------- -----, ,-- _._--------------~~-----,

C"stoms distriot. :BU""~18. Val,..,. i
-------------- --~--I

-_._1

1:!'I"""b=."/,ort .. ' 0·_ 39,126 .17,M8,

. Gloucester_· _ _. - .. ~ 2~, 359 11,11941
Bo8to" .. _.' .. __ . _ _ __ . _.. : 34, Il4lJ 17,476
P1}-mouth _•• _ _ : 111,000 to, 000 I

Barnat&bl" _ ! 3~. 773 1~ 42(1 )1

:N'o.utucket _ _ __ " .. ! ~,2M I 872

J Edgarto.,n -......... _ 4, 000 'I I, 5711
Ne"" Bedford -. -- -••••• , - --I (i., SOO 2,!lOO
Fan Rlye ·· .. -- --! 8,875 3,121 i

'l'Ol"l ••_.~_.:~:_.::-.,••._: ••••-!-=-~~~[ 76,195 i

Of the above quantity, 31,832 busbe18, worth $121305, were used as bait ill the fisheries.

5. SOFT-CLAM FISHERY OF NAHRAGANSETT BAY AND CO~NECTICUT.

In Narragansett, Bay the gathering of soft. clattls becomes the business of a great mans poor
men and boys in winter, who search for them along a stretch of about 18 miles, thUD Sabine's Point

to Cold River, OIl the eastern side, and fro III Field's Point to Greenwich BitS, Oll the western. Olam
grounds are found at Wickford, R. I., also, and altogether it is calculatell that about, 35,000 bushelll
are dng. These go chiefly to New York, and are worth from 75 cents to $] per bushel, so that the
total "'alae of the crop is about .30,000.

Roger Williams's" Key" (po 224.) makes mention ofthis mollusk under the name "sickishuog,"·
II- Narra,gausett word. The paragraph is as follows:

"SiclA8huog.-Tbis is 8 sweet kind of shellfish, which all Indians gcneraJly, over the couutr~',

wil~ter and summer, delight iii; and at low wa.ter the women dig for them. This fish1and the

natllfa.l liquor of it, they boil, and it makes their broth and their u&88ll-ump (which is a kind of

thickened broth) and their bread seasonable and savory inst-ead of salU'

Pl'O<le6ding westward to the Connecticut ooast, the soft or U long" clams are found more scat·
te-red, and,cnsed maiDly in winter, wben the quahaug is out of BeW;Oll, I fiud noted a product at

Olillwn, Ooun"of 4,~OObutlhels; at Fair Haven, 2,500 bushels, and at Norwalk, Conn.) 7;000
bushel!.Thoae tak.m at Guilf<u'd are of \'er)' excellent qualit.)' l\1ld became famous formerl)' 011

aooouutof their-size. A dozen years ago, according to Verrill, the Guilford clams were assorted
inklregutar8i868-, and bought from the fishermen OIl the spot b~' the hundred. "ThOBe of large
~ze bring' aboot,13 perhttndredj theae nrreretailed in the IDa,rket at New Haven for 60 conte per-
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dozen. Smaller sizes bring 48 cents and 36 cents per dozen. During unusually low tides in winter
clams of extraordinary size are obtained at Guilford, below the zono ordinarily uncovered by the
tide i these often weigh a pound or more, and sellmr about $1.25 per dozen; occasionally the
weight is as Dluch as a pouud and a half, and the shells become {; or 8 inches in hmgth." In 1880

I visited Guilford, but heard that no clams were now dug there of large size, and that all were
sold by the bushel at a price not greater than elsewhere. Verrill gives the prices of clams in
Connecticut, about 1870, 3S follows: H The ordinar;y long clams of small and moderate sizes
bring 95 cents, $1.25, and $21)01' bushel at wholesale; these rotail in our markets at 50 cents to
75 cents per peck, the smallest BizelS being Cheapest, while the reverse is the case with the round
clams." The total product of Connectieut~home-consumption and export, will no doubt amount
to 75,000 bushels (and probably much mON) every ;year.

At BridgeJlort, of late, seriou8 attempt8 at clam-planting have been made by Hawley, Lewis,
amI other oyster growers, in spite of immense opposition froUl the shore people of the suburbs,
who, as U8ual, bitterly :.ind blindly opposed allY cultivatiou of marine products. Privilege to
ground Wall first a6cured under the general State law, and afterwards, in one case at least, bought
outright iu order to leave no doubt as to right. This beginning required a long time, during
which, as oue man expressed it to me, he "fit the subject from Tophet to wayback!"

At first small clams, which wore bought at 50 cents a bushel for the purpose, were regu
larly planted in the Band betwoon tide-lines by punching a hole and pUl:lhing the young mollusk
down into it. This was found too slow and laborious work, however, and the method of plowing
the seed ill was undertaken. After man;y trials of all sorts of plows and cultivators, surface amI
s~bsoil, and proving them unadapted to the turning of the dense, wet, hea'\'y mixture of sand and
1l1udl Mr. Wheeler Hawleysuooeeded ill inventing a. light plow, having a thin, narrow, steel
mold· board, whiub did the work satiHt"actorily. It WaI> three years after the first considerable
planting of seed when I wao there, aud the whole beach, for half an acre in extent, was as full of
the holes indicating cla.m-burrows as a vast colander. When you dug down you found the mol
lusks shoulder to shoulder and piled on top of one another. This was manifestly too many, yet
the;y aeemed to be doing well, except that the growth was slow. The owner WlIB engaged in thin
ning them out, and increasing the area of bis ~nnd b;r transplanting. Tpis gentleman says that
the clam in Long Island Sound spawns in JunA, grows only a little during the winter months, and
increases in size so slowly that the planter mtult wait four or five years for bis first crop. This
attained, however, he will find his whole space" saturated" with young clams derived from his
transplanted stock, and can draw almost endlessly upon his "bank" as ee.ch Belling 8BBBOn comes
round. I know no branch of mollusk culture likely to prove more remunerative ths.u thiB so long
aB it is not o\'erdone.
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6. SOI!'T·OLAM FISHEl:tY OF L01'lG ISLAND.

Oro5Sing to Long Island, the careful inqniries of Mr. }'I'cd. llIather provide full data to show
Uw product of the sQutbern "hore of Long lf1lHlHl Sound. Mr. Mather reports the yield of 1880 to
be as follows: '

Locu1iiS.

,
na:,>huls... ·VliJno, at I

5(l cent~.

_._.,--~-. --- I

1~0 $50:
~tlO ; 100
tau I :;00

I
OO<J ' 300

50, ('.0(1

!
25,000

1~, 000 g,OOO

70.000 37,5HO

Z:i,llOO- t1Jj(Kl- ~

75, 000 :' 37, 5110 I
000 ! 45<)

3~, 000
l 1:;,000 i

~,OOO : :.!j 000 i
~.400 L 71)(1

'WhI~t(tDe .•.•. •• , .. _...

I ~;!:h~~0~::::::::::::: ..~:J
\ Or~ter:Ba,\' •. """'--' """'_",,1
: Cold Spring Uarbor _.
,B.'S ..illo - , .. ,
:: R1..l.t\tiQ.'V,;tan.. ,. ~ •••• ~ ..

'C""t""p<l'i _.. _._ _, ." .'
~ &ivt"Jnmes. _.~ .. ~~~. ~ ~ _7~' ~ .-!.
i ~t.Q]1.vH:["ook .·&·~_ .. rr.·· __ r... .. ~

! ;:~~~~~;~~:::::::::::::::.::'" 1 ._._-_ .. _----

The great irregularity obsen"able between localities ill close I,roximit.y is pe,rha-ps not wholl~'

explainahle. You wi1llJear that in tbis place or that la8, for e:xample~ Cow Bay) the~' were ,lbull'

dant formerIj', 'but have now dielt out, while elsewhere (as at Uiverhead) tlU'y are reported reap·
pearing. The conditions of the bottom are to be cOlHHdered, of course; the number of enemies
present, alld, lastl;y, the amount, of searching wlJ idt is made for them. At Port Wasbing-ton, foc
iJlstance, more soft dams might perhap~ be found if the people were not too bu,,;;y with oyst,em and
llltlthuugs to look for them. All of those sold from this northern coa,st go to New York, and clliefiy
by boat, in the spring and autumn. Tllere is also a. considerable trade in caning into the interior
uf the isl~lId alld tQ Brooklyn by l)t..dulers.

In Gardiner'.. and Pec-onicBa;ys, at the eastern end of Long Island, clamming is not much of a

llllrsuit. The,y be1ie,re at Greenport that the 80ft clams are not good until snow comes and its
melting fattens tbem. Napeague beach is afavorittl clamming ground, and another il:! on Shelter
Isla,ud. Many are dug as bait for summer fishing and pleal:lure parties. The rest are cooked at
home for cool-weather chowders. lIfr. Matl.ll'W reports from 50 to 500 bUf>hels from each shore vil.
lage around the bay, exoopt Three Mile Harbor, which diga8,OOO bushels, and Sag Harbor 3,000.
T'he total product is given at 13,575 bUl:lhels, worth ubout!7,OOO. On the south side no claws or
quahaugs of consequence are found except near the western end of Great South Bay, and thence
m Oon~y lBland, but tht'>yare reportOO. to b\;l gradua.Hy moving eastwM'll. f'ormerl.~· the 'fiatl:;

opposite Babylon were good clamming groulld, but the closing of Oak Island inlet, about thirty

years a.go~ 80 e.m1uded. the &ai.t waoo.t: as: to ruin. tM SU\,lIlly. In South. Oss-tel' Bas a \,lrodUllt of
about 2,000 bushells annnally is reamed, while Hempstead and Rookaway Bays and westward ltNl

credited by Mr. Fred. Mather with 75,000 bllShe)s. Many years ag-o tbis was also an importaut
business around Rockaway, and a large number of poor families were and are supported wboll;-.·

out of it. As you drive along the sbore roa.d through this region you constantly come upon mitl
arable roadside shanties, houses of the clammers, and in front will be some old hoxes lUld barrels,
With great dirty beaps of shells. Perhaps the father and big boss of the family will havejust
returned from'digging, a.nd the whole family, l'ougll and Illud·cO\"cred meIl, worn-out aud bedrag·
gledm~)~l.a.ttemly gnm, and besme.ared youngsters, will be clutOtered about the booty, <spening

th~m Qnd droppiJlg dirt and clams together into tht! old paUl:! and bucketS out of which they are to
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be /:leut to market. I do not know, and it is hardly "Worth while to inqnire, how m3bY souls Ulan

a.ge to exist ill this way, exCel)t to show that in providing so easy and ignoble employmellt lazi
ness is encouraged and a lar~e class of citizens enabled to live in shiftless penury, which can only
breed idleness and criIlle in thc,neighborhood. It is dOllotflll;there.f(Yre, whether the :plenitude of
soft clams in this region is Dot more of a curse than a blessing to Long Island.

7. SOFT.CLAl\1 FISHERIES OF NEW JERSEY AND SOUTHWARD.

In New York Harbor clams used to be gllJthered in great abundance along the Communipaw

FJats and .at tbe mouth of New.ark Bay, but th.at gro.und is now unproductive, JJal'ing been

exhauli.ted. or mined by various causes incident to its proximity to the metropolis, Along' tlJl\

!Jortberu line of the New J ersey shore~ however, from Rarita.n River to Sand~' Hook, the soft clam"

arc 8till dug, dnring all the cooler months of the year, The westerly winds of winter sometillle1i. .

tlroduoo extra low tidcl\, and leB8 accessible and ricber spaces of bottom are exposed than the
ordinary ebb diBclo.ses. .At these times it, is all interesting siglJt t.o witness tbe wide·reacbingmud
flat.", abandolltld for a little while by the sea, 8peckled with hundreds of men and boys) wading'

and stooping and diggillg for dear life; not exactl,}'" making hay while the sun shines," but
'I clamming while the tide'1'l out." Bllt the class who aI"{l tl:lIlS seen making a spasmodic effort at wort:

are socially very inferior anti incorrigibly lazy. Of course there are exceptiolls, hut that, unfortu"

nately, is their general eharacter. "What a Hfe or toil and drudgery this is," exclaims Professor

Lockwood, who knew it well at Keyport, and gave me many memoranda.. "What a low status ill

the sociaIscale it enforces! and lilw, few, and primitive ar" the dail,y wants it supplies, I coull!
point out cases in which tbis sort of liVing bas gone down from father to SOD, as a sort of fat,e(]

pariah inheritance. All old fellow named Bailey u~ed to bring a basket of long clamI' on his back,
without stopping, 4 miles. Opened they made 18 quarts) which be would sell at 12z cents a

quart, or $2.25. Now bioS SOli, ahnost a humv-ba.ck, brings !loft clams regularly in winter to

Keyport from Port Jl.IQrunoutu,;') miles distant, I totiIlg' a bushel OIl bis bellt back without OUCtl

resting. Old Bailey, or au.v of bis fraternity, would work ill tllB rooming uutn he had dug }lerh<\PlO

three,·quarter8 of a bushel, opening perhaps 7 quarts if he should take thew to the town. for which
lJe might receive 25 cents per quart. Often he would be aided in this digging by his two boys.
On arri\"ing at 110me the wife and aU her ebildwn would 0ilen the datnB, af'OOr which the hllSband

would peddle them until he had sold enough to bu,y the loaf of bread and other !>implc material for

the f'tunily'l'l evening meal. It was.livil1g literall;r from band to month; literally sufficient for tbe
day WQ8, iw. morning toil and its evening recompense. No animal could possibl;y live more strict,ly

in its own feral wa;y than dOC8 such 11 family of clammers. Their only luxuries are vile tolJa~o and
vilest whisky; the only V9-riation in Lb6ir degrading work, the peddling of oyl:>ters picked from thc

re4lse heaps of the planters,"
From Sand)' Hook. southward to Barnegat Inlet, Mr. R. E. Earll reports 20,(89)000 soft clam!>

ta,ken annually! at the present time. 'l'bis itl equal to about 70,000 bU8hels. As the value is givell

at $29,500, the I\verage price becomes & trifle over 40 cents per bushel. In fact, howe\'cr,thc)' arc

ebiefly flOId by count.
Below Barnegat this !lOrt of molluek grows scarce, and only about 2,000 bushels are reported

for all tbe rest of the State. Probably an estimate of 100,000 bushels wonld cover New Jer~e;)r lllld

southward,
In l\ 'New York newspaper of thirty:.rea.f8 a,go I find a shott deBeription of "-lllhOO\.ing" all

..
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pradiced on the New Jersey coast at tha.t time, when more of these clams seem to have been fur
nished there than nowadays:

" The clams are thoronghly waslwd beforH the;y a.re given over to the knives of the' shellers/
or •openers,' as they am sometimes called. As many as two dozen shellers are at work at one
time, among whom are children, o}(lpcrsolls, and, in fact, all who can handle f\. knife. These are
Reated round a large tub into which the unshelled darns are thrown promiscuously, while the shells
are deposited ill It heap by tbem8eln~s. 'r1le rapiUit;\" with which tbey are opened would astonish

a stranger to the business. They aTe not opened with the point of the knite, nor is the f1'Ont.of
the shell broken as is the CitRe wi th oysters; 1mt the clam i t"elf is adj1!sted to the edge of the knife
and forced open by striking it upon the -alIgn of the tub, or some other hard substance. Before

they are taken to market large quantities of thelli are attached to strings and 801d in this way off
carts."

Iu Maryland and Virginia the soft clam, though..buudant enough on suitable shores, is eaten
by the negroes almost alone and does not ent{\r into trade at all. It i!5 called "butterft"h" and
"mannoze" or "nanninoBe," the last being corruptions of an Indian word.

8. THE SOFT OLAM ON THE P AClFlO OOAST.

This mollusk has been transplanted to Californian waters during the past few years; by 3OOi
dent apparently, being taken with the oyster "eed which is annually sent in large quantities from
the Eaatern States. It a,ppears to have thriven very weIl, and to have multiplied so as to litock San
Francisco Bay with a. good supply, succeeding in this respect where the oyllters fail. I do not

possess aoourate informatiou on tbis matter; however; and would not speak positively.

9. THE USES OF SOFT CLAMS.

The ordinary method of cooking clams is by making them into a sonp, or by the mixture of
various other ingredients forming 8 thick sort of broth known as chowder, which is a favorite dish

iu the more northern Stares. Frying clams is also practiced in .arious ways, a.nd Mr.Oarley
and other dealers in New York and Boston pickle them to a considerable extent. These pickles

m:e used principally by ships, but in 1854 llo large supply was Bent to Oalifornia. They are also
Muted like mackerel, but to a small extent. They are to be bought ill the IDllrketB raw all the

year round; and in New York t,heyare always Bold in "strings" of a dozen connected by a. cotton

cord. In the spring, particularly, the region about Fulton market is crowded witb claw vendors,

chiefly from Long Ishmd and Stateu Island, who come in wagonB and retail their clams, both in
shell and by the string, with much chaffering and clamor. Both the...e and the quahaugs are

ali;;) sold from baskets, wheelbarrows, and crazy wagons, by the peripatetic vendors; whOBe pro·
longed howl-"Cla-a-a-aws! fresh cIa·a.a.-ms! !"-is eo well known in the suburban parts of the
cit.y. In Newark I need to hear a song drawled out by these street merchants of mollusks w1!ich
would do well as the opening measures of a dirge. The larger part of those taken each year,

hOWflver, are Wffid as bait, and something remains to be said in rega.rd to the preparation of this.

Our f:Ishennen very long ago learned that most carnivorous :fishes, aDd thm.e of the ood family in
p:trticular, hal'e a special fondnetiB for the variouS species of Mya, the codfish of Newfoundland

Banks rolying very hugely for nouriabment upon a species allied. to 01]1' edible Mya tmmaria.
The soft cla.m came at onoo into approved use, therefore, in sbore fishing of almOBt aU varieties, and
with other bait-mollusks, was carried. farther and farther to S63 as the &bing voyages lengthened.
The clams used inshore then as -now were fresh' and wheu, following their retreating prey, the" ,

.811:0. -V,VOL. n-38
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fishermen went far to sea afteJ.· cod and mackerel, the smacks south of Cape Cod enveloped live
clams ill netting bags, and kept them in the wells with which many of the vessels are provided.
If the voyage is to be a short one, clams may also be llreserved alive for a cOll8iderable period by
being put in a cool place, and stores of ice are now taken on sante vessels from New York for this
purpose.

