XVL.—oN THE OYSTER-INDUSTRIES OF THE UNITED STATES.

By Lixur. P. pr Broca.

[The great interest taken by the French in the subject of oyster-cul-
T, in view of the threatened failure of this branch of industry on the
to(g,es of France, induced the government to send Lieutenant de Brocg
tio ® United States, in 1862, for the purpose of ascertaining its condi-
in ;‘ 1n this country. The report of that gentleman was first published
be Revue Maritime et Coloniale, and afterward reprinted in separate
orm, with some additions, under the title given below.*
A.S nothing so elaborate in reference to the oyster-culture and -indus-
'Y in the United States has been published elsewlhere, I have caused
Wi‘tge Broca’s report in the Revue to be translated, and present it here-
Sorp supplemented by some additions from the Etude. 1 h(?pe to pre-
. 't before long the present condition of the oyster-fisberies of the
Suntry from an American point of view.—S. F. BAIRD,]

REPORT.

To i Lizcellency the Minister of Marine and Colonial Affuirs :

. ONORED Sk : At the end of the month of March, 1862, your excel-

oﬁcy »at the request of M. Coste, Member of the Institute, instructed me

DProceed to the United States, in order to study the Oyster-Fisheries of
ag Country, and to bring back specimens of two kinds of edible mol-
S 8, susceptible of acclimation on the shores of France.-

o nce my return to Havre, on the 2d of October, I have hastened to
lor“’ard to your exeellency a summary report of my mission, to be fol-
re“'ed by a more detailed account, containing all my investigations in

8ard to the American coasts.

Caving Boston on the 17th of September, in the steamer Asia, of the
Unarq line, I reached Liverpool on the 29th, after a passage of twelve
Y8 of mogt delightful weather. I brought with me a number of mol-

Sks, Principally of the Mya arenaria, of which, notwithstanding the

o
T .
sleategt caro, I was able to save only a few specimens, I was more for-

i ]
tri ?euestions maritimes ot coloniales.—P8ches maritimes,~Itude sur Yindustrie hnij-
Digty, (‘l]eﬂ Etats-Unis, faito par ordre de S. E. M. le comte de Chnsselonp. Laubat, mi-
en Amée‘ la marine et des colonies. Suivie de diversapergus sur Pindustrie do la glace
la Tique, les bateaux de péche pourvus de glacidres, les résorves flottantes d poisson,
Ou:‘, 8 du maquercau, oetc. Par M. P. de Br?ga-. licutenant de vni§seuu, directenr des
do notments du port du Havre.—Nouvelle édition, augmentde de divers documents et
.—Paris. Challamel atné, éditeur, 1865, 12 mo., 2 p. 1, 266 pp.
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tunate with the Venus mercenaria, and the oysters of Virginia, and suc
cecded in landing two thousand living representatives at IHavre, from
which place they were sent immediately to the Hougue of Saint-Waast:

Your excellency will permit me, before entering into details conceery
ing my commission, to mention the circamstances which preceded ity as
the experience resulting from them is worthy of record.

About the end of the year 1860 one of my cousins, M. de TFérussat
spoke to me of the alimentary supplies afforded the people of the Unite
States from two species of marine mollusks, known in the country under
the names of the soft clam and the round clam. The information thus
given mo having been contirmed by several American captains fre-
quenting the port of Havre, 1 hastened to communieate with M. Cost®
proposing, it he considered it advisable, to import sowme specimens 0
the mollusks in question, by weaus of the trausatlantic steamers, fro®
New York. This proposition was immediately accepted; funds were
placed at my disposal by the College of France; and in the month 0
May, 1861, the reliable oflicer in charge of the Arago, who cheerfally
took the matter in eharge, brought to Iavre a number of round claw$
( Venus mercenaria,) as well as oysters from Virginia, of a species entirely
difterent from those found on aur shores. .

Some time after this, the Imperor, whose attention is constant!y
directed to everything that tends to increase our alimentary resourcess
took lhimselt the initiativein the general acclimation of Ameriean edible
mollusks. To facilitate this design of the Iimperor, M. de Montholo®
consal-general of France at New York, was invited to confer with the
celebrated Prolessor Agassiz, of the University of Cambridge, near Bos*
ton, in the United States. .

M. Coste, Member of the Institute, was instructed by ITis Majesty to
take all necessary measures for the success of the enterprise in Franc®

Mr. Burkardt, dranghtsman of the Museum of Natural History at
Cambridge, left Boston in the month of September, of the same )'f’“r‘
with some of each of the following species, collected through the KInY
ness of Professor Agassiz: (1.) Mya arenaria ; (2.) Venus mercend” “’{
(3.) Pecten concentricus ; (4.) Homarus emericanus ; (5.) Mactra solidissimas
(6.) Mytilus edulis* The voyage to Europe was accomplished unde
such unfavorable circumstances that a large portion of these pel'iShe.
during the passage ; and as the vessel did not arrive at Live;‘pt)ol unt!
after the departure of the steamer for Havre, Mr, Burkardt was oblige
to convey the shell-fish, which were still alive, entirely across Bnglad™
in order to embark at Soutbampton. Of all the mollusks brought fro®?
Boston only two hundred of the Venus survived to reach France;j av
these were inunediately placed in the parks of Saiut-Waast, in accore’
ance with the instructions of M. Coste, , i

Such, your excellency, were the first attewpts at acclimation; and !
*(1.) Soft cf:ﬁn; (2.) Round or quahaug clam; (3.) Scallop; (4.) Lobster; (5) Hen
clam; (G.) Musscl. ,




OX;STER-INDUSTRIES OF THE UNITED STATES. 273

L Wention them liere, it is not to detract in the least from what was Jhen
a‘ccomplished. My sole purpose is to show that the probuabilities in
s‘il;'or of the successful acclimation of oysters and clams are very great,
'Ce they have lived for seventeen months in the waters of the Mauche
Quite a4 thriftily as if they were on their native beds.
¢ d the close of the year 1861 these two important facts were §atisfuc-
-Orily established : first, that the mollusks in question can easily bear
T40Sportation across the Atlantic; and, secondly, that our salt waters
?“Ot appear to affect them unfavorably. The number of specimmens
Was not sufficient to warrant the planting of them iu bays; beside, all
€ Species with which it was desirable to experiment had not survived
0 Teach Europe. These two reasons induced M. Coste to request your
e.‘“cellency to send me to the United States, not only to bring back a
t‘.l.rg@- uumber of mollusks, but also to examiue iuto the conditions essen-
1l to their healthy growth ; to investigate the nature of the soil and
iu? Character of the waters in which they live; and, in short, to optain

Ofmation upon every point which might insure the success ot the
SUterprise, ] was also ordered to examine everything connceted with
- COyster-industry ; and, in compliance with these instructions, I sailed
“'0‘," Liverpool, on the 29th of March, for New York, by the steamer

81, *

- O\Viug to eircumstances beyond my control, my departure, which
Qught to have taken place in Iebruary, had been delayed; so that on
Y arrival in America I was obliged (as my commission embraced but
‘70 lonths) to arrange matters so as to return to Europe by the middle
Julle, a season of the year when transportation is difficult on aceouut
. t‘!le excessive heat. As I was in possession of very uncertz_xin infor-
. Mon with regard to the best manuer of treating the mollusks, I thought
the wisest plan, in order to take them safely across the Atlantic, to

SK the advice of competent persons in the country ; and it may be well
0 Say that every ono to whom I mentioned the subject predicted a fail-

"¢ if I made the attempt during warm weather.

‘view of an opinion so decidedly expressed, and after consultation
With the consul-gencral of France, I concluded to dispatch immediately
i "“l.nber of the mollusks, by the steamer Asia, “"hose captain, a very
nteﬂlgent gentleman, had offered mo his co-operation.

m Bu the 23d of April, I put on board the steamer 3,000 of the Venus
’COnaria, and 600 of Virginia oysters, gathered from beds in New
ork Bay. Some time after this 1 sent 2,000 of the Venus by the Persia,
¢ flcetest vessel of the Cunard line. Your excellency will permit me
~ Observe in this connection, that the discontinuance of the transat-
I:‘mtlc Havre line of steawers, the vessels of which were required by the
deral Government for the exigencies of the war then in progress,
'lsarmnged my plans, and forced me to seud my collections by way of
“U8land ; 5o that the probabilities of failure in the transportation ef

t!
¢ shel{gisél were greatly increased.
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After remaining two weeks in New York, during which time I col’
menced my investigations in regard to the shell-fisheries, I went t‘?
Boston, in order to avail myself of the counsel and experience of Profes
sor Agassiz, to whom M. Coste had given me a letter of introduction.

With the utmost readiness and kindness, (for which I tender him oy
thanks,) the professor made me acquainted with the best means of pr*’
moting the success of my undertaking. He pointed out to me those por
tions of the coast of the Northern States which I onght especially ¥
study, and generously placed himself at my service to direct me in the
most fruitful path of investigation. Nevertheless, when he learned th?
my stay in America could not exceed a month, he did not hesitate 10
express his opinion of the great difficulty attendant upon so limited ®
period. In his judgment the investigations I had undertaken in regal
to the oyster fisheries alone would require much wmore time than bA
been accorded to me; for, in the United States, where there is no fisc®
import duty upov fish, as in France, it is difficalt to ascertain the statis
tics of amounts consuined ; and since each State is regulated by its oWl
laws, it is only by personal observation that exact knowledge could bo
obtained. -

The transportation of a large number of the mollusks in the montB
of June, scemed to Professor Agassiz extremely hazardous, and he also
informed we that in consequence of the interest he felt in the suceess ©
an enterprise which had been initiated by His Majesty himself; he
dreaded nothing so much as a failure, which without really prO"l"g
anything against the undertaking, might yet lead to its re)inquishmeﬂt'

1t is evident that I could not but be impressed by such importf’lu
considerations, and deeming it to boe my duty not to act without positive
orders from your excellency, I requested Professor Agassiz to writt?
M. Coste, and explain the reasons why my departure from the Unl
States should be deferred.

On the 27th of April I received from Cambridge the following com”
munication : ' '

tet

“I have just forwarded to M. Coste a long “letter, written in accord’
ance with the opinion I expressed to you in regard to the riccessity 0
prolonging your stay in the United States, in order to accomplish tho
object of your commission. I consider it indispensable that you shot
pass the warm season here, if you would become acquainted with all tha
concerns the fishery and the preservation of our oysters, and that ¥0
wait until autumn to transport with any chance of success the mollusks
which are to be acclimated on the shores of France, &e. 9
' ' A GASSIZ.
sol[]e
Insks
ose &
bs of

While awaiting a reply from your excellency, I began at Boston
experiments with reference to the best mode of treating the mol
during their passage across the Atlantic. I bought for this purp
number of Virginia clams and oysters, which were placed in tu
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v:.lts Upon a bed of gravel, and supplied every morning and evening
Vitl) Pure water from the sea, taken at some distance from tbe harbor;
1ese vatg being emptied after the water had remained about an hour
bon the shell-fish. These experimonts gave the following results:
SllOrt-ly after the Myas had been placed in the vats, they evidently began
.O,GQCIine, and on the twelith day there was not one alive. So far the
Alure was almost complete. The Venus and the oysters, on the con-
.m“y, thrived so well, under this mode of treatment, that at the end of
L monty, they were in ds good condition as on the first day, the mortality
am()“g themn having been insignificant and attributable to several ex-
"eous canses. During my absence Mr. Higgens, a planter and
Caler iy oysters, cheertully consented to continue these experiments,
3 t0 keep me constantly iuformed of their results,

Uceess with the oysters and the Venus inspired me with such confi-
lce that, on the 28th. of May, I sent ten baskets of thew by the
“uner Buropa, which sailed from Boston.

aving been informed early in June, through a dispatch from the
Ainirg) of the Ronciére, that your excellency had extended the time of
y Commission, I made arrangements for continuing the transportation,
On the 10th of June the captain of thae vessel from Selva, in com-
Mang of the frigate la Bellone, consented to take to Irance some oys-
)l"_“ and some of the Venus, as well as about forty fresh-water turtles,
“hich 1 sent fo M. Coste as specimens of the American species, . Having
0 convineed by some new experiments, undertaken on the shore

].Joug Island, that it was possible to keep Myas alive ont of their

Ratiye ¢lement for tweuty days, even in the warm season, L sent, on

¢ 18th of July, 800 of these mollusks by the Buropa, with six baskets

. O¥sters, gathered in Delaware Bay. The Myas, buried in cases, filled

Wity sand, as in their natural beds, were supplied several tiies a day

Uring the passage with salt-water, and 1 have since learned that 400
tem reached Saint Waast alive.

o the 2061 of July the Persia earried over 2,000 of the Venus; and
O the 10tk of August I put on board the Australia thirty fresh-water
t}m'les; while, on the 3d and 10th of September, I dispatched by the

Bglish steamers several thousand wollusks. I have learned, since my
celtu”l to Havre, that these various transportations were not equally suc-
“ssfal, Qf thirty thousand shell-fish sent from America, including
Ose I brought with me, and others constantly arriving, we can only
U0t upon about a third. It is greatly to be regretted that so large a
Number fyileq to survive the perils of the passage; but it is not surpris-
8 When we remember that I was obliged to confide them to the care

Dersons having at the most only a moderate interest in their preser-
a:ttlou. .I sent on board the vessels with each lot writtfm instructions
Werg their management; but I have every reason to beh'eve that thgse

o lot carefully observed by the subordinate agents intrusted with
Ot execution, As I bave mentioned before to your excellency, nothing

Co
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could have been more unfortunate for the success of my commission thad
the suppression of the American line of steamers from Havre, since ﬁhe
sending of the mollusks by the English vessels necessitated their resbi?’
ment at Liverpool, thus causing them to pass through a nuwmber ?
hands, increasing the length of the passage and greatly multiplying tbe
causes of mortality.

The directors of the Cunard line at New York and Boston gave D%
however, their ready co-operation ; and as soon as they learned that £bo
mollusks were seut for purposes of publie utility they declined receiving
any remuneration for their transportation. .

Yet, notwithstanding these unfavorable circumstances, we have
at Saint Waast, a suflicient number for the proposed attempt at acelin®”
tion ; and, as a result of the arrangement which I have been enabled to
malke, both in New York and Liverpool, with the directors of the Cunat
company, nothing is easier than to bring over new specimens during:ﬂ‘e
winter should it be deemed necessary. ¢

During my sojourn in the United States T visited all those portiou§0
the northern coast where the oyster fisheries are in the most flourishi?
coundition. Itis true that in consequence of the war I was unable t0 -
vestigate the oyster-beds and plantations of Chesapeake Bay; but 83
the mode of culture in all important points is the same throughout .ﬂ‘e
country, I should probably not have obtained any additional informatio™

In the course of my investigations I found myself in constant conta®
with men engaged in various coast tisheries, and I availed myself of .ﬂ’e
opportunity offered to collect ficts which might be of value to sin a
establishments in France. At New London, where I went to examir®
the clam beds, I obtained the plans of several fishing vessels,coustruct""
by Mr. Beckwith, who is one of the best builders of this kiud of boat®
I also Lrought away with me plaus of a cutter furnished with a W¢ ’
of a schooner provided with an ice-house, and of another schooner pav
ing both these appendages. o _

During my oflicial sojourn in America I forwarded, from time to timos
to M. Coste, in accordance with the directions of your excellencyy re:
ports upon various subjects, such as the ice-trade in the United States
amd its employment as a means of preserving fish ; the-establishwe?
of wells and ice-houses on board fishing vessels; the floating presef"cs
for fish introduced into the harbors; the lobster fishery at Boston; v
mackerel fisheries; and the halibut fisheries; which it would.be gred
to the interest of our Newfoundland fisbermen to combiue with that @
the codfish. ) i

These reports, rendered more complete by subsequent observatiols
shall bave the honor to submit to your excellency.

In the course of my investigations I endeavored to take ouly 8
tical view of things, and to free my judgment as much as possible roll
national prejudices. If a process appeared to me new, Y examine 1
with attention, and was careful not to condemn it wmerely becau®

oWy

pruc-
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W : . .
8 ot in uge in France. On the other hand, I guarded myself against

& too ready acceptance of statements which at first sight were plausi-
% and never accepted them without coufirmation. In the United
C(E;:::(sl’ l?lore perhaps than a.ny\frhere else, statements shoul'(l be ac-
and With allowance; for, llotwwhstz}ndlng the coldness, seriousness,
i GVIEser\re of the people, they are singularly prone to exaggeration
erything that relates to the commerce, manufactures, or greatoness
t‘ eir country. This extreme self:esteem, which is to some extent
g’l‘:.rel:o.riou_s, is one of t.heir most prominont'clmra.cteristics. Du.ring my
mogt, “gatl.ons coneerning 'the oyster-fisheries, I frequently received the
. Coflﬁlctiug and sometimes erroneouns statements.
OOlgththstaud%ng t.he n.)ost- presistent efforts, I failed to. find in ‘the
in ‘Stores or libraries either in Boston, New York, or Philadelphia a
8le treatige upon shell-fisheries. 1 could only obtain a few incom-
thzte St-fttistical documents and newspaper articles, and these discussed
Subject only in its commercial aspects.
8 to the raising of the mollusks aud their planting, my only mode
Obtaining information was to visit the establishments, and talk with
® fishermen ; and I ought not to omit to commend these sea-faring
Eg?im.ea for, their reserve once thrown aside, I found them 1.miformly
ging, and ready to furnish me with-the information I required.
or réb010§iug, your excellency, I would express my acknowledgments
. ¢ kind aid extended to me by the French consuls at New York
2:}] B_OSton, and also my sense of the great favor counferred npon me,
U8 Intrusted with a commission which brought me into such close re-
Hons with those eminent scientists, M, Coste and Professor Aguassiz;
Sreat Privilege to any one desirous of instruction.
ave the honor to be, with the greatest respect, your obedient servant,
. DE BROCA,
Lieutenant of the Imperial Marine and Director of the Port of Havre.

