VI.—REPORT ON THE AMERICAN FISHERIES-,

By FREDRIK M. WALLEM

Note sy TRANSLATOR.— The prices of fish given in scction VI are in large part incorrect.
INTRODUCTORY REMARKS.

In the United States of North America the traffic in fresh fish is of the
g_reatest importance, whereas in salted and dried fish'it is of compara-
tively Secondary importance; and the development in all fish-traffic in
the Union augurs that this condition will strengthen and‘advance till

esh fish to a greater extent than now will become the chief product of
the fisheries and will employ the greatest capital. The American fish-
de'fners enlarge their field of operations with remarkable energy and
ability, They extend their fishing-grounds along the east coast both
South anq north, so that in atwinkling they pass from the Gulf of Mexico

@ considerable distance up on the Greenland coast, traversing a
Coast-stretch of 600 to 700 geographical miles. At the same time they
xtend their field eastward by going farther to sea and employing
Steamers fop fishing-vessels ; while the catch inland in the great lakes
and streamg takes a decided advance, which result is based upon sys-
matic protection and artificial propagation. Halibut, for instance,
€Y fish for off the Greenland coast (since the year 1870), and sell in

F @ fresh state some hundreds of miles inland after having been sent in
1ce by rail from the landing-place; nay more, the American fishermen
have attempted to bring halibut from the Iceland coast.t It will soon’
attempted to gend salmon caught in California to markets in Europe
a fregh 8tate, just as American oysters in the shell have been, for
80me time already, to a few in England. The Americans will soon catch
@ thousand miles from home, if they continue to be eaten fresh as

latterly ; they will buy fish on one side of the globe and sell them on the

L
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other after skillfully cooling and preserving them with ice. The art of
preserving fish fresh for a long time and transporting them over great
distances is an object of much study, and has called forth many ex-
periments, while salting is little heeded.* And so this national pursuit
may advance to this. result, that the traffic in fresh fish will become
more and more important. The numerous fishery-inspectors in the
‘United States have, besides other duties, to give the coast-extent, lakes
and other waters, detailed: and continnous advice about food-fishes, to
protectthem and promote their increase where they already are found, and
at the same time to provide barren or depleted waters with a new stock
of the kinds of fish which are best adapted to furnish suitable and
healthy food for the people. To assist the fishermen and promote ex-
tension, the natural as well as the artificial, has become a business which
employs many scientifically-cultivated men and many industrious and
skillfal public functionaries besides. And the fruit of this whole united
effort is available with that practical and quick grasp which is peculiar
to the people. With regard to good implements, boats and ships, the
American fishermen appear to be equally apt to profit by what they
have and to invent improvements and new things to the utmnost limit.
The fishermen consist as a rule of clever people, of whom not a few are
from nations of Europe most actively engaged in fishing, so that it is
probable that the most of the immprovements from Europe are known to
them.

The.fisheries take a place nearest in the class with the Norwegian so-
called ¢ great fisherjes ”—cod and herring—which is an acknowledgment
of the second rank for the United States. In the cod-fisheries on the
banks—George’s and Newfoundland—the Americans certainly partici-
pate with a great number of vessels, but other nations fish here perhaps
with a greater number, and compete with them in the world’s market.
Herring-fishing about Labrador, New Brunswick, and Newfoundland
and thereabouts, is net an important business, though partly a com.
paratively new industry; some of the American vessels fish for her-
ring when they cannot on account of the season prosecute any other fish-
ing, but some buy fresh or frozen herring from the shore fishermen,
either to use them, or to sell them fresh in the large coast towns. Of
the good (fat) herring the major part are consumed in the United States
themselves; the inferior, thin ones they export, in the latter part of the
vear, to Europe. The oyster and lobster flsheries on the United States
coast are, compared with the European, of great importance, and supply
not only suitable and very agreeable food for all classes in the Tnion,
but also a tolerably important article of export for the world’s market,
especially canned. v

‘With this short survey finished, I shall now give an account of the re-
sults of my journey.

*In the years 186173 were issued twenty-five patents for preparing and preserving
fish and Lait ; only one for salted fish.
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L
THE FRESH-FISH TRADE.

