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PREFACE.

1 mave introduced myself to the public in the first volume of
“Tgg Marker Book,” by giving them a history of the Public
Market-places in the city of New York from the earliest settle-
ment, with numerous and curious incidents, more particularly
relating to the local history of that city. It was also my inten-
tion to have included in the second volume of that work much of
the matter which I have placed in this. The dreadful Rebellion,
however, commenced with the attack on Fort Sumter the day
after I had arranged for the publishing of (“ Tre Marxer Book”)
the first volume, and I concluded to wait for the suppression of
the Rebellion before entering upon the second. In the mean
time my gathering notes had lated to such formidable
di that I was pelled to divide the wuseful from the
historical ; the first of which is presented in this volume, called
“Trp Marker Assistant ;” aud the latter will soon appear in the
second volume of “ Tae Marker Book.”

The object of this volume is to present that which may be
found practically useful as well as interesting. It aims at bring-
ing together, in as small compass as possible and in a form easy
of reference, those items of information which many would desire
o possess when called upon to cater for the household. In order
fully to carry out the practical views here indicated, this work is
divided into several headings ; all of which, however, harmonize
into one connecting form, “ What we eat:” Domestic, or Tame An-
imals ; Wild Animals, or Animal Game ; Poultry ; Wild Fowl
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and Birds, or Bird Game ; Fish ; Vegetables ; Pot and Medicinal
Herbs ; Fruits and Nuts ; Dairy and Household Products, etc.

The desire to present such a work, has lead me—pleasantly—
to employ many of the leisure hours from my professional duties
in placing together the thoughts and experience of thirty-five
years’ observation.

What I deem the useful is gleaned from the daily wants, and
the common expressions of the day—something to eat I— What
shall we have to-day for dinner? What is there in our Markets
fit to eat? What kinds of meats, poultry, game, fish, vegetables,
and fruits are in season ?  What names are given to the different
joints of meats, and what dishes are they severally and generally
used for? 'We have had roasts, steaks, and chops ; and chops,
steaks, and roasts, until we are tired of them ! Now, do say,
what shall we have for dinner ?” These, with many other excla-
mations, are daily discussed, and no one to answer. We, how-
ever, claim for this Book a comprehensive answer to all questions
of this natare.

More fully to carry out the views I have entertained in relation
to the various articles of food of our citizens, I have thought
proper to illustrate with outlined diagram figures of such ani-
mals usually portioned out and sold by the public-market butchers,
with the various names, as illustrated by the accompanying en-
graved cuts of the principal joints ; which are intended to assist
in their recognition when called for, as well as to aid in render-
ing perfect the dishes commonly made from them.

I may here remark, that many of these engravings were
sketched by me from nature, and, although some of them may
not represent what I would wish from them, if so, it is proper
here to state that the faulty drawing of such must not rest on the
engraver (Stephen Weekes, Esq.), as his reputation in this beauti-
ful art must not be impaired by my inexperience as the draughts-
man.
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After the Butchers’ Meats will follow a brief description of
other articles of food, with the periods of their season or when
considered best ; how to judge and select them in the various
public market -places.

In obtaining a more thorough knowledge of many of these
articles of food noticed, 1 have been greatly assisted by the
experience of many of the intelligent dealers and others, who
have on all ions evinced a icative and friendly feel-
ing to my oft-repeated visits and numerous inquiries. To enume-
rate or name all—with the many and various and useful works,
and especially the newspaper press—from which I have derived
‘much interesting matter, would now be impossible, as a long
period has elapsed since the commencement of my gatherings took
place; and I can only say, that my indebtedness is hereby
acknowledged, with & sincere return of my warmest thanks to
each and all for their great assistance.

Many of the various articles of food are often found in the
private markets, or “ meat-shops,” but never the variety, quantity,
or with the same chance for cheapness, or choice, as are to be
found in our established public markets.

Having had practical experience in both public and private
markets, I am free to say, that citizens and others can be best

d and in public markets—the larger the
bet,tnr—ud more especially when the products are obtained from
first hands.

“The mtrkeb-plme?’ was originally designed, simply to accom-

date the p and ; @ mart where all might

- meet at certain times—the one to sell and the other to purchase

- or trade. Eaton, in his review of New York in 1814, gives the

~ reader some idea of “ the market-place” at that period, which he
presents to us in the following lines :

“The place where no distinctions are,
All sects and colors mingle there,

PP
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Long folks and short, black folks and gray
With common bawds, and folks that pray,
Rich folks and poor, both old and young,
And good, and bad, and weak, and strong,
The wise and simple, red and white,
With those that play and those that fight
The high, the low, the proud the meek.
And all one common object seek ;

For lady, belle, and buck, and lass,

Here mingle in one common mass,
Contending all which shall be first,

To buy the cheapest, best, or worst.

In fact their object is to get

Such things as they can 'ford to eat—
Some be¢f, some pork, some lamb or veal,
And those who cannot buy must steal—
Nothing more clear, I'll tell you why,

All kinds of folks must cat or die.
Objects of honor or disgrace,

Are all seen at the market place.

Do you a slothful debtor seek ?

Go there, and you may with him speak ;
Seek there a fool, a friend, a foe,

For all together there will go.

Are you a painter, and would trace,

The features of one in distress ?

Go there, for there you're sure to find,

An object suited to your mind.

And do you seek a beauteous form,

A well-shaped leg or handsome arm ?

Go seek it there, for there are all,

Of every person since the fall :

The virgin, matron, husband, child,
Upon this place have often smiled ;
‘Whate'er you want, you'll find it there,
There’s every thing, and every where
But those who are on killing bent,

Alone shall feel my chastisement;

In Boston these, ’tis said have not,

Or common sense or feelings got ;

And therefore they are not allowed,

The common jurors’ seat to crowd ;

But butchers here, like other men,

Have common sense snd sense of pain ;
These weigh the meat, and you must know,
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The meat side of the scale is low,
And wants your care to balance it,
1f you would have your proper weight,
Or else two pounds of begf, you'll see,
‘Will just two pounds odd ounces be
The rich, who buy a stately piece,
‘Will scarcely know their meats decrease ;
But ’tis the poor, who little buy,
That miss their meat, and wonder why.
"Tis thus with some—but not with all—
For many, from the loaded stall,

b With balance even, weigh the meat,
Too honest to defraud or cheat.”