Havex, October 12, 1862,

8§

CHAPTER FIRST.
INTRODUCTION.

iﬁi_al)horism of ‘ Brillat‘ Savarin, “ The discovery ot: a new digh does

Stup.» 10'1‘ the happiness .Ot the human race bpa-n the.dxscovery of 2 new
tillu’ql 148 never proved 1t;.self more true than in our time, \vhel} the con-
.onto_flllcregse of population adds each day to the 1mpor1.:ancu Qt t}ne ques-

ritory public alimentation. ‘ quu"e,' upon L compummvely limited §e1'-
stdudi’ nows m.xrup_(.}rs over forc:v tnillions f’t yzhubztancs; gud, notwith.
N uu“g the %crtxhty of her soil, the periectwn ot hef' agriculture, and

of Loy wber of lLer flocks and berds, it cannot be (le{xle(l that the rate
Production is beginning to be less than that of her consumption.
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In seasons when the cereal harvests have fallen below the average, wo

have been obliged to resort to foreign nations to supply the deficiti
aund if the people have not recently suffered serious privation, it is D€
cause the provident solicitude of the government has taken in time the
necessary measures to prevent such a calamity. It would be fatal 1€
rest quietly in a state of false security, and far better to recognize Fhe
existence of a permanent davger to which a remedy may be apl)l?e
than to be unprepared for some casualty (a war for instance) which
might be of such a nature as at any time to prevent the importation 0%
the necessaries which we require.

To insure food to the people by applying the discoveries of science to
the pursuits of agriculture, to encourage labor, repeople the impover
ished streamns, and make the most of the sea-coast ; in a word, to cre?te
more abuudant and cheaper resources of nourishment are motives whic
ought to enlist the most intense co-operation of all who have at near
the prosperity of the country.

Among the means which we have in our power for this desirable endy
one of the most effective is to acclimate in France the vegetables av
animals of other countries. How many instances of the acclimation 9
vegetables wight be mentioned ; and,if we would speak of any on¢ 1
particular, there is that modest plaut, the potato.* Imported front
Aumerica in the sixteenth century, it produced such a revolation in puY
lic economy that entire populations now depend upon it for subsistenc®
Maize is another example of the same kind.

The acclimation of animals also has added greatly to the nationdl
wealth~ The Arabian horse, and the merino sheep from Spain, have
renewed our degenerate races. The turkey from America, the guiuea-fo“'
from Africa, the cock from China and India, the duck from Barbar?
as well as various kinds of pigeons, &c., are found on our farms in greab
numbers, and by crossing them with indigenous species most gavory
and important edible products have been furnished.

TFor several years the Imperial Society of Aceclimation has made the
most laudable efforts to secure for IFrance new resources of food a0
trade, while similar societies in the departments have concurred in thid
eminently patriotic undertaking. Through their efforts the hemionus or
wild ass, has been completely domesticated, and is about to become ¥
jinportant element in the horse trade, of which it will form a most grace
ful ornament, The Angora sheep is now reared in several parts ©
Franee without perceptible degeneration; while the young‘ostriches’
born and raised in the zoblogical gardens of Algiers and Marseilles
give us ground to hope that the time is not far distant when the
flesh of these birds will rank amoung the choicest viands of the market:
¥ The potato  was impor_tc(l into Ireland in 1545, by Captain John Hawkins. 1¢
was cultivated in Lancashire in 1634 ; in Saxe in 1717 in Scotland in 17¢8; and wt‘
years later it spread over Prussia. In France it was cultivated in several provinee® d“‘y'
ing the reign of Louis XV ; but it was Parmentier, who, at the closo of the last cb‘“t'“r?,
was the most active in its propagation inour country. 'Louillet, (Lneyclopddic Moderne:
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M‘“‘y similar experiments are in course of trial with every probability
Sueeess,
Obﬁgt\v lmp]fens it that, among all these efforts, so few h'ave had for th'eir
JUCEs the fish, the crustaceans and the wollusks 7 With the exception
the carp and the gold-fish from China, which may be considered
I.np"‘e‘b’ objeets of luxury, and of no great utility, there have been very
“(:z‘l‘;ecases of acrclimat.ion,. §ince the iutrodugtiou of living fish into our
COUSiY-COLIrses from localities at no great dlstauce‘ ca’nnot‘ be properly
! ‘(lered such.* The attempt with the gourawmi ot China, the most
g?}l‘tﬁious of fresh-water ﬁslf, has hitherto been \\:inhout_ result, but it‘ is
“‘url ying to record that it has chome an article of Cowmeree with
Obe, and that a great many specimeus are now found in the islangd of
iszluritins. As to the edible mollusks, the very first effort at acclimation
Probably that now undertaken with the oysters of Virginia and the
ehus mercenaria.
of uefore the use of steamboats an‘d railroads, those ‘two great levers
lodern activity, the transportation of foreign marine or fresh-water
]I::;(:.(.]uet.‘ions was :}tteudeq with great difticulties. The sl‘m‘v progress of
§ )Ollgat-lon by sail constituted a very unfavorable condition, to \\'plch
) ld be added a want of knowledge of the proper management of the
;‘;;ll‘l_als. \Yit-h perseverance, lm\vevgr, such t-ransportatciwx was 119b im-
of \bIlble,_ as iy proved by t‘he importation of tlo gourami iuto the island
“lauritius, and by similar instances recorded in history.t
Suivi. Milbe?t, a trav(.zler e.mployed by the Museum of Natural Histf)ry,
eeded, in 1824, in bringing to Havre some fish from the United
crf;'t(*s- Unfortuuately they all perished on their arrival, throngh the
. t:lesszxess of the captain of the vessel, who left them upon the deck
0;”111"{;‘ a 'heavy winter frost. Mi]bf:rt was ilfconsolnble ix? cousequgnce
e 1¢ failure, We have another iustance, in tl.le case of an Awerican
! chant, who, abouttwenty-five years ago, emptiad into the roadstead of
\'é’ﬁtmx a cargo of sea-bass, taken in the bay of Now York, and con-
Yed to their destination in a boat-well; from that time these fish, be.
Ore wnknown in the latitude of Boston, have muitiplied to such an
,eXtCllt that thefishermen capture them daily. Ify at the time when sail-
Pg\“'essels were the ouly weans of transportation, there were very few

ls;(;l‘ll] c:u-'p was iutroduced in .Eugl:md in 1514, by Mursll.ull; and into 1.)umn'=u~k in
Wx’lt(;r Y Pierre Oxe. In our timo, M. Coste has naturalized the grayling .1u 01.11‘
0 8. At the commencement of the century, Péron and LOSllOl.ll' at,tt.:mptgd in vain
. .l)ol‘t the gourami into France, and a few ycars later Captain Philbore foll(.)w(.ad
" t]“ c§:lmplo with no better success. Ho, however, kopt one fish alive until within
Eht of th shores of France.

" f:;mcioyt times, the Romans, not content with lm\.'iug naturaliz‘ud., in sov(.sru-l .of
0“"('1 fms of Italy, dilfereflt kinfls of fish, m?ch as t.h’orulsmum and the ciminus (Trdm:}n]y
Sea ¢ ;n; ‘lhc: mouths of rivers, introduced m‘to the Tasean Scja the Scarus onias f’t the
‘]llud,i Syrin.  This remarkable nml.crtuk.mg was accomplished under the reign of
cot ‘:l“‘- by ono of his.frccdmcm3 Elipertins Opmtu.s, who commauvded the Roman
thro.wu b}lc searia were imported in bt?:tt-\\'clls, ;unl'.mr s‘uveru-l years were carefully

ack into the sea when cauglht in the nets of the fishermen.
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attempts made for the acclimation of fish and mollusks, there was i
fact no urgent necessity for it. Before the water-courses of Francl
were monoplized by commerce, they were filled with fish, and it is not
a great while since, in certain localities of Great Britain, servants, 83
well as the Scotch peasants, were not content if they were obliged ©
eat salinon more than three times a week. |

The increase of crops, through a better knowledge of agriculture, the
raising and improvement of various lreeds of cattle, &c., naturally
occupied the public mind, as a means of increasing alimentary resource®
much more than euterprises which at best were considered very prée
carious. In ourday itis very different. The rivers and streams, throug
a deplorable mismanagement, yicld only insignificant products. The
beds of oysters and edible mollusks are becoming day by day 19?5
productive, and it is absolutely necessary to have recourse to the fruit
ful sciences of pisciculture and ostriculture to retrieve our losses.

On the other hand, at no period have circurstatces beeu more favof
able for the ultimate success of the projects for acclimation, The tran®
atlantic and other steamers have opened communication with the mO’:t
distant countries, while the completeness of their construction and thelf
rapidity of passage are about as perfect as we may ever expect to secure

Our means of transportation are now of the first order, without takil{g
into account the vessels of the imperial navy, which would assist in th!3
work of public utility, and might, in certain cases, be intrusted Wi‘th
particular installments, incompatible with the service of commerc#
steamers.

It ouglt not to be forgotten that fish and mollusks possess great ad:
vautages over other animals, in the rapidity with which they multiply
when they are acclimated, and in the less expense of their introduction
Of all the animals subservient to the use of man, they alone live in a2
element in which they can provide nourishment for themselves. The¥
therefore make no demands upon our resources, which is not the cas®
with other kinds of game. With foreign quadrupeds years must claps®
before they can increase greatly in nuwber, without taking into accoun®
the diseases which may attack them. How many disappointments bas
the Society for Acclimation experienced in their attempts with the llam?
and alpaca! Birds are somewhat more satisfactory, but their repro
duction is also very slow; while fish and mollusks, as soon as they becom®
accustomed to the character of our waters, will increase in a few years
to millions. Tho astonishing reproductive power of the oyster and ?he
mussel is well known. Naturalists have nambered the eggs of the pik®
by the hundred thousand; of the earp and the mackerel by the hal
million; of the plaice by six wmillions, which satisfactorily accounts for
has

*To speak only of France: Marscilles, besides a lino from the Mediterranean,
recently established ono from the oxtrome cast. Bordenux has eue from Brasil f””
La Plata; Saint Nuzaire oue from the Antilles and the Gulf of Mexico; and cortaivly
before the middle of next year Havre will iunuguarate a line from the United States:

’
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the Prodigious increase of this fish in the ponds of eastern Friesland,
ere it was introduced by the Dutch at the beginning of this cen-
tury, 1y the thick-lipped mullet, Professor Valenciennes has connted
U0t less than thirteen millions of eggs. These examples show how
fapidly they multiply, and how important it isto acclimate species with
Ueh remarkable powers of reproduction.
€ experiment with the gourami will, undoubtedly, soon be tried
again, by means of the steamers from Indo-China and those of the line
from Alexaundria.
Uring my sojourn in the United States, although my commission
ted particularly to the acclimation of mollusks, I extended my
reSea.rches to other species useful for food. Among others, I would
Tention the terrapin-turtle, found at the mouths of rivers and in salt
Rarshes, and which is & very delicious article of food; the lobster,
3Tger, but, less agreeable to the taste, than ours; and several exclu-
Vely fresh.-water tortoises, of which the red-belly is the most esteemed.
® learned director of the museumn of Cambridge, Mass., has engaged
% Senq to France, next spring, a sufficient number of specimens of the
Atter Species to make an attempt at acclimation in the ponds in the
Suburbg of Paris, '
Am0ng fresh-water fish, the large salmon-trout (Salmo amethystus)
30d the white fish (Coregonus albus) would be great additions to
'ench ichthyology, if they could be transported to liurope. Professor
8assiz,* whose opinion is authority in such matters, considers artificial
“Cundation a certain means of suceess, as he himself informed the
. mpemr, and which I had the honor to explain to His Majesty in an
lerview accorded me at. St. Cloud.
batever may be the future of these projects, mentioned only to show
ow any valuable resources we may render available, I must now leave
th(.)m and turn my attention to the acclimation of the wollusks, the
Ject of my visit to America.
he shores of our two seas are singularly deficient in specimens of
edi.ble mollusks, there being only a few scallops on the coast of Great
Titain; some species of Venus, not at all abundant, in the bays of the
°%ean ang-the Mediterranean ; a few cardiums, &c.  Such is the extent
o.f OUr resources. America, ou the contrary, whose Atlantic coast is
rlc.h in shell-fish, is probably the most favored country in the world for
18 king of production.t The oysters, of which there are three species,

rely

S,

u " The distinguishcd professor is of the opinion that the French govexjmnont ouglbt t.o
n Srtake the acclimation of the nandow, which is much more susceptible of naturali-
o0 in Franee than the ostrich of Salwara, for the single reason that it is a native of
Htewpery g climate.
Al Y 1,860 I pointed out the pearl mussel as capablo of introduction upon tho coast of
BTin, and I eyen openced a correspondence upon the subject with a Greek merchant
“Xandria, who wag engaged in the pearl fisheries of the Red Sea. ) )
“onL‘COUtly Mr. Lamiral has published in tho Bulletin de la Société Impériale @ Acclimata-
& vory interesting article upon this subject.
8 Tegards tho fish commerce, the American coast presents a conformation entirely

Zati
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form immense banks along the shores, and the fisheries furnish every
year, for the public consumption, & mass of alimentary matter of whic
it is impossible to form any idea in Burope. There are, besides, in tho
bays, inlets, straits, &e., numerous beds of inollusks, kuown underthe ger
eral name of clams, of which the most importaut are the soft clam a0
the round clam, the Mya arenaria and Venus mercenaria of naturalist®

The oysters, the Venus mercenaria, and the Myas, to speak only 9
these species, enter so largely into the public means of sustenance tha
a failure of these products would be a material calamity. :

In the city of New York, the most populous center of the United
States, the commerce in oysters is estimated at 35,000,000 francs, of
$3,000,000; and the trade of the whole country is valued at 10(),000,00
franes, ($50,000,000,) although these high figures do not represent tho
total amount of products, since along the coast and the rivers there isd
daily consumptiou which cannot be estimated. .

The Merchants’ Magazine and Commercial Review, for 1859, est”
mated the trade in oysters of the priucipal cities as follows :

Bushel$:
Virginia, (State) ......... e e 1, 050, 000
Baltimore ........... e S 3, 500, 000
Philadelphin .- ............. e oee. 2,500,000
New York cooien e i i et e eeeean 6, 950, 000
Fair Haven........... “meee i it 2, 000, 000
Other cities, such as Boston and Providence..... eeeereas. 4,000, 0
______‘/
Total.......... e et eiieiinenaee... 20,000,000

Caleulating two hundred oysters only as a bushel we have the enor
mous amount of 4,000,000,000 mollusks consumed. .