The vessels of Cape Cod, Gloucester, and Maine, which form the largest part of the fleet on
the Ballks of Newfoundland in the cod and mackerel fisheries, have no wells, and therefore are
obliged to carry their bait removed from the shell, salted and packed in barrels. With the edible
Mya arenaria are often mixtld in the bait·barrel an inferior species, the "sea·clam" or "skimmer"
and also the quahaug, hoth of which are to be considered hereafter. The principal depots for the
digging, manufacture, or sale of bait to the "bankers" have been already mentioned, but every
town all the :New England coast north of Cape Cod, where clams occur at all, is Do point of bait
snpply. The salting is of two kinds, ufull aelting" and "slack salting" or "corning." In the
formt.·f, 1 bushel of salt is lllaced in each barrel of opened clams; in the latter case, from half a
peck to half a bushel of salt iEl allowed to every barrel. It is reckoned that 12 bushels of clams
in the shell make a barrel of salt bait, the present price of which is about $4.

In the old style of mackerel fishillg, however, clams were chopped up (often with a mixture
of menhaden) and sprinkled ovel'boa:rtl as ·'toll·bait" to attract the mackerel to the surface.
A veBsel going to the Gulf of Saint Lawrence OIl a mackerel voyage of three montbs, in the oM
days, would carry from 5 to 10 barrels oL salted clams, besides 30 to 35 barrels of menhaden; but
it was generallj' thought that the clams were much better than the menhaden. Now mackerel
are caught in seines, and there is now little use for toll·bait.

in the cod·fishery trawls are not baited with clams, and their use is therefore restricted to
the hand-line or dory·fu!hing. In this fishery about on~ hundred vessels go every year on trips
of from three to fonr months' doration to the Grand and Western Banks. The crews of thelle vessels
will average twelve men, each one of whom will, as a rule, nse 2 barrels of salted clams before

the end of the season. This makes an average of 24 barrels for one hundred vessels, or an
annual eonrmmption, north of Cape Cod, of 2,400 barrels, repreeenting 28,800 bWlhels (in the shell),
annnally consumed aa salt bait on the Banks of Newfonndland alone.

10. STATISTIOAL RECAPITULATION OF FISHERY FOB SOFT CLAMS.

A summary of the statistics of the foregoing pages produces the foUowing te.,ble:

Statistic. of productWti oj Mfa areMrla its 1880.
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• The clam fI.8herlefl of thie State have not been noW on the preceding JI'lBefJo The inform....OD ptiImed b1 the
oenll11@ agents give the lltatkti.ce .all herein.-A. H. CL&RK.

t Nnmber of olams by rount. at two huudred per bubel, 212,940,8)(1.
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Next to the Mya arenaria in commercial importance stands the quahaug.

Its 8cienti.flc name is Venus mercenaria, derived from the use of its shell al> maoorial for coining
their money by many Indian coa.st-tribes, and its Indian names have be.(lll preserved and studied

with care by Mr. J. H. Trnmbu11, of Hartford, Conn., who kindly writes to me as follows concern
ing them:

"For the spelling and derivation of the common name, quahaug, in the last edition of Webster,
I am, I believe, responsible. The pronunciation there given i8 that of Eastern Connecticut and
Uhode ISland-kwawhog. I have occasionally heard the name reduced to a mODosyllable
quaw'g; and, farther east, it is often made pooquaw."

'll-

U In a now to my edition of Roger WilliamS'H Iud ian Key (Narragallsett Club Publication, Vol.
I, p. 1(0) I gave two or three other dialectic forms of the Indian name. As you may not have the

volume within reach, I copy the note: t Pequot, p'quaughhaug. rres. Stilesl MS.-Abanaki, pekwe,

pI. pekwahak, 'hnitres' Rille. Thc signification appears to be £lither 'thick Abell' or 'tightly

closed shell.' The DelawaJ'e equivalent is-as Zeisbergcr wrote it-pooque-u, a muO\sel. 1. have
now no doubt that the second meaning given abovc, 'tjghtl~' closed,' is the true OIlC, distinguish
ing the V. merCfmaria from the more oommon JlJya, 01' gf1ping clam. Strachey's Vit;ginia Vocabulary...
(about 1612) gives (J{l11laih for' oysters,' which is, I lta·ve no doubt, another form of the same name,

p'l)(J,uai1t! The vocabulariell mentioned are the only ones I now rl'JDember in which the name is
found."

The shape of the quahaug is well defined in the oollompan~,TiJigfigure (see plate), and is familiar

t.o aU eastern people. Like all of' the genus VemtH, the ElheUs are chalky, roundish, somewhat
globose, ornamented with concentric ribs, the It heel n or beaks poilltiug far forward, with a deeply

curved indentation in front, which the fishermen on the south shore of Long Island caU "the point

of a clam." The color varies from brownish-white to .smoke-tiut: sometimes painted with waviug

lillca and zigzags of red and brown, there being so much difference between varieties from different
localities and depths that man,)' have been described as distinct species. The posterior end of the

ehell (i. e., fartheBt from th0 b0aks) terminateS in a. blunt point. The SUlll\OO iB covered with con
centric grooves and ridges, the ridges being crowded tl-Jld rising into thin sharp plates most con

spicuous at the ends; the central portion is nearly smoot,h. There are also minute lines radiating

from the beaks to the margin, where they form a lattice-work with the concentric lines; this is an
important character helping to distinguish tbis shell froll the Cyprina islandica and other allied spe

cies. Within, the color of the shells is white, with sometimes a dirty .)'eJlow tinge in aged specimens.

The imp~aions marldng the attachments of the large adductor muscles, and usna.lly called the

"eyes" by tbe clam-diirgers, are deep and united by a well-marked line defining the edge of the
mantle. These impressions and the interior margin are Q beantiful dark vi"let color. The general
length and breadth are about 3 by2Jt inches.

The qnahug is very abundant along the coast from Cape Cod to Florida j north of Oape God
it is comparatively rare a.nd local. It doe.!! not OoonI' on the coast of Maine or in the Bay of Fundy,

ffXcept in a few special localities, in small, sheltered bays, where the water is shallow and warlD,

as at QUahog Bay, near Portland j but in the southern parts of the Gulf of Saint Lawrence, as
~t Prince Edward's Island and the opposite ~8t of Nova &loti&, where 14e water is shallow

• 'fh~ wrj~ of an lIoCl'Ouut ofV.rtha's Vineyard, abont 1807, wakes the oowmun nama poqNw.-E. 1.

"
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and mnch warmer than on the coast of Maine, this species again occurs in some abundance, asso

ciated with the oJ-'st.er and lllans other southern Sl)ecies that are also absent frow the northern

coasts of New England, and constitute here a gmmiuo southern colony, surronndedon all sides,
. both north and south, h.y the boreal fauna.

ConcerIling the curious instance of a colony isolated in Casco Ba,y, lIa,ine, Prof. A. E. Yerrill
draws sowe quotable inferences in a late Report of tho C. S. }<'ish Commission. From a critical

examination of this and similar colonies, Prof. A. B. Verrill concludes:

"First, that in the Post-pliocene and Champlain periods the coast was at a lower le\'el, 811.d

the marine climate of Casco Bay colder than at present, probabl,}' that of the present Newfoundland
or Labrador coast. Secund, that at fj, sulmequent period, when the coast bad attained nearly or

quite its present ]e\'el, the marine temperature was considerably higher than at present. Third,

that the temperatnre (If these waters lias graduallj' declined, but was still somewhat higher at the

period when the IlH]iaII shell heaps were formed than at, present."

.A. like conclusion is re:whed hy the examination of a somewhat similar colon,}' on the Saint
Lawrence. Professor Verrill ascribes the survh'al of these earliest colonies to the fact that, in the

increasing coldness of the water, the peculiar isolation and other favorable conditioIl.s of their
position protected them against the general fate of their neighbors.

This clam is thus assigned tD a \'ery ancient. race.
The home of the qaahang evet.yw!J-ere is on sands and mnddy flats, just beyond low-water

mark. It also inhabits the estua,rit's, where it most abounds, especially in shallow but pretty

salt water. It is also found on oy_'*-r beds, when these do not take the form of rocky reefs, and

in this capacity often helps the unconscientious to defy t,he laws, by alleging, whenever tbe;y are

caught tonging or raking on forbidden ground, t.hat they are only gett.ulg cla-IllS and would be
glad of all the assistance the di8co\"(~rermight give in culling out oysters aooidentall.r caught. On
theae bottoms of sand and Dlud the clam spends most of its time in crawling about with the shell

upright and partly exposed. It can t,ravel pretty fast, and leaves behind it 11 well plowed fur

row. Sometimes it is left bare by low l'\pring tides when making these excursions. In such CaBeS,

if it wishes, or at any other time, it can easily and quickly burrow beneath the sand by means of

its thin-edged but broad ahd muscular foot. The lobes of the mantle are separate all around the
front and ventral rim of the Mhell, and their edges are thin, white, and folded into delicate frills.

Owing to tliis broad Ollfl1,J.ing jn the mantle, the foot can be protruded from any part ot the ventral

aide, and has an exwnflive sweep, fQrward and backward. The foot and mantle edges are white;

Imt the two short siphon-tulles-for, not burrowing far down like the soft clam, it hItS no nood of the

long du;teusible feeding apparatus of that and the razor-fish-are uuited from their bue to uear
the ends, and are yellowish or brownish orange toward the end, more or le811 mottled and tltrooked

With dark bruwn, a.nd sometimea witb opaque white. When very aged, 80 at! to deeervethe New
J er8eJI tenn .. hull.no8e," the whole flesh loses its white color and becomes. a dirty, forbidding
yellow.brown.

The generation of the quahang is after' the general plan of.LafJulUlw~moIlaaks, but 1

am not aware that any naturalist has ma.de its embryology a special Btndy. The eggs are prop"
ably fertilized within the body, and sustained in the folds of the mantle and gillSUDti:l they ha.ve
attained rudimentary shells, when they are sent out and lie upon the bottom to become the food
of crabs, ground·feeding fishes a.nd various other enemies to'their welfare, . ThUi happens early in
summer, and the young a,re sometimes ob86f'V6ble in enormoll8 uum'benJ; Iutlle ,nunDier of 1879
the sha,llow sand-beach opposite Babylon, Long Island, for 10 milee in Jerigth waeOltnvded with

young quahang" from the size of spin-head to that of a tillver3·cent piece.. IJbe·· succ:eediDg .
..,
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winter being very mild these all lived throllg"h it" which tile,}' probably wonld not have done had

the frosts been 'Vcry severe, for the water was only ~ to ~ feet d\, ;J. There were none in the
deeper water oft'shore. The same season it similarly innumerable gelleration of YOllUg quahaugs

was deposited at East Point, in Raritan Bay, New .Jersey, where they were so thick that you could
not pick up a, handful of sand which did not. contain a handred or so.

OI)inions along shore vary UO! tQ their rate of growth. Some men would tell me they increased
in size very rapidl;r, otbers would say slowly. TfHJ situation undoubtedly makes considerable

difference, but it is probable that the middling sized quahaugs sent to market are at least five
~('$r!& old, a,nd that they attai.n great age if undisturbed. Ttl(;' rapidity of it!> growth haa an eff~,ct,

it is said, on the s}ulpe and appearallce of the shells. Thosl' that grow flVlt are wedge·shaped
with only a slight convexit.v, while one that j.,'TOWS slowly becomes mOff.\ globose or gibbous. The

l:Ihells of these will be found much heasier and thicker than. the otbNS, I.m} their fie15ll (ill old age

at least) shows. a turbid, orange.brown, nasty tint, and is very tough, ill high contrast tl+ the

creamy whiteness and te:ndcl'lless of ;younger and more thrifty specimens. Thesf.\ heavy alld
almost worthless old fellows aro called 'I bull-noses." Sometimes they exceed a pound, avoirdupois,
in weight.

At the aPI?roacb of cold weather in September the quabangs begin to Il settle" or sink down
from their position on the surface of the bottom to another about 2 inches below. Here they
remain until th('l approach of spring.

12. APPARATUS AND METHODS OF GATHERING QllAHAUGS.

The procuring, consumption, and Bale of quabaugs is a constant and persistent industry along

the wbole extent of our coa&t south of Cape Cod, wherever the conditions are suitable Qr people
Jive near the beach; yet, from the nature of their home, and the fact that they must be taken
with the help of heavy instruments, it employs a less number of hands, no donbt, than does the
annual search fot' tllb 80ft clam. Although there lire manr oysterme.n who never seek for qua
haugs, and a numerous body of the clamming fraternity who are not interested in oyster·culture,
~'et it ie largely true that the same men are to be found in the ranks of both industries at different
seMlons of the year. Upon the whole I should regard tbe army of men wbo gather the bard cla·108
as a superior clasa to those who dig the ROft clams. This is owing, a.s I have alrellqy said, to the
greater di1llculties in th('l way in the present case. Women and children cannot do much at it

IleCa,uStl-of lack of strength; lazy, useless men will not attempt it oocause it inv{llves too much

exertion s.nd steady diligence. Yet I was told tha.t in the Groat South Bay of umg Island the
clammers were of a veIJ: low grade of morality, 88 a rule, being mostly foreigners who had failed
at everything else, and who in this hand.to-month employment proved themselves far from valn

able citizeni>. But I think this is an exceptional instance, and I beli€''Ve that ill the great majol'ity

of cases the men who gather hard clams are the stout-armed native oyatermen and farmers who

live a-djacent to the water and make this a regular summer oecupation. In a letter 16 me during

the year 18'15, my kind and venerable friend, Prof. Samuel W. Lockwood, of Freehold, :N. J., gives
llle a picture of the &8 familiar to him then at Keyport.

UThey go after bardJ8helled. elams from Keyport in squs-tty, one-sailed vessels, called "cats,"
dragging clam-rakes, which. lLro thrown ont and drawn in by the wind. The ground extends in

RaritanBay from, Sandy Rook to South Ambo)'. A good day's catch would be from 3 to 3i bar
rels of 'count' clsml-tbat is,clWJjI:l of such Bize that; eight hnndred will :till a barrel, and at
WholeaeJ" 'Worth aboutt3. All below thia 8iware $Old by thf'> buehel, at from 60 eents'to .1)

de~dingmore on demand than size. These are sometimae 80 &mall as to count two tboU8lUld to

•
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the baJTelj and if about Ii inches in diameter go by tile llame of 'tea-clams.' It mnst be remem

bered that thrift and its contrary are as often found among the8e wawrmell as in other depart

ments of industry. The man who OWDS his boat aud sel18 his stock by the ten or twenty tbousau(l

at wholesale is a sort of aristocrat comllar~d to those whQ go down to the shore daily, with a
basket, get their somewhat precarious catch, take it home on their ba.cks, open the bivalves, and

then peddle the result in a can with a quart measure ill the other hand, nsually winding np their

work by 3 p. m."
The methods and instruments of clam gathering are simple and easily described. The qua

haugs, left bare at low tide, may sometimes be taken by hand. 'rile Indians, who had no machinery
for aiding them, caught them by wading in and feeling for them with their toes~ something thp

early colonists quickl,Y learned to do. Another way was by diving j this wa·s the work of tIlt'

sqnaws and the older childreu~ and was~ of course~ exceedingly laborious.

The tools at present used are oyster tongs~ straight rakes, curved drag-rakes, and dredges.

The oyster tongs are rarely used for this purpose since the quahaugs do not. ordinarily lie

thickl'y enough; but many aro caught along with oysters,

The rake emplo.yed at Wellfleet is described by Mr. True as similar in form to an oyst.('T

rake, but made of steel instead of iron. "In former days this instrument was of iron~ the tips of

the teeth only lJeing of steel. An average rake baoS 8e\~enteen teeth and weighs about 12 pounds.

The handle or tail If;; of wood and lB about 23 foot long.']

The clam rake in use on the sonth shore of Long Island is much like a garden rake In shape;

bat the teeth or tines are from 6 to 12 inches in length, and only an inch or 80 apart, while tlJe

head of the rake is from 2 to 3 feet across.

Another form seen in Long Iijlaud SOUlld, New York Bay, &c., hall its tines set very closely

together and very much curved inward, 80 that the operator can alternately push and pull with

the rake in his swaying boa.t~ and .yet cause it to dig down into the sand undernea.th the clams

Oil the top of the strong polc-handle, therefore l is a cross-piece to give a firm two-handed hpld.

The man who uses this rake generally goes alone in his small boat. The drag-rake is an eng

geration of this form, both in the extraordinary curvature of the teeth and in the breadth of the

head, which is often i feet across. It is generally operated like a dredge, and is rarely ueed ont

side of Rhode Island, or eveu there at present. I fane)' it must have been such an instrument l1lS

this, which, under the name of ~t scraper" was in service twenty-five years ago, or more, about

New York. I find it described as "furnished with a large number of semi-circular teeth, each of

which is as thick as a. man'6little finger and about, 6 inches long. It is thrown over the Ilide of

the boat." This account adds; " and when it has Bunk into the Baud ro the required depth, it 18

drawn alolig the bottom, and taken up about ouce every minute, wbe~ the clams are extracted

from the sand, washed, and thrown into the boat. This is excoodingly laboriol1Swork and foor

or nve hours of it in one day is sufficient to use np the stonte8t scraper. Tonging clams i8 even

more laborious and straining, but is not so generally pursued." The clam tonga of that day

differed from the oyster tongs, we are told, in having a wider head, 3! foot being the avera~

measurpent. Quite opposed to this, we find that the tonga now in uee in the Ohesapeake Bay

di1J'er from oyster tongA chiefl;y in having a na.rrower head, which measures only lor 1. feet.

13. IMPORTANOE OF QUAHAUGS FOR FOOD.

The value of the qnabang among the food·mollusk8 w~ reoognized long before'8clentliflc meD
gave it a. Latin name and MIlSWl-taker8 studied its commercial relations. .