The exhibits of the different countries ‘represented had greater or
Smaller divigions for their fishery-industry. Inthe matter of implements
there was something, but in the line of products.there was much to:see.
The American division was richest in the first-named.- respect, while their
Products were not present in .great variety in the exhibition - itself, but
0-the fish-markets. As the.products in many respects givecthe :Amer-
l¢an fisheries g, peculiar character and well merit the serious attention
of other Dations, I set myself as.a special task to examine this matter.
¢ ag;)pt therefore as a suitable introduction for my report the fresh-fish

Taffic, .

By the distingnished favor of the Norwegian juror, Consul Joakim
derssen, I was introduced to some of tlie more prominent business
I0en in this branch, and in company with him I went through Fulton Mar-
£et, New York, where an important trade in fresh fish is carried on,and
In whoge market-building they have their local association, agsembly-
T00m, library, &c. Later we continued our examination in.Gloucester

and ‘Bogtop until the consul’s return home in Aungust, after which I

.alone Went to sea in a fishing-vessel and followed mackerel-catching:for

V0 Weeks, to become acquainted with its practical working.

I shall not now undertake to mention the fish-merchants’ association,

Organization, with prices-current, &e., but immediately proceed to
' business itself in Fulton Market, in New York. City.

_Fresh fish are sold here from stands, not boats:or ships, and are.said

© Used at all seasons of the year with ice, to.keep-them fresh. as lopg

38 possible. T vigited the place the first time in .August,in very wanm

eather; the a6t time I was there was in February. Then the streets
we."? COvered with some feet of snow and ice. Both times.thefish were
g:lrtly harq frozen, partly packed in ice. -No-fish.were. sold living ; the
o0Y approach t, living ‘“fish” were the large turtles, which are’bronght
n by Steamers from the West Indian and Florida coasts. ‘The retailers
were not “fish-wives,” but young men, merchants’ clerks.

: '_1‘13e flumber of kinds of fish offered for sale was great, and. the prices
5}t.’dm‘el‘t’,llx‘, times of the year varied greatly, without, however, flueta-
ting much froy one day to another.
offlvire merchants of moderately large capital carry on the trafflc, part
Some t‘l’]’;"ha}’e their own fishing-vessels, giving the business a.charaeter
T mey 2‘5 ]llfe-the Norwegian trade in salted and dried fishand herring;
B g 11111] at it is free from the mean and Jirty market trafio which.one
Market 1o Ci2te8 With the sale of fresh fish. The retailers in Fulten
ooy, ave, in part, marble counters, neatly-arranged stands, aprivate
Chant €re the owner of the stand may note his sales. .The large mer-

8 exercige supervision, and the young attendants, dressed in long
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aprons, handle the fish and deliver them at fixed prices. The fish-mer-
chant to whom we were introduced, Mr. Eugene G. Blackford, was not
only a capable business man but also a highly accomplished gentleman.
He was able to give us not only information on all things concerning
the fish-traffic, but also scientifically-founded communications on the
natural history of fishes. .As president of that great society, the Amer-
ican Tish Culturists’ Association, he was identified with all the promi.
nent scientific men in that branch, and with the large staff of fishery
commissioners in all parts of the United States. We could not have
been introduced to any one who was better fitted to be our cicerone and
our living lexicon. A great portion of the information which X acquired
on the fresh-fish trade I owe to bis favor and intelligence.

II.
KINDS AND PRICES* OF FISH.

As I remarked before, the kinds of fishes in the market are numerous,
and the prices, naturally, different in different seasons. I shall name
such fishes as are gencrally used for domestic purposes, and the prices
of some.

Haddock (similar to our hyse) is one of the commonest and best fish.
It is taken on the coast as well as on the Great Banks. They are sold
fresh in small quantities from 6 to 8 6re* per pound; they are employed
also as stock-fish,-

Pogies or menhaden (Alosa menhaden of the berring family) are like-
wise'a good small fish; they are taken in great masses with steamers
and purse-seines along the coast and some distance out to sea. A great
portion is made into oil and guano, the manufacturing of which is done
in large factories on the coast. By the barrel, which average 300 to 500
each, they are sold from 44 cents to 88 cents. In the fish-market they
are gold fresh, and retail for 6 to 8 and 10 ére per pound.