Mr. Meigs asserted, in the American Institute for the same year, th‘
in the city of New York more money is expended for oysters that for
meat. This delicious article of food has become so necessary with every
class of the population that scarcely a town in the whole country catt.
be found without its regular supply. By means of railroads and wate”
channels, oysters in the sbell, or out of the shell, preserved in ic(?, L
pickle, or canned, are carried even to the remotest parts of the Unite
States. Tho cities of Fair Iaven, Boston, and Baltimore arc ab :t’
head of the interior trade, which, for six months in the year, gives
employment to a large nuwber of persons, ’

ab

® almost
1 wib
1ands

unique.  From Cape Fear to tho extremity of Long Island sandy beaches ar
universally interposed between the ocean and the main land, which run paralle
4he shore at « distance of from oue to several wiles. These somotimes forne 8
varying in width from several yards to a half mile, and of great length, Thes¢ giuc
formations mako bays, sounds, lagunes, &e¢., in the most favorble coudirion 1?01‘ tho
multiplication of fish and mollusks. Besides, as the openings communicating with t i
gea aro not very numerous, in places where rivers and streams empty, the “’ﬂwrv_,
less salt than in thoe open sca, which still further incroases the chances for tho Pt
duction of certain kinds of fish and mollusks, particularly oystoers.
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The

in] Soft clam, similar in every respect to the Mya of the sands which
1)

Wits the seas of the north of Burope, and especially of Scotland,

Dultiplies so rapidly on the coast of New England, that, although they
are iy Coustant demand, they do not seew to decrease in number, Al-

Fhough found in abundance in the State of New York, their real home
N farther north, where they are found even as fur as the shores of New-
Ou“dluud; but,they are nowhere so numerous as on the coasts ot the
ct.)u"ties of Issex and Barnstable, in Massachusetts. Doctor Gould, in
'S Natural History of Invertebrata, published in 1841, estimated the
quantib)' of soft clams consumed in Massachusetts at wore than ten
Olsang bushels; but this amount, based probably upon the sales by
ofessed fishermen alone, gives no idea of the real rate of consamption,
e thq laws accord to cach citizen of the State the right to catch as
A0y of the mollusks as he may need for bis family. Not even an
"O%imate caleulation is possible. It is very certain that Boston cou-
mes enormous quantities of soft clams in the excellent soups which
€ Americans so well appreciate. The'Myas alsq form one of the best
NS for the codfish, and every year Massachusetts salts down thousands

barrels for the use of the fisheries on the banks of Newfoundland,

‘Pesmy caught, they are sold on the wharves of Boston for 75 cents a
Ushe]

Pr

The round clam of large size is similar in taste to the Venus verru-
Cosa, and, like it, is found in sheltered and shallow bays, where it buries
Iselt in the miry sand. As prolific as the Mya, it abounds upon that por-

o0 of e coast of the United States lying south of Cape Cod, which
aPpem.s to be its most northern limit. It is wmet with, however, in the
Cinity of Cape Aun, but in that locality is not an article of commerce.
N he most important fisheries that I visited are those of the suburbs of

Cw York, of the great bay south of Long Island, of the bay of New
Aven, and of Cape'Cod. A large quantity of round clams is consumed
! New York and Philadelphia during the sumnmer months, taking, at
tiag Season, thoe place of oysters, which are then cousidered by some as
U0 fit for food. They are excellent, either cooked or raw.

f ¥sters from Virginia, Venus mercenaria, and Mya arenaria, are the
breg species of bivalves which we are now endeavoring to acclimate
OU our shores, with the probability of complete success, at least with
O first two, It will probably be necessary to replace the third (of which
iporteq only a few specimens) by a species inhabiting Scotland. I
il e Quite easy to bring thence a suflicient number.
Mhen 1 hadp ersonally investigated the resources atforded the people
the United States by the mollusks in question, I came to th(? 0011c!u-
U that the oyster ought to claim the especial attention of the imperial
lue; not that I do not attach an equal importanee to the acclimation of
. N Mya, and the Venus mercenarie, but sineo these two species develop
s O%ly, us I have learned from an examination of specimens at different
3ges, thy several years must elupse before they would be sufliciently
"erous to be used for food. The oyster, on the coutrary, as prolitic as

ayp

8ig
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our own, develops so rapidly that according to reliable informatio?
which I havereceived, one of these mollusks planted in April, and abot
three inches in length, will increase by more than half that size beforé
the end of the following autuinn,

I bave myself seen oysters planted in the bay of New Haven incre
over a half inch in two months. In the course of my investigations
have caten oysters from the most celebrated localities, and must say
that I have always found them somewhat insipid in taste, a marke
characteristic of the species. In Massachusetts, I found them much
saltier, which is due both to the peculiar nature of the water, and the
soil in which they are cultivated.*

When eaten raw, they will never probably be as highly esteemed ‘l?y
the epicure as the indigenous species ; but, on the other hand, they !
be preferred when the mariner wishes to put them in store, or whes
they are to be used for eculinary purposes, which deprives them of non®
of their nutritive properties. It would be impossible to find anything
more acceptable to the palate than certain preparations of oysters fu¥
pished by the good restaurants of New York, such as Delmonico’s.

In my opinion the acclimation of this species, susceptible of rap?
growth and richer in nutritive substance than ours, will, in one respe’
complete the oyster trade of France, bringing into it elements of trué
alimentary support, while up to this time its contributions have bee?
considered merely as articles of luxury. Bat it will be necessary to
bring the price of the oyster within the limits of every purse, as is the
case in the United States, where it is considered one of the most cO™’
mon and cheap means of subsistence. In the public establishments ?
New York a most excellent soup, made of these mollusca, can be 0¥
tained for six cents.

It is only necessary to have assisted, as I have done in the course of ny
investigations in the daily sale of several thousand oysters by the sam®
merchant, to have witnessed the opening of eight hundred busbels 8
day in the establishments of Boston and Fair Haven, for the purpose®
sending the flesh, packed in ice, into the interior of the country; it!®
only necessary, I say, to have taken part in such scenes to become pro-
foundly convinced that the raising of shell-fish so prolific must becon®
in France, as in the United States, a most important element for the
support of life.t ' - .

1 should, therefore, consider it a national blessing if we can obta?
their reproduction in France, a consummation which we have every red
son to hope will take place next spring, since the oysters deposited by
M. Coste in the basin of Arcachon have developed as rapidly as in tbo
best American plantations. As soon as reproduction allows them t0 be
The

250

* The oyster merchants divide these mollusks into * fresh ” and “salt” oysters.
latter come from submarine seil, where the sea is not mixed with fresh wuater.

t The American oysters have the advantage of leing able to endure tho regime?
of the parks; and althongh some localities suit them better than others, on uccouﬂt‘?
the richuess of the soil, they prosper on alnost all pavts of the coast, Loug expert”
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:{Poughc into the market, I have not a doubt that their excellent quali-
188 wif) readily secure consumers.®
‘fom whatever point of view we regard the shell-fisheries of the
Uited States, they present remarkable results. The food provided for
the DPeople; the resources furnished agriculture by use of the shells;
®lnfluence upon coast navigation, which is so greatly developed Ly
m; the work provided for the poorer classes, &c., all elaim the earn-
S attention of political economists. Oysters and clams have now be-
e necessities of the first importance in North America, and show how
Uch the productions of the sea may add to the riches of a country,
Atever may be the means employed to obtain them in abundance.
~Part from the interesting question of acclimation, the exposition of
o ;S i}ulustry is of service, in showing us the necessity of pursuing the
1tfu] fielq opened by the perseverance of M. Coste. The marvelous
"®8ults obtained in a fow years, on those parts of tho coast where he has
?Xl‘erimented, po longer admit of a doubt as to the value of his ingen-
Oug lethod of ostriculture. It will certainly be necessary to make a
e complete study of our shores in order to preveut mistakes, or
ber badly conceived enterprises; but this work once accomplished,
Buqre are few industries of France which offer as many probabilities of
- Heess,
Ihaye often lieard it stated as a reproach to ostriculture, that it had not
foduceq iy, the bay of St. Brieuc all the results expected ; that although
8 fascines immersed were covered with embryos during the Lreeding-
eas()n, they had not prospered and formmed new banks, IIaving never
fen iy circumstances to verify the trauth of this assertion, I caunot say
OW well i may be founded ; but, admitting it to be trae, I cannot see
OW it militates agaiost ostriculture. It proves, at most, the utility of
I’ansmantmg the young geunerations attached to the collecting appara-
u,s’ thus pusting in practice means employed with many products of the
U To expect of a seience, which dates but avery few years back,
e Unfailing success which belongs only to long expericuce, seemns to
® %0 e very unreasonable.
i .iSCiculture, hirudicalture, ostriculture—in a word, all the industries
Ich relago to the domain and constitute the agriculture of the sea—
Ust necessarily pass through all the stages from infancy to maturity ;
in order that they wmay rapidly bring forth fruit, thoughtless pre-
Udgmeyg should not interfere with their progress.
}1@ most prejudiced persons with whowm [ have conversed upon the
%t of ostricmlture, admit that the embryos can be obtained in un-

SReo 1yyg
an S

shown that those from the Cliesapealio may be transplanted to all the North-

tates without doteriorating in quality; and it is remarkablo how much they will

;0 }:?ovo under certain hydrographic conditions. The salt-oysters of Mu.ss.uchusetts,

mnulghl.}' estecemed in New York, originally como from Virginia and remain several
vy 8 i1 Boston Bay or that of Wellfleot, (Cupo Cod.)

Y a remarkable coincidence, the oyster from Virginia, which we .are endeavor-

;ig to naturalize in the basin of Arcachon, is found in the fossil state in the neighbor-
%4 of Bordeauz, '
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limited numbers; but there, they think, all useful results end. .Yeﬁ
experience in the United States, where the seeret of the culture cousts®
in raising upon nutritive soil the mollusks removed from the places 0
production, evidently shows the fallacy of this opinion.

As the example of the American planters proves, nothing is €
than to remove the young oysters attached to the collecting appal‘“t"s-’
and to plant them in hurdles or narrow stalls very well sheltered, ©
bottomn of which is firin enoagh to prevent their being smothered by t
mud. This can be done at no great expense, and with no complicatt
manipnlation; and, in a few months, the mollusks will be strong enots
to defend themselves from ordinary causes of mortality.

It is an unfortunate error, prevalent among mariners, which suppo.ses
that what appertains to the productions of the sea shiould not be modifi®
by the hand of man, and they consider it, to say the least, useless t0 &
tempt to obtain these productions by artificial means. Sueh anidea, “’[{lc
is equivalent to the negation of science, is as absurd as the fatalis™
of the Orientals, who leave to Providence the care of all things, and
excuse their own idleness and carelessness.  We do not hesitate to 5!
that it shows great want of a just appreciation of the mission of huma’
ity thus to limit its intelligence and powers of investigation.

The exploration of the domain of the sea gains in public opinion €
day. The people of the coast instinctively feel that the sea is dest
to be to them a most fruitful source of prosperity, and to deliver t
from the miserable condition which has for a long time been their }fos
tion. In a few years, thanks to tho light of science, profitable ﬁsh@rlc_
will be established upon the coast, among which ostriculture will "’e’r_
tainly be the wost fruitfal.  While, on the one hand, by mecauns of int
ligent regulation, based upon careful study of locality, myriads of 50"“{’7
fish will be protected from wanton destruction by ignorant ﬁsh‘il{l
meu, on the other measures will be taken to raise in reservoirs S“f’
as can bear the regimen. Shell-fisheries will also be developed where!
they ean be established with success.  The populace, attracted t0 t 5
coast by the hope of a better livelihood, will become acquainted wib
the sea; will learn to consider it the source of many blessings; ap
will finally greatly angment the elements of our maritime power.

P. DE BROCA,
Liecutenant, and Director of the Port of Harr®

asief
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CHAPTER SECOXND. °*
OYSTERS OF THE UNI;I‘ED STATES.

Naturalists divide the oysters of the eastern shores of North Amer 9:
into three species, namely: the oyster of Virginia, (Ostrea virginiana);
the northern oyster, (Ostrea borealis); the Canadian oyster, ‘(08”_?5
canadensis). Notwithstanding this classification, based upon detd!

of torm, which in fact vary considerably, the mollusks in quesﬁon’
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al“’ays found in the same latitudes, are so similar in taste that they
¥ Ve considered merely as varieties of the same species. Dr. Gould,

Amerjcan naturalist, admits this to be the case so far as the northern

?d Canadian oysters are concerned. Ilowever the facts may be, the
frence between the American oyster and the European is so marked
Jat g 8uperficial examination is sufficient to prove that they are of dis-
Netspecies, Theprominent points which distinguish those bivalves from
_Ur's are the violet color of the museular impression, and the greater
mslpidity of taste, even when they are taken from banks situutqd on
the Open coast, and in water entirely salt. .
While the form of the common oyster of Europe, growing treely, is
Nost entirely round, that of the Awmerican is always more or less elon.
) ed. 1p addition to thiis, its lower valve is more concave, and contains
Wolluse thicker, more tender, richer in nutritive elements, and having
780 a less salty taste, which in some cases resembles that of the mussel.
1en it attains its fall development, which, according to fishermen,
tequir(‘s twenty years, its dimensions are considerably greater than
bose of ours. Its shell is thicker and heavier, and the interior enamel
el Presents those soft parts from which fetid water escapes when
€Y are accidentally pierced.

e oxster of Virginia.—This, most common of the three species, bas
Varrgw shell, increasing gradually in size from the top and moderately
“Ved in the plane of the intersection of the valves when it is allowed

N development. The specimens taken from the natural banks are

Selerany distorted, on account of certain conditions affecting their

ii?“’“‘; bat they nevertheless preserve all the most marked character-
'S of the species.

8 ip Europe, the oyster which is most regularly an article of com-

°Fce is that which has been improved by culture. The beak of the
Tginig oyster, \'er.;" pointed when old, is somewhat bent, and the oppo-
. o bart of the shell is rounded. The upper valve, almost entirely flat,
18 8smoother of the two, and the surface, when not worn by friction,
Tesents numerous laminm more regnlarly disposed than in the other
Ccies, The muscular impression, very often central, is of a deep violet
color, The weakness of the muscle is a marked characteristic of Amer-
“an Oysters generally, a fact which I bave not seen noticed in any book

0 natura) history.

PCeimens are sometimes found measuring 15 English juches in length,

0 width, This species, known in tbe market under the nawme of the

€Sapeake oyster, is common all along the coast, especially in‘the

,Outhel‘n States. Inthe North it is found in as high latitudes as Prince
esswaljd Island and the mouth of the Saint Lawrence Rxf'er.. Its Snost
&ndent]al characteristics are its great Jength, compared with its width,
the pyramidal form of the beak.
e Northers, oyster has a shell rounded, curved, ordinarily crooked,
always Jess elongated than that of the preceding species. " The upper

ul
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valve is flat, and the beak short and bent over. The surface of t}’e
shell is very irregular, and formed of lamine of -a greenish color, i
posed without order. Its edges, more or less jagged and scalloped, ar?
caleareous in the lower valve, while in the upper they are flexible, ap®
seem to be membranous in nature. The muscular impression i8 of
deep violet color, and the interior of the valves of a chalky white ?r
light green. The Jower valve is deeper than that of the Virgi®!
species. Some specimens are a foot in length, by six inches !
width. This oyster is commonly known as the New York oyster, 88 !
is found in considerable numbers in that bay. It is found all alongt
coast, and even in the Chesapeake, were it is mixed with the priveip?
species. It is frequently taken in Buzzard’s Bay, (Massachusetts.)

The Canadian oyster.—The Canadian oyster, also less elongated that
that of Virginia, is generally crooked, with the beak rounded. Tho
shell is wide, expanded, very white, and laminiferous. The upper valve
is slightly convex. It iscommon on the Canadian shore, at the mout 0
the Gulf of Saint Lawrence, as well as upon certain parts of the 033
of the United States, particularly in the latitude ot New York.

The American oyster, without distinction of specics, exists i
profusion that it seems to be gathered as plenteously as manna Wils"u
the exodus of Israel. Irom the British provincees to the Gulf of Mesxic?
it constitutes inexhaustible banks, which in certain localities, were it 89
for the constant fisheries, would form reefs, modify currents, obstrud
channels—iu a word, interfere greatly with navigation. Abundant on
every part of the coast, nevertheless some latitudes seem specially 0
suit it. Such are the shores of New Jersey, of Long Islaud, of Cov
necticut, of Rhode Island, of the mouth of the Delaware, and, abovod™
the wmagnificent bay of Chesapealke, a regular magazine of abundan<®
where every year vessels are loaded with the precious mollusks, b
transported to all parts of the coast.

North Carolina, Albemarle, and Pamlico Sounds also produce €%
lent oysters.*

The Americans, pre-eminently practical in all that concerns the @
terial interests of life, have not neglected this great source of wealth-
They realized, at a very early period, the great advantage which mig
be derived from so much alimentary substance, obtained almost with‘?u
cxpeunse; aud the oyster-fisheries, with their culture, have been, wit
them, for a loug time, lucrative industries, becoming each day mor?
extensive, in order to supply the demands of the ever-increasing num oF
of consuners. .