The Indians along oar whole sea-OOll8t have lllways been aooustomed to eat .some aort or
. ,
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another of shell"fish. In Alaska it is the mussel; at Pilget S(Jund it is the Bchizofhmrus, which
they 8moke for winter stores; in California, the oyster and other bivalves; in the Gulf of Mexico,
tbe Gnathodon, of which the shell-roads aroUlld New Orleans and Mobile are made; on the
Atlantic shores, the oyster, common a.nd horse mussels, razor·shell, cockle, BeallOIl, and two clams
besides the fTflsh·water nnioo and auodons, To what all extent these various mollusks furnished
sustenance to the wild tribes of thE', coast and of thc Mississippi Valll.'y is shown by the vast bankll
of cast-away shells that remain to mark the points of aboriginal habitation. The Gulf eOllst and
some par~ of the interior of Florida arc so full of mounds composed of uroken shells of nearly
every species, large a,ud small, found in the adjacent sea, and of wide fields strewll with nnios
not only, but also with the smaller glU!teropods, .Ampullaria and Paludin<t, that the fact is commonly
known to the people liying there; while the savannas of Georgia, the banks of the :rtIississippi
and its tributaries-particularly along the Ohio-of the Susquehanna and Delaware, and even of
the Merrimac aud Concord :Rivers, ill Ma8SRchusetts, &re dotted with heapll of the mussels exist
ing in those rivers, the animals of which have been consumed by the Indians. The same sort
of remains are found on the Pacific slope and in South America.

As for shell·heaps upon ocean cOWlts, they are world-wide in their distribution, and often
prominent in appearance. On certain points of the shores of Denmark and Norway there were
disclosed, many years ago, banka of marine shells, sometimes 1,000 feet in length,200 feet in
breadth, and 10 feet in depth. At :first these were taken for natural deposits, but it was observed
that here onl,r adult sp~imensof the littoral fauna were present, and closer examination reyealed
calcined .ehells, circles of blackened stones indicating fire-places, fragments of the bones of edible
animals, and remains of rude utensils and implements. Thus it came finll,lly to be proved that
they were the kitchen-refuse ofan~ientmollusk eaters l and were called" kjoekken moeddings." This
discovery prompted research, and similar deposits were soon found in various other parts of the
world. OUf own coast is lined with them, from the piles which grew up around the doorways of
fishers on the low Florida shores, until tbeir huts stood on hillocks above the reach of the highest

tides, to the layefs of oyster shells exposed on the clift's of Maine, where l/ mine oyster" is no
longer to be found. Most of our refllse heaps are buried under fl. foot or more of soil, and ha.,e
long nourished the roots of a (so-called) primeval forest, but there are others whicII did not cease
to be illcreased until the Indians WE'.l"e driven back from the coast by white settlers. At these
plaool! they spent a portion of each year, probably the willter months, when -the climate of tbe
shore is warmer than that of the interior, in feasting, while some perhaps lived there permanently,
raising in the cast-away shells unconscious monUffitmts of their Mea·shore life. At such times

tbe two clams, hut mainly the qUahaug, formed 'the chief comestible.
Bow greatly the qnahaug was prized by the early New England settlers appears from the

many allusions to it in their writings, partiCUlarly in those of Roger Williams. Not only the
meat, but the shell was utilized by them, in the making of various utensils and implements, such

as arrow points, scrapers, paint-holders and spoons.·
It was from tbe purple" eye" and edge of the qnahang that the Indians fashioned theirfamoul'l

WQmpnm, 01' dark shell beads with which they ornamented their clotbing and furniture, adorned
their hair and necks, or made their ceremonial peace and war belts and their insigLia of author

ity. Wampum, combined with the white beads, made chiefly from the central column of the

COnch or periwinkles (RUBICOn. and Fulgur), also pa&led 88 money among the Indians themselvea

• " The dainty lumMI mlloize
Was eat with clamp lIhelle out of wooden 1rraye."



600 HISTORY AND METHODS OF THE FISHERIES.

not only, flut betWOOll them and the whites, and, previous to the eighteenth century, in the
ordinary trade of both the English and the Dutch merchants. I have elsewhere given a history of
this shell money, which appears in a great diversity of forms on both coasts of the United States
and played a very important part in aboriginal economy, anl}. shall not dwell upon the matter
here, further than to identify the qnabang with it.

As I have already said, this shell was valuable to th-e Indians as a food resourc~ and they
taught the whites how to nse it. Governor Winthrop caIIed it "a dainty food ~ and wrote home
that il the 1Iesh eats like veal; the English make pyes thereof." An interesting reminiscence in this
connection occurs in Baron Kalin's IITravels," 1748,86 follows (th6 Baron is speaking of New
York) :

"A conaiderabl{3 commerce is carried on in this article, with such Indiana as live farther up
the country. When these people inhabited the coast they were able to catch their own clams,

which at that time made 110 great part of their food; hut at present this is the business of the
Dutch and EngliBh, who live in Long Island and other maritime Drovinces. As Boon as the shelll;
are caught, the fulh ilS taken out of them, drawn upon a wire, and hung up in the open air, in order
to dry by th~ boot of the BUD. When this is done, the flesh is put into t-he proper vWlSelfl, aJJd
carried to Albany UPon the river Hudson; there the 'Indians buy them, and reckon them one of
their bt>st dishes. Besides the Europeans, many of the native Inllian& comc annually down to the
se.tHhore, in order to catch clams, proceeding with them afterwards in the manner I have just
described."

That this prlWtice was long continued, there is plenty of evidfmoo. Coaat tribes conquered by

the Six Nations were compelled to pay their tribute, or at leas~a :portion of it, in this commodity,
which became a luxUty in the interior. Professor Lockwood told me of an old Quaker who lived
near Point Pleasant, Ocean Oounty, New Jersey, whose grandfather often ssw the Indians there
drying clam8 and oysters by tbe san on pieces of bark. The Chinese still do this, but Americans

have wholly forgott.e.lJ the custom, so far as I know, with the disaDpearance of the Indian. -I have
-heard that some years ago a factory was started in New Jersey to pr611erve clamR and also oysters
by a process of drying and granulation. It WBS asserted that SGnps and chowder conld be made
to the be8t advanta-gl; from this desiccated material. The product is said to have provoo of good
quality; but as it did not find general favor, the business was abimdoned..

The chief nee of clams in early daYI!I W~ in summer and fall. Then it was that the Indians
c.a.me. to the. Bea.BlJore fOJ" tlleir greatest fe&tivaJ, thit of the g:FeeD rom. .On BUch JlJl OCCJi8ion
a great assembling of sagea and warriors with .their families WM held at the beach,and claws,
succulent ears and saa-weed were roasted together in astoniahin& quantity, amid all the delights
of a New England mid·summer by the ocean and every sa.vage a.mlUleJDent. So good a CUl!tom
merited perpetuation, and haa, indeed, survived to the preJ'lent da-:r in the uclam·bakel' that patri.
archial institution of New England, where tbe icy Pm;t&n might permit himself to be won a little
from his rigor by the seductive mussel, and the prim maidens enjoyed a moment's timid rela:s: from
eonscientioUB ansterity in the fun of saying "periwinkle." Nor is the customyetex&et, although
it is DO Ionppossible that the clam·bake should be a fJ68110D Qf universal holidaY'" Of yore.
Bot now and then BOIDe great occssion in Rhode Island or Connecticut iaee1iebrated mnch after
the traditional fashiOl1, and the wise and renowned joined in the festivityt a8intbe(J1d~Y8wheD
Diedrich Knickerbocker and his· friends 8ailedever to Oommunipa,w Wdi8Cll8ll-.gr8.ve q~J)S of
Dutch polity &8 they smoked theil pipea· be8ide the8UDlit bay until the q1Uih&up were~

:- ..

: .... ,.
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brown, and the;y could eat them slowly, as be1its the viand, antlliRten to Jacob Steendam as, sonor·
ously, he sang his ~i Praises of New Netherlands,"-

En Kroon, en Krab,,I'1l MO~~(lJ~; Oesterll, die
Elln better is aJ~ Emo!". dde
In veelu<\;I't heel ,'n-k"n.\l3.i\'t vo<:>'them, wii'l

't llodlt or1derwindon.

Now, the illauner of fl modern clam-ba,ke is tJ.lhc A circular hearth is first made in the Rand
with flat stones, upou which a fire is kept Ul) uutil they are l'e,d hot and the coals fall ,lown into

a fiat heap. A la.yer of sea-weed i8 then placed upon them, aud UpOll the scaweed a layer of clams
about 3 inches thick covered by more sCa'';I"ood; then follows a layel' of' green corn in the husk,

intermixed with potatoes aud other vegetables; then a larer of o,yster8; crabs (in sacks to prevent
their escape), and poultry, d..ressed and seaaoned; then more seaweed. This arrangement is COll

tinned according to the number of persons to take part in the feast" and whell tlie pile it! complete

it is covered with CanVRI:! overlaid with wet seaweed to prevent the steam from escaping. When
after about au hour the whole is cooked each one helps himself without cl'rcmony to morsels from

the delicious mass. 'l'his joyful marine barbacue has prompted to verse some genidl :;ioul whose

heart was warmed, Bnd he tells cleverly how others roa;r t,mulate his epicurean delight and possibly
also meet the muse at table. Here is his recipe-I wish I know his name that I might sound that
too:

f'iIllt catch yOill" clams-along the llbbiog ed,,_
Of saline coveg you'll find the preeiou8 wedges
With bach up, lill"king in the Handy bottom;
Pull in yonr iron raktl, and 10 r you've !tot 'tim.
Ta,kll tbjrty Jarge ones, pnt lIo b&siu llllder,
Add water (three qu.n~) to the n~tJn UqUOf,
Bring to a boil (and, by the way, the quicker
It boils the better, if yon do it cntely);
Now add the Clamll, chopped up and minced nllllut,ely,
Allow a longi'lf boil of just throe mInntes,
And while it bubblet:1, quickly. stir within its
Tumultuous depths, where still the mollllllke mllttaT,
F(l111' ta'bleBIX!()D.@. at flout and fOur or bntte.r,
A pint of milk, 80me pepper to your Dotion;
And clams need II&1ting, although born ofocean.
Remove from fire (if much bolled they Will8nff'OI

You'll ilnd that india-rubber i&Il't tougher);
Af't« 'till oft' add thnlo :frerob e~gs well heaten,
Stir onoe more and it's ready to be eaten.
Fruit of the wave I Oh, dainty and deliciousl
Food for thtl godsl Ambrosia f(>T Agpioim!
Worlhy to thrill the lIOul of 8etl-born Venll8
Or titillate the pala.te of Si'klnus!

A "clam-bake" expresses the sum of all hlUl1RD happin~88 to the Rhode Islander, and to

gather an his rela.tives and fri6Dds on the sea-sbore, bake the roystering clam in dried seaweed,
and eat it withot1:a6l' gOod tbings, fills his cup of joy. .As enthmliasm and emotion always seflm

odd, and perhaps lndicrous to those who are not under its influence, the New Englanders get
mUch fun poked at themby ontaid6I'8. It is related, for example, that- a SundaY·l';chool..tellcher in
Rhode ISlQXldtOld the pupils that there were poor children in DUnois who had never e.x:perienced
the SUpreme delight of 8> elam.bakl\, and the last penny in the jUTenile pocket was dropped in the

plate hi aid.oftbtl~~igbted"ufferere. -
A. bettflr,Iit0fy,:lu:rfrever, iBthe following, which I "sell to you 88 I, bought it," not making

myl3elf'~. ,for the trUth oft:he tale:' .Prof. 'Anton Siegafritz ,W813 selected 8> few yeaI'llI'

ago bYthe-~auth0ritie8 tAl! tmlmine into tbe expediency of making plantations of oysterI,



60~ HISTORY AND }lE'l'flODS OP THEF'ISIIEHIES,

like those at Ostend and St. Xu-zaire, In his preliminary report he ad\'anced the theorJ' that in
the case of persons having more bodily than menbl exercise, the eating of sbeIl·fish produced

emotional insanity. His principal illustration is derived from what he saw in America. With a

serionsness that precludcs aU suspicion of caricature the learned professor says:
U "'hile I was in America I saw the excitements caused 'by immoderate indulgence in shell-fish

violently illustrated. The,y bave there a sort of political assemtlage called a clam-bake, where

speeehel> and music and songs are interspersed with prOfU8i\ feasts UPOll a species of oyster called
the clam. Vast crowds attend these (jelebrations, and IlO sooner are they gorged with the insid

ion!'! comestible, than they become full of excitement and furores; Swear themselves away in fealty

to the TIlOst worthless of demagogues j sing, fight, dance, g-ougo one another's eyes out and conduct
themselves like madmen in a conflagration."

But enough of this joking,

In Northern )few Jersey they call small young qnahaugs, only an inch or 80 in breadth, II tea"
clams. These are often served at an evening meal, two or three being opened and set in a row on

each one's plate with a slice of lemon as all aPJl~tizer. One item in trade is pickling, a.nd for this
purpose the tender small clams are lllway~ reserved, For tllis sort the dealers generally depend
on the mud·catchers, or rakers, who work in shallow water, anll often orders arc given to Shrews'

bur.y men for this kind, They pass as "Little NCfJb," however, by the market-men.

14, THE PUINCIPAIJ MARKETS.

The principa,l depots for the sale of quahaugs are New York and Philadelphia. All the CORst

towns south of Providen(',e nse them, but Boston sells comparatively few. In the scrap·books

preserved b~' Mr. Thomas DeVoe, of New York, I find a long account of the clam·trade of that

metropolis in 1855. The wholesale and retail trade at that time was estimatoo at '600,000, but
this included both hard and soft clams; still the vast majority were quahaugs. There were one

hundred sail-vessels carrying clams to Oliver street and to Washington market in snmmer; in

winter the,y brought o.ysters. '1'0 these lllUllt be added twenty others supplying North River towns.

Besides the large boats, about two hundred small hoa'!;s, handled by one or two me.ll, were engaged,

and the value of all the crafts, big and little, was given at $50,000. The largest veBSe1s were of

about 50 tOllS burden. Th~~y were llsua.lly owned by two partners, aud manned by two weD and a

boy. The average tonnage was 30, and the average cargo 100,000 clams. Including all from the

diggers to the retailers and h~Lwk~m",eight thousand persons were snpposed to be dependent on this

trade centering at New York, during a large portion, at least, of the year. The principal fisheries

at that time were in Atlantic County, New Jersey-New Inlet, Absecom, and Egg HM'bor being
the best'; in the Great South Bay and in Cow and Little Neck Bays, Long Island. A few came

from the Chesapeake. Then, as now, there were no l'xclusive dam dealers, but all the oyster meT'

chants Bold them. Fulton and Oatherine markets were the main depots, and the colored people are

DOted as partienlarl;r fond of them and were large bn~'ers. The btlSiness wall thus conducted:

"The wholesale dealers euter into a contract to supply their customers with a. certain amount
at appointed times. The agreement is signed by hoth parties, each of whom is lia.ble to aforfeit

ure of $100 in the event of non·fulfillment. The captain owninit the boat sails for the ftshing

grounds, where he purchases the clams indiscriminately among the aJIUill. boatmen. !\Dd having

loaded his veB!l61 within the time prescribed by the contract, returns to the speci:fled plooe- Bere·
he finds his customer, with his wagons ready to receive his freight and to transfer it to tM hands
of the retail dealers) who generally purcha(W by the thou8&lld. When a dela.y i.e caused.by unavoid-
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able circumstances, snch as Q difficulty in procnring the required supply or unfavorable weather,

the penalty is never enforced."

In addition to this, many clams were brought into New York by wagons from Long Island.

This is still the case in respect to both hard anti soft kinds. A considerable trade was then ill
existence in clams salted and pickled for the European steamers and the intlirior. There was also
an inland commerce (still continned) in quahaugs, packed in ice or preserved in the manner of

oysters, since immigrants have taken to the prairies the taste for the fry, the fritter, and the chow

der, perhaps because they find in their salt flavor the best reminder of the early llOme by the sea
side. I have heard an old clam dealer recommend a dozen raw before breakfast as sure cure for
obstinate dyspepsia. The sale of clams in Catherine market ill 1855 waR *20,0110, a falling off it

was reported, il'om the previous demand. During that decade the lwice of hard clams in New
York varied from 37.g cents to $1 a hundred for ordinary, according to size, but tiJose from Shrews

bur~' and Little Neck often brought mneh higher prices, the greatest quantity coming ft'om New

Jersey.
At present the clam buiUness is an appendage or department of the oyster trade, aI> of ;yore,

and its statistics were found to be inaccoosible through these chaunels. But C<lreful inquiry along

the whole Atlantic coast, in which my own labors were mOst generously and skillfullJ' supplemented

by Mr. R E. Earll, enables me to present a pretty accurate view of the present consumption.

15. TIlE QUAHAPG CLAMl\fING-GIWUNDS,

GULF Oll SAlN'l' LAWRENCE TO BUZZARD'S BAY.-Ill the Gnlf of Saint Lawrence qnahaugs

occur, but are never eaten, nor are an;y mollusks other than oysters.

The early productiveness of Cape Cod is Bhown by the presence of nnmerous shell-beaps, par

ticularl,Y ill Wellfleet and Barnstable Harbors, filled up by the Indians and consisting almost
wholly of the shells of this mollusk. TLough in greatly aepleted numbers, the quahaug l:!till sur

vives along the inside of tho cape, and at Wellfleet has been raked from early times by the

settlers. Mr. F. W. True contributes some 1l0t/lS on tbiB place, from which I learn that the qua

hang fishery as a business there dates from the beginning of the present century. Itgrew in extent

uutil1863, and from that time until 1868 the trade was at its height, since when it has diminished
year by year, owing to lack of good market rather than failure of the supply. Between 1863 and

1869 the average catch each year was not loss than 2,500 bushels. Of this amount a compara
tively small part was conSUIried a.t Wellfleet, and the rest were shIpped to Boston, Provincetown,

Salem, Newport, Manchester, and a few other New England porta. From 1870 to 1876 the quan

tity ofqu.a.haugs taken per year decreased from 2,500 bushels to 1,800bushel!!; and this latter amount

has remained constant to the present ,year. Of the total catch in 1878 fully one.half, or 900

bn&hels, was consumed in Wellfleet. The remaining 900 bushels were shipped to Boston and
other neighboring towns. For three years beginning with 1876, 75 bushels of quahangs have been

annually shipped to New York City.
Quahangs are tound in all parts of Wellfleet Bay, except in a small spot near the wharvell,

uaJled the H Deep Hole," and a simillU" one on the west side of the bay. .Botb of these places are

covered with a thick 80ft mud. It is not nsnal, however, to fish ill parts of the bay where

the average depth at low water exoeeds 8 feet. Most of the raking is done on the western side.