Thin herring are found in the fish-markets, especially in winter, and
then frozen and fresh. These come from the Newfoundland and New
Brunswick coasts, where they are either caught or purchased- for $1.09
per barrel. They sell them fresh at retail for 6 to 8 and 10 re per
pound. They are also salted, and then principally whole. Apother
fat kind of herring, most like the Norwegian great herring, which is
found in the fall on the coasts named, and off Labrador, they generally
work up into a very choice salted article for the West; lastly they salt
the thin herrings for export to Europe.

Some more esteemed and higher-priced kinds of fish are: butterfish
{Poronotus triacanthus), catfish (species of Amiurus), flounders, sheeps-
head (Archosargus probatocephalus, a sea-carp), sturgeon, swordfish, rock-
fish (Roccus lineatus, a sort of sea-perch). Cod I did not see ; they are

*FooT-NoTE.—The ére equuls ¥fy or about } of a cent.—TRANSLATOR.
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found now and then at fair prices. The common mackerel are sold in
Beason for 40 to 50 dre apiece. Here mackerel is the object of an im-
portant fishery which lasts from spring till fall on the coast and at sea,
the prices varying greatly. A large portion are salted and sold in barrels
at prices from $4.91 to $15€9, or even $20.47, for the largest and finest.

Halibut vary greatly in price according to the scarcity or abundance
of fish; they send them also by rail many hundred miles inland, whole,
Ppartly filled and partly surrounded with ice, in boxes of from 350 to 400
Pounds. The prices in the fish-markets fluctuate greatly according to
the magnitude of the catch, and when they prosecute the fishery far out
at 8ea on the banks and even along the coast of Greenland 10 one can
constantly have a correct opinion as to where the fishing will be the
August, 1876, in New York was 40 ore per pound wholesale, 60 to 75
Ore per pound retail, and were noted later in a fishing-port near Bos-
ton 50 per cent. cheaper; moreover, the price may vary from 9 ore to
60 6re per pound in large lots. »

Halibut are to some extent salted (especially the heads); some parts
also are smoked (especially the backs and the bellies). The cheeks are
considered a delicacy. From the heads, also, oil is expressed. Salted
halibut heads are sold for $4.91 to $6.28 per barrel. With regard to the
assorting of halibut I shall only remark, that white-naped halibut bring
a8 high ag 100 per cent. more than the black-naped. ‘
. Salmon fluctuate also greatly in the city markets—from 45 dre to 50
97¢—but decline in the height of the season to 23 ére per pound—
In July for instance; they may as early as August advance to 90 dre,
nd in November, in the hard-frozen state, they may bring 33 cents per
bound, pegylation in frozen salmon is considerable, for the accumu-
lation in the winter months is often great, and as a consequence of over-
Speculation the holders may be obliged in January and February to sell

CIr stock at a rather low price, to prepare for the arrival of the £re.sh
fs In the market. Smoked salmon is not uncommon; the price varies
oM 50 to 99 gre per pound.

The dearest and most esteemed fish are a fresh-water species and the
POMDano (Trachynotus carolinus, a member of the mackerel-family); this
dehcacy is taken in the South, the champion of the sub-tropical waters,
and commands ag high as $1 per pound. Another much hunted fish is
the Spanisy mackerel (Cybium maculatum); we tested it in a restaurantin

ulton Market and found it fat, delicate, and savory.
€ commonest fish in general use is the shad (Alosa sapidissima, of
the hen'ing~family), which often tastes a little mawkish, but in other
Teéspects ig a fine, though bony fish. Whether the Americans, among
Other things, have a decided taste for fish will be seen from what follows.
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1IL
A'OULINARY FISH-DINNER WITH INFERNATIONAL DISHES.