Now, we find, “ the market-pl another aspect
change which time and circumstances have created. The pro-
ducer is often hundreds of miles in one direction, while the con-
sumer may be as many hundred in another, from the mart at
which the productions were sold and purchased. Through the
course of the year, the products of the North, South, East, and
West, are to be found in our large public market-places ; from

+ which great quantities are disposed of, to be consumed in other
cities, towns, or villages, or on the any ocean or river steamers
or other vessels, as well as in foreign countries.

A great trade has imperceptibly grown upon us (particularly
in New York), which I have sometimes thought, would have
been more profitable to both producer and consumer, if proper
laws, and practical, honest heads, had been placed over these
vast interests, which so much affect the general health and com-

fort, as well as the pockets of our over-taxed citizens ; and T

cannot avoid the conclusion, that if our public markets were

Properly conducted, they would be highly advantageous, not only

to the city and citizens, but to all who have occasion to obtain

supplies, as they facilitate the voluntary inspection, as well as
the comparison of every article offered for sale in them, and they

; also concentrate the trade by which the people are protected
from imposition.
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This great metropolis should have her public markets as
objects of our city’s pride, by having proper and substantial
buildings, kept orderly, cleanly, well-arranged and officered, when
they could be visited by strangers in safety and comfort, as well
as by all her citizens, who would find pleasure and exercise in
the performance of a necessary and agreeable duty.

Troymas F. De Vog,
Butcher.

JEFFERSON MARKET,
City of New York, 1864.
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WHAT WE EAT.

Tae first natural demand of man is food to nourish his
wasting system, and for this purpose he has been bounti-
fully provided for with an extensive choice, furnished by the
various productions of both land and water. Man in his
natural state, like the wild beasts of the forest, consumes
food naturally and spontaneously obtained ; but civilized
man, luxuriously trained and educated, obtains his principal
support from artificial food, or that which has been pro-
duced by his skill and labor ; and thus we find that the wild
and cultivated animals, as well as the natural and cultiva-
ted plants, is the proper and sole food for cultivated man.

“Man is a carnivorous production,
And must have meals at least once a day *
He cannot live, like woodcocks, upon suction,
But, like the shark and tiger, must have prey.”

The various fruits, grain, roots, and herbs, with flesh, fish,
and fowl, all contribute to the sustenance of man, or rather,
to furnish the daily wants, and to supply the wear and tear
of his body. The perfect conformation of man’s organiza-
tion is capable of converting into nourishment every pecu-
liarity of food, and separating the nutritive portions of
eévery variety from each production.

Authors agree that animal food is found to be strongly
nourishing, and, when extensively used, it is too heating and
stimulating, and, withal, overworks the digestive organs,
which, after a time, exhausts and debilitates the body ;
while, on the other hand, a pure vegetable diet seems in-
sufficient to secure to the human system all the strength

- 8nd vigor of which it is capable, although thousands of in-
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dividuals live almost entirely on the latter, but it is found
they are seldom so robust, so active, or so brave. Physi-
ologists, therefore, are of opinion that a mixed diet of an-
imal and vegetable food is best suited to the nature and con-
stitution of man. In warm climates, however, meat is found
less desirable than any other kind of food.

“All animals, with but few exceptions, are used as food by
various nations of men, although that which is selected as a
delicacy by one country is refused as unfit and loathsome by
another. The Englishman refuses to dine on Snails with
an Italian, on Frogs with a Frenchman, on Horseflesh with
the Tartars, or on the Crocodile, Toad, or Locust with the
African.

“A traveller, in the last century, remarked to certain
Arabs that he wondered at their eating insects so disgusting
as Locusts ; to which they replied, with some show of rea-
son, that it savored of affectation in a person who could
swallow an Oyster to be startled by any thing in the way
of eating.”

“The Americans will not eat orses, asses, dogs, cats, rats,
or mice, but they are all used as food, and some as great
luxuries, in other countries.”

In Africa the natives eat Ants stewed in Palm Oil, and
the large Termites, or White Ants, are roasted in iron pots
and eaten by handfuls, as sugar-plums ; and as for Locusts,
Dr. Phipson says they are far from dreading their inva-
sions, but look upon a dense cloud of Locusts as we would
look upon a miracle of Bread and Butter floating in the air.
They smoke them, or salt them, or boil them, or stew them,
or grind them down as Corn, and get fat on them.

“Lo! the poor Indian, who untutored feeds
On Locusts, Beetles, Frogs, and Centipedes !
His taste keen hunger never taught to sigh
For Beef, Veal, Mutton, Pork, or Pumpkin Pie;
But thinks, admitted to that equal feast,
All things are good for man as well as beast.”

1t is also found that Horseflesh is not an uncommon arti- -
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cle of food, either in Denmark, Sweden, Norv:my, nfxd othe_:r
places, where it is publicly exposed for sale in their pub].lc
markets. It is upon record that about the year 1810, in
the town of Christiana, Norway, four hundred horses had
_ been killed for the consumption of that town for a period
of a little over two years. We also find it asserted by
M. Duchatelet that a very large quantity is consumed in
Paris. The Knackers (Horse-slayers) and their families,
who live' principally on it, have a remarkably robust and
healthy appearance. Surgeon Larrey also states that the
French armies, during many campaigns under Napoleon I.,
were greatly indebted to Horseflesh for the means of subsist-
ence. A correspondent from Vienna to the “New York
Times,” 1855, gives a favorable account of its use in that
city, as follows: “The consumption of Horseflesh by the
poorest classes, which for the past two years has been more
and more resorted to, tends to check any rapid rise in Beef
and the common meats. While good roasts and bake-
pieces cost fifteen kreutzers the pound—not even so high as
in New York—Horseflesh is bought for five kreutzers. An
acquaintance who has eaten bee/-steal from this meat—would
it do to call it horse-steak >—assures me that it does not
taste at all bad—that it is indeed a delicacy—and argues
from the nature of the food of the two, that horseflesh is a
much choicer diet than fried chicken. Tt may seem to show
how well the poorer classes like it, to state that within the
Ppast few weeks, in Hamburg, if T remember rightly, the
Price of this article of food has risen to almost its former
Tate, owing to the increased demand.”