In ordioary years qnahaug raking is began the last of Mar.cb, and continnes until the first of

October. As & general thing DO raking is done during the winter months, although in some years
a 8IDBoll amount has beendon~ thrOugh holes cat in the ice. The fishermen rake about four

tides per week, beginning at half-ebb and raking to half·dood. The boats 11800 are either oot-boaU

..
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or yawls rigged with two sails. Eaeh boat earries 0013 man. The rake has been described. The
baskets in which the quabangl'l are colleewd and measured are of the ordinary manufacture and

hold about a bushel &Wh, and the whole outfit of a quahaug fisherman does Dot cost over tum,
and the rotal amonnt of capital invested in apparatus at tha present time in Wellfleet does not

excood $800. This amount is about evenly divided between the five men, none of whom are

engaged in thi8 fl8bery more than a part of tbeir time.
Qua-haugs are sent to market always in the shell: and packed in second-haud :flour or sugar

barrel~. The wholMale price of quahangs for mauy years averagl'.d 60 cents per buehel, but
in 1879 it fell to 55 cent.s. One dollar and seventJ-five cents is the average wholesale price per

barrel. Quahaugs retail in Wellilcei at 80 CClItR per bushel. The nsual method of transportation
is b,r packet, at a cost of 25 c,'nts per barrel.

The 'Wellfleet fishermen ew}!loy no agent, but reeeive orden> directly from merchants in varioml
places) wlJO know them personally.

At OrlNtllf:l, some few men who go mackereling in I:lummer stay at home and dig clams ill

winter, getting perhaps 50 ba.rrels of quaItal1gs, among others, which are peddled in town. The
south side of the cape is hardly mOTe productive commercially, althoul{h the mollusks are plenty

enoagh at certain poinhJ, as, for instance, at 'Waqnoit; and I fancy that 3,000 barrels, holding, say,

7',500 bushels, and worth $5,000, will cover the whole cash sales oftbe cape.
Martlla's Vineyard used to he bordered by good quahang ground, but I am not aware that

many are caught there now. In an old book I finu ftle following historical allusion to it:

"The poquau (V. mercenaria) is found in Old Town Harbor, at Cape Poge, and in Menemsha
Pond; great quantities are exported. It is taken np With iron rakes in deep waterj and in shal.

low water it is picked UJ) by the band. The 8iki, or common clam, is found on the borders of the
Jagnnes and in several other parts of the island. It attains its full size in two years. Much

examination haa convinced us that it has not the power of locomotion; but the poquau is able to

cover it8elf with sand, anu to move it8elf forward, though very slowly. Two thonsand dollars'

. worth of clams, at $9 a barrel, have been sold in Bdgartown, the preseut year [i. 8., previous to

August, 1807). They also begin to be taken at Menemsha Pon~ and we believe in other places,
aud sold for bait. 'fhe razor shell and the muscle are scarce."

NA.BR.!.GJ..NSETT BAY.-In Narragansett Bay, Rhode Island, the yield is large, as might be

expected,of the traditional home of the" wampampeege." Seventy-five men, it is asserted, take an

average of Ii bushels So day the year ronD,d. The ground extends on both sides of ProvidenQC
River below Field's Point and down to the deep water, perhaps farther.. They aN MSO 03ugbt at
Wickford, to the extent of 1,000 bushels. Adding this to the estimate fot" Providence River gives

over 42,000 Bushels 3B the annual yield, nearly all of which goes to Providen~ and returns the
fishermen about 835,000.

OOA..8T OF CONNEO'1'ICUT.-I must deplore a lamentable lack of statisties'in regard to the

ooaet of Connecticut. At Norwalk three oystermen Ilhip them, together with supplies from' Long
Island. The quahaugs are caught by seventy-five meIl, all among the island8 in the Urbor, and
amount to about 7',000 bushels a year, worth $5,000. At Rowayton, CIOBe by, tw6llty-ftve men take

halfllElmany, and a small planting has bwn began. I think it 'Would not beinuch ootof1lhe way
to say that at Jeast25,OOO bushela were aent to market annualIyfrom Oonnec~t,.11d&J)other

25,000 bnshels eaten a.thome. The clas8 of men who get tbem apd the8Oft,~:Dla.iDJI', are • .
miserable set who help the oystermen in winter and II go clammiDg":in _ril.er;,':They~:lOCRIly

known as "proggers." Tbe hardOlams are reported 00 this: ahore. lobe ~dovoEit •••'~.' area
than formerly, but in tar leUqua.u.tity.·.
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From Oity Island, in East River, four boats run twice a week for three or four months. This
maketJ about one hundred and twelve trips, which, with an average cargo of 300 bushels, amounting
to 33,600 bushels, having a market value of about $22,000. It is 81 more solid bnsiness here than
farther eastward.

NORTH SHORE OF LONG ISLAND.-Orossing over to the Long Island shore, I have Mr.
ll:lather's notes and statiatics:

"Flushing Bay" clams are larger than "Little Necks," are solid and fat, and the shells are
dark while those of the latter are light, a difference caused by the dark mud of the bay, the
"Little Neck'S" lying in sand.

At Little Neck a vetS few 80ft claws are taken, but the hard clams have a vcry bigh reputa·
tion, and are in great demand when oysters are out of season. 'I'heyare most el'lteemed when
aboRt the size of a quarter·dollar, and are usually eaten raw. The bottom of the bay is Bandy
and the shells light colored.

About thirty men, from Roslyn, o&easionaJJ.y tl~ke for oysters and clams, but do not depend
entirely upon it. They only have a. skiff and II rake apiece, and not over *76 is inve8tOO..

Ai Glen (Jove some clams of both sorts are got along with the oysters.
In Oyster Bay soft clams are more plenty than in the bays west of it, but hard clams are not.
At Port Washington I was told that about five hundred persons regularly raked quahangs

in summer, and the clams were slightly scarcer than formerly. About three hundred of these
men rake in or near Oow Bay, while t'.V0 hundred go down or up the sound for S6VeraJ miles. The
catch is from 1 to 3 bushels a day, but an avet'age would be 2 bushels. The season lasta through
perhaps one hundred working days. If yon say, then, that 400 bushels a day are caught inside

Cow Bay and 300 bnshels a day outside, with 5,000 bushels canght along with the oysters in
winter, you have a total of 757000 bushels. This, at an average price of 65 cents, would be worth
$4.8,750.

Mr. Fred. Mather's summary for this north shf':re7 in respect to hard clams, is as follows:

[==---~~.._. »~. ~\-m~1

IFlttahlaS •..••.••..•...•••.•. -...... !IO, 000 tl5, 000 I
'Wlrlt;eeteQ:le ...... _•••• •• •• •• • . •••• •• oW. 000 30, lXIO '

i Llttl. NetIlt. .••••••••••••••••.•••••• w.OOO 85,000
:&o.8l,rn•• "' -.- - Ill. 000 7.500
G1enCtn-•.•••••••.••.•••.•••.• .>_H 2, 500· 1B.lllIO
0ptM Bay .........•._.•.••.... "" t, 00ll .. oao

, ()old~............ ..•••.••..... 2,000 l,llOll
Port W....aiBgton .. _• . • . 7G, lIOO ~s. 711&

. ;.:u~::::::::::~::::::::::::::1 2~: l~:
C~ ••.•••.• __ •• . -... 25,t)OO 18.000

s.tIIt.r_. 500 4DG
Stooy:B.-k ...........•..•••..."" :0, 000 lS,1lOll
.......8etlMIkel;...... •••• ••••••. •••.•. -.0lID 11, DOD
Pori JfIffUIloD. •••• •••••• ••••••• ••••• ll, GOO Il.IlOll
Xcnm$ S\IoIlI... •••••.• ••••.•.•....•• lilIlI 100

ToMl •••••••••.••••••••••••••.•1-,~1Ol.~1lOll~1·~IID,~,.~

•
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SOUTH snortE OP LONG ISLA.ND.-Turning Orient Point and entering the Bhaltered waters
of Gardiner's and Peconic Baya, we find a few qua-hangs, reported by Mr. Mather in carefal detail

lL8 follows:

I Looo.llty. B1Uhe1L lrlmj; TSIlll>-l

, :Rh'erhead , • . . . . . • . . . . . . 2, :lOll fl, IiIIII
i .:r......eepol"t .•.•.•.•.•••.•••••••••••• , 2, oou 1, 300

I :".:~::~.::::::::::-::::::::::::: 10.: 7.:
ISouthold ··•··· ······· 400 800

Greellpori ._ -- 1.000 7~~

But Mo.rlt:Iu .•.••..••'. . • •••• •• . ••• •. 200 , 150
Orle:ut _.•.•.. 000 : 800 ,

• Th,." J.I]le HIl.rOOr '11 1. 000 ! 750 i
100 i 'l'~ :

I ==;<>~::::::::::::::.::::::: 100 I 120 i

l
Saj: furbor : • •• . 1, 000 750 i
Bridl!~hBmptMl __ _.. 511 85 I

W&i:erMlU __ ISO I 1IjlJ :ISontbBlnpton -- 1, 000 I__~i

L .~"~l.._ '.'.'.'. '." : : i...__ ~:.6eO. L __~"_a_ao_,

At New Suffolk some of the many seallop boats are used in the off-season in getting bard
clams, averaging 4 bushels a day from April to October. They take them early and bed them
down for Bummer.

The south shore of Long Island is also a great source of the supply of clams which go to New
York and are used to supply the immense and numerous summer hotels which are open along the
whole length of the island during warm weather, It is asserted that in the Great South Bay the
clams are gradually moving eastward, the limit of their occupation at present beinK Ferry's Bed,
off Brown's Point, They are taken all the year round, when ice does Dot prevent, but most
actively when oysters arc out of season. The oyster boats from 2 to 6 toDS in size are used, and five
hundred men, with two hundred boys, work more or les8 at this fishing. A good day's work now
is to procure It thousand clams, or about three bushels (for they are of small size), worth about '2.
The tongs and rakes are made heavier than those used iu oystering, generally having iron head~,

and costing $5 or $6.
At Islip a firm of packers puts np these clams for market, The statistics of this firm's busi·

ness for 1880 are as follows:
Men employed .••••.• • .. __ .' ..•.••.•••••••••.••••••••• ._. ••••••.•••
Womlln employed __ .
BoY1l &nd gir18 employed ,., •. , .
Men catclJ.ing clama . __ , .
Number of clamsnlled __ .
Number of2-pound eaJl8 "clams". __ ." . • __ •.•••••
Number of t·pOll.nd ~"ela.m&" .
Number of 2-pound cane" clam chowder" __ .. ,••. _ .
Number of l.pound cane" clam chowder" __ __ ..

10
U!

of
80

5,000,000
75,000
40,000
10,000
3,000

At Amityville one, man bas attempted anceesafully the cultivation of qoahauge. HiB method
is simply to gather or purchase them when about the size of pennies and Bprelld them upon his
oyster beds. He says1Wy grow very :ftI,at and return him a good profit.
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Statistics of this region are furnished by Mr. l\-Iather's notes as follow,,:

-:-----.,.._._-

1~_~~_Di8~tric_·_t.~~~_llluahe1ll. I Value.

:0::=:'&.;: :::::: ':::::::::::1 7,:5~~
I Hemp6tood M1d Rook....."Y ••••••.•. 1 11>, 000 11, 250 ,

I::~':'.~~:::',::::::::::::::::'.j ~:: ~::

I
PA<>ked ••• -". -., - 1__1_7,_(JQ(I_I 10_,00_°1

ToW ....•. 1 _~~~~~
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NEW YORK EAY.-I am at a loss what estimate to make for the yearly catcll of quahaugs in
NewYork Bay, including by that term all the water iuside ofSandy Hook wherethesc mollusks grow,

lmt I suppose 150,000 bushels, worth about $100,000, would include all takeu, except those caught
by the considerable number of boats which go from Staten Island and New Jersey towns, Perth
Amboy, Keyport, Shrewsbury, &c., uown to Sandy Hook. These are included ill what follows.
}ly notes give 125,000 bushels to Rari tau aud Priuce't> Bays alone. The q Ilahangs caught otherwise

in New York Bay are taken chiefly with the oysters and by the oyster planters, though It large n urn·

ber of people aJongshore, of the poorer class, wake a summer employment of raking them. This

Dumber varies, and is not separate from the population -already described and enumerated under

the histor.y of the oyster product of this COD-st. The same may be said of the boats employed.. In
the winter both mon and boato! are hired by oystermen, or work their own beds and regard that as

their real business. There are few exceptions to this practice here or elsewhere. The clams bring. ..

the fishermen about 60 cents a bushel.

NEW JERSEY.-The amount of t,he quahaug fishery in New Jersey wa,s a subject of careful
inquIry when I was along that coast, RHd wo<; also attended to by Mr. R E. Baril. Bis estimate
fur all the shore from (alld including) Sandy Hook to Barnegat light, gives as the yield 1 in 1880,

18,931,000 by count. This, at 300 to the bushel, would give 63,103 lJushels, which is valued byhim
at $35,625.

From Barnegat Light southward around Cape May to Coha-nsey Creek makes another distri'lt

to which he assigns au annual catch of 85,741,000, or about 285,803 bushels, worth, it is stated,
$117,667. The Dorthernmost locality of this district is "Clam Bay," which is just inside of Bar·

nega,t light-house, and yields 150,000 bushels a year, I was told. Boats come from New York to
buy them of the men who rake. Great Bay, at the mouth of Mullica River, is another extensive

ground, much resorted to by buyers from Philadelphia a,s well as New York, and yields 40,000

bushels annually. From Lake's Bo,y, just in the rear of Atlantic City, the clams are sent chiefly

by rail to Pbiladelphia-, about 18,000 bushels going last year. I.Mtle Egg Harbor is credited with
25,000, and Seaville, still farther south, with 8,000 bnshels in 1880. AU these are from my own

stUdies, and tile total,241,000 bnshefs, agrees pretty closely with Mr. Earll's estimate, which, how
ever, is worthy of higher credenoe in this case than my own.

CUBAPEAXE REGION.-The Chesapeake region is highly productive, but I must confess to
Ineomplete information in regard to it. Tbe clamming gronnd extends from New Point, north of

?dob Jack Bay, on the western shorn, to Old Point, on Hampron Roads, and on the eastern shore

from Pokomoke Sound-southward. The principal markets are Baltimore, Norfolk, and Yorktown.

.TheseclBIna are got by the oyster tongers, wben the 8nmmer close·season for the oyater·beds eome8
on, and the best market prices are received. in April and May, because then the whole a.rmy have
not begun tmiging. Theae clams are sold by tlIe thoD8l\nd, Bnd the general price ranges from
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'1.50 to $2, hut, $2.25 was paid in 1881. Estima.tes at hand of the Im~86ntyield gives to Ba.ltimore
(as destination) about 3,500,000 yearly; to Norfolk, 2,000,000 and to other markets (almost wholly

Yorktown), 2,000,000. ~fb ese j ,500,000 quahaugs will measure about 30,000 bushels, and lU'6 worth,
at $1.75 a thousand, $11,375. I am COU\'illced, llOwever, that these figures ·Me much too small to

reIJresoot the total year's catch in Chcsapeake Bay.
NORTH CAROLINA.-Sonthward of Norfolk not many quahaugs are obtained at present.

Some years ago the Norfolk dealers sent boats down to the sounds of North Carolina, particularly
to Okracoke Inh\t, to buy clams, but that experiment was found unprofitable, both on account of

the length of the voyage, and the fact that no de!lflDdlmCe could be placed upon the fishermeu
getting the clams wLen the,y were wanted, notwithstalUlillg the abundance of this mollusk. To
tbe smwl expoltation and the local cOIlsumption of the whole coast from Norfolk to Florida
at 50,000 bll!:lhels a ,year, three-fourths of which is given to North Carolina, would not be far from
the truth in my opinion. This 50,000 bushels will not be wortb more than *20,000 however.

Hi, 81'A'flS'fIUAL REOAPITULATIO:N vF QUAHAUG FISHERY,

Summarizing, we have tLe total quaHtit~'of quahl1ug" u;;ed in the United Staws annually:

Locality. IEu.heLl. I By count. i VMn••

1------ i---'--~---·-----

New Enl'.'I...",J.- -.- .••• -.----- -- __ I lOll, 300 ~O. 6Oll. 000 "0.000
Lon!: Iol<wd' _.. ...... _... 4!t1l, 280 121. S84, 0t:l0 303. 1)80
Ne.... yorkB..y . _. .. 150,000 46,000.000 100.000

N.""Je,"ey .. _. __ _1 1148,OO6 llH. 011. 800 J 16a,m

1

CII O"",pe8lll:o - : 30, 000 9. 000. 000 ; 11, U76
Benthem StotOB _ : 50,000; l5. 000. 000 I 20.000

_ T"~l---===~·j~~~~·~l 826._~~OL_ MI. 747J
• Inol.ndinl( 30,000 on.hlll from City rolaDd, EMt RIver.

•

(6) FISHERY FOR SEA-CLAl'lIS.

17. DISTRIBTTTION, :'.IETHODS OF GATHERING, AND USES OF SEA-CLAMS.

'In addition to the quahaug and the !loft clam, there are several bivalves of minor nsefulneElEI

aA food. Chief of these is the Mactra 8Qlidill8ifna1 which is known under such diverse names as

" flea-clam," I. sarf-clam," (j hen-clam," "beacll-clam," "dipper," "ski]Umer." &c. It is distingnilWOO
by its great size and smooth surfaml, souw of the shells being more than 6 inches long and 4. or 5

broad; and there is great variat~on in the form of tbe shell, !lOme being ova11 others more oblong
or ellipticaJ., and others nearly triangular; some are very swollen, others qnioo compressed.
Though more active than the quabaug, it freqnents much the same localities, being seldom found
away from saudy beaches, and there remaining lle10w low-water:ma.rk and thence to a depth of.£
or lj fa,thoma. Hence it is not BO easily obtained as the qnaha-qg. "The sivhon-tnbes are quite

short, and the creature usually does not burrow very deeply, nor does it eoom to construct any
permanent burrows. But it has a very large muscnIar compreBsed foot, with which it otm quickly

burrow beneath the BUrf&ce of the sand. NeverthelM8 1arg~ Dumbers a.re aJways tbiown on the
beaches by violent storms and once there they are very soon d~vonredby crows, gulls, and other
large birds that frequ6nt the shores."