Some time after the jury.of the exhibition had given its award upon
.the fish-products from every. quarter of the globe, the well-known society,
.the American Fish Culturists’ Association, gave a figsh-dinner, at which
\the choicest internatipnal delicacies and rarities of fish-preparations were
gerved at.a meeting of conpoissenrs. This was in reality a higher jury,
awhich was here to pronounce judgment upon the fish-food of all pations.
The whole selection. was made by the associations’ most capable fish-
,axperts, and ,as special caterer was engaged “that culinary artist,” Mr.
M. Sndrean, whichwas the highest official guaranteee upon the bill.of
It is naturally not my purpose to give anything in reference to the
feast ; I shall concern myself only with the official portion of the affair—
,the bill of fare. .This gives throngh its contents a clear statement of
what, this ¢ higher jury” considered specially worthy to be served. ~And
.ipthis statement lies.an award which shows more clearly than the jury
.itself what belongs to the choicer fish-preparations, as the fish-products.
of .every country securing premiums were brought ipto a single collec-
tion. To the whole was given a humorous coloring, 88 an ;e,xa.mplepf
.which, to & portion of the current American fish-preparations was given
_a.gpecial name after this or that scientific man or matador or functionary
.in fishery branches; not, however, preventing the attentive specialist
from studying the serious side of the affair. No Norwegian fish-dealer
.can read that bill of fare without observing what a part the Norwegian
fish-praducts were assigned at this fish-dinner. And if he intend to-
.speculate in the. American market with fine products, the bill of fare will
.doubtless give him many useful hints. I shall therefore give an epitome
of it.

The repast was begun with genuine turtle-soup or green turtle a la
Blackford. This is not a costly article in America (a.plate costs, as a
Tule, in the restaurants, 80 dre; while in England one must pay 82
.cents to $1.09). After soup, was served lobster salad, “Seth Green’s
style” Among. the extra selected warm entrées were crayfish salad,
" roast oysters, and roast crawfish (Cambarus). After these, in small part

savory preliminaries, came the pith of the affair—the international dishes:
in selection.
. Of American fish-products.were served : Striped bass (Roccus lineatus,
‘a perch); pompano (Trachynotus carolinus, belonging to the mackerel-
family—a costly delicacy, which brings as high as a dollar a pound B
the fish-market); bowlsof terrapin (Malacoclemmys palustris); deviled crabs
(whole small crabs, which are eaten shell and all; in shedding, the fact
is that the shell is quite soft); turbot, filet of sole, and frog or toad salad-
Baked American fish-dishes were represented by sheepshead (Archo-
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8argus probatocephalus, belonging to the sea-carps), and bluefish (Poma-
tomus saltatriz). And these were served cold: Bels in jelly, crayfish,
salmon, Jobster salad, caviar from Oalifornia, and oolachans from Alagka.

Norway was represented by: Mackerel in oil, halibut, stewed fish,
baked nackerel, and presggved mackerel, together with salmon.

Sweden’s representation was: Anchovies and mackerel.

_ From Portugal were served: Sea-eel, sardines in oil, ling in oil, cuttle-
fish in oil, soles in oil, mackerel in oil, and swordfish. :

_From Spain: Sea-eel with tomato sauce, mizillon, sardines in oil, sar-

€8 in vinegar, and baked bass (a perch).

From Italy: Sardines.

From Holland : Salmon.

From France: Sardines, tunny, and anchovies.

From Russia: Caviar and poisson au blanc. . ‘

¥rom Turkey: Botargo (roe of Mugil sp.) in the form of caviar.

¥rom China: Fins of a kind of shark, white-shark fins, dried Qotopus
88, and dried fish-stomachs. _

‘rom Japan: Shark and dried salmon.

From Africa: QOrayfish from the Cape of Good Hope.