Mule-meat has also been spoken of as being excellent
eating ; although its trial took place under peculiar circum-
stances, yet it was compared with horseflesh and such beef
A8 was in the possession of the besieged rebels while caged
in I.’ort Hudson. A Confederate officer who has, or is, pre-
Paring a detailed account of what took place inside of this
fortification during its beleaguerment, says that when (29th
of June, 1863) “the last quarter-ration of beef had been
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given out to the troops, on the 1st of July, at the request of
many officers, a wounded mule was killed and cut up for
experimental eating. All those who partook of it spoke
highly of the dish: the flesh of mules being of a darker
color than beef, of a finer grain, quite tender and juicy, and
as having a flavor between that of beef and venison. There
was an immediate demand for this kind of food, and the
number of mules killed by the commissariat daily increased.
Some horses were also slaughtered, and their flesh was
found to be very good eating, but not equal to the mule.
Rats, of which there were plenty about the deserted camps,
were also caught by many officers and men, and were found
to be quite a luxury—superior, in the opinion of those who
ate them, to spring-chicken.”

The ancients appear to have been rather singular in their
choice of diet, as Dick, in his “ Diet and Regime,” says—
“They used neither buckwheat, nor French Beans, nor Spin-
ach, nor Sage, Tapioca, Saless, Arrowroot, nor Potato or its
varieties, nor even the common, but a sort of marsh-grown
Bean, nor many of our fruits, as the Orange, Tamarinds, nor
American Maize. On the other hand, they ate substances
which we now neglect : the Mallow, the herb Ox Tongue, the
sweet Acorn, the Zupin. They used greatly Radish, Lettuce,
Sorrel ; they liked the flesh of wild Asses, of little Dogs, of
the Dormouse, of the Fox, of the Bear. They ate the flesh ]
of Parroquets, and other rare birds, and of Lizards. They
were fond of a great many fish and shell-fish which we now
hold in no esteem. They employed as seasoning Rue and
Assafeetida.”

An amusing article on diet, written above one hundred
years ago, is found in a London paper called “St. James’
Chronicle,” dated November 6, 1762, and thus reads:—
“There is no affectation more ridiculous than the antipa-
thies which many whimsical people entertain with respect
to diet. One will swoon at a Breast of Veal ; another can’t
bear the sight of a Sucking-pig ; and another owes as great
a grudge to a Shoulder of Multon as Petruchio, in the farce.
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How often does it happen in company that we are debarred
of a necessary ingredient in a salad because somebody, for-
sooth, cannot touch oil! And what a rout is made, whisk-
ing away the cleese off the table, without our being suffered
to have a morsel of this grand digester, if any one should
happen to declare his dislike to it !

“There are others of an equally fantastic disposition,
who, as we may say, choose to quarrel with their bread and
butter. These are eternally suspicious that their food is
not sweet. They bring their plates up to their noses, or
their noses down to their plates, at every thing that is put

them. Their stomachs are so delicately nice that they
desery a fault in all they eat. The fish is stale, the mutton is
rank, or the suel in the pudding is musty. I have an aunt
'.vho almost starves herself on account of her squeamishness
in this particular. At one time she is sure the sheep died of
the rot ; at another the porl is measly ; and she would not
touch a bit of beg/ all the time of the distemper among the
horned caftle. Veal she detests, because, she says, it is
well known the Butchers blow it up with their xmsty:brcuth :
besides, the Calves have brine given them to make thei;
flesh white. She used to declare House-Lamb to be the only
_'!ln]esome food, because the innocent creatures were fed
vmﬁh nothing but their mother’s milk ; but she has lately
taken disgust to this likewise, since she has been told that
some rascally butchers keep large mastiff-bitches on
[Pose for their Zambe to suck, T
3 ’\;‘ fh. dined with her yesterday, when she {xmde an apology
Beef not being salt enough, saying that she w,
2 5 -1 i as
under a necessity of boiling it too soon, as she did not think
it safe h buy any meat yet awhile, on account of the lat
; for she i i
3 Was apprehensive that the drowned
e of liogs, sheep, and other cattlo would make thei
way up to the London shambles, I was surprised that nr.
suspicion of this sort should have entered her head, b
more surprised still to find it hinte. gt

‘ X i it hinted at afterwards by the f
lowing advertisement in the * Publio Adyertier 5 o o 0.

vertiser’ of Monday ;
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*“‘The Master and Wardens of the Butchers’ Company do.
hereby acquaint the public that they have not been able
(notwithstanding the utmost care and assiduity has been
used by them) to find that any of the hogs or sheep that
were drowned in the late unhappy floods, have been exposed
to sale within this city or the suburbs thereof.

“‘g@ Any person that sends notice to the Company, at
their hall in Pudding Lane, of any casualty or unwholesome
flesh of any sort that is exposed for sale, so that the same
may be seized, will receive the thanks of the Company, and
be a friend to the public in general, the Company being de-
termined to prosecute all persons selling casualty or un=
wholesome flesh.’

““T cannot help observing that it seems odd the butchers

themselves should sound the alarm about casualty flesh, which
many people otherwise might never have thought of. The
fishmongers would never cry stinking fish, and the bakers:
would be unwilling to have it even supposed that any made:
use of alum in their bread. I remember, for a great while
after the affair of Elizabeth Tofts, the Rabbit-woman, the
owners and renters of warrens were all ruined, for persons
would as soon eat a caf as a rabbit. Should the like dis-
gust prevail against flesh, from the fear of its being casualty
Jlesh, what would become of Smithfield and Leadenhall Mar-
kets? There is, indeed, some danger that people will con-
ceive an antipathy against barrelled beef, pickled pork, and:
all kinds of soused meat, on this occasion ; and it is to be
hoped that the contractors for victualling His Majesty’s
Navy will not buy up any of the drowned cattle, to turn the
stomachs of our sailors. The unwholesomeness, however,
of casualty flesh I have heard denied by a gentleman, who'
had been 1 Italy, and declared that he himself had eaten
heartily (without any ill effects) of a hog that was casually
barbecued, and an oz that was roasted whole in the erup-
tions from Mount Vesuvius.”