The range of the species includes our whol~ OOlWlt from the Gulf or Mexioo to L&1>Ddor, but

this clam if! familiar only to the people of' MlI88acbllsettB Bay, Cape Cod, the 80tlth shore of Long
18land, and New Jersey. One of the earliest tracts written upon our natural· bistoI'y,Wood'. "N~'w



THE ULAM FISHERIES. 609

England Prospe<':t" (1634), says that along Nahant beach the sea, "after storms casts up greaw
store of great Clammes, which thfl; IndianA, taking out of their sham, carry howe in baskets j II

1Iiso of "c)ammes as big a.s a halfe-IJCuuy loaf, wbich are greate dainties amongst the Hath"es."
It if'- ~vident that thil:l is the species referred to. Followiug their example) the Massachusetts
people have always eatcn them to SODle extent, awl OIJe BostOll merchant told me that a fe"
years ago he was ahle to sell fifteen barrels a year, but that IlOW there was no call for them.
They were worth $3.50 a barrel at the beach and sold for $4 a barrd ill Bost.on. On Calm Cod t.hey

are eatell to somc extent when washed up (lU the" hackside" of tIll' caI}(.', all of tlle D1011u~k being
thrown awa,y pxcept the "cheeks; l' precisely w ha,t thiB portion t;t'presented however, I was lIIlabIe
to learn. 'l'his is a traditiollltl custom, as I was RSSUl'(>f} in couvl'rsatiun with an old Provincef,own
mllll: ,. I hearn old folks &is,'' he explained" yeou mustn't cat. none of it, 'oopt, the cheeks. They

pretend to 8ay the rest iL~ poison, or suthillP

I 8uggested that at Lynll the whole animal was eaten, and said perhaps tlte people there were
tougher. ,. Wdl, I dunno," he replied, .~ most all the folks at SWltlllpscott I1fe Cape Codders."

They are occasionull;v earen ill the lower tOWII!:> of the c::Ipe, too, llnd OIl I.Ollgo Islaud) where tllt'
I'outh shore is frequently strewed with thelU. Mr. Matbcr makes a 1101(' of this aR follows:

" It is vel")' large, and would afford It cheap and wholeBouu~ stoek for soup, if the American

lloor did not alwayll want the very best of everything. \Ve kllow It poor mall ill Brooklyn who,
when out of work, walk"l down to Coney Island and get" a bH.g full with which lIe ride!! back on

the !!treet cars, and, llaid be,' I can get clams enough to make good soup for my big family for a
week, by taking OIle day, and 15 cellts for car fare.' Here is it text for a political economist.

We have often said that t,here is more good food wasted in t.he United States than ill an;y other

countr,y, but as popnlation increases this will remedy itself. .At present our people arli too proud
to bu~.' anything but the Choicest, things in market, or e,en to ride second class; but in a few
m(}re generations the fishermen of Long Island Sound wou't say with indignatioll, of a trul;)" fine
fi8h whicb gmces the tables of the best in tbe land in Europe and some parts of New York, I No

Ilir; I never was poor enough to eu.t. sturgeon.' We repeat, sea·clams make good. soup; we haVf.\

eaten it and pretend to know the various grades of goodness in salt-water clams and ossters."

They rarely a'PI}OOr ill New York markets, and I snppose their general rejection as food is
due partly to their illaecessibilit,y, partly to prejUdice agll,iust them, but chiefly from the fact that

they are likely to prove tough;. and of a H sweetish" flavor, disliked by lIlany persons in comparison
with the abundant oysters, qnahaugs, lInd Mya clam!;.

In New Jersey, they oecasionally serve as manure, being now and then thrown up on the
outer beaches iu VIlSt wind.rO\~s, sometimes 2 or 3 feet deep, and so dense that they may be
sho,eled n1>. There are records of many such a visitation, tbe llitest of whicb, perhaps, W:ll>

eluring the winter of 18;7-'78, when the farmers alon~ the shore fmm Atlantic City to Cape May

carted away hundreds of wRlron·lollds of tbe wRsl1ed·out flesh of these mollusks and spread it OU

their fields. They were ntilized olllO as food for hogs and poultry, and as ti'ait. The same was

trne at Baruegat, and, Mr. Lockwood tells me, has happened frequently near Sandy Hook. Tbil'l
great bivalve is prindpally servioeable then, lUI bait, &ond a8 such it occupies considerable time

and attention flverJwhere aloll~ the C08St, briefly and at irregular inttltv:I1s. On Ua,pe Cod,
llevertheless-that great depot for all sorts of marine industries-the fishery for sea-clams takes

011 a commercial ilnportanee. ]n the course of Mr. True's investigations of the shore-interest<> of
tlJat interesting and amphibious corner of the United 3tates, he learned that at Dennisport, in 1879,
there were about two hundred and forty ll,ories procnring sea.cla.ms within a- mile and a half of

the viJIage,.half of whicbwere owned in Dennil:!POrt, flnd tlle rest in Harwich, Oha.tham, W.

8BO. V, VOL. n--89
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Dennis, South Yarmouth, South Harwich, East Harwich, :North Dennis, Brewster, and Nantncket.
Theee dories employed about two hundred and .fifty men, balfofwbom belonged in Dennisport.

The hLstory of this :fishery is this: About 1870 Mr. Joshua Pierce discovered the sea· clams ill
the :Mcighborhood of " wreck, outside the port. That winter'Mr. Pierce, accompanied by another
man went again to the spot and brought in a large number of the clams. The next year there
were eight boats engaged. Thus the busines8 has continued to grow until the winter of 187~'77,

when the zenith seems to have been reached with a product of 3,000 barrels. Since then there
has been a decrease, due, it is said (no doubt properly) to over.fishing, and not throwing back the
very small ones; and no exact report of the preaent diminished :rie1d is available.

Ont of the whole number of men employed, some fifty hire dory and gear, paying an eighth
of the amount made. Of the rest, many buy dodes and gear, payini" a dollar or two on them
from week to week until all has been paid. The rakes in use are made of iron, with wooden
handles from 20 to 27 feet long; they ha.ve seventeen to twenty·five teeth, and cost e5 to$8.
Most of the raking is done in water 8 feet deep at ebb tide, but sometimes the men go into very
deep water, trying once, and often twice each day. Dealer8 on shore pay from 25 to 28 cents a
bushel for the catch.

The claws are sold almost wholly 1WI bait for the bank ftsherit's, and therefore must be opened
and packed in barrels for shipment to Cape Ood ports, Bostou, Swalopscott, Rockport, Gloucester,
Portsmouth, Newport, New ~ork and New London; for the last two years tbree.;fonrth8 of the
whole have been eent to Boston. In 1877-'78, thirty men were employed in opening the clams,
but in 187&-'79 only twenty found work, and were pa1d at the ra.te of 10 cents a bt18heJ. Barrels
are made chiedy by two men, one in Denniaport and the other ia Weat Dennis, and coat from 50
to 75 cents each. In the fall it takes 16 bushel8 of clams to fill a. barrel with "meatB," in the
spring only about 12 bushels, showing considerable rapidity of growth in the mollU8ka during the
winter. Cartage and transportation add 60 oon18,8Q that in BOBOOn the actual cost of a barrel
of .sea·clams, calculated lWl above, will be about '5.75; the price last yeal' wafl actaally tfj. The
yellI' 1873 saw it a.t the highest, '9. In addition to this, the shells are sold at li cents a wagon·
loBC1 for road-making.

At West Dennis, alBo, is a small bn.siness employing, according to Mr. True, twenty-five men,
and yielding about 400 barrels.

Mr. True estimates the capital invested in this fWlery on Oape Ood in the following mannel', bl1t
apparently refers to the year 1877, iu the item" 3,000 barrels," since not 80 many are used now
perhap6 not more than 2,000:

240 dories, at tB •••••.••••• ; ••••••.••••.••••.••••• _ • •••• ••• • ft, 910
25IJ J'akeB, at $7 . -_.••••••.••••••••.••.••.•••••••••••••• _••••••••••• _•••••. •••• •.•• •••• 1;-750
Gear {anchors, &c.}, ....t.3 to .. dOJY ••• __ • ._ ••••••••••••• _.••• _. _._ •••••••. "'_." 720
34111uloIltill8, at 150 .•••••••••••••••.••••••• _••••••..•••••••.••••.•••_••••••••••••••.•:. . '1,100
3,000 barrela, at 60 oentt .•••••••••.••••'••••••••••••••••.• .-.•••••••••••••••••••••••~... . 1,1IlO
.Fuel, repaint, &c., at lout _•••••••.••.••••••••••••..••••••• _••••••••.•••..•••••__ ••••• '; ~ 110 .

_fS,OOO

To the above may be added perhap8 12,000 aa' repJ'elIeDting the capital inaeew the t4 South
Village," making t10,«10 for the whole. . . . '

At thiapoint, for want of a better place, I may insert the folklwing bit oliDformatWo as to
the law of llae8acbosetta (1861)·" concerning clain.bai.t:" .. .' '.' .' ~._ '.-_

"OBA.P.347,Slilo. 1. When clai.n·baitis sold by the bNTe!" it.1hallbe~jQ"meana
ish-barrel of Dot more th3l) 29DGr leas than 28 gallonlJ, and aJuill.' contAto otd8DlS ud
J.lot over 3 pllons ofpiokle. If adBJa.greement ariilea ~theptl~-tiim-e81leI: ,dipeet-
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ing its quantity, either party may call on an inspector of fish and have it measured, a.nd if it does
not contain the number of gallons of clams aforesaid, the seller shall receive pay for only the num
ber of gallons each barrel contains, and shall pay the expense of measuring and coopering; other
wise the purchaser shall pay the expense."

(d) CLAMS OF THE PACIFIC COAST.

18. OOMMERCIAL IMPORTANCE OF PAOIFIO OOAST OLAMS.

The edible mollusks in addition to oysters to be found on the Pa.cific coast of the United
States are many. First in importance among them probably is the Lutraria maxima, concerning
which a long account is furnished by Mr. J. K. Lord, in his" Natnrali6t in Britil'lh Columbia,"
which I subjoin in full.

l'Among the edible shell·fiI'lh found on the coast of Vancouver Island and British Columbia,
tlle Grtlat Clam as it is there styled (Luwana maxima), or the ott~r-shenof conchologisUl, is by
far the most valuable. Clams are one of the staple articles of winter food on which all1ndian
tribes in a great measure depend who inhabit the northwest coast of America. The clam to the
Indians is & 80rt of molluscous cereal, that they gather and garner daring the summer months;
alld an outline sketch of this giant bivalve's habits and stJ'le of living, how captured, and what
becomes OJ it after being made a prisoner, may be interesting; its habits, and the uses to which, if
not designed, it La a.t lell8t appropriated, being generally less known thau its minnte anatomy.
Clams attain an immense size; I have measured shells 8 inches from the hinge to the edge of the
valve. We used. them as soap-dishes at our headquartel'8 on Vancouver Island.

"The c1&m haa a. very wide range, and is thieklyd.istributed along the mainland and Vancou.
ver Island coasts ;bis favorite haunts are the great 8aDd-banks that run out sometimes over a mile
from the shore. The ri86 and fall of the tide is from 30 to to feet, so tha.t at low water immense
fiats or beachea, consisting of mud and sand, are laid bare.

"There is nothing poetical about the clam, &lid its habits are anythitlg but clean; groveling
ill the mud and feeding on the veriest filth it can find appears to constitute the great pleasure of
its life; the stomach is a kind of Ilnst·hole, inw which anything and everything finds readyadmis
6ioD, Its powers of digestion must be something wonderful j I believe clams could BUp on copper
tacka, and not saffer from nightmare. Spending the greater part of ita time buried about 2 feet
deep, the long siphon reaching to the surface dilwovers its whereabouts, as the ebbing tide leaves
the mUd,by continually sqUirting up small jets of water, about 6 or 8 inches high. The saud flats
dry,out ma.rehes an army of squaws (Indian WOOlen), B8 it is derogatory to the dignity of a man
to dig clams. With only a small bit of skin or oodar·mat tied round the wai8t, the women tramp
throngh the mud, a. basket made from cedar root in ODe hand, and in the other a bent stick about
4 feet long. ThU8 armed they begin to dig up the mud-homes of the unsuspecting clam; guided by
the jets of water, they push down the bent stick, aod experience has taught them to make sure of

getting it well und0l' the shell; placing a stone behind the stiQk, a.gainst which the sqnaw bas her
foot firml" Bhe lifts away; the clam comes from darkness into light ere be knows it, and thence
into the Indian's basket. The basket ftlled, the olam pickers trudge back again to the lodge, and
next to OpeD him. He is not a. native to be aetonished with an oyster-knife; once baying shot ~8
1ll.0uth,1lO forCe aavingthat onlashinghis s1tlilllint& atoms will indnce him ro open it. But the
Wily redskiu ·ifBlle doee not know tbtl· old fa:ble of the wind a.nd the sun trying their r68pectiV8. . . j.. . .

POwel'8.01ithe fzave]er, at leMt adoptM the same principle on the luckless clam; what ~ife and
lever tatftO do,:. :aenw warmth accaIilpllahea. The same plan the 8un adopted to malte the tl'av-
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eler take off his coat (more persuasive, perhaps, than pleasant) the Indiansqu&w has recourse to

in order to make the clam open his shell.
"Hollowing out a ring in the ground about 8 inches deep, they fill the circle with large

pebbles, m&{le red hot)n the camp fire near by, anu on these heated stones pnt the bivalve
martyr. The heat BOOn finds its way through the shelly armof, the powerful ropes that hold the
doors,together slacken, and, as his mansion gradually grows' too hot to hold him' the door op~ns
a little for a taste of fresh air. Biding her chance, armed with a long, smooth, sharp-pointed
stick, sits the squaw-dusky, grim, and dirty-anxiously watcbjng the clam's movements. The
stronghold opens, and the clam drinks draught after draught of the cool life-giving air j then
down UpOll him the sa\'ag~ pounces, and astonishes his heated and fevered imagination by thrust·
ing, with all her force, the long sharp stick into the unguarded bouse: crash it goes through the
quivering tissues; his chance is over I Jerking him off the heated stones, pitilessly his house is
forced open; ropes, hinges, fast€nings crack like packthread, and the mollusk is ruthlessly dragged
from his shelly home, naked and lifeless.

"Havhlg got the clam ont the next thing is to preserve it for winter. This is effectually

accomplished by stringing-u() and smoking. A long wooden needle, with an eye at the end, il~

thl'iladed with a cord made from native hemp, and on this the clams are strung like dried apples,
sud thoroughly smoked in the interior of the lodge. A more effectual smoking-house could
hardly be found; I ca·n imagine nothing in the' wide, wide world' half as fllthy, loathsome, and
diMgnsting as the interior of an Indian house.. Every gronp has some eatable-fish, mollusk, bird,
or auimal-and what the men aDd squaws do not consume, is pitched to the dm.ky little savages,

that, n.aked and dirty, are thick as ants in a hill; from these the residue descends to the dogs, and
what they leave SOme lower form of animal life manages to collsume. Nothing eatable that is
once brought in is ever by any chance swept or carried out agaiu, and either becomes some other
form of life, Of, decomposing, assumes its elemental condition.

"An old set.tler once told me a story, 8S we were hnnting together, and I think I can vouoh fur
the truth of what he related, of having seen a duck trapped by a clam: 'You see, sir, aa I was
a. crnising down the fiats about sun·up, the tide jist at the nip, AS it is newt I see 8 whole pile of
shoveler ducks snabbling in the mud, and buey 0,19 dog·fish in herring-time; 80 I creeps down,
snd slap I lets 'em have it: six on 'em turned over, and off went the p8Ck gallow8-scared Rnd
qua.ckilJg like mad. Down I runa to pick up the dead uns, wheJ:l Ieee an old mallard a playing
up all kinds 0' antics, jumping, backing, tia.pping, but fa8t by the> bead, u if he had bis nose. ill a.
steel trap; Bnd when I comes up to him, blest if a largecl~ hlldn't hold of bim, hard and fa,st,
by the beak. The old mallard might a'tried his darndest, bllt may I never b&it a martin-trap
again if that clam wl)uldn't wbeld him agin anyoddB 'til the tilJ,e run in, and then he'd wheen
'a gone shoveler sure as shooting i so I cracked up the clam with the btMi ofm;y old gun, and
bagged the mallard."

In addition to tbis a large number of other edI"ble bivalves exist in the wateri ofthe'Pacl1lc,
and bave added to the food :res01irce.s of the Indians on that coast, or am yet~by,,,bitemetl

and Chinese. Some of these are described elseWhere, BOob aetbe mollusks 'and abalone {HalWtiI)t

or have been alluded to in the introdootory volume, Section I, of thi8 reportup4.ntJi.efifiberfea;' I
shall content myeelf therefore by IIlentioning that the bay of'San F.tanoisoo, ,Jil :~blr, ·and

some otherportiOl18 of the se&-sbore of CiiJifornia, are now being peopledwitll ~'eaet~etams
of bothspeoi.ee which have been taken thither, mainly or Wholly by aeeideD.t, :~til.~,~.
planted oyAter8. ,Tbq thrive in their newqna.rte1'SJ increase and gl'01r.rapidJ.y_"~~

largely in local mad:ets. To what eXtmlt Prof. Jordan has loo1a:d6d:Dativ6~·\'UlfUiBM
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introduced clams in the following figures 1 am not informed; but hia total. reported from (Jali.

fornia of edible abell·flsb either than Oysters,1S as follows:

StatUUce 1>1 olam. gafluJr#Jd m CalifOl"RUI i. 18BO.