Disregarding the methods of culture adopted in Kurope, they havo

_/
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*The enormons multiplication of this specics has, for a long time, attracted the ﬂttou:

tion of philosophers and naturalists, many of whom, in view of this incessunt pro o
tion of the mineral matter composing tho shells, are of the opinion that most of 12
calcareous deposits have no other origin. Like the polsps of the Indian Ocoals
mollusk, if-left to itself, would chango the hydrography of coasts,
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Shosen one which is very economical, and which yields excellent rosults,
S may o seen in the well-known “plantation system.” Their mol-
Usks, like ours, require beds of miry sand, rich in animal production, and
lf ciently exposed to the open sea. The brackish water at the mouths

Certain rivers, into which the tide rises, constitutes one of the best
“nditions for the success of this industry.*
) tsapeake Bay, from which is gathered a large proportion of the
Sters cultivated in Awerica, is a magnificent basin in which Provi-
toce Seems to have accumulated every necessary condition for forming
¢ admirable locality for the fishery. Its entrance, between Capes
~arles apq Henry, opeus from the cast to the west; but the bay soon
l‘anges in direction, and extends toward the north for a dis‘mnce 9f oqe
Ydreq ypq fifty miles, with a width of from twenty to thirty miles in
il)le Southern part, and trom ten to fifteen i'u the northe.rn. 'Ic is access-
the to the largest vessels. A number of rivers empty into it, of which
an?l Most important are the Potomae, the Rappahanuoqk, the‘York,
% the James. The amount of fresh water which flows into this bay
My from these streams, the smallest of which admits the rising of the
OQee’ renders the water of the Chesapeake less salt tlm'u that of tho
20, a circumstance which we bave already mentioned is favorable to
€ natural production of the oyster. The shores of the bay are indented
isbl' 2 ultitude of gulfs, creeks, small bays, &e., in which are numerous
Ands, The extent of shore is thus greatly increased, and innumerable
dees of shelter afforded for the multiplication of fish and mollusks.
be'fh‘@ quantity of fish furnished by the fisheries is very great; and
s;\n((’]lﬁ the war the anuual estimate at Baltimore was four hundred thou-
barrels of salt fish, principally herring and shad.t

he ¢ oyster-industry is still more important; and the production from -

. > Panks in the bay, in 1838, was twenty millions of bushels. At that
®about ten thousand persons were employed in the fisheries and with
'k on the plantations.

tio ‘9 oyster of the Chesapeake, in consequence of tho favorable condi-

g 810 which it lives, is in its natural condition so large, t-hat,. for thp

-'ite?t: Dart, it does not need culture, but can enter the warket nnmfsdn-

hes). At Fair Haveu and at Boston, where, on account of the thick-

S of the ice, it is impossible to secure a supply in winter, they are,
D“ﬂng that seasou, brought from Virginia in suflicient quantity to sap-
Oneeds of commerce. The schooners which transport them manage

1 ]
of ulzial'ls are found in many American oysters, but of very inferior quality. They are
of alky white, somotimes haviug a faint violet tint. It scems that upou the const
o 2“’ Jersey a bank of oysters was found a few years ago furnishing beautiful pearls,
vﬂlu(;l{)l;trb"wns in o gréat state of cxcit:cmo.ut; the fishermon supposed thoy !md mado
Quit, fallo discovery, but after u short time it was found that the hopes oxcitod wero
acious,
m“uetes:lpeuko Bay abounds in fish of all kinds—mackorel, herring, perch, oels., rod
Drm:, Cat-fish, shad of ovory variety, &c. In the Potowmac, Jumes, and other rivors
“?Stubl“geon are takon, weighing from 150 to 260 pounds.
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their voyages in such a manner that the merchants are regularly suP°
plied ; and the mollusks ordinarily remain iu the hold of the vessels untl
the cargo is sold. However cold it may Le, they will live for severs
days, provided the hatchway is not opened until the hour for remOV.ﬂl'
They have beea known to live in this way for a month.

‘With a few exceptions, we may say that a large part of the culti\"ﬂted
oysters in the Northern States come from the Chesapeake and the
mouth of the Delaware, where the planters can procure thew at s0 lo¥
a price as to make it unnecessary to take part in the local fisheries.

The fishermen of Maryland and Virginia sell thewm at from 15 t0 2
cents a bushel, containing from 200 to 250, according to the size of t1°
oyster. It mustbe acknowledged, however, that these oysters, althou8
they may be improved by cultare, and in certain cases acquire a sultie?
taste, are never quite equal to those of the coast of Connecticuty 0
Rbode Island, of certain parts of Massachusetts, &c. The native oY%
ters are geuerally consumed in the neighborhood ; are sold at a muC
higher price; and are never sent without their shells into the juterior
The most highly esteemed oysters cowme from the bays of New Yorks
New Haven, and Providence ; from difterent parts of Long Island Sounds
and from the shores of New Jersey, (principally from Milk Pond o0
Absecom Creek.) In my opinion those taken at Blue Poiut,inthe gre#
bay south of Long Island, are the most delicate of all.

When not consumed raw, the oysters are prepared in a variety of
ways. They are pickled and preserved by the Appert process; they ar¢
eaten in the form of soup, or stewed, broiled, made into pités, &c. aﬂ‘
they serve, besides, as accessories to numerous culinary preparatiod®
The consumption is so extensive that in the towns along the coast dur
ing the winter season it forms a part of the daily food of alinost every
family in moderate circumstarces.

In all the great centers of population there are large establishment®
known under the name of oyster-houses, where the mollusks are sol i
prepared in every possible way. These are, in fact, restaurants, 2%
differ from the ordinary establishments of the kiud, ouly in being espe’”
ially intended for the sale of every variety of shell-fish. In New Y?r
there are more than three hundred of these oyster-houses, some of .Wh'ch
are handsomely furnished, and situated in tbe finest portions of £ho
city. They are mainly frequented by the commercial class, who tako &
meal hero in the middle of the day. Oysters are also sold in small
shops, and even at stalls in the open street, where the working classes
supply themselves.* .

Oyster-soup (stew) is the most favorite preparation of the mollusk with
Americans; and during the winter season it is an almost universal €%
tom with them to call for it at the oyster-houses after leaving the the-
ater. Itissopopularthat itis even introduced as a vefreshment ab 1&;;0
i thett
1 doye

* During the smnner the oysters are preserved in the oyster-houses by placiv
npon.a block of ice; which lowers the temperature, 8o that they live for sovers
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Dﬂrti'es and balls, invariably making its appearance toward worning, to
eg\‘;}“‘ the exhausted forces of the dancers.
as it ¢ Awerican oyster, wheu cooked, is certainly superior to ours, and
. U Dreserves its nutritive properties better during the process, it is
ti]egullly regurded by physiciaus as an article of food for convalescen.t pa-
in '3- _Mun:y persons eat them throughout the year withont experienc-
“,E_ “Uy.nuunous effects. On this point I would hazard an observation,
ich, it, seems to me, has sufficient foundation. Fishing, during the
Teeding season, is prohibited by law, so that all the oysters then sold
Eﬁg‘e from the pln‘ntzttiqns. Now, as these oysters were .trausported inl
‘vitthIlth of Apnl, & time when the process of generatlo.n comunences
Mogy them, it is very probable that this process was affected, and in
cases arrested completely, by the futigue of the voyage and the
snzzlvge of medium. As under tl‘)e‘ ci}*cum.stances they rarely become
i g lf-bearers, they can hardly be injurious in .the warm season, although
CIr natural condition they would be positively unwholesotwne.
theih\e 1‘)1'ice of (?ysters for consqmption varies gr'e.at,ly.. It d.epends upon
CUlt‘l.SIZe’ quality, the reputation of the plantations in \vh{ch they are
IWated, and the importance of the establishments in which they are

Og;ster-houses, &e., the price is higher, and varies from 50 cents to $2.50
i the. ]argest; size used in choice preparations. The merchants, intel-
:o:fn't n all that conecerns their profession, make many distinctions in
o ¥aluo of the oysters, in order to derive as much profit as possible
' them ; and they well know Low to take advantage of the taste of
Shg; Customers. I'resh oysters can be procured either in or out of the
In all the markets. In the latter condition they are generally sold
ol‘estaumnts, botel:keepers, and fumilies who buy them for immediate
Dumption,
‘or Cxportation and transportation into the interior they are sold—
* In the natural coudition
« Out of the shell;
* Pickleq,
% Canneq.
dllriue oyster.s in shells are sent in grea't quantities into the interior
Bizg 0% tho \leter season. They are 'put in barrels about a quarter the
ing of an f)rdmary flour-barrel, and tightly packed tq prevent the open-
Yy t%lelr valves, These barrels lhiave, at regular intervals, openings
Cotilation,
Sen t"‘_ked oysters, intended for the most part to Le eaten cooked, are
!uto the interior during the entire year, but chiefly in winter. As
Dri:(:;e 8aid, the cities of Baltimore, Boston, aud Fair Haven are the
o Pﬂl centers of the trade, and form the most important branch of
Oyster-industry.» .
welled oysters,—Pickled oysters are prepared, as in Europe, with an

'8
0 . R .
Mo persons oat thosoe oysters raw, seasoning them with salt, pepper, and vinegar,
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addition of vinegar and spice to the water in which they have beed
cooked. As the vinegar used is inferior to that employed in France
they are not equal in value to ours.

Canned oysters.—These are mostly prepared in Baltimore. The‘m_"l'
lusks are taken from the shell, slightly cooked, and then put into eyt
drical tin boxes, or cases, with a circular bole at the upper end abonb
an inch and a quarter in diameter. When filled, the cans are closed by
soldering a small round piece of tin over the opening.

Use of the shells—The shells of the oyster give rise to various indu’
tries, which are also very important, In agriculture they are used for
improving the soil when it has not a sufficient quantity of ealeareous
matter. They are also used for macadamizing roads, and formning paths
in pleasure-grounds, which, by the use of this substance, become of
dazzling white. Lastly, they are burned, and an excellent liwe is 01"'
tained, which is better as a fertilizer than ordinary lime, inasmuch as i6
contains no magnesia. 'Generally the oyster-dealers give away the
shells gratuitously, upon condition that their establishments shall b®
daily relieved of them. -

It was estimated, in 1857, that the pecuniary profits derived fro®
the shells, from the various oyster-establishments in Baltimore aloné
amounted to more than 8120,000. Before the war the lime-pits of M
Barns, at Iair Haven, burned annually more than 250,000 bushels. Ab
the present time there are upon the coast of the United States a gfe”'t
many mills employed in this branch of industry. A bushel of oyster
shell lime sells at from 12 to 13 cents.

JM.IDE OF OBTAINING THE OYSTERS.

Oysters are obtained in different ways, according as the beds ar®
more or less deeply situated in the water. The instruments employe
are the drag, the rake, and the tongs, which is a peculiar implement
unlike anything we have in Europe. '

The drag is very much like that in use in Irance, but as the weight
is not determined by law it is generally heavier. The part intended t0
hold the oysters is sometimes made of rope and sometimes of iron nev
work. i

The rake, similar in form to that employed by our fishermen, is aboub
14 inches wide, with iron teeth from 6 to LU inches in length, and is pro-
vided with a net for the reception of the mollusk. Somctimes it is mad®
entirely of iron, with curved teeth, which will hold a certain number-
It is worked Dy band, by means of a polo 15 or 20 feet in length, F"
which it is fastened. It is frequently used during the winter season 12
Rhode Island for-gathering the mollusks {rom the ponds of Point Judiﬂ.”
the surface of which is frozen sometimes for several weeks, Ifishing 18
then accomplished by thrasting the rakes through holes made in 1ho ice

The tongs, which I have never seen except in America, is an instri
ment which-ought to be introduced iuto France, as it would be of great
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Service to our shell-fisheries in general, It is, as its name indicates, an
Inmenge pair of pincers, with rakes attached to its lower extremities,
the teett; of which interlock when the instruweunt is closed. These rakes
416 about 14 inches in width, and the tecth, placed about 13 inches
4part, are only 4 inches long. The handles are from 15 to 20 feet in
ehgth, and the point of intersection is about a yard from the lower
extremity. To take the oysters with this instrument, the fisherman first
3uchors his boat over the bed to e worked; then seating himself at
'¢side, ho takes the upper extremities of the two poles, one in cach
and, anq opening and closing the instrument suceessively, endeavors,
as it were, to nibble the bank with the rakes and pick up the mollusks.
.AS 800n as he feels that he has a sufficient number, he draws up the
Mstrament and deposits the captured oysters upon the deck, A large
Dart, of the oysters furnished by Chesapeake Bay are taken in this
Manner, The tongs is also used on the plantations and in fishiug for
Clansg,
The boats used are generally of small tonnage. Most of those which
Saw in the bay of New York, and in the great bay south of Long
sla"d, were constructed with flat bottoms, in order to pass casily over
he bzmks, and provided with a sail, and three or four meu constitute
Gir crev,
The working of the banks, by means of the tongs, is eminently pre-
serVative, as there is no loss by the destruction of many of the mol-
usks, ag is the case with the drag. Undoubtedly, the use of thisinstra-
0t is jmpossible on many of the banks of the French coast, but in the
Asin of Arcachon, in the salt ponds of the south, and those of Corsica,
" might pe employed to advantage.
ocal regulations—Notwithstanding the extraordinary richuessof the
Oy Ster-production on their coast, the Americans have felt the necessity
o Protective legislation to prevent the exhaustion of the baunks, and for
iy Durpose the various seaboard States have establisbed special lawsg
et(‘,l‘mining the time of the fisheries, and the mode in which they must
% worked,
A fow years ago, on the shores of Maryland and Virginia, the oysters
Werg taken in such great quantitics for consumption, for the manafac-
Ure of liine, and for manure, that the danger of diminisbing the value
the fisheries was recognized, and very severe restrictive laws were
Passeq ), these States, In geueral, however, the legislation which con-
rols the oyster-industry is very complicated, since, with great want of
u“iformit.y, eacl State enaets its own laws without reforence to those of
¢ neighboring States. Its objeets may be enumerated thus:
+ To prevent the destruction of the nataral bauks, by determining
thg ﬁ,me and mode of the Gsheries. : .
= To protect the plantations from lawless depredations.
« To reserve, with a few exceptions, for the residents of cach State,
he right of Jocal fishing,
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4. To reserve, in certain cascs, the fisheries to the inhabitants of the
circumscribed maritime distriets in which they are sitnated.

I give in this article, and in the one which treats of the culture of 0¥%
ters, a'summary of such laws as appear to me to be interesting.

Massachusetts.—In this State no one, in a maritime district defined
by law, can fish for oysters without a written permit from the wayor
or the selectmen* of the locality. This permit must give the length 0
time of the fishing, the number of mollusks to e taken, and the pur
pose for which they are to be used. Any resident of the place cap
take oysters from the bauks, for the use of his family, from the 1sb
of September until the 1st of June. Trespassers are fined $2 a bushe
for oysters illegally obtained.

Rlode Island.—In this State, where legislation is most stringent, tbo
oyster-fisheries, reserved exclusively for the residents, are probibite
for use from the 15th of May till the 15th of September, under a per’
alty of $20 for every bushel taken. And, during the permitted scasods
there are regulations controlling the quantity of mollusks to be taken
daily, which quantity varies with the locality,-but must in no case ex-
ceed five bushels. To protect the fisheries as much as possible fro®
depredation, the law inflicts a fine of $500 on any person convicted of
damagivg the oyster-banks by any means whatever. ITalf of the fine
goes to the State and the other half to the person commencing the pro¥
ecution or lodging information.

The fisheries are allowed ouly Detween the rising and the setti
the sun, and it is required that all oysters not of marketable size shal
be thrown back into the water. The use of the drag is positively 0%
bidden, and the boats using them are confiscated, with all that they ¢o¥
tain, while each of the crew is condemned to pay a fine of $300.

Connecticut—According to the legislation now in force, every locality
in this State, containing oyster and clam fisheries, has a right to enach
laws for their control, and may impose a fine, not exceeding 814, for’
every offense.

The fisheries are everywhere prohibited from the 1st of Mareh till tPﬁ
1st of November, under a penalty ranging from $7 to 850, or Ly imprls
onment not exceeding thirty days. Iu certain cases the delinguents
may be punisied by both fine and imprisonment, | :

New York.—~The ordinary fisheries in this State are prohibited daring.
the wmonths of June, July, and August, undar a penalty ranging from
$20 to $30, according to the locality. Oue-half of the fine goes to the
superintendent of the poor of the district in which the oftense oceurrcdy
and the other half to the prosecutor.

To take oysters from the Hudson River, in order to transport them
out of the State, is prohibited under a penalty of $250. The use of ‘E’

g of

* The selectmen are public officers, clected by the: people, to administer justice m

localitios where there is no mayor.
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Urag is forbiaden in the county of Richmond, and several of the local
sherjeg are reserved for the maritime district to which they belong.
Kew Jersey.—No fishing is allowed in this State from the 1st of May
till thg 1st of September, under a penalty of $10, Auny person convicted
of Using a drag, or having one on board a vessel on which this instru-
fﬂltnt 1s usually employed, is liable to a fine of $50. The same penalty
8 Imposed upon the owner of the boat.*
. ,NO one who has resided less than five months in a district can fish
OT oysters and clams, under a penalty of $20, and the seizure of boat
ang targo., A boat-load thus condemned is sold, and half the proceeds
f the sale, after expenses have been deducted, are given to the informer
4 haif to the collector of the county in which the offense was com-
Iitteq,
By a law enacted in 1857 any fisherman convicted of dragging for
Ysters in Dennis Creek (county of Cape May) was compelled to pay
A fine varying from $10 to $100, to have the boats on which the pro.
'ibited instruments were found confiscated, and to be imprisoned frem
1 to thirty days. ;
Delaware—TFishin g is prohibited in this State from the 1st of May till
.t © 18t of October, under a penalty of $10, and the same fine is inflicted
the drag is used in any of the creeks, bays, or ponds of the State,
While the yoats employed for the purpose are also confiscated.