The mode of living adopted by some, especially among
the rich, who, by their late dinner-hours and sumptuous
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feasts, no doubt prepare themselves for early graves. .As
d author says, “Some stop their breath with venison
; some poison themselves with soups and ragouts ;
s stifle nature with cheese-cakes and tarts. N. B.
Divers worthy citizens make custard their executioner.
d who would think it? even beef and puddings, as pub-
ted victuals and good protestants as they may seem,
ently guilty of man-slaughter ; and many a country
~when he escapes drowning in a sea of October, dams
r] of life with a rump of beef.

mutton itself does frequent mischief this way.
e butchers, as well as the 'pothecaries, are the
of a commonwealth. It may, indeed,
e that the sacrifices of oxen should be sacrifices
and that ignorant butchers should interfere with
of Warwick-lane, and yet the faculty bear with
though butchers are tolerably illiterate and clumsy,
8 their profession is the killing of brute beasts only, I
 see why the college should permit such unqualified
‘Alas | a butcher has but one instrument of death,
is his knife : and what is that in comparison ?”
on also tells us that “ Mixtures, and spices, and
the ruin of half the stomachs in the world. Just
u take, at a dinner-party, soup, a glass or two of
perhaps ; turbot and rich lobster sauce, with, it
an oyster pafé, or a sweet-bread, to amuse yourself
lle the host is cutting you a slice of the southdown
his, with jelly and French beans, is set in ferment
of glasses of hock or sauterne added ; when a
@ or the back of a leveret, solaced with a
e, succeeds ; then you at once sit at ease,
ed stomach with a piece of iced pudding,
erously proceed to warm again with a
Or some other liquor : if you are not dis-
?iﬂl 2 spoonful of jelly in addition, you are
it of stilton and a piquant salad, and a glass
h. At dessert, port, sherry, and claret fill
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up the picture. This is about the routine of the majority
dinner-parties. Such a dinner is, in fact, a hospitable af
tempt on your life.”

The Jews, we find, will not eat the flesh of any anim
(or fowl) used by them without it has been killed and ex
amined by one of their own persuasion, called a sholet (Je
butcher), who is appointed by their synagogue, or som
Jewish ecclesiastical anthority, as they retain the opinio;
held by them from “olden times,” concerning the killi
of meat for the table. They also will not eat guinea fowls,
Muscovy or other ducks, having fleshy crests, besides bean
rabbits, squirrels, ete.; but such game as deer, partridges,
quail, ete., when trapped, or otherwise caught alive, an
killed by a shoket, their flesh is then accepted.

Their particular manner of slaughtering a bullock is, by
having its hind legs slung, and hoisted high enough
throw it off its fore-feet. The shoket, or “cutter,” as he is!
generally known among butchers, stands ready with his
long, polished, keen knife, waiting to have the animal’
neck turned upwards, which is done by those who dress the
animal. He, with one hand, the left, pinches up the skin
on the throat, and, with the knife in the other hand, lays
its edge, near to the point, on the throat. He then, with a
strong, quick thrust forward, and a sudden draw back, with:
out lifting the knife, divides the flesh and the jugular veins,
This is, no doubt, the best mode of more fully clearing the!
body of its blood : the Jews believing that the #lood is the
life, from the Mosaic law, which forbids the destruction of
the life.

After the process of skinning has commenced, the sfol
opens the abdomen, and with his hand examines, by feel
ing, the lungs, liver, etc.; and, if found in a sound and
healthy condition, he places seals, stamped with Hebre
characters, only on the fore-quarters, which particular;
shows the day of the month when slaughtered; and th
flesh or meat is then termed cosker, or good Jew or Hebre
meat, and fit for their use. Twenty years ago, these seal
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ere then used,we}e made of lead, but, since that
have used thick paper and wax.

the animal is found defective, either with
fast to the side, liver diseased, or any other
unhealthy indications of disease (which is
, with a thriving fat young animal), the
it trifa, or unfit to be used by them;
d, but resold to those whose religious
bar to its use.

‘cosher animal is also sealed, and used
ch is never used by the strict Jews)

the animals thus slanghtered are not
eaten in this country by the strict
allow of their being eaten when
ssional porcher ; but as there are
by them in the United States,
seals. The operation of the
performance of extracting the
s, numbering above fifty, recog-
arters; and I am told they
‘in the whole body, but those
easily removed.
their refusal to eat the flesh
fact, to all their different
the Old Testament, more pax-
‘Genesis xxxii. 32: “Therefore
‘not of the sinew which shrank,
;ot the thigh, unto this day, be-
of Jacob's thigh in the sinew

7 the society in which he worships,
addition, a perquisite from the
hich he slaughters.

s of the present day, considered fit
Very numerous, some of which are the
‘while others of them the simplest food,
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with prices to correspond with their scarcity, rarity, or
plentifulness. Many, of course, are unseasonable and un-
natural to this climate; but by artificial means, and the
swift steam-engine, they have become and are looked for as
“things in season.” In fact, the public market-place in the
various cities under consideration, furnishes us with a * Bill
of Fare” which includes almost every article known ; among
whicl: we have from the North, the moose and bear meat,
salmon, mascalonge, white-fish, pike, and drawn poultry
the sea-shore—Fust—furnishes us with shore-birds, fowl,
sea-fish, oysters, and lobsters; from the South comes the
early and fine Bermuda potatoes, onions, peas, oranges,
bananas, and early shad, with the excellent wild duck from
the Potomac ; while the West pours in her wild-fowl, veni-
son, poultry, butter, all of which comes by the millions of
pounds weight, through the course of the year.

In order to arrange these various: productions, and other
subjects treated of, I have placed them under the following
different heads, viz. : Going to Market ; Domestic or Tame
Animals ; Beef ; Veal ; Mutton ; Lamb ; Pigs, Hogs, and
Pork ; Goats' Flesh; The Parts we use Jrom Domestic Ani-
mals ; Wild Animals, called Game ; Poultry ; Wild-Fowl and
Birds called Game ; Fish ; Fish, Large and Abundant ; Fish,
Small and Abundant ; Fish, Large and Scarce ; Fish, Small
and Scarce ; Shell-Fish ; Vegetables ; Pot Herbs, Medicinal,
and other Plants; Fruit; Nuts; Dairy and Household Pro-
ducts ; Pot Plants, Roots, and Bouquets ; Economy in the use
of Meats; Hung Meats; Bleeding Animals ; and Cooks and
Coolkery.