=-~_~ollnty. _---TNtuD-:"-1~~:~
BLDDi"go .•......•... -..... ·· 1 10,000~
Lo.A..lIgele•.................. _ 1 2,MO I 26,

Velltro:-&············ .. ··· .. ······· ..i 500,' 10 I
Mo.rll1 __ . __ ......• __ . .. _ " 40,000 \ WO

~~~~::,.~_:_.~:~~~.- -! ~ 000 i-_ ~ I
(e) THE RAZOR-FISH.

19. NATURAL HISTORY AND COMMERCIAL IMPORTANCE.

Another bivalved mollusk to be notiCed among our edible shell-fish is the razor·clam (Ema

telra americana), which ia a common inhabitant of sand-fiats anclsand-bars, where the water is pure.
generally living near low-water mark or below, but sometimes found considerably above low
water mark. "This curious mollnskt writes Profe8sor A. E. VerriIl, in one of the ploosantest of
his ma.ny pages concerning New Engln-nd's invertebrates, "constructs a deep, nearly round, some
what permanent burrow, whicb descends nearly perpendicularly into the sand to the depth of:l or
3 feet. These holes can generally be recognized, by their large size and somewhat elliptical form.
when tbe tide is out. Sometimea tbey am very abundant in certain spots and not found elsewhere
in the neighborhood. They sometimes come to the top of the burrow, when left by the tide, and
project an inch or two of the end of the shell above the surface of the sand; at such times, if
cautiously approlWhed, many can easily be 8('-cured by pulling them out with a sudden jerk, but
if the sand be jlUTed the whole colony will Uimally take the alarm and instantly disappear,
When thus warned it is generally ulleless to attempt to dig them out, for they qnickly descend
be~'ond the reach of the spade. They will often hold themselves 80 firmly in their holes by means of
the expa.nded end of the long muscular foot, that the body may be drawn entirely ont of the shell
bef<ml they will let go. When not visible at the orifice they can often be secured by cntting off
their retreat with a. sudden oblique thrust of the spade below them. They are obliged to come np
to the upper part of the burrow on acoonnt of tbe shortness of their siphons or breathing·tubes,
which can be protruded only about an inch in specimens of the ordinary size, and, &8 they depend
upon OM of these to bring them both food and oxygen, and on the other (dorsal) ODe to carry otT
the Whste water and excretions, it is 688ential for their happinE'88 that the oriflcea of these tubes
should be ,at ()l' near the opening of the burrow most of the time. In this respect the common
Jlong clam '(Mfa arMaria) and many others that have very long and extensile tubes have a great
advantage. But the irazor-shelP makes np for this disadvantage by its much greater activity
Its footorlocomoitve organ is long and very muscular, snd projects directly forward from the
anterior ~od of tbe shell; at the end it if! obliqoely beveled aod pointed, and it ill capable of being
expanded at. the end into a large bnlb, or even into a broad disk, when it wisbes to bold itself
f1.nnly,and lKlcotelyin ,itS; btlI'1'1)w. In exaavating its borrows it contracts the end of the- foot .to
a llOintaod,tbeothrusm itbeneaththa surl'aoo of the sand, thenJby forcing water into the ter
minal portion, ,it e{tJt&nd8 itriuto a 'swollen, b1l1b0u8:fbl'mJ Q,ndthtl8 crowds the sand aside and

eDlarge8 :the burrow ;.th6D, by u8iilg the bulb Ma hold·fast, the sbell e&n be drawn forward by
the.coa~oftJ:te~;the-latteristhim.oontraCtedmtoa pointed form and the same opera
tlO!l$,~~ :n1e -barrow thus eta:rted.t1ooubecomee deepenoDl'b .0 that the 8hell will

-~ .. . ., .,. ... . .

•
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maintain an upright position, when the work become! much easier and the burrow rapidly
increase6 in depth."

A very amusing account of the efforts of a naturalist to prOOnfe one of the English species
ill to be read in Lankester's "Uses of A.nimals," a pal't of wbieh~Imay 00 permi.tted to quote;

"After many vain efforts to sooure one of these creatures alive, I mentioned my failures to the
late Prof. Edward I<'orhes. 'Ob,' he said, with 3 waggish smile, 'there is nothing easier. Ali you
have to do is to put a little salt on their holes and they will come out.' I remembered, you know,
the story of putting salt on birds' tails, and although I resolved secretly to try my friend's pIau,
it was so simple, I had not the courage to tell him that I would, I had, however, no sooner got
to the sea·side than I quietly stole to the pantry and pocketed some salt, and then went alone at
low tide to the sandy shore. As soon as I espied a hole I looked. round, for 1 almost fa.ncied I
heard my friend chuckle over my shoulder; however, nobody was there, and down went a pinch
of salt over the hole. What- I now beheld almost staggered me. Was it the ghost of some razor·
fish whose head I had chopped off in digging that now r0tl6 before me to 3rrnign me for my
malice; or was it a re,p,llive razor-fish, that now raised its long ahell at least haif out of the sand'
I grasped it, fully expecting it would vanish, but I found I had won my prize. It was a real, 8Olid,
specimen of the species &lfm maleimus that I had. in my hand.

"1 soon had a nllmber of others which were ill cani.ed hOlDe in triumph. Of course there
were more tha.n were required for science, and at the suggestion of a Scotch friend the animals
not wanted were made into soup. When the 80Up was brought to table, our Scotch ti'iend vowed
it particularly fine, alld ate a basin with at least twenty razor-fisb in it. One tablespOOnfnlsatis·
:fied the ladies, whilst myself and an English frienddeclared-aga.in8t our cOD!miences I do verily
believe-that we had never eat-eu anything more excellent. I counted the number of the creatures
I was able to swallow; it amounted to exactly three. After a tumbler of whisky and water, taken,
of courlle, medicinally, arrangements were made for a dredge in the morning. The Scotcbman
was up at five, but I and my English friend could not make our a.ppearance. Nightmare and
othe.t l;ymI~tmlli\ of indigestion bad fairly upset us and unfitted nsfor anything so ticklish as a
dredging excursion. Now, I do not wish to say anything against razor·fiBh 38 an article of diet,
but from what I have told you, they would seem to poeee88 an amount of retlistanceto the ordi
nary digeBtive activHy of the stomach that would render it highly desira.ble to insure before taking
them su.eh a digestion Wl a Highlander from his monntain wilds is known to possess.

II 'N otwitoBtandinc t'nls tlict1l:m, it i8 certain t'na.t tb~ l'mm\!ID.t-e, "Rho "ii~N D.ot~li.we.td in dis
covering what waa fili to eat, were fond of SQltJli8. 'Athameos directs them to hebo.iled or fried,

or, what is still better, to roast them on live coals till they ~Qpe.' The same author • • •
quotes a commenda.tion of Bophron, who DOt only prai8efi them aa great deliea.ciea, bllt.aays they
are parlieu1arly grateful to WidoWB." .

Knowing that a couple of centuries ago they were commonly e80tenin Italy, lnFnmoo,m Eng·
land, ood especially during Lent in Ireland, the early visitor! to Ameriea obaervedat 0006 that
they ooourred here also, adding another to the long list of marine delioacle6 whiohtheJiew: WarId
boaiIted. It is evidently the Solen (or modem.En84teUa) that Josselyn mean. in the 1bJl~g:
• ".A. tUl'hMiBton for pitt aM ·U'oO.-8beath·ftsh, whioh are there very .pkmtiftil;.a.OOIieJte

:fish ae good a prawn; coveted with 8. thin shell, like the ahe&tb ofa kn~ and Of,the. color of A

mll&!le1. Which shell, caloin'd and pl.l1veriz'd, is excellent wt&ke ott .. pmud :ft~'qt:~i kiad
of tI.lUle growing over theeye."' . ."'" ....

But AmericaM never took kin4ly toeatiDg the l'UOf8;. or eV$3pu:_,:;vMm·mtO'._:~·
WNdioa. Under the name of ~Ilongclam,""knlfe.blltldle;"·and.,\~~ith.,._;~hv,,·lJt
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seen in New York market, but have no sa.le as food. Their taate is sweetish and not approved.
The same is tme of the Pacifie C086t, though there they are said to be of ":tine flavor." As bait
tho razors serve a good but limited purpose, particula.r1y on Oape Ood and along the south shore of
f,ong Island, but there is no regular demand for them. In his "Market Assistant" Mr. Thomas
DeVoe, records that during a gale in February, 1839, 80 many c.lams of all sorts were sent ashore
on the beach" thu,t it is 8llpposed it would require nIl the horses and wagons in the town of Hemp
stead for months to carry them awa.y." No doubt the Long Islanders ava.iled themselves of this
visitation to g~t much manuring for their sandy farms.

The razor.sh~ll, like ltll other bivalves, depends upon the minute infusoria and other organic
particlos,suirnal aDd vegetable, brought in by the current of water .that supplies thE! gills with
oxygen. It is preyed npon by several fishes that seem to be able to root it out of the sand, or
perhaps seize it Wb(>D at the surface. In this region its principal enemies are thetautog alld
skates. The latter appear to eat only the "foot," for in their stomachs there are sometimes many
specimens of this organ, but no sheUs or other part..,. I was told by a New Jersey bay-man, too,
that the conohs (F'ulgur) would pull tbe razors out of their burrows ~ud devour thew. The long
aud pretty shells are devoted to a variety of ornlWl~ntal uses, where they can be kept whole, for
they are too thin and brittle to be cut up as are heavier shells.

(J) STATISTICAL RECAPITULATION.

20. BTATISTIOB OF THE OLAM FISHERIES OF THE UNITED STATES.

Th(!. total anmmary of the bU!:Iiness in "clams" of varioua kinds in the United State!, d6'

tailed statistics of which have been given on previous pages, foots up as follows:

1OtId.

So1't olaIllJl ••.•••.• _. •__ •• ., •... _
Quah..,p -_ , - .••.........
SMdam., &,0 .•••• "" : .

CIlll1'omI&il ohIml..... __ .• ..•.• ,

Tot&! ._.,. .•••••••••.......""

Bushels. V,",ue.

1, OIH, 704 f6/I2, 1176
1, 03'1, i8Cl &'1,7{'1

110,000 '1,000

2,1211 lIU

2,111',210 1.22ll, 1M

4.-.MUSSEL FISHERY.

1. THE SPECIES, GEOGRAPHICAL DISTRIBUTION, AND HABITS OF MUSSELS.-

Of mussels there are four common species on the Atlantic coast of the United StatM, be8ides

several specie8 on the Paoitlc COIUlt. These llJ'e the following:

Mytiltu ~ulilLinne. ~tio Oooa.n to Ca.pe Hatteras and San Francisco.
MGdioIariaMgPG. Northern, in the d~~p sea.
Modiola ~~'UI. Arctio Ocean to New Jersey and Bouthern Oalifornia..
M()diolap~la. Maine to 'Georgia; Gulf of SaiDt Lawrence.

The inten1aletroctare of MU88els, their food and manner of life are no~ greatly di1ferent from
that of OtherhivaJ.vedmoUu8ka, and need Dot be described at length here. Both valves of {!te
shelI.&l't'lalikeinSb.pe and me. .The hinge or lock uniting them is located in the smaUeat angle of

the ~gleConned by the ah&Jla:,andbotb ofthe latter end at this point in short conical elevations.
............. -". . ..... ..

·~_t.li.llItOf:tM~~1li~.-.lBo~n.bo\\\th6~OI:6Mh"'''~·
ae18 audotberm()nu.b Wriieotll1dero4 bea, wU11Ml Io1IDl1In SeotiOIlI of thbl fe'pOrl, Natural Bl&tory of .lqutio
.~ .
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At the opposite end tbere is a small opening in tbe shell corre,~potlding to the anus of the mussel;
and in ClOS6 proximity runs a short fringed tube connecti!lg with tlle hltlf>.r or~aDs of re-spiratioJl.
On both sides of the month there are long, narrow, folded tentacles. Under and behind the base
of the musdes which oontrol the foot, is situated the byssus-l:Ipinnillg gland. ]from its cavity a
groove extends along the lower side of the foot, and ends: at its tip in a transverse ca\'Uy con

taining a small plate, perfuratcd by seven small apertures, used for sucking.
Oharacteristic of the muSsels: is the strong, triangular "foot," and the "beard" or bYS8US:,

a gronp of silken threads. The foot is the weaver of the mussel's bt'Rrd, and the manner of
secretion of the threads takes place in a foM!hion quite analogous to that in Which.the spider makes
ita thread. ' From specia.l glands uuder and behind the foot comes a. viscid, semi fluid material,
which, run into tbe groove in the foot, sets therein as a. tlrm thread. This thread is drawu out of
the foot by the retraction of that organ, and another thread is rapidlj' formed, until the beard
grows apace, n,nd the mussel baa tie,d itself to something or has tied sometbillg to it. This
attachment is made early in life to the surfu,oo of the rock, log, or other object forming its abode.
'Ibe second engraving TI'llresents the muss('l thus attached. In most cases several tie tbemselvet'l

to each other and to a common oqject, and thus form large clusters. "Thus a very firm and secure

atlchorag£\ is effected, and they are genemll.y alJle to ride ont the most violent sh>rms, tbongb, by

the giving wa.y of tIlt! rocks or shells to which they are attached, many are always stranded on
the beacbes after severe storms. - II'- • These shells are not destined to rewain forever t1.xl-d,

however, for they not only swim free when first hatched, but even in after life tbey can, at'will,
let go their anchor-threads, or 'byssus,' and creep about by means of their slender 'foot,' until
they find another anchorage that snits them better, and they can even climb np the perpendicular

sides of rocks or piles b;r means of the threads of t.he 'bYS8llS,' which they then stretch out antI
attach, one after another, in the direction ther wh;b to climb, each one being fastened a little
higber up tban the last. Thus, little by little, the hea.vy shell is drawn up, much in the mannd
elllploy('·.d by Bome spiders when moving or suspending an nnlll!ltlalIy large victim." Though
written by Professor Vtlrrill concerning the edible mUl'!'sel, the words jUtlt quoted will appl;r sub
8tfl.utillll;r to a.ll species.

H The' beard J of the UI nssel liS .. zoological curiosity is interesting enough, uo doubt, but tbn t
it could by 'any stretch of the imagination be regarded as 8ubsemng aD important function in
dt·tfmding man's structures against the ravages of time and tide is altogether an anlikely supposi
tion. Listen, however, to a recital, as quoted by :Mr. Gosse in his manual of the ~ Mollusca.' 'At
th\:J town of Bideford, in Devonshire, there is a long bridge of twenty-four arches across tbe 1'or·
ridge River, neal' its junction with the Taw. At tbis bridge tM tide flows 80 rapidly that it
cannot be kept in OO11air by mortar. The corporation, therefore, keep boats in employ to bring
muB8Cls to it, and the interstices of the bridge a,re filled by hand with tbesemue,selt>. It is sup
ported from being driven away by the tide entirely bj' the strong threads these mU88e18ftx to the

stone work; and by an act or grant, it is a crime liable to tnm8portation for any person to -remove
these DlDs8els, unless in the presence and by the OOD.8ent of tbe corporation trnateea! Such a
history is both eurious and interesting, and in tbe absence of any contradietioD-Mr; OM86's
'ManuaP bears date 18M-the correctne8ll of the narrative DJay be assumed, if only from an
inductive inference concerning the strengtb of the bylBtu of tbe mtl88els on the beach, The story;
besides, presents bot anotber, and, perhaps, novel iIlo8tTa.tion of the old axiom. nUfl.itm ft't fA

loree, Utilitarianism may again claim ll8 when we find that a neJ'r oeighbor. oftb6m11886l-tbe

Mediterranean pmna-manufactoI'(\8 a 8ilk~' bYIIBUI/ in sufficient quantity to enable the· Bloiliana to

•
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weave it into glo'Ve8 and stockings. These latter aN', rather articles de l~, however, than gar,
ments of wear, andll.re costly witbal, the latter fact depending on the natul'fl of their origin and

tbe trouble of manufaoture. Pope Benedict XV received in 1754 from certain of his flo'l:!,ioot!'! a
pair of stocKings of Pinna's \bellrd,' and tbe event was regarded as testif:ring to tbe worth of the
present and to the dexterit;. of the manufa.cturers-a dexterity which was certainly equaled ill
respect of its ingenuity by Dame Nature herself in the produetion of the raw material.'"

The American representatives of the Enropean edible runr;.8d are l'Iilmewhat difierent in

appearance, as way be seen by comparing specimens of the two "arieties. Our shell is more
thill, pellucid, and beautiful in itl:! colors and radiating ornamentation.

Its home is ll-mong tbe rocks toward low-water mark and in the larger pools, particlllnrIy in
shallow bays and e!:\tllaries, wherever there is I'll opportnnity for anchorage to some firm object,

and at tbe same time more or less mud. It is also frequentlr found Oll sandy fiats ill brge patches

fastened together by the threads of byssus. 001'l8e in his "Tenby" (p. 30} speaks of " myriads of
Inlulsels" in a cavern pool at Tenby: II Thl'se latter form a :remarkable feature of tbe place: the:\'
fringe the walls of the cave and the rocks around np to a cemin level; they floor the POOI8; and
the;" cluster around every stone, being packed so densely that it would not bf' p08silJle to Ulru!\t

cwu tbe blade of a knife between them without violence. Thus they form great patches, or rather

tmets, of intense blackness, from the general hae of the mussel-sbells, thongh on a miuute exam
illation we cau dilWOver many iudividuals amoOg the sable host which are beautifully tinted with

pl'1lucid olive or golden brown .and point-ed with radiAting blltuis of purple. They adhere witll

l:reat force to the rock amI to paeh other hJ' me#1ns of the silky threads of brA8US, which they spin
as their mooring cables, and which !l,re capa-ule of :resisting a strong pull."

From SDch sheltered and fa"orable cOlJditions it ventures out into deeper and rougher life, for
Verrill dredged tbem off Eastportl Me., in 40 or 50 fathoms, where tbe till~ 1'11111\ witll great force,
aUlI it has since been tlredgrd in 8tm rll.'eper ",ater in the same :regioll, showiIlg tbat it Clln live

lind prosper t.'quallr well under t,he most dinr~%nditiom;. This was not so Iiew information as

it liftlms to be, h()wever~since in the New Yo.:ct:. .Journal Q{ A-ugust 4., US5, \l nal1t.lc\l.l c.ottesp011..

dent informs 8hiprnal'lters ., tbat in latitude 350 4-6' lind longitude of Uape HatteI1lS, there if! a large

1ll11l'lsel-ba.nk, intermixed with cookl(,>s alld pebhles, in 50 fathoms of water, and a1>pontling iu