For dessert were served, among other things, pudding & la Neptune
and Neapolitan ice-cream. And for “decoration pieces” were given,
besides other things, Bateau de Pécheur & la Roosevelt, and Kan-Ten,a

3Danese seaweed, @ la Sekezawa Akelkio.
. here wag also a rich selection, especially of mackerel, eels, and sar-
d}nes, both from different countries and in different modes of prepara-

Ol. These food-fishes were served fried, in oil or in vinegar. ‘Salmon -
al80 was wel] represented, and, so far as concerned a single dish, cer-

210ly in a rather new form, namely, as dry-fish from Japan. - Shark-fins
and cuttlefigh in oil scemed more curiosities than the actual fish-dishes
O,f foreign countries. The edible seaweed from Japan excited much atten-
.tlon 00 account of its quality as a refreshing food; not the least pecause
1t also represented an important industry in Japan—a kind of tillage of
ﬂ.le Ocean bottom, Of the modes of preparation, that “in oil” was espe-
clally onspicuous, and it has thereby gained a special recommendation.

To the Norwegian manufacturers of fish-products it will at once appear
Strange that iy, this selection of the whole world’s” fish-products the
Common wares from the great Norwegian fisheries were not represented,
though both Ttalian preparations of Norwegian dried fish and Spanish
Dreparations of Norwegian split cod appear to have been obliged to pass
I among the digheg prepared with oil. The culinary artist, Mr. Sudreau,
haq the opportunity to offer the guests Norwegian as well as Canadian
Split cod, Norwegian and American salted herring, &c., but he has prob-
ably found that such things are not according to the American taste.

® single oxception made in the manner was in serving ¢ stewed fish
oM Norway.” This was prepared from chipped dried cod (exhibited by

Orde‘?"h & Oo., in Lyngveer) together with ¢Japanese dried fish,” com-
F
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posed of dried salmon. Neither dainty herring nor fat herring from Nor-
way were served, nor Norwegian anchovies, although both Swedish and
French anchovies were. Perhaps the Norwegian specimens were spoiled
in the strong summer heat; of this, however, I have no certain informa-
tion. If, notwithstanding this, a small maget be found in America for
the Norwegian fish-products here named, it will happen in this way, that
the strongly mixed population, especially in the Western States, con-
tains many families from countries in Europe where the Norwegian fish-
wares are current articles. These families become customers for the
Norwegian as well as for the corresponding American wares; also as
supplies for different European ships’ crews small lots of Norwegian
fish-products may find some sale. But, taken in the mass, the population
of North America will not becowe customers for Norwegian dried cod,
split cod, and pickled herring.

This committee, conversant with the subject of fish-dishes, confirmed
me also in another assumption with regard to the Norwegian wmanufac-
turing. As before remarked, there were served both large and small
fish in oil—not fewer than seven dishes were in oil—among them Norwe-
gian and Portuguese maclerel, sardines (both Spanish and Portuguese),
eels, &e. In restaurants in the great cities in North America one will
scarcely find highly spiced herring or anchovies in the way that the
North-European taste demands them, but almost exclusively oil-pre-
pared articles. This, I assume, is due to a culinary principle, that it is
not desirable to serve up strong articles, with wlhich particularly should
be classed brandy and beer or ale, in a dry and warm climate. The
Americans have, in this point, appropriated the South-European taste
for oil-prepared articles without liquors. Naturally, here, also, excep-
tions are found, as before mentioned, concerning dried cod and split cod,
especially in the Western States; in the comununities strongly inter-
spersed with German, Scandinavian, and Irish in the West even highly-
spiced herring, sausage, and pickled wmeats are staple articles; they
are served up as “free lunch” in cating-houses, because the strong
seasoning makes it necessary for the customer to drink beer to quench
the burning thirst which these articles produce and gradually augment.

I have. tried these things. Thoy are, aceording to my taste, a very
disagreeable food, and the traflic itself with this sort of *free lunch ” is
ill-esteemed as an ugly, rumseller’s speculation.

The bill of fare, moreover, regarded from a culinary standpoiht, has
interest in this, that prepared fish-roe, other than Russian caviar itself,
must be able to find a market, forasmuch as it was adopted to be served
up with this dinner. It'is: true, only the Turks and Chinese supplied
these delicacies, but for a manutacturer in Norway this might well be
almost a matter of indifference and no serious hinderance from imitation-
As for the rest, the Norwegian exhibitors, Bordewich & Co, and Stormer
(in Svolver), had caviar, the first of cod-roe. 'These articles, however
were not served up with the dinner. For Norwegian manufactured fish-