The first in the above arrangement appears somewhat im-
portant, as well as necessary, to assist the young house-
keeper in purchasing the market supplies wanted, and per-
haps a few hints on the subject will be acceptable to her or
any others interested. They will appear under the head—
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GOING TO MARKET.

ago it was the common custom for the
;ng Yorker,” when going to market, to start
of day, and carry along with him the large
” then idered a very 'y appen-
His early visit gave him the desired
t the cuts of meat wanted from the best
farmer’s choice productions, either poul-
it, and caich the lively, jumping fish,
e, were swimming in the fish-cars.

the “good housewife,” who would not
to select a fine young turkey, or a
which she kept hold of until the
ce the coveted articles in her ca-
s being carried by a stout servant,
tin, covered kettle, ready to re-
butter, so cleanly and neatly cov-

r” will still oceasionally observe
st,” who cling to the old custom
~perhaps, by an honored sire,
ry home a well-filled market-
g purchase, which his purse or
1 These old-fashioned ideas,

we reluctantly turn from them,
ing but worn-out book to pe-
-of families who never visit the
ither supplied through the butcher
* markets, or by their stewards or
me that may be termed go-between-
T8 for marketing, groceries, ete., on
mﬁ;hey purchase the various ar-
Al give them the largest percentages,
to be compelled to state that theregure
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but few of this species of help, or market assistants, who e
lay claim to the title of trustworthy.

It is, therefore, as necessary for our health as it is to o )
interest to obtain the knowledge of what we desire to p
chase, that the articles shall be what- they are represente
to be, and that they are furnished at the regular marke
price.

To market well, then, requires much experience, althoug]
many rules might be introduced, but they would be seldo
successfully followed. Practice gives the looks, smell, feel
ing, and many signs that are almost indescribable, an
which are formed from close observation.

Many dealers know too well how to disguise an inferior
article, so as to deceive those who have but little knowled;
of marketing ; although a lower price may be demanded,
such provisions are dear from the fact of their inferior qual-
ity, and when prepared are neither relished nor half con-
sumed—perchance they are wholly wasted. ]

Another elass of dealers, while they furnish good articles,
they do not fail to obtain exorbitant prices, of such a char.
acter as to come under the name of extortion. To succeed
in such extortions, different modes of misrepresentation are
adopted, which, in our plain vernacular, might be termed
absolute lying—business lying,” white or black lying, or
any other lying the reader may choose to designate the
system. .

Their articles are represented as being—*“The very besf
that were ever produced !”—*The finest and largest you
ever saw!”— Could not be better!”—¢ First-rate ”—* Fxcel
lent!” — “ Elegant ”—  Beautiful "« Splendid I"—* Can’f
be beat!"—“As cheap as dirt!” and “Can’t be got else-
where I”

One day I heard a military hero say to a person who was
extolling a good common goose, and enlarging on the nu-
merous splendid accessories surrounding it—* Why, your
geese are all swans—I do not want any of them. I merely
want a good young goose, about that size.”
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s falsehoods sometimes told, are expressed
nce of innocence, that many really feel
must be “the truth, the whole truth, and
truth,” and so accede to their extortionate
lass of dealers effect more business and
n the honest, conscientious dealer, who,
article the best I can get ?” will answer,
to say it is, but I think it is as good.”
of always a satisfactory one to the ques-
ire one of certainty, or—“1It is the
to the markets, and you cannot get it
r so cheap.” This appears to be a
-purchasers, that to induce them to
atter their articles with a dozen
s fifteen or twenty per cent. above
re the purchasers are fully satisfied

custom, we find, generally per-
y business, where goods and
to sale ; both men and women,
men and salesmen, in fact
prevailing fongue-disease of

the honest salesman or pur-
ile doing business, as they

annoyances, which usually
teach them better.
nt of this desideratum, who
honesty some charity and
~occasionally find among pur-

as “shoppers” and “ runners,”
re t.bey trade, so long as it shall
W price ; and to make a sale to
generally be reduced ; and when
ps into the “shopper’s” mind, who
with question after question,
tender, and sweet;” and upon
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being answered in the affirmative, the  shopper” often tu
from the dealer with a supercilious gesticulation, as if th
placed no confidence in the recommendation. We recur
an instance where a lady had several times treated a buteh
to this negative treatment to Lis scommended meat, wh
she was, by him, impressed with this well-merited retort
“My previous answers, in relation to the quality of mea
which you several times before selected, have not receiv
such attention as was expected from you ; hereafter yo
will be obliged to judge for yourself.” She was not a pui
chaser on that oceasion, but afterwards she gave no furth
trouble in this respect.

There are other dealers, again, who use much of wha
may be termed outside deceit—that is, by placing soms
attractive mark or emblem, in the way of flags, ribbons
signs, ete., to represent the articles so dressed and dec;
rated as being either premium or prize or superior, or some
extraordinary quality about them, from the good or general
average of what they should represent ; and this is done for
the purpose of procuring a higher price for an inferio
article. In fact, I have heard it said: «I put ribbons an
flags on my meat to make it sell for a good price, as
am bound to make money some way or another.” This

method this class adopt as a “legitimate manner of doing’
business.”

The safest plan for the inexperienced i$ to select respect-
able dealers, on whom they can rely. They may charge
higher prices for that which they furnish ; in the end, how-!
ever, more satisfaction is afforded, by less risk, and more
saving and relish—in fact, cheaper in every way, because all
good articles are with profit used—that, while the best
articles may cost more money in the purchase thereof, they
will be found to be the most economical in the end.

On the other view, unprincipled dealers are always ready
for what they term chances, either by giving short weight,
short measure, or short change ; and, if they are detected,
“Why, it's a mistake |” or, if he (or she) think that bluster-
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| harsh words, will frighten the wronged pur-
of tactics is brought to bear.