sUIldry fish, a-s sea bass, st.'a trout, flounders, pkate!l, cUf'k~ Rl1lt dogfi:'1h; al$o in winter ballahs.
All these fish are extraordinarily large and IUllw:c.rou!ll'

To-day tbe most proo:uutivelocalities for mU15~elll are the flwift tidewa,y~ of the inletll through

Fire Island and tbe other heaches on t.he wuthtl1l shor{' of Loug Island, the cbll.nnels about Sandy

Hook, and the inlets of the beaches between Ba,rne/i(at and Cape May. There are many hedl:! in the
lower part of New York Ea.v, also, particularly north of Point Comfort, near ERst Poiot hnoy and

Il('ar the HiKbland8; also in the East River.

\\Tbe specime1ll8 from sheltered loealitiefl and sand~.- boHoms are, however, much more delicate

in tl'J:tnro and more brilliant in color than those from more exposed situationS. Some of the thill
nt'r and b10re delicate specimens, from quiet and ptlre waters, are translucent and very beautifully

<:olored with brown, olive, green, yellow, and indigo-blue, alternating in radiMing bands of differ

l'I1t widths; while otbers are De&1"ly uniform pale yellow or translucent horo color. Those from

tbe expolled shores a.re generally thicker, opaque, and plaiu dull brown, or bluish black, and not

Ilnfrequently they are very much distorted." t
_~Tb:i8speeies breeds early in the spring. The egg8 boob into little :rree.s\rimming microscopic

t A.. E. VEJUULL.
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objects whioh rapidly develop into something recognizable, and wnen only about the size of the
head of a, pin attach themselves in myriad(t to weeds and other objects, living or dead, near
sbore. In this condition they furnish food to & Ja,rge number of rapacious animals, but grow_ with
snch celerity that those which survive attain their fnl1size and QtlDor in two seasons, or, nnder the
most favorable auspices, e'gen in one year.

Associated with the Myti1M8 edulis, and of like habits in general, are two other widely diffased
lIpecies, the big" horse mussel" (Modiola modiolus) and the ribbed mussel (MQd-iola plioatula).

The former of these two is Arctic in its range, and rarelyaeen south of New Jersey on our
ooa.st, or Great Britain Il.nd France, in Europe. Fond of the deeper water it is to be looked for,
according to Verrill, U at extreme low-water mark in the crevices between tbe rocks, and UlJIJally
nearly buried in the gravel and ftnnl.v anchored in its place. Sometimes it oecurs in the larger pools,
well down toward low-water mark, • • • and, although it is almost entirely confined to rocky
shores and bottoms, it extends to considerable depths, for we dredge, it abundantly in the Bay of
Fundy, at various depths, down to 70 fathoIUll." It is larger and heavier than the common mnssel,
being 6 inches in length sometimes. Generally lacking anything like the prett.y radiating lines
which adorn the mytllus, this mussel is co"rered with chestnut-black glossy coat, rudely haired
towards the tip. It will easily be distinguished.

ModWlo, nigra is a rare form oooasionally washed up on ou northern shores by storms. It
lin'S in the deep Sea.

Modiola plicatfJ.la, on the other hand, belongs to high-water nIlU"k, clinging tQ rocks exposed
more than half the time in many 6a8es by the receding of the tide. It is very abundant in Long
Island and New Jersey, along the muddy borders of the marshes and banks and among the roots
of grass. In the brackish tide-streams that indent the coast, and in the drains throngh the salt
marshes, these ribbed muaaels are found C1'owded in among the stones, or embedded in the
Jleut-like soil of the banks near high-water mark. "In this position, with the upper poBterior

portion alightly exposed, they crowd in such numbers as to form a oomplete stratum from 6 to
12 inches in thicknes-a. A gTeat portion of the time they are, of comBe, out of water; but they
retain enough to serve the demands of their economy duling the recess of the tide, and tUect it
when any 4istnrbance prompt8 them to close tbe shell."

A closely allied species, the Modwla ham-emu, is occasionally met with, especially on oyster
beds, adbering to-the shells, where it is sometimes very abnndant. It has been introdnood with
the oysters, from the south, where it is common. It somewhat resembles the preOOding species,
but it is shorter, broader, with strong radiating ribs, many of which are forked. Its color il!

yellow or yellowiah brown, from which fact it get8 the popular name of" yellow mtl8l!l6l." Itbelongs
naturally to the Gulf of Mexico and the southern Atlantic coast from Florida. to Delaware, but

is flO thoroughly introduced into New Jer8l.'Y that, as Profef:lflor Lockwood-infunos 'me, itgroWB

abundantly through the sedges along the southern coast of that State, and serves 88 "etool8-" for
the young wild oysters. In :New York Bay theSe shells exiet in considerable qwwtities,bnt do
not mnltiply, and unless re-enforced by constant &OOeSSiODS from the Ohesapeak-eBay,brOUgbt by
the oystermen, would speedily disappear.

The natnral service rendered to the world by the race of mueaell!l, so far- BS 'We -oarieee,consiata
in the resistance their well-knitted colonies oppose to the waVeBand OUrn'JDbJ"th:a8:preventing
largely the wear aud tear of certain portions of coast i in the: tact tbJlt-thehigJlly~ 03'ster
often finds alodgm6I1t for his young on their shells when otberwisetbey:woald:ped&h,;and ill

the food which they supply to marine animals of variOUfl lrinlk.- _- ,.. ..

8ea1a, particularly in babyhOOd or youth, subsist hqety 11pOIlmolltutea,ibt~·aoQe&iIWl&
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of 'Which, where they live, is probably the large arctic mussel. "The common star-dsbes feed

largely npon mUMS, as well as oysters, and they also ~ave many otber enemies among the
invertebrates, chiefly the Whelk, drill, and other boring or crushing sbelUish. A small parasitic
crab-, Pinnot'MrtB maculatwl, lives in their shells, between their gills, in the Bame manner as the
common Pinnotkeres 08treum lives in the oyster. The principal enemies of mllssels, though, are
fishes of various 80m. The SCllp and other kinds devour their yonng,and the drum, weakfulb,
tantog, &c., live largely upon the 01<'[& ones wherever the beds exist." In some regio1l!l, New York
Bay particularly, it is difficult to prevent clusters of mussels growing among the planted oysters.
This is considered very damaging by the planters, Dot because the mere presence of the muasel8
is harmful, but because they attract the drums, skares, and other fishes highly destructive to the
valuable oysters. At Stump Shoal, Little Egg Harbor, N. J., howe,'er, I was assured that the
excess of mussels there wonld crowd out the oysters by their abundance and more rapid growth,
80 that planting there was ~prooticable.

2. (JOMMERClAL IMPORTANOE OF MUSSELS.

Besides being almost intl,ispensable as bait for certain fisb, mussels are eIteDsively used as an
article of food. They are largely cultivated in all Enropean waters, in so-called" parks." In the
North Sea these consist of large numbers of trees, from which the smaller bmnch68 only have
been Cllt, and which are planted in the bottom of the sea at such a distance from the shore that
their upper portion is pa.rtially laid bare at low water. After four or five years they are raised,
stripped, and replaood by others. ' In the bay of Keil, Germany, alone, about one thollsand of
these trees are annnall, planted and about 1,000 tons of mUS8els are brought on the market. Bad
seasons occur, however; both with respect to quality and quantity, owing to various causes. In
the Adriatic the mOElS{lls are raised on ropea extended b6tween poles rammed into the ground.
The ropes are raised and stripped once in eighteen months. The musaellMlds of Great Britain
a,nd western continental Europe are worth hundreds of thousands of domus annually. For infor
mation in detail in respect to them the reader may con811lt the lectures by Dr. Philip Oarpenter
on Mollusca, printed in the Smithsonian Report for 1860, Simmonds's "Oommercial Products of
the Seat" Phipson's "Utilization of Minute Lite," and so forth.

In Ameriea no 8uch cultivation h86 ever eXisted, or is likely to be adopted for scores of years to
come, since onr' wealth of the preferable oyst:er8 and olams is flO great; stiU this mollusk is Dot
altogether neglected on the American bill of fare. Bnt before I proceed further let me say that
to the aborigines of this continent the mussel has always been of very great importance as food;
and in eonversation recently with Mr. H. W. Elliott, who has acquired a wide repntation by his
reports upon the fur-seal fisheries and the general natural history of Alaska, I learned many inter·
eating facta bearing onthi8 point.

Mr. Elliott said tbatth.e muMel of Alaska,whioh is the same llo8 the MytiltUI edulU of Enrope
and tJu:j eastern United. States, is found from Saint Lawrence I81&nd, south of Bering Strait,
through Bering Sea, along the IllOIlthern shores of the Aleutian Islands, and in the waters contig
noU8 to the OOftIt all the WAy to San Francisco. Mr. Elliott is Dot sure, but he believes it clings
to the 891aU iBtaudeknow.n &l!lthe Diomedes, and is gatheredhy the Eskimo (in limited quantities)
eleararonnd to Point :Barrow. It is in great abundance from the head of Cross Sound to the
StraitsofFttca, 'and iBeapeclaJlylnxtirIant in growth-and nnmbers throughout tbe whole of the
aitkanA..~'8Ildin thatexteDsive .chain of le88er and greater islands wWch break the ilWtill.

of the NClithP:aculu4ll"e,it.reache8the OOWilt of British Oolumbia. It is al80abundant,but nQtof

~larg$:~in:the wh6leotPuget Sound and neighborhOOd.
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Of that wbole great region it constitutes the molluscan food-supply, since no oysters grow
theI'('o, and the" clams" ({Jardium, My,!, &0.) are nowhere numerous. Every day the women and
children of all the Indian~ near the coast are out picking TIlussels from the rocks, and they are
eaten the year ronu,l. The white inhabitants of that wilderueils also consume them, and the Rus·

sian name for tllet;e mollusks is "black shells" (chornip. rakooshka).

The Alaskan method of cooking is by boiling. SODlfltimes a \"hole bunch weighing 10, 20, or
even 40 pounds, is thrown iuto the pot of boiling water. WherJ the shells gape the water is poured
off, and the Indians sitting arodllli the Jire gleefully pick ont the mollusks with their fingers and
t-ransfer them swiftly to their mouths ty the same primitive instruments.

Similar feasts take place on Vancouver Island and elsewhertl amon~ tbe more southern
tribc8, but there they are said genemllJ' to practice roasting instead of boiling.

As is shown by tradition and the presence of the shells scattered through the ftlhell.heap8 of
the Atlantic coast. mussels formed a.u important article of food tO,the eastern Indians. Prof.
Samuel Lockwood told me he once di15covered a place ou MohinkBun Creek, near Kej'Ilort" N. J.,
where it was evillelJt that the lndiaru.. hau li\'ed wllOlIy on ModinlU8 madiala, railling a monument
of the fact in a great heap of the refuse sbelh;. Them is DO doubt that e"er;vwhere along the coast
tin's gflthered and ate them oolJstantls.

The Indians made use of their shells also. It is well known to all that the vanity of the red
mlU\ is shocked by the presence of tbl:l llJeagre beard which would, if permitted, grow in a scanty
wax upon his chin. All Indians pun ont th('s\~ bairs with a diligence wbieh disregards all the
pain. The apparatus used by the Delawares to accomplish this, a{'co:rding to Heckewelder, "con·

lSi~tt'd or a pair of muss£'.l shells, sharpeHed on a gritt;y 6tone, which 8ns1"ered very well, being
Homewhat like pincers."

III rer;pect to the present demand for tbes£' mollusks, I find that it is wry small, except in
Nt>w York Citro Almost tbe oIlly other locality where I found them availed of as food was at

Savannah, Ga., where t1i'c negroes eat th~m occasionalls, but find them tough and often bitter.
They are IH~Yer seen in the Savanuah markets.

In tIltl city of New York, hO\le\'et, they have been constantly ufled as an article of food for
many ~·tlars. The season for musBels is midsummer, though SOBle h3>\'o asserted that they
are OlliS fit to eat during cold weathm'. That the:r dQ not come to market mach in winter, bow·
en'f, is largely due to the fact that then the persons who employ idle time in BUmmer in procuring
them.are busy.

Tbe mussels sold in New York ma.rketR come from the East River, from Sandy Hook; and
l'specially from Rockaway and Canarsie, Long I~lal1d. '1'here are some evidently frum thc north
s}JOre of Long Island, also, ",inee Mr. Mather gin's me a note that one man at Port Jefferson
Io;hiPlJetl300 husbels a \lay on many days, and in May aud June of 1880 averaged 900 bushels a
day. He got $1.2.) a h:~rrel for them in New York. )fUf\f,elS a,re exceedingly plenty there, but
the dl'luH'md is limited.

The men who gather mussels for this market are an inferior part of the population,M Il rule.
since the rl:'gnlar oystermen do not ca~ to take the tmuble. The clammers get them to a.cerlain
extent. Tbt'y are detached from the I'{){lky beds, where they lie In masses, by the use of .. strong
fork.

The mOSl$els are bronght ro the city e"ery day, and a.re sold almost entirely at Fulton mar
ket, where several wagon loads and several sail-boat loads are disposed of each mornioi,at frOm
$1 to 11.50 a. barrel. .A. few alsoa.re daily received at the Broome street wbarveL '!'be amount
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coming in varies, but runs from 1,000 to 1,500 bushels dailY,80 near as I could learn the total
season's sUPpI..v amounting perhaps to 100,000 bushels.

This employs several boats regularly, chiefly, as 1 have said, those running from Fire lslawl
Inlet and Rockaway. They" float" the mussels-i. e., put them in fresh water and inflate them

much as they do oysters-before taking them to Ul~rket.

OccasionaUJo' the mussels are eaten raw, but this is in their P0Ol'~st !Shape. lIfr. D~Voe, tn hiR
Market Assistant, says" t,hey are best boiled and pickled, but, on account of their solid text
ure, &c., they do not readilJo' dig-est, and therefore do not agree with maDy stomachs."

Mr. Elliott renlarked to me in the CQnversativll llJentioned above, tlmt the Alaskan Indians
recognized ver.y well the dangerous intestinal troubles which were likely to follow the eatiug of
Mytilu8, and escaped them by extracting the hyssna whell('ver it was green; this greenness indi
cating a poisonous quality due to the convervoid food the mollusk had feu UpOD, The l:Jea~on of
the Jear, as some have supposed, has nothing to do with these deleterious properties.

The ordinary method of preparation in New York is by pickling. '1'hi!' prepar~tioll, which ic:

a troublesome and expensive matter, is dOlle by the oyster.saloon men, who sell them to cus·
tomeI's by the quart at 25 cents, or gallon at e1, almoi,'t wholl:,!, ill the citro

Mussels to be pickled are tirst taken oue by one lind deprived of thl'il' " beard," which is tbl~

na,ma given to the byssns, b:r pulling it out, This is bard work, for the byssus is strongly
inserted into the muscular center of the animal. They are next tlloroughly washed, and after
that boiled for a conairlerable time. Thia finished, the animals are J:Cruond from the shells, and
again thoroughly washed ill fresb water. Tiley are then thrown into the pickle, awl are Boon
ready for the table. The pickle is made accordiug to l\ variety of I'ecipes, ea{\h man cOllsidering

his method the best, the di1i'erelJces depending upon the character and amount of the condiments
put in, with the natural" liquor" of the mussel and the vinegar which are the cbief ingredients.

From Monterey, Cal., comes word through Prof. D. S. Jordan that 5,000 bushels of mussels are
eaten there; this is the only note from the Pacific coaat, ao far all refcrs"To civilized usage.

A second, but perhaps equally important, utilization of mussels is by making manure out of

them. Tbis is extensively done and might be largely increased with undoubted. profit. '1'he value
of tbis fertilizer and the State's natural resources in it were loug ago recognizlld b;y New Jersey.
In the geologJo' of Cape May County, published by the State ill ltl57,oocllr tll_e following para
graphs on this point: "There are great quantities of Dlue,8els in the creeks aud thoroughfares of
the marshes. They are usually attached to sods and roots in the banks, elJth'cl~coveriug the
surface of such objects. Tbey could be very eMily and c,heaply collected, by detaching tllem
from the sods, bJo' the use of a sharp apade, and by loading them directly into boats. The a,nimal
matter and the lime of their tbin shells are both valuable for. manure, and could be advanta·

geously used.
The value of mussel beds for manure is given in an "rtiola from Essex OOUllt~', Ma.ss., pub·

Ii!lhed in the Country Gentlema.n, vol. 7, p. 155: '~Thonsandsof cords of muasel beds are annu
ally taken from the bed of the streams bordering on the soo, and used on grounds culth·ated.
I have repeatedly witnessed the value of thiB fertilizer in the growing of Clirrot.s and onious. The
Very best crops of carrots I sa.w the last 1:le880D, more than 34 tons to tb e acre, had no otbllr
fertilizer applied to the land. For the last thirty yeara I bave known it applied to hwrls on which
onious have been grown, with a product varying from 300 to 600 bushelit' to the acre. Jt sellt;,
deliveredseveml miles from where it ill dug, at .! or $5 the cord. It is usually gathered in the
wiuter months, taken to the shore fn 8COWS or gondolas, and thence to the fields where it is used.

Sometimes j Ii i8laid in a pile of several corda together, and after it bas been exposed to the frosts
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of winter distributed from 4 ro 8 cords to the acre. A~ other times it is laid out in heaps of &

few bushels only', which remain for a time exposed to the frost."
"Mussels and star·fish (five·fingers)," says a writer in the Agricultural Gazett-e, "have IonA'

been an established mannre in the neighborhood of Faveraham, Kent. They are procured by