Uring the regular fishing seasons tbe oysters must be sorted on the
Spot, ang those not marketable thrown back iminediately into the water
Undey , penalty of 810,

0 one not a citizen of the United States can fish in those portions of
elaware Bay Dbelonging to the State without a perwmit from the clerk of
€ district. This permit, which is good for a year, can be used only by
€ boat named in it. Its cost is 850, which is that much profit to the
tate, Whoever violates this law is punished by a fine of $50, with

e{)nﬁScation of the boat, and all it contains. Any vessel may fish for
“¥Sters in the proper season if they are for its own consumption,
a"yland.--l"ishing is interdicted from the 1st of May till the 18t of
ctober, and no one is permitted to engage in the business who has not
-¢8ided in the State at least twelve months, under a penalty of 8100.
e ﬁshiug-iustruments allowed are the rake and the tongs; the drag,
;mh 2 very few exceptions, being rigorously prohibited, under a ponalty
f 8100 and the confiscation of the boat.

be laws also require the prosecution of fishermen who use the scine
“bon the oyster-banks, as the nets dragged over the beds either carry

3 number of mollusks or bary them in the mud.
law of 1835 forbids fishing for oysters for the mere purpose of
Dmcu"i“g a fertilizer, under a fine ranging from $10 to 850. Tinally,
[?O 008 who is not a resident of the State can fish at less than two miles

fom the shore, and the punishment for this offense is a fine of from 85

0

e —_— N N
n“"’” Who resido on the shores of Delaware Buy ure exempt from this regulution.
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to 850 and the confiscation of the boat. No prosecution, however, cal
be undertaken without a special order from a justice of the peace, given
upon the affirmation, under oath, of a resident of the State, The county
sheriff, the constable, and civil and military officers are expected to
assist in the execution of these laws,

Virginia.—Tishing for oysters in waters belonging to this Staté
during the months of June, July, and August is prohibited under & finé
of 850.

On the shores of rivers and in bays the only instrument allowed by
law is the tongs, excepting always localitics where the water is deeP:
In the sounds of Tangier and Pocomoke, for iustance, the use of the
drag is permitted, but never in the mouths of rivers, in the interior ©
the bays, or where the water is less than twenty feet in depth.

The legislature of Virginia, in order still better to protect an industry
which is a great source of wealth to the State, passed a law in 1850 by
which each county, when it is considered necessary, can appoint inspect
ors, whose duty it is to arrest persons and boats suspected of having
violated the laws. These inspectors are sworn into office, and receiv®
the balf of the fines imposed upon the delinquents whom they bring to
justice. With a very few exceptions, which are mentioned in the 1aw8
the taking of oysters from the banks for enriching the soil, or for the
manufacture of lime, is punished with a fine of 8500,

CULTURE OF OYSTERS.

The-methods adopted by the Americans for the culture, or rather for
the improvement, of oysters obtained from the coast fisheries are in 80
respect similar to the complicated and expensive processes in operatio®
at Marenpes, Ostend, Courcelles, or other such localities where thes®
mollusks arc reared. The “pen,” in the exact sense of the word as we
use it in France, is anknown in the United States; for the pouds of

reservoirs for oysters, formed in certain places Ly closing the mouths 9

small creeks, with sluice-dams, can bardly be so called. Tistablish®
ments of this kind are, moreover, very rare, and I bad not an oppo™
tunity of visiting one.

American ostriculture, more simple than ours in all its details, €OV
gists in planting the mollusks on those parts of the coast where the S“l?'
marine soil is best fitted by its nature to fatten them and promote theif
growth. The process is very mnuch the same as that adopted at Sﬂi?‘t
Waast and Cancale; and in the United States the results are so satts
factory that it would be worse than useless to have recourse to moré
complicated methods, which, without increasing the profit, would add
greatly to the expense,

The success of this branch of the oyster industry depends npon the
hydrographical configuration of the locality chosen for planting the
oysters, npon the nature of the submarine soil, and upon the sultuess
of the water, ' ‘
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,The American oysters, like our own, do not prosper on every kind of
Bpll iﬂdiscriminately. In pure sand they do not fatten, and grow very
’lttle; in muq they coutract an unpleasant taste, and also run the risk
of bei"{;‘ Smothore‘d; but in mixed soils of sand and mud they develop
0 ay asvonishing degree, especially when the water is slightly salt.* .
hese artificial deposits, called oyster-beds, are pecessarily formed in
a.ccordauce with circumstunces which vary with the locality. Some-
tineg ground is used which is constantly under water. Somectimes,
% the Coutrary, as at Boston, Wellfleet, and New Haven, the beds are
®XDoseq for several hours each day, and only covered at high-tide.
¢ Inost fuvorable places are those situated in bays, creeks, and the
OUths of rivers in which the tide rises, but the bottoms of which.are
?"t shifting; in estuaries or arms of the gea; in salt ponds‘- in short,
v 2l places so sheltered that there is no fear that the waves of the ocean
M gy away the deposits. The action of currents, if not too strong,
Y nog considered injurious., The maximum depth at which the oysters
re Planteq is fromn twelve to fifteen feet at low tide; but more commox.ﬂy
IFs ® beqg are only four or five feet below the surface of .the water, which
preft’l‘ablo, as the oysters can be taken up more readily.
% Inost important plantations are in the vicinity ot" thela?‘ge ceynte?s
popuhttion; but with the facilities for transportation which exist in
® Uniteq States they are fonnd on all parts of the coast.t .
ca atever may be the locality chosen by the planters, they can in no
mse Dursue their industry on the natural banks of oyst(rvs.,i the con}m0n
°l}erty of the people, or in any way interfere with the freq exercise of
'lavlgution. These couditions complied with, every facility is generally
(t‘ Orded them by law ; but in some States, before comx‘neuc!ng opcrzf-
tf0ns, @ license must be obtained from the civil authorities of the mari-
€ district in which they are to be located. ' .
e limits of plantations are marked by slender poles inserted in the

" X T

v 0“‘“0"8 planted in tidal rivers, or in ponds of brackish water, fatten n.n(l gro.w

piry Tapidiy, but are characterized by a more insipid taste than those cultivated in
¢

ely ealt water.

\ LRRAITY vicinity of New York the principal plantations aro upen tho. sliores of Staten
and, Darticularly at Prince Bay, in the East River; in the ITarlem River and Shrews-
'Y indet, &o. At Now Haveu they are numerous in the bay, and at the m(.mt.h‘ of
Bhe Q“i"il‘iac. At Boston the most celebrated are established upon tho'pro‘]ectmg
Ores of Birg Island and Hog Island, as well s in certain parts of the Saint Charles
t¥stic Rivers, .
Y 4 naturg) bank, we mean a conglomeration of mollusca presenting o character
contimlity, constituting what is usually called an oyster-bed. The natural bauk
he singlo or formed of soveral small banks, separated by preater or less spaces, but
thy ays suﬂiciumly connected to be considered parts of one whole. As to pluces\;'he‘rei
mﬂug], ficcidental circumstauces, isolated oysters have developed, the): arenot ¢ asfe(
Bo,;’“[{ the natural beds, since, if this were the case, the Jargest part of the'submu:nnu
o thg coagt would be under interdiction and oyster culture wonld bo impaossible.
nr::\\-e\'cl' Drotective the Amorican laws may bo in what concerns publ.ic 1"'01’0”.\': they
tareful pot g interfere with private cnterprise by a too rigorous interprotation of
0 ter@ Dublic Property,
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soil so long that the extremities, garnished with small branches, aré f'_“'o
feet at least above the level of the highest tide. Similar poles divid®
the entire ground into squares of from twelve to fifteen yards ab o
side. These divisions, obligatory in most of the States, serve to i0 g
cate the exact position of the plantations, facilitate their surveilla®
by the police or coast-guard, and accelerate the labor of gatbering.
poles are so flexible that they do not endanger vessels which may act
dentally run against thewm.

The oysters arc planted annually, from the 1st of March until the 156
of May, when the work generally ends. The vessels which bring the
from the Chesapeake, the Delaware, or any other place of production’
are, for the most part, schooners of 100 or 150 tons burden, which car
from 3,000 to 6,000 bushels of mollusks. When they reach their destt
nation the oysters are delivered to the planters, who carry them to t
beds, and distribate them as regularly as possible. The latter operat?
is of great importance, since if planted too closely together the mollus
will interfere with each other. The planting is done in the followi?
manuer: The men intrusted with the work.load the oysters into 1‘{“
flat-boeats, and curry them at bigh tide to the plantations. They stall®
the boat over the center of cach of the squares wentioned above in turds
and by meaus of a large shovel, or pitch-fork having twelve teeth, thro
the oysters around them by a circular movement, very much like thd
of the farmer in sowing wheat. This is probably the origin of tho téf
“planting” or “sowing?” oysters, When the cargo of oysters i8 ox
hausted, the mollusks are regualarly distributed at the bottom of t
sea, in ovder that they may not injure each other. This part of
work, which is accomplished by rakes, is much more easily effected 02
ground whicl is sometimes exposed by the receding tide than in plac
always covered by the water.* .

As I have already said, the oysters fatten and greatly increase in iz®
in good plantations, and even change considerably in taste. No 1ong%*
impeded in their development, the sbhells become more regular, gpredt
and have a more rouunded form. In places whero they are always cov*
ered by water, and there is no fear of their being frozen, they areé fro-
quently allowed to grow for several years, in order to obtain very If”'ge
specitnens.  In localities, on the contrary, where the severity of wintef
would be sure to destroy them, on the exposed grouud where they af
cultivated, they are allowed to remain only during the warmn seas0M
and are taken up before cold weather commences. In any case they
remain at least three mounths on the ground before they are used, other”
wise the benefit of cultare would be lost. About fifty bushels of M%7

* The position of the oyster upon the ground is of ne importance, provided tho dccpef
valve is nppermost. I have observed several times in tho bay of New Huaven 8 cur

ous phenomenon. When tho oyster bappened to rest upon this valvo, the growt“ w

. ur-
uffected in such a manner that the edges of tho shell turned upward toward tho :o
faco of the water, as it tho animal thus endeavored to obviate the dunger arising .

its ubnormal position.




OYSTER-INDUSTRIES OF THE UNITED STATES. 299

lusks are generally sown upon each of the square divisions of the plan-
tation. When the harvest season approaches the oysters are collected
daily at low tide when the bed is exposed, or otherwise by rakes,

There is a very prevalent opivion in the United States and in England
that oysters may be fattened by pouring Indian meal into the water
which covers them. Itis said that certain planters in New Jerscy adopt
this method in small ponds; but it is very probable the meal has no effect
whatever upon the oysters, their stomachs being too delicate to digest
such nourishment. Many persons reject this opinion as a mere prejudice
without foundation.

The culture of oysters in the United States is a source of certain rev-
enug, since it is an industry in which failure is unknown ; and the sur-
vey of those parts of the coast where they can Dbest be established is
pow so complete, that every probability of success is secured to the
planter. A few years ago the profit upon capital engaged amounted to
50 per cent.; but as consumption beeame more extended, and the num-
ber of people cmployed in the commerce increased, profits, although still
large, were reduced to a more ordinary rate. The war which desolated
the country also interfered with the fisheries, since they were forpidden
on a part of the coast of Virginia Ly the Federal autborities, lest the
fishermen might establish communication with the enemy.

The effect produced upoun navigation by the culture of oysters is very
important. According to the information furnished me, the plantations
of the bay of New York and of that vicinity employ one hundred ves-
sels, and those of Boston and Cape Cod from thirty-five to forty.
Before the war, from one hundred and fifty to two hundred schooners
were employed during six months in the year, either in transporting
oysters for plantations or in supplying the merchants of Fair Haven
during the winter.

, LAWS CONCERNING OYSTER-PLANTATIONS,

The oyster-planters are subject to laws peculiar to the differcnt States,
but which in every case are suficiently stringent to protect the industry
from the depredations of evil-disposed persons. This is very necessary,
for as the plantations are for the most partin isolated places, sometimes
at a distance from the shore, only very rigorous legislation can insure
their safety. Misdemeanors are tried Dby the public officers, such as
constables, sheriffs, harbor-masters, police, and coast-guards, and any
person cognizant of an offense is requested to report the same to the
authorities,.

The following are some of the principal laws in foxce in the Northern
States : ,

Maine.—Persons wishing to cultivate oysters on the banks of rivers,
bays, or creeks belonging to the State must first obtain a permit from
the local authoritics. The only exception is in favor of plantations
situated in the interior of bays and gulfs. In no case must navigation
be impeded.
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each

Massachusetts.—In Massachusetts the mayor and selectmen Off 20

maritime locality may grant a written permit, to any inhabitant 0
place, to plant oysters and to cultivate them, at auny time during !
year, in the waters of their distriet, provided the natural banks aré rer
spected. This permit, which is good for twenty years, indicates exactly
the limits and character of the ground, and must be registered by 2~
county clerk before it can be used. The magistrate who has granted
receives $2 as his fee, and the clerk 50 cents. This proceeding jnsurt
to the planter, and to his heirs in case of his death, the right to the groud
conceded, and he can prosecute any one who trespasses upon it; while
the offender is also punished by the law with a fine of $20 {or ead
trespass.

Rhode Island.—In the Providence River the commissioners of tbo
shell-fisheries can, upon their own responsibility, rent, for the goo
the State, to any citizen of the State, any ground covered by ¥
where there are no natural banks, for the establishment of plantati
These grants, given for five years, have a tax imposed upon them whi¢
is to be paid into the general treasury of the State.

When a citizen applies for & permit, the commissioners, before -
ing it, must give publie notice of the day, the hour, and the place W[w‘f
the matter will be arranged. This notice, containing an exact deseril”
tion of the ground solicited, is published, at the expense of the solicito’s
in one of the daily papers of Providence, at least two weeks before t
day of settlement, in order that the transaction may be generally lkno® !
and the citizens have an opportunity of bringing before the comm”’
sioners any objections they may have to the issuing of the permit.

In no case can more than one acre be assigned to any one person, an
only one acre a head to members of a company. The ground gr:.med 10
the formation of oyster-beds cannot be rerented during the continuatt®
of the grant. .

A double copy is made of the lease, one for the solicitor, the ot
the general treasurer, and if the commissioners consider it worth whilfs
before signing it, a sketch may be made of the reservation granted.

The boundaries of plantations thus assigned must be gerermint
exactly by landmarks on the adjacent shore, and by poles or bous
placed about eleven yards from each other, in the water; being S0 ar
ranged as not to interfere with navigation. The landmarks, and P° ¢
or boughs, are renewed whenever the commissioners consider it ,,ec_e >
sary, and these officers of the government are also authorized to appol?
a special guard, provided with a boat, for the protection of the pl:mtﬂ'
tions of Providence River known under the name of the Great Bed-

When the conditions specified in the leases are not complied withy Or‘
whien the rent is not paid regularly, the grant may be revoked.

The regulations forbid the taking of oysters upou the plan
bejore the rising and alter the setting of the sun, under a pen
20 and the counfiscation of the boat.
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8. Whoever robs a plantation of oysters is liuble to a fine of from $20 to
» aud, jn default of payment, may be imprisoned for a term not
XCeeding g year.
ori 0 a planter is found guilty of baving taken oysters from a neigh-
Cateu]g Dlantation his grant is withdrawn, and all th(? product:‘; coufis-
or t(h t? the State, while he is also subject to the ordinary punishment
a “fﬂ- The right of fishing for oysters in waters belonging to the
te ig withdrawn for three years from persons twice convicted of
ar"sgfessing the laws concerning plantations.
OMaecticut.—In Conuecticut each district has the right, in a special
Bting of ¢ inhabitants, to nominate a committee of five members at
° Most, who shall designate the places in the navigable waters where
Ysters may be cuoltivated without infringing upon the rights of citizens,
. Without detriment to navigation. Persons wishing to establish a
- Wtation must address a written petition to the committee, clearly
]‘“‘f‘tiug the parts of the sea or river which they wish to occupy.- If
g asked for in this petition is coutrary to the public interest, the
Mittee may issue a grant, defining the situation aud the limits of
N p]"mtation, and the time it may bo held.
t 'ohe ¢xtent of ground occupied by any one person must not exceed
acres, and before taking effect the grant must be registered by the
Tk of the district. Plantations must be surrounded by poles, two
A% least above the highest water mark.
Wit € owner of land on which there is a small creek or estuary may,
the permission of the selectmen, close it with a sluice-dike, in order
Orm g depot for oysters, where they may be fattened. e must pre-
hig request to the sclectmen of the distriet, and if, in their opinion,
by Un will not intérfere with the privileges of the public, or be an
any, acle to navigation, these officers will represent the case at the noxt
ual Ieeting, and, if approved, the party interested may construct
Qam in question.
Dern?-y Derson convicted of taking oysters from a plantation without
iy ,. 38ion, or of removing or injuring in any way the boundary-marks,
i l’lfnished, for the first offense, by a fine not exceeding $7, and an
Drlsonmcnt of vot more than thirty days; for the secoud oftense, by
mOr:)te of from $7 to 810, and an imprisonment of from one to threo
of ._-hs; and for every subsequent repetition of the offense, by a fiue
liablzo’ and jmprisonmeut for six months. The guilty party is also
to punishment by the State authorities.
“’ithnoy Oue who establishes a plantation ul?on a bank of natural oysters,
“’hic]lut bermission, is liable to a fiue of from. 83 to 8{)0, one-hulf of
Initt.gdgoes to the treasurer of the district in which the offense was com-
. 8ud the other Lall to the iuformant.
of te“" York—In the State of New York, all land-holders on the banks
i ¢ Harlem River, have the right to plant oysters in the Led of tho
B fron of their property, provided that a sign-board, with the

0
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name of the owner plainly inseribed upon it, marks the spot as privﬂt"’
property. 1f this condition is fulfilled, no one but the proprictor or s
agents can take the oysters from the plantation, under a pevalty of $50y
in additiou to the value of the oysters stolen.