» purchasers, not having the time to go
rkets, will sometimes purchase of the
street-pedlers, many of whom are still
‘we have already spoken of, especially
', cannot be found when their fraud or
o of the city sealers of weights and
the districts of our (New York) city,
sures, from grocers and wagon-
of the standard. A half-bushel fell
s ; twenty-one half-peck meas-
e quart each; fifteen two-quart
quarts in the aggregate; and six-
ere short, in the aggregate, six

a long-standing custom, makes it
that all articles subject to be
as apples, peaches, potatoes,
, or flat conformation—shall be
of the measures, to make up
irregularities of such articles

., which are usually peddled
‘wagons, are seldom found so
 in the public markets, they

markets, unfit to be offered
* it happens to be a glut, or
; and, even then, their selec-
e which sell at the lowest price ;
ough the streets, their false-bot-
‘weights, or their stale or unfit
' by examination; they are off, and

the frauds and their persons are

desires to be served through orders
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by the butcher, or others, it is best that they should have
such latitude or choice of sending the purchaser that which:
they may have in the best condition for immediate use. If
it be for a 7oast, it should be either a rib, sirloin, or other
piece of beef; or leg, loin, saddle, or shoulder of mutton
or fore or hind quarter of lamb; or fillet, loin, shoulder, or
breast of veal; or turkey, capons, chickens, venison, par-
tridges, or grouse, ete. If for a boil, a leg of mutton, rump
or round, plate, navel, or brisket of corned beef; and the
same, in fact, with all the various dishes.

Without particular joints, or .other articles, are ordered
for an arranged or “ dinner-party,” it is then best, as well as.
proper, to give notice a day or two before, that the butcher,
or other, may prepare a particular, prime, or choice article,
such as may not only please the purchaser, but will give
the butcher, or other dealer, some satisfaction—as it is
gratifying to the conscientious dealer to hear that his joints
or other articles were praised, as it is to those who pay for
that which is acceptable and pleasing to them.

DOMESTIC OR TAME ANIMALS.

The domestic or tame animals which are usually pre-
pared by the butchers into meat, produce one of the chief
articles of food in our daily supplies; and the first among
these animals stands the ox, one of the richest gifts to man,
being useful to the farmer as a faithful worker, a great;
assistant in enriching his land, and then as a mill to grind
his surplus fodder into Jeg/, while every thing about him,
from his hoofs to his horns, is profitable for some purpose
or other.

Nearly all of these animals, while living, are known by
the names given to them by our Anglo-Saxon fathers ; but,
when slaughtered and dressed, their flesh assumes another
name, as the oz, with its varieties—the bullock, steer, cow,
heifer, stag, and bull—are changed to beef; sheep, consist-
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cether, ewe, stag, buck or ram, are changed to
to that of veal; hog, i. e, pig, shoat, barrow,
oz, and boar, to that of pork. The same

o apply to some species of wild animals.
Jamb, veal, and pork, are usually found
sar, in its various seasonable preparations,
rkets, and they may be reasonably con-
season;’ but there are certain months
are found in greater perfection than
the year, although, when a sound,
 been properly fed and prepared, the
o excellent eating in any part of the
tage of a cool atmosphere (not
g it to hang for several days,
as beef, mutton, lamb, venison,
tender, but also add much to
I may here also add, that the
, and game (drawn), is much

, when it can be placed in a
d in a linen bag, and hung by a
tor, or an ice-house, for a
cool and firm enough for

or carry any kind of fresh
as butcher-meat, poultry,
y d first be kept in a re-
la , until thoroughly cooled, then
1 eloth, around which should be
er green leaves), and the whole
P in a coarse cloth, and placed in
may be carried from six to ten
of Momnbe ing sour or tainted.
ould drawn, and a piece of
thin linen rag, be inserted into the
, .when left in, are apt to give
> usnally found best from November



28 THE MARKET ASSISTANT,

to May, from the fact that those animals producing ¢
flesh are then generally grain or stall fed,” although thy
fed, or which are fattened, on roots, pumpkins, or gras;
produce good, sweet, and tender meats ; but it has not th
weight, substance, or heart that is found in “ stall-fed
meat. From a letter written to B. P, Johnson, Esq., Secre=
tary of the New York State Agricultural Society, found i
their “ Transactions” (1852, vol. xii., p. 282), the followin,
extract refers to this subject : “You are aware, no doubt,
that the greatest quantity of ‘barrelled beef’ sent to forei
markets is packed in the West. Great portions are
young cattle, fattened on grass, principally of a quick and
large growth, and are what we New York butchers call
‘grass-fed beef’” The beef when fresh will eat soft, ten-
der, juicy, and sweet, but will not have the delicious flavor,
solidity, firmness, weight, or the heart or nourishment tha
the stall-fed (with grain) beef has. It appears to me, ag
soon as the salt touches “grass-fed beef” it draws back,
shrinks into a smaller compass, and changes to a dark
color, as if there was not firmness or solidity to resist the
action of the salt; and when boiled, especially if salted a
long time, will shrink very much, leaving it tasteless, juic
less, without heart or substance, and, when cut, of a dark
color. “Stall-fed beef,” on the contrary, is like corn-fed
pork, which has the appearance (when properly cured)
of being firmer, brighter, plumper, or has a swelled look, as
if the well-mixed fat protected the lean parts of the flesh,
‘We seldom hear of farmers, or others, salting down “ grass
or milk fed pork.” They pen them up, and feed as much
corn, generally, as the animal will take, for sometimes
months before slaughtering ; and when they are salted—I
quote an old saying—“Put one pound of corn-fed pork in
the pot, it comes out two,” which will apply to “stall-fed
beef.” ]

Animals in sound health, which have been fairly fed, will
have a layer of fat between the skin and the flesh or
muscles. This may be termed the outside fat or back fat.
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be mixed in and through the muscles them-
to the quantity and quality of the feeding.
the flesh increases, the back fat thickens,
o marbled with small particles of fat
ly, and a large collection of fat around
butchers call suet, to designate it from’
flesh fat.
, that it is artificial or over-feeding
choice, and extra-large fine cattle,
exhibited at our fairs and cattle- ~

e for beef, the question may
the varieties of neat-cattle
or choicest eating beef?