dredging. The mussels se-ll at 168. sterling per wagon, and five.fingers at 218."

At present in Southern New Jersey mussels are got in gteat qua.ntities through the sammer
at the inlets in Little Egg Harbor and south of Beach Haven. The Shore farmers gather them for
home use, during the slack days of August, and the clammers work at procuring them and bring.
ing them to sell to the farmers at irregular times and places, to as great an extent, DO doubt, as on
Long Island. The measure is usually II> .wagon load of 30 bushels, for which *1.25 to $1.50 is
eharged. No statistics of the amount thus disP0600 of could be procured. Horseshoe Bay
~where Raritan Bay rounds into Sandy Hook) is the favorite scene of mnssel gathering in the
northern part of the State, but only enough for the fields next ,ro the shore is taken annually.

Along the ea!ltern half of the south shore of Long Island exists a similar indnstry. They are
taken with oyster tongs and rakes in snmmer, and sold at 3 OOlIts a. bushel, 200,000 bushels
according to Fred. Mat.her being turned inm mannre between Moriches and Babylon in 1880,
Elsewhere perhaps 50,000 bnshels are BO DSed..

Summarizing all, gives values 8S follows:

100.000 bullhBIB to New Yock mlU'ket. at 20 cent!!l ' ••••..••••.•••••.....•...•.••••..•~. _. f20.ooo
250,000 bU6beis on Lollg bland, at 3 CElDM •••••..••••••••••••••..•••••••••• ! 7, GOO
250,000 bu!!hels in Now Jer&ef, at 4 cents .•••.•••..•..... •• •••••••• •••• •••• ..•..•....•• 10,000

Total. fJ(J(),()(){) • •••••••••••••••••••••••• _•••••••••••••••••••••••• - ••••••••••• , •••• t31,lSOO

..., 5.-THE ABALONE FIBHERY~

The fainily of the a.balone-shells, ormer-shells, or 8ea-ears (HaUotitUB) is a large one a.ud ha.s
considerable commercial importance in various parts of the world. Thoogh well represented on
the esstern (European) Shore of the Atlantic, yet there are none on the .Atlantic ooaatof North
America, nol' anywhere in South America, while they abound along our Pacitle from Oape Saint
Lucas to Ka.mtcbatka. and a.180 in Jspanaod Australasia..

In OaJifofnia these mollusD are all"known a.& " abalone," which is said to be a corruption of
Spl\nish auZon or oolMi8. The lndlam, again, who used the shining 'sheIla very largely as orna
ments and alISO 'Worked them into ooiu, called it wAllo; the money itBe1l they knew by thetsBine name,
and nsually handled it in separate pieces, which served. as gorgets, girdles and head.dt'e88e8 when

not pa.Bslng in trade.
The gleaming,nacreon8, highly tintM beauty of the Beaoears has proved a.ttractive net to

savage eYe8 alone. In Europe they are e:z::teosively employed for inlaying work; inQeeoro.tbag
fancy sign-boards, in ornamenting articles in papier-maeb6, liIldiD making fancy buttons, BtUdB,
buckles, &c. They are 8Ometime8 6lliledin t!'adet'anrofll abeil«," and one ofth&fie.veJlty,or wore
described spOOiesabounds in tbe Obanne1 Islaads under the name of " orm~t'!' ~',ormier,lt M

"omar,"· where it. is cooked for food after being well beaten to redueeitB tonghneu. .

"ThiBwOlXli. OOn~teaftom··~.woftllfl~. The Portap--DMu'tit'~'···~.. ''l'b1tldfaD,
~16.andtb$·8iciUan, P41f11a,~ Cherbourg lbh-~,~W:J~iA.Il'U__:(tb:~).~

ton idea that t1M! orlll.eea in thCl shall!! ace real ~Felet.l Dr P84.p•.bo_The~ p'J8ilo...PtetQ'~,~V~·
ear. Ii; itIthemuthCll'.of.~dor Normanlhe.Uol old EDgiilihwrllm'il, tb&Ja.tUDi8~ ~:fJem'.1IIIPl8
origin ..... ormer!' Tlu!1Ml lIhel1I1anJiaptll,Ul1' iIpOkeilol ............ .M •.~~ti'~"'$be
Greek lAUot, lD&ritlO, -a ofW, eat. Ear-ebe1l.a.D4 a,ba.loDt~ tim;'QRMI~~; .

' .. " " .. ; ::.",.: ,..
. .- . ".:.'~ '''." '.. '-:'-"~"'" .' .
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.1 The people of Guernsey and Jet'8ey" saYil Simmonds, II orna.ment their hottBe8 with tbe
shells of the ormer, disposing them frequently in quinC'UIW order, and placing them so that their
bright interior may catch the rays of the BUD. Some of the large and splendid intertropical
species, "bleb, after removing the outer layer, take Ii polish almost eqnaling the natural briIIiancy
of the interior, might be converted into dishes for holding frnit. If mounted with good ta6te, their
indescribable iride&eeDOO and pril'lmatic colors would mllt~rially add to the richness of an elegant
table."

On the Pacifio coae.t of the United States, especially in Southern Oalifornia, the gathering
of Haliotis sheHlil, or abalones, affords employment to a large number of persons, and a consider
able commerce hal! sprung up, which is chiefly in the hands of the Ohinese.

_ That this should be so is very natuml. At home the Cbinese were, and are yet, accustomed to
dry the flesh of their own Haliotis. Finding in Oalifornia the same luxury, they at once begun to
gather the abalones for the sake of the meat, which they dried and salted and sent home to China
at a. good profit. After a time white men began to gather np the shells th!'Own away and work them
into polished mautle ornaments and articles of je~Iry. Thus apprised of their value, the China
men aI80 8a.ved. all the shells they got, and soon found this haJf of the catch brought more money
than the flesh. For three or fonr yearl! past the business in these shells has been very extensive;
but fears are felt for it!! future, since the mollusks are being rapidly exterminated a.long the whole
coast.

The speoies which enter into this western industry aM said to be four:

Haliotia cracTwlrodii.
San Francl.soo to Lower Oalifornia.

Haliotis spltmdtm.
San Diego and adjacent islands.

BalloU, oorrugata..
Santa Barbara to San Diego Qnd Oatalina Islim,.

HalWti8 rqf88OMM.
Mendoolno Oounty sOD.~her1y to Saint Nicbolaa leland.

The Brat named of these is the ordinary abalone of commerce; the last is northern and
rarely seen, but was the one moat employed by the Indians for making ukllo money BIld orna
menta} disks.

Lata information and partial statietros of the abalone tlshery are furnifl,hed by the investiga
tiODS of Mews. David 8. Jordan and W. N. Lockingtoll of the Oensus Otlloo, whose figures are
for the year 1879." They inform us tbst the abalone producing region embraces the coast of Cali
fDrnia from Ssn-Francisco to the l50uthern oonndary; o,lBO the peninsula of Lower Oalifornia and
the opposite shores of Mexico. ThOle credited to San Diego Connty and San FranoiBco in the
a.p[fended tabie are largely derived from MaxiMn waters. Untlllately the Mexican Government
paid no attention to the depred:&tiou of the abalone fishers on tbeirooaats I but now a consulate
ha.& been estab1tshed at BaD DJego, and a license duty of '60 syear Js placed upon every boat
fI'(}m theUnited;8tateBgofng itt BelU'Cb of these ebell-lIsh inthair wa.ters.

In reepeot to San Diego Oounty it appesl'fJ tlJat u most of the abalones are collected by
Ohinamen, who hllveaIready stripped the coaat 88 far 80Uthas Corros Island. There are eight
COffipaittea.otUtem. now between :there 8·nd San Diego; four of these collltmnies belong at San
Dlego"and~1rinethi8Iaborwith 'red·llsbing.' Daring the f1.r8t week of January, 1880, alone,
tbeil'~,,~Jtlitedtol0tolJl!I OfIbcUs, ~.(then) Wio, besides: the JOOat they aaved, which

. iB Wortb'CIDltea .poimdfnSan DlegoOity." _ .'
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In Los Angeles County the white men conl:rol two-thirds of the trade, deriving their stock
mainly from Santa Catalina, San Clemente; and adjacent island8.

Ventura- ships very little,' and what com elil from her coast is mainly in Santo. Barbara
uoats.

In Santa. Barbara Oount.~', however, more is doue, a schooner called' the Surprise being COll

stantlyemplo:red in taking (,hinese colonies to the varions iBlands, and receiving the shells to
pay for the transportation, while the ChinaOlen retain the fieflh for their own profit. Various
Oalifornians also work at it irregularly; aud there are a few Chine-se permanently located along

the coast neM Point Concepcioll'and Point Arguello.
The entire sea-front of San Luis Obispo County is boroeI't'd bS detached J'ucks; llIld is there

fore very favorable to the growth of Haliotides. San Simeon; Cayucos, alld Port Harford are
the principal points of shipment, alld tbence the abalone f1sht'Imen, principally Chinese, Bend

their catch to market.
Montere~'County C0111ribu'tes a small qnota; and there is also a colony of Chinese on Santa

Cruz, and anothf:>r on Santa Rosa Island colleding abalones; but the exaot account of what they
do was not ascertained j their probable produot is included in the following estimate table under
the head of San FranciS(',():

~-~ -- ~--,~_.~~~~-~

e..nnl-y. 'I,__.~_~....te. I~__!!h~~ ! J..~::;
I ' po..""".! Valut. P""D~~!~-' _
, aao Diego ._-_ -I 280, 000 i $14,000 i 1, 400, 000 I $30, 000+ I ~,OOO+ 1
, L"" .hge1M. _.. _ ··1 11lO. 000 I 8, 000 I 800, BOO IB,OOO+' 28,000+:

I I I • ~

Ventura. __ i 20, BOO : 1,OUO! 100,000 2, WO : 3. GOO

Sallt.. B..rbara .. .. _. i 100,000 _ 5,000, 1lOO,000 12, IiOO I' li, GOO I'

SDn La;. Obi."" .. ····1 w,~ I i!lO - !!ii, MIll 5'15 1,855
"Mllllt<l''llY .. __ -. -..... 12, 000 6001 00,000 1, IiIlOI 2, loo ~

. s.m F ....lIcLoe..• 111O,OOO i 9,000 !~~I~~_J 33,200--:

T "tal on. I 717, tIOO I ~'. B8l) I a, 8a3, 000: 88, ll'.!6+ I 127, YliH I
'Th08e "l'edlted to San~ ...,. tatOll.ll1 ibo neighborhood ODd ~ <d!'.&hote~ by 0Irl_

Ooncerning the habits of the Haliotides little need. be said. They dwell upon weed·grown
rooks not far from the low-water line and feed npon t~e sea vegetables. Their foot is "very large.
roundecl at the ends and fringed with thrtlad·Iike tentacuhe, which, when the animalie protruded

from the shell below the surface of the water; are gently swayed with l\ somewhat vibratory
motion." They move very little and with great slowneas. The broad muscnlarfoot ill ~apted
less to locomotion than for adhesion; and so strong is the force with which they cling to the -rook,
withdrawing their protracted lobes and sqnatting :Ilat down at the least disturbance, that it o.~n
is eXceedingly di:fficnlt to detach them. even with the aid of the trowel or spade to sIipolJderthem

which is usually carried by the fishermen. Another method is to pour over them. a smaUqo.an.
tity of warm water, and then give them asba-rp push with the foot 8idewayg.

There is 8 grisly IJtory of a l.1Oor Ohinamen, who diecovered~a large abalone left.nare by the
tideand-partlyeqoaing his malltle.lobes, The man had no spade with btn1,~t':attempted ro
tear the iIloUmk ltV with his fingers. No 8OODel' did thellbalone feelhia toneD.. noWever,tba.n it

shu.t down, pinching the Chinaman's fiogers between its shell arid the tOOk:sotiflltJi'ilrIlt1ureOnid

not pull them awa-y before tbetide, ril!ling with ernel speed~had droWned.~~~8
clutch. Wbet~M Dot thiEibe &11 "o.erlroe.~" It IDutrateI~~hWit.8<~'~~"
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luek bolds to its site-a power of anchorage necessary when storms beat upon its native rooks
with almost resistless force.

The tenacity of life of this mollusk seems equal to its hold npon t.he rocks. Dr. R. E. C. Swarm:,
of San Francisco, writes that h~, hag fr~qnently removed the ~nim,",l from the shell by mean!> of It

OlhArp knife and thrown it into the water, when" it would at once descend and place itself in its
normal position upon a rock, to which it wonld adhere ~ith apparently a,/il muoh tenacity as before
it was deprived of its shelly covering."

The meat of abalone has long formed an article of food in varioufl parts of the world-Senegal,
the South 8e~ Isla,ad"" Malaya, Ohina, Japa.n, and our Pacific coast. I t, is flaW to be "exooedingly
nutritious, but indigestible." In San Francisco it is rarely eafen except hy qhim~men,who are the
only ones who gather it. A simple process of salting a,nd drying is a.ll that is neceasary for its
proservation~after which the larger portion of e'Very season's crop if': exportf'd t(l China. In order to
get a ton of meat about 6 tons of living animal8 mnst be gatherf\d, but how ma,ny individuals this
represents ca.nnot be stated. After being cured abalone meat i!'l worth ahont 5 cents a pound or
$100 a ton in San Franoisco; and the value of the crop in 1879 was nearly $40,000. The unmber
of men employed is unknown, but amounts to some hundreds. The co~~t is !'!o stripped of h3liotis
now, that the Chinamen are compelled to resort to unfrequented islands, trnnsportation to which
is afforded them by Am('rica.n capitalists, who take their pay in shells, while the Chinese retain
the meats.

The trade in abalone sheUs, indeed, is of twice as much importance, financially speaking, as
that ormeats~ 8ince it amounts t,o nearly t90,OOO annually. Some Americanl'l also are engaged in
this bnsiness, and the finishing-off of the shells for market is wholly in their hands.

The shell of baliotis is one of the most brilliantly beautifnl in its interior of any known. Tbe
lustrons, iridescent curves of the Daot6 delight every eye, and is due to a peouliar cellular struct
ure of the laminro whioh make up the sbell. In aged specimens the part to which the muscle is
attached is raised above the level of the rest of the interior and presents a roughened or carved
surface of irregular shape, often fancifully imitative of some other object. The writer has seen one
which thus contained a singularly correct proflle of Napoleon J.

Outeide the shells are usually rongh and unattractive, but support a Rmall forest of minnte
vegetable and a.nimal forms .very interesting to a naturalist. A curious 0000 is mentioned by Dr.
Stearns where a haliotis had been attacked by allother mollusk, a boring bivalve, known as Navea,
whicb bad cut its way throngh the !!.hell. ·Adv\@(Id of this enemy, tbe hl\liotif!, had defemled it~lf

h~' adding coa.ting upon coating of n8c~ as a bulwark between him and bil'! foe, unt~l, QS the
NafJea progressed, a large knob was built in the interior oftbe abalone's shell.

The shells are usually sent to San Francisco from the lower connties of the State in the rongh.
In addition to the regular trade, the captains of coasters often make a. special trip, or pick up
retuQl C&t'goe6,.aDd specula-ton venture 'With a single CBl'go or two now llnd then. This is tb~

sort or supply which is credited to San Francisco in the above table, in addition to the regular
trade owned there.

The price paid for them by the merchants varies greatly, rIlDning .from f40 up to too a ton; an
average price lBRt year·would be- too or *60. From San Francisoo they are shipped to China,

Europe., and tbe EaBiern Sta.tes. In {lhina tkey are broken up aud used for inlaying in connection
with tbe lacquer.work for ~bjcb the Ohinese are famous. The mosaics of Enrope are often
adorned inthe~..tne way, varioas aits am served by their glittering fragmentA, and in Guernsey
their &CiOtillatibg MUrface8, dangling from strings on the top of pole8, become e:ffective in fril!!hUlD
illl birtl8from. tb.~gra.in..ft.eld8. Ma.uy of thea\uillJMmtto I!lnrope·&re poUl!'be~l witb the b~lp()faeKlI'I

SBQ. v. :VOL.II~
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and reshipped t.o the United States, where they are valued as mantle ornaments, toilet,soap basins
card-cases, and receptacles for flowers. The same work is done to some extent in San Francisco.
Mr. Lockington reports that many are there manufa.ctured into combs of various descriptions, lJef
ticnlarly ladies high hair-combs of great elegance andcostlincsl'l'j for which there is a large demand.

At San Diego, ~cording to Prof. Jordan's notes, one gentleman sold about $1,500 worth of
poli1>hed shells during 1879, R,t from 25 eClits to $5 each acc-ording to size alld beauty. Most of
these were sent to the East by mail in "nestB" of four to six, at $2 to $5 per nest. Many are
al80 sold to tourists. In polishing, the young- of Halwtis splendens are treated with diluted h;ydro
chiOlic acid. Other species and th(', adult of splenden8 are ground down on.ston es lly hand, until
t.]lC rough exterior is t;.emovoo and tho lustroufol under-lasers are revealed. Steam grinding wears
them away too fast and boles rr£ult, unless the operator is very careful. After .grinding, the
shells are ....arnished.

Some persons suppose that the four, six, OJ' eight rouml holes which are Sflen along the rid~e

at one side of the abalone ..hell are designed by the man who polished it. But this is a mistakll.

Through thoBe holes, when the animal sits close down upon the rook, he derives the pure water
necessary for his breathing.. From them also protrude little horns or feelers, by which he is warned
of the a.pproach of any danger.

To the Indians of California. the haliotis was very valuable. They wore it as an ornament
about their necks and in their hair. The tribes of the interior were so attracted by its glitter that
they were willing to pay a la,rge price in barter to possess it. A horsE'. was not an infrequent price

for a fine shell. The coast tribes al~ made from them beads and coin of dilterent values and

shapes. These were all malle from the red·backed abalone, HaliotiB r1J.jesCfJ1!S. Mr. Stephen
Powers, describing this shell money, says:

"The uhUo pieces a,re of a uniform size on the same string-; they do not mix them. The dollar
pieces are generally about one and a fourth inches long and an inch wide, the smaller abont aB

long, but narrower. A couple of fragments I picked up in an old Indian oamp are worth 25 cents
each. The Indians are very ingenions and economical in working up the aulones. Vt-~here\'er there
is a broad fiat space they take ont a dollar piece; where the curve is sharp, a smaller one. They
espooially value the outer edge of the whorl or lip, where the color is brilliant, and these they are
obliged to cut in 25-cent pieces. You wlil see that the uhIlo is cut into pieces of ditl'erent 8ize~,

and even piooes of the same size vary in value aocording to their brilliancy. • • • All the
money tb~ I have seen was strung OIl grocery twine, but they often tule sinews of various kindll,
also the opter bark of a weed called milkweed about bere.

l< The uhllo necklace has three or fool' strings of very Bmall glB6B beads above the shells,
forming a band about one·quarter of an inch wide, which encircle the neck."