In Jamaica Bay, Queens County, land-owners on the shores of the
bay and its tributaries, may plant oysters in front of their properr’y’
starting from the line of low tide and extending the beds about 66 feet
No person, or association of persons, is allowed to occupy more that
quarter of a mile along the shore. In this locality robbery of the
plantations is punished by a fine of $25.

New Jersey—~In certain parts of this State the proprietors of tids}
ground, in which are ponds, creeks, coves, &c., of salt water, which aro
not required for any public purpose, may use these for the culturé 0
preservation of oysters by inclosing them with a dam.

Persons who, without permission, take oysters from the pluntatio‘
are punished with a fine ot 20, without taking into account the actio®
the owner may take for his damaged property. :

Delaware—According to the legislation of thjs State any citizen ca?
establish in public waters a plantation, not exceeding one acre in ex
tent, provided it is not on a natural bank of oysters, and that it df’es
not interfere with navigation. It is necessary to inclose the pluntat-l"“
with poles or stakes, and to mark the ownership distinetly ; and ghe?
any person who commits a depredation upon it is punished by a fine ")
$20. A person uot a citizen of the State cannot, under any prete*
whatever, deposit oysters in the bays, creeks, or rivers, under a peﬂfll 2
of $20 and confiscation of the wollusks.

Maryland.—Ivery citizen of Maryland may appropriate in the r
creeks, bays, &c., of the State, an extent of marititne gronnd, not el.i'
ceeding one acre, for depositing and cultivating oysters, cither for
own personal use, or for commereial purposes; provided he opposed D

_obstacle to navigation, and does not interfere with the rights of 10
owners on the shore. A written description of the plantation and !
limits, given under oath, must be registered by the clerk of the i
trict. ) .

In all cases the land-owners on the shore have a right of pri"”ty
over one acre of ground, extending from the ordinary low-water mars
The plantations should be, as nearly as possible, rectangular.

15

jvers

Landliolders having upon their property creeks or inlets, with mouth?
not over 100 yards wide, may use them for oyster plantations.
CHAPTER THOIRD,
LS

TOE OYSTER-BUSINESS IN SEVERAL CITIES OF TUE UNITED STAT
A complete work upon the American oyster-fisheries ouglht, prOP(’"]g' !

to include all the localities in which they are carried on to any extelt’?

bat the length of time such an extended exposition of the subject wott
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:QQuire, owing to the difficulty of obtaining precise information, as well as
tgs.‘“’nsmnt repetition of simmilar statemends, would make the subject very
1008 to the reader. I have sherefore proferred to confine wy remarks
\ 5 those cities of the Northern States in which this industry has reached
1 8reatest importance, as a sufficiently approximate estimate can thus
8 0btaineq of its valuable addition to the resources of public alimenta-
itlon' These cities, which I have had occasion to‘montion several times
U the Course of this treatise, are New York, IFair Haven, Boston, and
i ltimore, They alone monopolize, in consumption an'd transportation
ut(? the fnterior, more than half the entire commerce in oysters of the
ut‘r"(’ United States. . i
op e York.—New York, the rich and populous comx'nercxa'l metx.'opohs
iy the Uited States, contains to-day mare than a million of mlm.l)xt:mt.:s,
R '“']U(ling the city of Brooklyn, which may be considered only one of its
Urbs. Nowhere in America is the consumption of oysters so great
U thig city. As I have already stated, the Merchants’ Magazine esti-
?;l?eq it at 6,950,000 bushels anpually; that is to say, 19,000 bushels ¢
Y500 an average. . .
he Culture of the oyster is carried on to a great exteat iu the vicinity
“Cw York, partly on account of the excellent grounds afforded by the
Y anq neighboring waters, and partly from the necessity the dealers
xperience of having large depots for these mollusks near at haud, to
'l)‘Dly the duily needs of the inhabitants.
shlhe Wost celebrated plantations are situated, on the one hand, on the
of()l‘es of Staten Island and New Jersey, aud, on the othor., on t-he coast
th Ong Island and in the arm of the sea known as Eastlltl\'cr, in Whlc!l
. % are jnyymerable smail bays and creeks in o most favorable condi-
A")I‘ Such parposes. '
11101;]0 two most important markets for the \f’holesale trade in these
f Usks are Catharine Market, on the East River, and an_other at the
of Spring street, on the Hudson River. As to the retuil sales, they
¢ maqe in all the markets of the city indiscriminately, in the oyster-
8es, and in markets intended especially for tho sale of fish.
Stpe © establishinents at Catharine Market z_m(l at the foot of Spring
¢t are floating houses, counstructed on rafts, generally one story, bat
limes two, in Lieight, and ornamented more or less eluborately.
ioese _110_uses aro generally moored together, and kept in communica-
\v‘n With the wharf by means of a swing bridge, which rises and falls
aie d'th'e tide. They arc usually about 15 yards long by 10 wide, and
Wided into three distinet compartments.
in ¢ he part entered frow the bridge, which constitutes the only room
ouse,
o, Thag whien 1 will call the cellar, which is under water, and extends
the platform of the room to the bottom of the raft.
’ibou‘ The attic, which is formed at the top of the house by a ceiling
b two yards and a half above the floor of the room, :

a5
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These establishments, called oyster-boats in New Yorl, are eleve? L
number at Catharine Market, and twenty-three in number at the foot 0.
Spring street. They are generally furnished with two doors, on¢ C‘fm
municating with the wharf, the other opposite the first, and Ope“'".g
upon a swall platform at the back of the house. This urrangemellc 18
for the convenience of the fishermen, who are thus enabled to disch“rg_
their cargoes immediately into the oyster-boat, labor as well as time
ing thus saved.

These floating houses possess one great advantage, which is, that tho
oysters can be preserved in them alive for several days during b .
winter season, however low the temperature may be; and also in su
mer during the greatest heat, since the part under water is always coo*

The oysters, or clams, placed in baskets containing about a bushe
are stored in the cellar and attic of the oyster-boat. In the room «’}Te
placed only specimens of the different gualities for sale, from “’h}c
samples purchasers make their choice. Iere, too, all the pilcmﬂg
wlhich the necessities of the trade require is done. .

Although there ate always a great many oysters in these estub’ls11
ments, they never 1emain more than a few days, and arrangements ”r_»
made with the plantations for constant and regular supplies. The nu
ber of boats of all kinds employed Ly the merchants and the plﬂﬂtcrs
of the bay, including those engaged in fishing for the oysters and claw®
is estimated at 15,000,

Oystaer-boats are obliged to pay rent for the place they occupy along
the wharves. .

The principal places for the retail sale of the mollusk are Fulton Mar
ket and Washington Market,

Fulton Market, on the East River, from which it is separated onl¥ by
the width of the wharf, is a large, ungainly establishment, wheroe a
the various branches of the trade in comestibles are united. Ther¢ !
some regularity in the disposition of stalls, but nothing else that cad
compare with the well-ordered arrangements of the large market$ 0
Paris, or other cities of France. The Americans are a free and easy
people, but their love of liberty sometimes degenerates into Jawless”
ness. , ]
There are several persons in Fulton Market engaged in selling shell
fish, who, notwithstanding their contracted quarters, keep a kib
restaurant, which it is very interesting to visit about noon, when mer
chants and workmen come from all quarters for their dinner,” They 9%
popular establishments in every sense of the word, aud oysters, cooke®
in various ways, constitute almost the entirve repast,

In front of the counters of these traders are large sheet-iron. furna
usually rectangular, aboutsix feet long, six feetbigh, and three feet Wf 0',
The upper part serving as areceptable forsmoke is terminated byﬂl_"pe’
which communicates with the outerair. The lower part, lined with bri¢ ok
holds a large quautity of coal, by meaus of which a hot fire is sustaine’

ceSy
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Upon the fire, and touching it, a gridiron is placed, and on this the
Icnollusks are cooked, particularly the roasted oysters, for which Ameri-
a8 hava g special predilection.
at tl(:o not intend to enter into details in regard to the preparations sold
. - “1eSe restaurants, but I must say a word about the roasted oyster, as
‘? Peculiar to the United States.
. he.mollusks used for this purpose are of large size, and generally
f“f’ from New Jersey or the East River. They are placed upon the
g\rv':l‘."({ﬂ, the deeper valve below, and when sufficiently cooled in their
lJuice they are withdrawn from the fire and served to the customers.
‘V?: hgi‘- Oysters preparedin this way are excellent, especially when seasoned
a little pepper and a few drops of lemon-juice.
bere is no Letter way to obtain an idea of the habits of the American
Izei(s’l)le thau to visit their restaurapts, whereat the same table are found pro-
. cously representatives from all classes of society. Thereisa number
them at, Fulton Market, and their business is very profitable, some of
W selling as many as 10,000 shell-fish a day in the winter season.
mt"asl;iugtou Market the stalls are not as coufformbl.e as those in
e on Market, and ;.mthough the trade in oysters is con siderable there
est«1111,0~ restaurants, for the name can lhardly be applied to the small
Ablishments where soup is sold.
he mollusks are sold in the market both with and without the shells,
th & eertain number of men are employed by all the dealers to open
€ shells and take out the oysters. Lach man has before him a kind of
le;:}l a‘nvil several inches long, anq upon Fhis he breaks t'he edge of the
Whi .lWlth the assistance of a flat pieco of iron c.alle(l a kuife, oue e'nd ?f
an;l Serves as a hammer; he then turns the instrument round in his
R and inserts the other end, formed into a blade, between the valves,
®S ont the oyster with it, and throws it into a dish half full of water
¢ work broceeds in this way very rapidly, and the men carn from $8
10 o week, according to their dexterity. Some earn as high as $15,
ut these are generally men in whom the proprietors place great confi-
®lice, and who are also intrusted with the sale of the mollusks.
Pilnkew Haven and Fair Haven.—New Haven, the capital of Connecticut,
. oS next to Boston in importance, in the oyster-trade. The business
vm‘i“‘ided into two distinct Lranches, the culture of.' oysters and the
0us.occupatious counected with their transportation tothe towns of
® interior.,
© principal plantations are situated in the bay. Commencing at a
ort distance from the head of the greatpier, they extend over adistanco
¢ Gubouc three miles, almost without interruption; on the one hand to
aly, Southern part of the sandy point, and on the other to Morris Creek,
3ys leaving freo the chanuels of navigation leading to the harbor.
Poso (]e marit-img ground on which they are established 15 partially ex-
Stang) at low tide. In some cases, however, the plantations are con-
y ggl)lgnel‘ged, and are at a depth varying from one to six feet,
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when the water is lowest. The soil is formed of sand and mud, millgle,d
with sea-weed, and the stratum of mud, upon which the oysters rest o
about three inches thick.

The spectacle presented on entering the harbor is most curious. A8
far as the cye can see, the bay is covered with myriads of brancbe$
waving in the wind, or swayed by the force of the currents. Ib look8
as if a forest were submerged, the tops of the trees only rising above
the surface of the water.*

At certain distances on the plantatious, large boats are anchored
moored to posts, having a small house built npon them for the acco®’
modatiou of the men appointed to watch the grounds. They are four
in number. The wages of these guardians of the property amounb t'o
about $30 a month, and are paid by tho association of planters. Thi
system of surveillance is indispensable, since most of the p]antations
are at a distance from the harbor, and might be invaded with impunity
especially at night.

The oysters cultivated in the bay remain, for the most part, upon the
ground until autumn, when the work of transporting them proceeds 0B
a grand scale. They are also consumed at that time in great pumbes
by the planters, so that when frost commences there is not a single 08°
left upon the banks. This course is necessitated by the severity of th°
winter weather, and also by the little depth at which the oysters aré
cultivatedst '

About five hundred men are employed in planting oysters in the
gpring; and in gathering them in the proper season to supply the neces’
sities of commerce.

As the fishermen must visit the banks at all states of the tide, tuey
have boats of very peculiar construction, called ¢ sharps,” which dra¥
only a few inches of water, and yet are very swift. ILntirely flat on the
bottom, the prow is sharply pointed and the stern greatly incliné®
They bave a rudder and can carry a sail. These sails are extremely
simple, consisting of ono or two triangular picces fastened to a mast
the top of which is somewhat flexible and terminates in a point. Light
poles, arranged as with the shoulder-of-mutton sail, serve to extend the
gails of the *sharp,” so that they are entirely flat, The result is thd
when the boat, sailing too near the wind, is thrown upon its side, the
wind glides over the sail, and the boat rights itself. This syst(w

* As in most places where oysters are cultivated, the plantations bere, also, are ind®
cated by poles or branches, dividing the ground into regular portions. Although "‘fr
slight, these poles are fastened so firmly in the ground that they cannot be roadil?
displaced ; and tbey are so flexiblé that they are not easily broken. When I visit®
the plantations, the boat which carricd me was in full sail, aud pressed upon them, tirst
ou one side, then on tho other, and yet not one was injured. Thoe boat, I cught to 8ofr .
however, was managed with great skill in passing these obstacles. )

tAlthough many of these oysters come from a warm climate, they conld probably bo
preserved during the winter in tho bay of New Haven, if they were planted 86 a
greater depth. ’
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arr““ging the sails seems the best suited to the purpose, and has been
Benerally adopted. .
The “gharps” generally hold from seventy to eighty bushels of oys-
g, * .
The New Haven banks have a very high reputation, and the number
o bughelg planted annually is estimated at 250,000.
he establishments engaged in the transportation business are mostly
& Rair Haven, a charming village, beautifully situated.t Divided into
t\vo. barts Ly the Quinipiac River, they have been counected by means of
& Viaduet or railroad bridge.}
he establishments of the dealers are on both sides of the river, and
20y of them are built partlyin the water, in order that the fishermen
4y discharge their cargoes with greater ease.
he operation of taking the oysters from the shell is performed ex-
clus’i"ély by women, chiefly Irish, and’ the process is very nearly the
Samg a4 in New York. Seated before a stand, loaded with a quantity
Oysters, cach one is supplied with a small hammer, with which she
reaks the edge of the shells upon a blade of iron inserted in the stand.
N € then opens the oysters with a thin kuife and throws the fish into a
90den pail placed at her right side. These women receive 8 cents a gal-
on, i"cluding the juice. They can earn at this priee, if skillful, $2 a
Ofy.in the winter season, when the work lasts throughout the day ; bat.
larily they do not make wore than a dollar and a half. About
Ven or cight hundred women earn their living in this way and some of
¢ dealers employ sixty of them at a time.
es;&s 80on as a woman has finished a measure, the inspector of the
Stablishment sets it down to her account, and emptics it immediately
0 a tin trough, pierced with holes and placed nnder the spigot of a
Aler-tank, The oysters are then well washed, in a full stream of water,
lnoved about with the hands, in order that any small pieces ot the
Gae:l lay be carried off by the current. They are then thrown into a
8k,
The dealers send raw oysters away in sinall wooden barrels, called
©gs, or in tin cans, containing about a quarter of a gallon.
}“‘iﬂ:{ the winter, wooden barrels ave considered a sufficient pro-
c?‘ml; but in warm weather, and when the mollusks are to be sent to
lﬂtance, tin boxes are used exclusively.
he work of packing is accomplished in the same huilding where the

‘: Theso Loats, swhich are quite graceful 1u forn, might be used with advantago in

‘““00, in bays, rivers, ponds, &c., where the water is not rough.

Ome of these establishmonts are at Oyster Point, on the western part of tho bay,
r(l::t'ulj“air‘llavun tho Quinipiace is about a m' le and a half .\vulu, fun(l is ]n‘oluctgd
ity co ¢ winds on thoe south aud cast by o chaiu of wooded bills, lying !bul'ullcl with

urse. It forms o beautiful smooth sheet of water, until its entrance into the bay,,
est:f,(;tho (:l}l‘l't‘lltx aro very strong, but not suificiently so to clisLurl).t.lw plantations
eI)(mil:ﬁu:(l in tho bed of the river. Some (Tf .tl.m dualers, l.mfm'u usm;._; .thu oysters,
" them for two or threo days in the Quinipiae, the saltish water giving tbo flesh
J8tter uppearance.
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oysters are shelled, or in one near at hand; and whatever may be th®
receptacle used, it must contain only a quarter of its capacity of juice

A tinner is employed in each establishment to close the cases
soldering a small round piece of tin over the opening. The cases 87
then placed in a refrigerator, where they remain until sent to the rail
road.