e, many of our most respect-
will honestly differ in. I,
ice which has brought
sizes, shades and colors,
¢ thousands, from the poor-
or jerked-beef, to feed the
the choicest—the win-
have been so elaborately
e es of the many epicures
d also to gain the admiration of
g this, my observations may not
> my convictions. I therefore
e order as they appear, as fol-

four to seven years old.
k (never worked), from four to six

"(nr barren heifer), not over eight
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Fourth—Ox,  from five to eight years old.
Fifth—Heifer, “ three to four &
Sizth—Cow, e b0 eight ¢
Scucnﬁlz—Stag, s Bivgo kd
Eighth—Bull, “ two to six 1
In the above arrangement I have placed the Spaye
Heifer first—from four to seven years old—as generally a
fording the best and choicest beef. I mean, of course, witl
the same breed, care, and partaking of the same feedi
My reasons for this are : that she is more docile and q
a gentler disposition, not apt to roam or run so much as th
common heifer or steer, and therefore she will naturall
flesh and thrive faster, while her nerves, muscles, or fles
and fat, are rendered more tender from her general quiétude
I do not pretend to assert that this quiet manner of growin
beef will produce that which shall be the most nutritioul
and wholesome, because this question must be left to scien
tific research ; my wish here is to show that which shal
prove the most profitable, tender, and well-tasted beef,
The usual appearance of the above-deseribed Spaye
Heifer, or fine steer, beef, when first cut with a knife, or aff
terwards, when it has laid together against or on marble,
dish, ete., it will be found to be quite a dark red color ; bu
the action of the air, on being exposed to it, in five minu
after will change its color to a clear cherry red.
This beef will also have a juicy or sappy appearance, with
a fine smooth grain to the touch, and in cold weather (or i
it has been thoroughly cooled by the aid of ice) it should
present a well-mixed or marbled appearance. The fat, botl
outside and through the muscles, presents a clear, straw
colored appearance, and that on the outside should entirely
cover the back of the loin and ribs, in some parts not
than half an inch. The kidney-fat, or suet, should be
large, or so well filled up under or inside the loin, especiall;
the thin end, that the whole sirloin (when cut up), suet, 0
kidney-fat, down, will lay nearly on a level ; or, in of
words, the thin end should appear nearly as thick as thel
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end when laid on a bench or block to be

d be of a brighter shade than the meat or
“hard, break or crumble easily, and at
but little fibre through it. "When greasy
full of tough fibre, small in quantity,
that the animal has been improperly
ght from a great distance, and there-
beef is deteriorated by rendering it

hen in good condition, will show their
color ; that of the ox, more partic-
pen and a coarser grain, as well as
8, ligaments, and muscle, less
ity of bone, and if the animal
good fat condition, the flesh will
80 juicy or fine-flavored as one
n worked down in flesh, then
a “summer’s run,” taken up
~or four months, when all the
will be a much more tender,
lavored beef, than the preced-
and muscle is not replaced, but
, more particularly in the
and brisket pieces. Tf,
are poor, then when
show little or no fat on the back
nd will also be of a darker color,
@ kidney-fat or suet, and the kid-
and this kind of beef will be
ot well-flavored eating.
more fleshy than the ox or
5 med ; and unless the animal
will be quite tough and somewhat
however, tho stag has been al-
it will much improve the quality
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of the flesh. Their horns are generally thicker and sho
than those of the steer or ox.

Bull-beef is the poorest eating of all beef, especially
old, poor, worn-out bull. They are always heavy-flesh
especially in the neck and buttock. The color of the flesh
is sometimes almost black, usually tough, with a strong
rank scent or flavor, especially when it is fresh killed ; g
though some months in the year a fine, fat young bull w
keep hunger off, but will never be choice eating.

All animals should be killed when they are in the cooles
state, or when respiration is the least active. Their fl
then will keep much longer fresh, and be more beautifull
sweet, and healthful ; but when killed in a heated conditio n,
or immediately after a hard drive, the flesh will take longe
to cool through, spoil sooner, and the flesh and fat will hay
a feverish, dark look (caused from its being full of blood ,
and of course it will not be so inviting or considered s
healthy.

The animal for beef, after having been killed and dressed,
is called a carcass of beef ; the one-half (a hind and fore
quarter), a side of beef; and the separate quarters, a hind
quarter of beef and a fore-quarter of beef. The same term
will also apply to mutton, lamb, veal, pork, or, in fact,
almost all animals.

The whole careass, before being “ split down,” or divided
through the back, has been occasionally roasted whole
here, as well as many other places, usually to celebrat
some great event. I have witnessed several public ocea
sions in this city when the roasting of an ox was one of the
great features, which, of course, took place on some pub!
ground, and, five times out of six, part of the carcass would
be invariably spoiled or tainted, as it appeared almost im
possible to apply the heat so as to roast the inside of th
thick parts; and the consequence was, that it would b
about half-roasted—some portions burnt, and the greater
part heated just enough to make it turn sour or spoi
and, of course, unfit to be eaten. No doubt, large iron spits
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ould be introduced or forced through the thick
when properly heated, would produce the

t of an “Ox-Roasting,” which has come
would now seem a very curious and ex-

happened in the latter part of the year
King’s Birthday,” in the then fashionable
d. This account is' found in the New
-y 29, 1728), which ushers the day in as

Morning, the Bells struck out; a
~a whole Ox set a roasting, with a
‘Huzzas to his Majesty’s Health.

Sixty assembled themselves
e ; by 10, they were ready to
L drank a Glass of Brandy to his
rs were extremely rich in

, Gold and Silver Laces ;
Holland Shirts, Silver
, fine Scarlet Cloth
red Tops to their
had this Motto : ‘God
1!, they marched through
-Bearers, a sett