When dispatched to distant cities, those of the West for instanc®
the cases are inclosed in a box of pine wood coutaining about a doze¥
These are tightly packed, aud a space is left in the middle of the
box for the reception of a picce of ice, which preserves the oyster?
until they reach their destination.t .

The number of barrels and boxes or eases required apnually, at Faif
Haven, is so great that two large manufactories have Leen establishe
for the manufacture of these articles, and they employ about one hul
dred and fifty persous. That for the making of Legs uses steain 85?
motive-power. Lverything in the establishment is done by machinety’
One machine cuts out the staves, a second the bottom ; others pier¢
the holes, and form the plugs. The kegs at wholesale bring the foll0¥’
ing prices: Kegs containing a gallon, $1.08 a dozeu ; kegs containitd 3
half-gallon, 94 cents a dozen.i Tin cases are worth $5.50 a hundred-

Oysters without the shell are divided into two classes—those of Jar8°
size selling for twenty cents a gallon more than the others. They 5¢
at the rate of $3 for half a dozen cases, cacli of which contains from sev:
enty to one hundred mollusks, .

In 1858 the number of oysters used by the establishments of ¥
Haven amounted to 2,000,000 bushels.

It has long been known that few occupations in Awerica are moro
profitable than the packing and transportation of oysters. In 1856 the
Journal of Commerce reported that a single house at Fair aven ba
made $100,000 in the last four years. In that very year the Levi RO’
house, which has agencies at Buffalo, Detroit, Cleveland, &c., alon®
transported 150,000 gallons, Twenty vessels were in its employ, ab
from seventy-five to one hundred youug women were engaged it l.e
workshops during the winter. Twenty-five or thirty houses engross [',
largest share of the business, some of them transporting as wany 4
1,500 bushels mollusks a day. . i

The oysters plauted in the bay of New Ilaven and in the .Quiullfw‘
are all disposed of before winter, and during that season the establis’
ments of IFair Oaven are regularly provided with mollusks from >

- - A - oxes
*In the State of New York, dealers found guilty of selling oysters in barrels 0T b :

containing more than a quarter of their capacity of lignor, are liable to a fine ol t,‘fgo
tWhen sent only a short distanco the dealers adopt a more ceonomical method: ’
oysters, mingled with pieces of ico, are put into a kind of scuttle-cask, proVi(‘“d “d’iS'
a cover, and thus are sent to Hartford, Syracuse, Utica, and to places even wore
tant. ) ‘
iThe kegs are made to contain two gallons, one, three-fourths, ono-half,
of a gallon, according to size.

ail

or ouo-foufw



OYSTER-INDUSTRIES OF THE UNITED STATES. 309

le@Sapeake and the Delaware.  On the arrival of the schooners which
TIng them, they are cither landed in the store-houses tmmediately, or
Temain in the hold of the vessels, until negotiations concerning then are
Complete,
A fow Years ago the commerce of New ITaven was much more impor-
Ot than at prescnt, especially with the West, It has in part been
Supplanteq in the market ot Saint Louis by that of Baltimore, which has
8reater facilities of communications with that city.
In 1857 from two hundred to two Lundred and fifty schooners were
®Mployed, for six moutbs in the year, in sapplying the establishments of
Ouht’cticut; now the number does not exceed one hundred.
Oston.—Massachusetts, although one of tue sinallest States, is, nev-
e_rtheless, one of the most influential. Througl its commmerce, the prac-
tica] intelligence and enterprising spirit of its inbabitants, &e., it takes
i lead in all the indnstrial movewents of the couutry, and it is uuri-
"va](‘d in the importance of its literary and scientitic institutions, Sita-
teq upon the Atlantic Coast,in a most favorable position for maritime
teresty in general, both its great and its small fisheries have enjoyed
rem:trkable prosperity. The shores of Nantucket, ot Cape Cod, of Ply-
mOuth, and of Cape Ann nourish enormous quantitics of lobsters, and
;‘_’.Ound with edible bivalves, while immense shoals of migratory fish, va-
Yg with the season, such as cod, flonnders, mackerel, shad, and Ler-
fng, every year bring wealth to its hardy fishermen.
Col()f the whole tonnage of American fisheries in general, Massachusetts
Wts more than half. .Boston, the capital of the State, naturally en-
Q_PS largely into this industrial and maritime movement; and to speak
the oyster-fisheries alone, this city plays the same part in supplying
'¢ Northern States as Daltimore and Fair Maven do for the Central
anq the Western., Built upon ground which is almost an island, at the
is?::d of a bay, and protected {rom the open sea by a chain of smz%ll
_nds, it is almost entirely surronnded with vast sheets of salt water, in
Ich are found united the best conditions for the culture of tho oyster
accol‘ding to the Anerican method.. Iour rivers, of which the most im-
D°1:tmlt are the Charles and the Mystic, empty into the bay, and increase
Acllities for the tisheries.®
0 principal werchants conduct the different branches of the oyster
Wmerce. One of them, Mr. [liggins, senior, furnished me with mnch
the information which I received, and supplied me with most of the
m?llusks which I sent to France. At once dealer, planter, and pro-
a;:‘tor <)f: an oyster-house, no one could' be 'hetter liL‘te(l to fur.nish me
ishl:,mm Information as to all the details ot.thg business. His estab-
~Z Meat, like those of his fellow-merehants, is situated upon the wharf
A\

Co

Pr - i .
Ho:liu Oyster-plantations are numerons in the bay, upon tho shores of Bird !slzm.d aud
sling, They are also to be found in the Saint Charles and tho Mystic Rivers;

43 they only partially supply the demands of commoroo, the deficiency is muado np
.t' ® plantations of Capo Cod, from which tho markets of Bostia are mostly pro-
oued, 7Ty, quantity of oysters planted in the differont localitics in tho spring

Gy,
0unts to ahout one hundred thousand bushels,

Vig;
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of the City Wharf, a part of the harbor specially reserved as a depot for
fishing-boats. It is a building counsisting of but one room, about twelv®
yards wide and ten deep, and the interior arranged with reference tot o
utwost economy of space. All round the apartment is a horizont?
stand, breast-high, and almost two yards wide, on which the oysters ard
placed. At regular intervals a swall square of wood, about an inc
thick, is nailed to the stand, which separates the places of the worlkme™
and also serves as a convenient support for opening the oysters. .
men stand side by side, but not so close as to interfere with each other’s
movements. They use a peculiar knife, consisting of a thin blade©
steel, with a very sharp point and a round wooden handle, When 2
“workman opens an oyster he takes it in bis left hand, places it upon tho
small square of wood, the part opposite to the hinge facing him, pierce
the edge of thie shell with the sharp point of the knife, so that he catt
introduce the blade between the valves, then cuts the muscle, takes 04
the flesh, and throws it into a tin measure at his side,

A skillful workman can open eighteen oysters in a minute, I hﬂ‘to
nowhere seen work executed so rapidly ; and as the edge of the shell 18
not broken, there is very little débris mingled With the oysters. A8 the
supplies of oysters diminish upon the stand they are renewed by persolls
detailed for the purpose. As to the sbells, each man throws them int0
a cask placed at his right hand, which, wheun filled, he carries to the
door of the apartment, and empties on the public road.

Wages are 10 cents a gallon for the oysters without the shells. In
winter, skillful workmen can earn as much as $3 a day when the oyster
are of medium size; the small ones require much more time.* Six o
seven hundred men are employed annually, and most of them are al%0
engaged upon the plantations of the bay.

The work of packing, of closing the barrels and tin cases, and of 1
packing in boxes, with a receptacle for ice, &e¢., is carried on in evely
respect as at Fair Haven.t !

Mr. Higgins keeps the oysters until the time for packing in double’
cases of zine, containing from 50 to 69 gallons, and picces of ice #°
mixed with them. In winter the establishments for transportation ard
supplied as at Fair Haven, ,

Baltimore.~Baltinore is the most important of all the cities engﬂg"'d
in the oyster-trade, as far as regards interior and foreign transport®
tion. Iu faet, no other city of the Union is as advantageously situate!
for the business. Tun consequence of its position, on & navigable rives

*I'he principal markots are iu tho cities of Massacbusotts, Now Hampshire, Vermoth
and Canada, especially Quebec and Montreal.

tFor short distances, during the warm scason, it is customary to use tin Vesw]sf
somewhat like our milk-cans, Tho oysters are placed in these, mixed with pioces ©
ice, which keep them fresh nutil they reach their destination. The merchants of Dot
ton are in coustant communication with tho merchants of tha neighboring eitics, from
whom they receivo daily cans marked with the names and address of their owner™
and they are immediately returned, filled with oysters, When they arrivo tho oyst®
are again put upon ico, and must be consumod within three days.
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eth‘é‘iDg into Chesapeake Bay, the expense of receiving the oysters is
Dot great, and they can be easily dispatehed to their various destinations,
055; lcans of the railroads which diverge in various directions from the
Y.
For avout thirty years, Annapolis, the capital of Maryland, has been
¢ Principal market from which the cities of the West have been sup-
Plieq with thisarticle of food which every year has become more popular.
-°t, strange to say, it is only within the last few years that public atten-
10 has Yeen turned to the commerce, or any mention made of it in the
Statistics of the State. The only satisfactory document I could procure
Ubon the subject dates only back to 1856, when a summary article ap-
Peareq in the Baltimore American,
Uring the civil war all business matters were more or less deranged,
S0 that the information contained in this treatise relates only to the
wondition of the oyster fisheries or trade as it was two years ago.
.10 fucts given are, for the most part, taken from an excellent publica-

\7‘.011 brinted in New York, called the “ Merchants’ and Commercial Re-
lew »

th

Besides the oysters consumed in the city, the transportation-houses
eud into the interior oysters in the natural state, without shells, or

tans, employing exactly the same processes as have been already
eseribeq, *

Oysters in the shell, as well as out.of the shell, are sent to the West
ang Northwest. Cavned and pickled oysters go for the most part in the
Same direction ; while the others are sent to California, Australia, the

Utilles, and to a few markets in Lurope, where the first of these prep-
Tationg are highly estecmed. :

he city of Saint Louis, Mo., is the center of the western commerco
or transportation into the interior.

Ccording to the official documents of the State of Maryland, for
0, the oysters consumed by the trade at that time amounted to 710,-

a

%00 bushels,
" ‘Uting the years 1856 and 1837, September to May, inclusive, the sta-
18ties of the oyster-trade were as follows: .
Oysters in the shell :
To Bushels.
22 Cincinnati and Chicago.......... eeeeeaaanat ceeeenn . 400,000
‘° Other cities ......... teeeeaanes e eeeteeeaaan Ceeeeen . 400,000
OUsumption in Baltimore...... veveees ceneans e rar e, 150, 000
— Total ............. e e eeeeieaaean . 930,000
The

Dlang _Oysters required by the ‘tl'ullu are o‘bta.in'ud direetly from tho bauks, or from
ave ttlons ou tho shores of Marylund and Vlrg.m.m.. Within tho last few years tboy
l‘ighl een brought in, great numbers from ths vicinity of Norfolk, and those are vory
¥ estecmed both for their size und their quality. The most important plantations

in v I¥land are in the conuties of Saint Mary’s, Dorchestor, Talbof, and Sumerset :
ITginin, in the countics of Northampton, Accomasck, York, Gloucester, Norfolk,

~theaster, and Middlesex.
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Oysters out of the shell, raw or canned :

Bushel®

To California ........... e veieiraian. e . 200,000
To Saint Louis............ N 150, 000
To other cities . ............. feeeeaen e, 310, 000
To foreign ports .....o....... et eeaaeae e, 50,000
TOtAL « e eeene e USRI e 1, 660, 000

The season from 1839 to 1869 was an excellent one for the busives¥
which began and continued with great activity. In the month of S/
tember the demand for raw oysters, put up in iee, was very greats a8
the oysters were superior to those of preceding years, particularly tlios®
of large size, taken from banks far out in the bay.* The price of th‘?
oysters continued good, and the principal merchants were busy Diglf
and day. As to the canned article, prepared for foreign exportatioﬂrl
was also in great demand, and sold at a reasonable price, althous
oysters in the shell bad advaneed in price. During this seasoDn, tho
oysters consumed Dy the trade amounted to 23,000 bushels a day-

One-half of the principal transportation dealers were speecially oco®
pied with the sale of raw oysters and the other with that of the canné®™
The number of vessels employed in supplying the market of Baltimor®
was estimated at from 800 to 1,200.1

In the season of 1860 and 1861, notwithstanding the general prostf“te
condition of commerce, the oyster dealers did a good business, esp®
cially daring the first mounths. I'rom the 1st of September to the 15t
of June, 3,000,000 of bushels were consumed ; that is to say, 10,0
bushels a day on the average, About two-thirds were sent to the westy
in a raw condition, packed in ice.

The commercial statistics of that scason were as follows:

Number of the principal houses of transportation........ . 33
Quantity of oysters sold in the market of Baltimore, (busbels) 3, 060, 000
Amount of the reselling of the oysters at $1.35 a bushel. .. $1,050, 000
Nuamber of vessels emploged in the trassportation.... .... 50

Number of persons employed in the various labors connected 0
with the transportation trade............. ... eaeeen 3, 000

Capitalengaged ..o oo i e e et 81, 800, "00

Commercial value of the eanned oysters........... eenaee &3, 000, 00

To avoid repetition, I will not speak of the manner in which the'\'{’"
rious operations of the traunsportation trade are conducted, sinct it1
much the sune as at Fair Maven, The oysters are gencrally opened
colored persons, of both sexes; while the white workmen are cmploy®

“*Tlese wero taken from the great banks of tho Chesapeako Bay, which, as theY nw_
worked less than the others, yicld oysters of larger sizo. )
tSome of tke boats used in the bay for transporting oysters to Baltimore ar
“pungics.” Thoy are a kind of schooner poculiar to the Chesapenke, moving w
great rapidity, and holding from 300 to GJJ Lushels of oysters.

0 caned
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0 putting them in boxes, in cauning them, repacking them, &ec. It is
:n((’l“Stom in Baltimore to pack cases of raw oysters in boxes three feet
a half long by seventeen inches in width and only eight in depth.
l_‘e cases are handled with great case, and a space is left vacant in the
Riddle for jce,
r. Malthy, a dealer who has made a fortune in the oyster-trade,
v? formed me that, during the warin season, the boxes were placed in ice-
agons, so arranged that a current of cold air might pass continually
Over them.
onThe packing of raw oysters, taken from the shell and canned, forms
COO of the most lucrative industries of Baltimore. No other bra.nclf of
is Wmeree has a more substantial basis, since thedemand for the article
Constant, and the sales are ordinarily for cash. The importance of
N buSinoss, upon which I cannot dwell too strongly, is one of the most
zg"ﬁnciu g proofs of the influence that ostriculture, conducted on a grand
sai_lle, may have upon the wealth of a pation. Two or three thousand
lors man the boats, which provide the establishments with oysters;
%o thousand persons of both sexes are cmployed in opening the oys-
tirs; two hundred men in packing and closing the cans and in waking
®outside boxes; while three hundred tinners are req uired for the man-
acture of the cans. It is probable that the value of the tin and solder
Sed annually amounts to $150,000, while the number of feet of piue
%0d used for boxes must be nearly a million.

COAPTER FOURT.
®ENERAL VIZWS UPON TIE NATURAL IISTORY OF TIE MARKET-CLAMS.

Soft clam (Mya arenaria.)—The soft clam is, next to tho oyster, the
08t important bivalve of tho Awerican coast, whether we view it asa
Cans of public sustenance, or as an addition to the fishing industry of
¢ country. Its great abundance on the coasts where it is found, the
800q market it commands, the case with which it can Le obtained {rom
@ banksg at low tide, all render it a most valuable source of sustenance
o the poorer classes.*
ts Driucipal characteristics are the following : the shell is oval, equi-
alve, almost equilateral, thin, open at both eunds, and especially at the
Ot(_’httermr part, which can never be closed on account of the conformation
he valves, Tho exterior surface is rugose, and marked in places by
1© Taised lines of growth. Its general color is a chalky white, some-
'Mes g, Blue black, more or less deep. The left valve bas a cardinal
90th, as Lroad as it is long. There are two muscular impressions, and
¢ ligament which unites the two valves is internal.  In specimens of
whe siphons are nearly two inches long.

-
In some places this wollusk has retained ity anciont Indian namo of Maninosc.
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As T have said in the introduction, soft clams form upon the coast of
New England immense banks, upon which constant demands are made
by the people, without any apparent diminution in the products. The
places where the wollusks are found in the greatest abundance are 1;1'16
emergent sloping beaches of the counties of Barpstable and LsseXy 1
Massachusetts. Farther south they are more rare, and if the informatio?
given me is correct, they are not found below the latitude of tho moub
of the Delaware. Tley are so numerous in Boston Harbor, that I hav®
myself seen more than a hundred of different sizes taken from a sing'®
square foot of ground, on the shores of Governor’s Island. ¢

The soil which suits them best is sandy, with a large proportion ¢
mud, in which they can bury themselves to a greater or less depths
according to the season. In pure sand, or in too compact gravel, they
do not develop us well, and attain a size of only about two inches and 3
half in length; while in aud they generally grow full three inches a9
a halflong. Dr. Gould had a specimen which measured five inches aBt
a half in length,

The color and thickness of the shells vary greatly, according to tho
surroundings of the animal, In sand, they are almost white, 1f grave
predominates, they are more yellowish; while in mud, on the contrary,
they take a bluish tint, more or less deep.

Soft clams are, in the full acceptation of the word, inhabitants of the
beach, living as Solcns, Tellinas, and Donaces, in banks which are u%
covered at low tide. In certain localities they are found only a fow €0
from the point reached Ly tho waves at the highest tide. The cons®
quence g3, that daring the great heat of summer they are exposed for “
part of the day to a very high temperature. During the winter, whe?
the shores of New Englund are often covered with ice for several weekss
the fishermen say that the clams leave the higher Launks, and move
. nearer the sea. . I was not in possession of tho data by which T cot
refute this statement, bat I am inclined to think that the clams, insted
of changing their locality, only bury themselves more deeply in t 0
sand daring the continuance of the cold weather. A fuct strongly €09
firmatory of this is, that they can be obtained during the winter seasolh
if the ice is Lroken. Whatever may be the trath in regard to tho!f
moving away in cold weather, i6 is certain that they can bear vcd
low temperature, since Professor Agassiz has frequently found in the
shells of these wollusks icicles, which did not seem to incommode the®
in the least. » »

The spawning scason occars, according to the fishermen, during t_he
months of June and July. How much time they require to attain ful
size Is not known, the Awcrican naturalists not having stadied tho
subject. Judging from the almost imperceptible difference there is D&
tween specimens differing considerably in age, their developwent mud
be very slow, ' ¢

Clam-beds are generally found in sbeltered parts of the coast, or &
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leagt, in places where the action of the waves is not sufficiently strong
¢hange the character of the bauks, This fact I observed several
les at Nahant, the summer residence of a portiou of the wealthy in-|
Abitants of Boston. On all the eastern shore of this quasi-island,]
“’“§hed by the open sea, not a single soft-clam is to be found;,
N ‘{10 ou the western, where the water is eomparatively calin, they ex-:
18t ip great numbers. They are taken by means of a spade, at low-tide,
Whey the baoks are left uncovered. Their bhiding-place is betrayed by
% nugy ey of small holes, through which they ¢ject a streamn of water
w‘?'l the sand is pressed down upon them, or shaken by the spade.
U8 habit has won for them a very descriptive, although not very poet-
Al name, Oun some parts of Long Island Sound hogs go down upon
© banks at low water to hunt for clams, of which they are very fond.
OF manifest great sagacity in finding them, and know exactly when
tave, so as not to be caught Ly the returning tice.
8oy be consumption of these mollusks is cons?demblo duf‘ing every sea-
» but especially in summer, along the entire coast of the Northern
Yates, fron New Yorl to Muine; but nowhere is it so great as at Boston.
. UWmoxst places regular fishermen sell the clams in their natural con-
Ition ; but in some localities, like New York, they are generally taken
3:)(1)3] the shell und sent to market in packages of twenty-five, which are
-» Ol an average, at 75 cents a hundred.
th ¢ merchants mix pieces of ice with the clams in summer to keep
€ fregh ; in'winter, of course, this precaution is nnnecessary.
of be extent of the fisherics througlhout the year depends upon tho rate
Consumpt:on.
¢ people of the United States use clams in a variety of culinary
erspa.mtious, the mo.st popular of whica is, uudoubgedly, a kind of soup
~1°01:11Iy esteemed in Doston*® f _ :
cllli;,l,ll.l::f()du Islaud and Massachusetts cl;nn.s surve as a pl‘ub('sxb lor lut;(?s of a very pe-
ind, oalled clam-bakes. Tho following deseription is taken from a work on
““ml history published in the United States: )
logy it.“.clum-lmkcs which tako place every ycar near Bf‘isto]‘, as \\"011 asin sovcr.al othor
tom, les of Rhodo Island and Massachusetts, have their origin in au old Indian cus-

1
Ye:;;r‘l-m aborigines of these States were accustomed to assomble in great n}xmbcrs ovory
The Or a feast consisting of clams and greon cora cooked to;?'ulhur with sea-woed.
is o Todern elam-balko is an improvement ou tho old oue. A circular bearth or bed
.hrsf: mide in the sand, with large flat stones, upon which a firo is kept np nntil they
‘frud bot, A layoer of sea-weed is thon placed upon them, and upon the sea-weod o
'ui'(:r‘o:fclams abount threo inclies thick covered ‘by moro seu-weed; then foltlol\)\l's a
o S . : R . . . . : o TP
o g g, green corn in tho husk, 1utcrm|‘\e(l‘ W 1t.ll1 potatoes ﬂll('l otl.Jcr ve,,f;» :1 LS(i
loy, ayer of poultry cooked and seasoned; then m.oro sea-w cod ; thol? sh an
”‘lml(:m’ again covered by sea-weed. This arrangement is ?on.mnucd uccof‘dl'ug to tho
Witl, Z"“of persons to tako part in tho feast, and \\'b()?] the ])1,10 is colmphf;u ]l._t; 1; c(‘>ve]rcg
tacy, mm’;:—:; :.l(])t.h to I?n.}-v(im t.h‘o.stcmn flo’llr‘]h :::}E,l:,?s a:‘\) l:ltxllicii 01::8 \\b Ogmld dtf:c)lilt; :
00, anq | 2 lbf .umsolt w ft‘ out ceromony. t licton : :
“l';io 1t i3 82id no onvis over made ill by them. In former times the most renowned
TS camo from atar to take part in themn, and now they aro attended by persons
© highest social standing, sometimes to tho number of soveral hundreds.
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0
Whatever may boe the value of soft clams as a means of sustenan’

for the people along the coasts, they are still more important to thz
fisheries of the country, The Americans have for a long time been ﬂ‘v";e
f t

of the marked predilection which many fish, particularly those 0
cod species, manifest for the flesh of clams, under whatever form Pre
sented to them. DBefore this fact was proved by experiment the sed-
men of the banks of Newifoundland and Saint George had frequeﬂtly
observed that cod-fish relied to a great degrea for their nourishme?
upon bivalves similar to the coast clam, called in natural history My
truncata, and which is fre gnently found in the stomachs of these fish.
Clams are used for bait, either alive or salted, according as the fisher.
is on the coast or out at sea. In the first instance they are envelop®
in pieces of net, and kept in the wells with which the coustiug-\'esse 5
are generally provided. When they do not possess this convenienC®
they can still be preserved for several days by keepiug them in @ co0
place. In the second iustance, after they are taken irom the shell,they
are salted and then carefully packed in barrels, and are sold to the oWl
ers of vessels engaged in the cod-fisheries off. the banks of Newfoud®
land and Sable Island. U
Dr. Gould estimated that in 1840, 40,000 bushels of clams wero
sumed in the preparation of salt bait, in addition to large quullti“e
used in a natural condition Ly the coast fisheries.
Salted clams are also used with success in the mackercl-fisheries
which they are employed like the roe of the animal to attract the fisb-
Roiud clam (Venus mercenaria.)*—The round clam is a species ,0
edible Venus, alinost as abundant upon the coast as the Mya arena?i®
and rivals that wollusk as an article of food, although it is of far le
importanee as bait for the fisheries. .
1n some places it has retained its ancient name of quabog, Ly \Vh’ch
it was known to the aborigines of North America. The Indians mal’
ufactured out of the violet part of tho shell eolored beads called wat”
pum, which served thew as moncy. The wollusks which they use
came for the most part from Long Island, called, in the picturesqué lap
guage of the Mohicans, ¢ the Island of Shells.” :
The round clam bas a regular, thick shell, very convex, witd
lated margins, and three cardinal teeth in cach valve. Theex erior
face presents numerous concentric lines, and a few more prem:nent ones
The part near the umbones is always more or less worn, The Jigameh™
of & brown color, is large and very apparent; the lunule is oval ; tbe'c ’
terior swiface is ordinarily of a dirty white color, and sowetimes bIaiS™
according to the nature of the ground inhabited by the animal. Ther®
are two muscular impressions, and the interior cdges of the valves ar¢
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*The “ round clam, ” or simply ** clum,” as it is called along the const of tho
and Southern States, differs in several important characters, especially the arm
of tho hinge, from the typical species of Venus, and is therefore now generally regar
a8 the representativo of a distinet genns, und accozdingly called Mercenaria violaced
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of 3 violet color, more or less deep in proportion to the age of the animal.
¢38 mollusks, when fully grown, are commonly three inches and a half
Olg, two inches and a half wide, aud three inches thick.
. The Venus notata is a species of clam very nearly allied to the one
Just, mentioned, and is probably only one of its varieties.
Round clams exist in great abundance on the American coast, from
ape Cod almost to the extremity of Florida.* They aro generally
\0‘1_11(1 on the shores of gulfs, of bays, and of the mouths of large rivers,
v l‘j'h are less exposed to the action of the waves than the open coast.
¢ir beds are at a depth varying from 6 to 25 feet below the surface of
® water at low tide. Like all the mollusks of that fawily, they prefer
large proportion of mud with the sand in which they tive. They bury
eII.lsclVes, only a few inches deep, with the siphous directed upward.
R Uring my stay on Long Island, I frequently saw clams canght, the
sheus of which were covered with sea-weed, a convineing proof of the
a‘nOW depth at which they are buried in the soil.
8t l_a.ms are caught by means of the tongs and the rake, the fishermen
ationing their_boats over the beds at the proper state of the tide.
¢ tongs in use is exactly like that employed in taking oysters. As to
8 rake it is entirely of iron, about two feet wide, with semicircular
igeth, the eurvaturo of which answers the same purpose as the net-pouch
i the ordinary rake. The teeth are separated about a quarter of an
Deh, and are about two feet long. The rake bas o light pole for a han-
ove’ from 20 to 25 feet in length, according to tho depth of the water
€t the bottowm to be explored.
would repeat here what I before said in connection with the taking
N Oysters, that these instruments are exceedingly well adapted for use
Pon small beds. Thiey not only do not destroy « large nuwmber of mol-
a:ks to no purpose, as is the case with heavier implements, but, on
ount of the space between the teeth, small specimens are rarely
Aken, and the banks are consequently not depopulated.
have imported from the United States models of the tongs and the
a%e for the fishery-bureau, since I am satisfied that if they were
icf()u_ght into common use upon our shores they would be of great serv-
€ to our fishermen. Besides, I have no doubt that, with their aid,
eqs of mollusks, hitherto unknown, may be found in bays of the ocean
e_r In the Mediterranean. It must be admitted that our present knowl-
8¢ of the extent of our wealth in shell-fish is still very imperfect, on
e(Q)COuut of the restraints imposed Ly the ancient regulations which yet
ontl‘Ol the ordinary fisheries. The use of the instruwments in question
C8 not, however, interfere with tho multiplication of fish in the water

-
o tcli“'f“’ are nowhere so abundant as in Long Islaud Souud; in tho great bay south
8 island; in the bay off Sandy Hook ; upon the shores of Jorsoy, and at the mouth
Albro pulawaro. They are also taken in groat quantities in Chesapeske Bay, and in
Warle and Pamlico Sounds.
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when employed to explore the bottom of the sea, if the gtatements of
the American fishermen are to be relied npon.

Round clams are the object of an especial indastry designed to
prove them and to promote the rapidity of their growth. Like the
 paires doubles” [ Venus verrucosa) or clams of the Mediterrancan, theY
are pever as delicate in flavor as when freshly eaught. Still, in many
places depots are formed for these mollusks in sbeltered coves or
creeks, in order to be ready to supply the exigencies of commerce.*

The tishermen generally supply the dealer directly from the pankss
taking care to proportion the supply, as nearly as possible, to the 'de-
mand. Clams are so hardy, howoever, that they will at any season 1i¥®
for several days out of the waterif placed in the shade. In cool weﬂthe,
they will survive for as many as fifteen days, and may be sent bY ral
to distant localities in the interior of the continent.

In summer, the consumption of c¢lams in the cities of New Yorkt
Philadelphia is very considerable, much greater than that of the Myé
arenaria. Like the latter, sold in their natural condition, or out of t'be
shell, they furnish many excellent disbes, the most esteemed of which
is clam chowder. Many persons eat the smaller specimens raw, 87
when flavored with a few drops of lemon-juice they seem to me as ]m]ﬂt'
able as the clovisses [ Tapes virginea and Tapes decussata,] and the paires
doubles, [ Venus verrucesa,) which are the especial favorites of the peol 0
of Marseilles. ) : ' 1

The acclimation of round clams upon the shores of France offers:
believe, as many chances of suceess as that of the oysters from Virgini®
of which the specimens I brought to I'rance, numbering five or s}x
thousand, are now living on our coast, without appearing to suffer n
the least from the change of their native beds. Itmay be laid dowD a8
a prineiple, that wherever the “paires doubles” [ Venus verrucosals tho
cockles [Cardium edule], or the * palourds” or hen-clams [ Tapes (Icclls:
sata] are found, the Venus mercenaria will be equally sure to prospers
success will be ouly a question of time.

jin-

and

RECOMMENDATIONS FOR INTRODUCTION.
Before closing this exposition of the shell-fisheries of the Ulli'f‘{d
States, [ must insist upon the utility of propagating the Mya arenarit
on our sea-coasts, Since my return from the United States, M. Fou!”
nier, commissioner of maritime inscription at Dunkirk, has furnishe
me with some valuable information regarding the same species fou™
in the northern seas, bearing upon this question. This bivalve 18

*At New Londou the ship-mevchants build, in addition to their establishuienis, upo?
piles at the edge of the sea, special structures for tho preservation of round clamé
These consist sometimes of floating tanks, which contain several thousands; somer
times of wooden paddocks or pens, shaded from the sun and placed betaveen tho piles |'n
such a way as to bo covered by tho tido several lLours every day. The molluslks 1ive
for a long timoe in theso reservatioas, provided too many are not crowded into them.

t At the Washington and Fulton markets, in New York, clams scli for §3.50 a thousant
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foung in abundance on the shores of Dunkirk, especially in the fish
1)resel“’es. To determine the question. whether it and those of America
Yere the same, M. Burkardt and myself endeavored to import some
0;)"1 the United States, but without success. I sent for several dozen
them Ly the captain of one of the steamers which ply betwecn Havre
Dunkirk.
be specimens sent me on the 30th of June, 1863, were of all sizes,
'done of them measured a little over three inches in length by two in
Vdth, 1 recognized at a glance the soft clams of New England. There
Were the shells separated at the ¢nds, with tho same twisted conforma-
on, through the upper opening of which the animal projected a long
Uscalay siphon, which it could contract so as to draw it entirely witbin
\ ¢ Valves; the same form and size of the cardinal tooth, the exterior
s;)lor of the shells, of a dun white, in some parts bluish; in short, these
el gy were, in every respect, identical with those of the United
Dtates, Carrying my examination still further, I ate the Myas of Dunkirk
exa raw condition, as well as cooked in various ways, and found them
Cellent, As they camo from a basin where the sea-water wias not
Ciently renewed, they were somewhat less delicate than those of the
ks in the bay of Boston; but if transplanted into a more favorable
Cdiqu, they would undoubtedly rival the latter. o
i ho importance of the fact that the soft clam of North j}l.nf’,l‘lc& lives
U the latitude of Dunkirk is evident, as it shows the possibility, I may
W the coertainty, of realizing Professor Agassiz’s programme. 01.100
"pagated in several localities on the coast, this mollusk will furnish
* Yait without, rival for the coast fisheries; and when salted, it might
Used for the cod-fishery of Iceland and Newfoundland. 'We know that
Certain periods of the year the fishermen along the coast find it dif-
cult to obtain bait; for instance, the fishermen of Havre, who, at the
ason of fishing for “ gross-yeux,” sometimes pay five centimes apiece
I.‘ Swall euttle-fishes, and cannot always obtain enough even at that
rlee'. The Mya arenaria would supply this want. .
fis 0 plant the exposed sands of Britain and Normandy with ‘these shell-
Would be truly a benefit to the maritime populat'ion. If not found
ere, it iy probably owing to the shifting nature of the banks on the
1ores of Dunkirk, and also the rapidity of the currents. In short, the
rographic conditions are such that, left to themselves, the Mya
Terarig ig not able to traverse the spaces which separate it from
;’tt'her Portions of the coast, where, if transplanted by tho hand of man,
Yould thrive wonderfully well. .
© experiment might at least be tried ; nor would it cost much, as,
¢ locality onca chosen, it would require only a fow days to transport
Sufliciay, number of mollusks. Oue of the steamers guarding the

Sheriey of the first maritime district ‘might Le employed for the
Urpose,
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