K‘link before them ; then
- they drew up in Order for
Qm‘y Officer charged his
Royal Family went round

ch Health ; the Glasses were
in ot!mr parts of the town
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“One Colonel Edward Collins, that keeps the White-Hay
Inn, and Captain Thomas Goulding, Jeweller in the Wa
Captain James Warriner, Bookseller in the Walks, Lie
tenant Collins, Woolen-Draper in the Churchyard, Lie
tenant Taylor, Sword-Cutter in the Churchyard, and th
more young Gentlemen of the Town-Officers, which maky
8 in Number, that gave the Ox and all the charges theref
They drew to the:Beef when roasting, with Handfuls
Silver, each Officer, and obliged the Cook to stuff it i
the Shoulders and Neck ; and Captain Goulding, Je er
stuffed above an Hundred true stones into the Buttocks |
the Ox, several Diamonds, Rubies, Saphires, Emeralds
Garnets, Amethists, and Topasses. At two, the Ox wa
ready, brought to the Table, put into a Dish 12 Foot lon
and 6 wide, made on purpose. They dined in the Publi
Market-House ; but the stuffing made the Mob so furion
that they flung themselves over the Heads of the Office
into the Dish, and stood over their Shoes in Gravy ;
one was stuffed into the Belly of the Ox, and almost s Y
with Heat and Fat. The Grease flew about to that Deg
which made the Officers quit the Table, or all their Cloath
must have been Spoiled. They stopt and looked on the
Proceedings till three; then they all Marched to the Co
onels, and staid till four. They went out again on theit
Procession. At five, the candles begun to light; at 6,
town was illuminated. They went into the Colonel’s Qua
ters, near Seven, with Huzzas—‘King George for ever[-
where there was great Quantities of Wine and Beer dra !
to his Majesty’s Health, and all his loving Subjects in i
extended Dominions. At Eleven, the Drums beat ‘ Go
bed, Tom !’ and all departed in Peace after Pleasure.”

The following figure represents the form of a Spa;
Heifer, which is found marked with lines, numbers, a
letters, showing where the several joints or parts of
animal for beef are taken from, and how to cut the quarter
up in the common manner—as cut in the city of New Yorl
Those marked with the letter S are commonly used
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middling, and poorest kinds. The num-
f the bafk denote the number of ribs in
ce;” while those numerically numbered

B lyn, fonowsd by those of
two latter, however, as near
ed joints in the foregoing
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New York and Brooklyn. Boston.

Philadelphia.

1 8 Hip sirloin or thick | Part of the rump or | Pinbone sirloin.
sirloin. hook bone.

2 Secondeut ribs or|Second primeribs. | Middlexib cut,
‘middle ribs,
3.8
4 | Foreib or first pri
5. rd prime-rib. Third-rib cut,
6. First -cut  chuck | First chuck-rib, Best chuck-rib
xi
7. 8. Second-eut chuck | Second chuck-rib, Chuck-rib cut.
rib.
8. 8. Cross rib. Leg or shoulderof |Boler-piece.
mutton piece, |
9. 8. Thirdcut chuck rib | Chuck-piece. Chuck-piece.
or chuck-piece.
10. 8. Rump of beef. Aiteh or  edgebone| Tail end rump.
(part of). 1
1. Socket or face| Rump (part of). Rump-picce (part, of ).
rump,
12.  Firstentround. | Round. Round.
18.  Second-cut round. Leg-ran. Round (part of ).
14 Top of sirloin. Thick flank. Cut with Sirloin §
15. 8. First-cat neck or Neck-piece. Neck-cut
neck-piece.
16. 8. Second-cut neck or ? “
neck piece.

17.  Plate-piece,

Rattle-Ran or Runner Plate-piece.
Ppiece.

18. -pi Navel end of brisket. |Thin end of brisket.
19.  Brisket-pie Butt end of brisket. "l'hxck end of brisket.
20.  Shoulder clod. Clod (part of). |Clod (part of).
21.  Flank-piece. Thin flank. Flank,
22.  Thirdcut neck or | Nex k-piece. Neck.
neck-piece.
28.  Leg of beef or leg. | Shank. Leg.
24, Shin of beef or shin, | Shin. Shank,

In presenting the above names, as it were, belonging
each city, I was somewhat puzzled to procure, from num
ous inquiries, those which appeared to be the most comm
ones ; although there were some which all appeared to a;
upon, then again, no two were alike ; some had been alwi
used to one name, while others had another, and if I
given all it would have been quite difficult for the buyer,
even the seller to have become reconciled to the large n
ber, so I concluded to adopt those which appeared to ha
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intelligent friends. T also found that many foreign
ers had not only brought their countries’ customs of
up meats, but also their names of the joints; and
again, there were others in the same markets who
erent ways of cutting, and they also have adopted
which appeared to have been known only to them-
‘ we, however, a hope that the following wood-
st the eye to distinguish the most prominent
d joints, and also to know how to use
dishes they are severally and gener-
ofore, we will proceed to cut up, first,
of beef.
are usually considered the choice
-are cut or taken the large and famous
the English hold in the highest es-
g dish for the Christmas dinner.
wed in this country, but it is cut
0 ; that is, by leaving the two sir-
g dressed, the hind-quarters of the
, but cut so as to saddle or baron-
tocks, rumps, sockets, tops of
which leaves almost a square-
gland as the baron of beef ;
ed whole.
e immemorial, for the sover-
mas dinner is the “Royal
h print T read that it was
e Highland ox, fed by Prince
b hundred and forty pounds. Tt
ormous fire on Saturday after-
was watched and basted by re-
head cook, after which it was
the holly and mistletoe appa-
16 outside fat of the meat,”
advertisement for the Christmas
Bo?! will be roasted on Wednes-
s’ Dining Rooms, Lancaster Build-
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ings, Exchange-street, East Liverpool. Will be placed
the table at one o’clock,” ete.

In this city T have found several instances where
great dish was prepared and served, and a few of these e
dences of the fact are now in my possession in the. shape |
old bills of fare. About the first found on my list was gi
by William Sykes, who kept one of the best public hous
at the period of which this “baron of beef” was given,
called the “New York Coffee House,” and located at th
corner of William-street and Slote-lane (Beaver-street.)

This took place on the 8th of October, 1823, in honor
the union of the Erie Canal waters with the Hudson River,
which occasion he served up “a ‘baron of beef’ meas
nearly four feet in length, and weighing one hundred @
twelve pounds. It was placed upon a marble slab and u
mounted with a white silk flag, bearing the arms of the Sta
and painted for the occasion.” Then at the Agricultur
Society’s dinner, which took place on Friday, the 31st in
following, at a place called “ Mount Vernon,” located on ]
East River, just above the (Youle's) shot-tower. Anoth
“baron of beef,” weighing but one hundred and nine pound
was furnished by Thomas Gibbons, No. 60 Fulton Markets

The year following (1824), the corporation gave a dinne
on Monday, the 5th of July, in the City-Hall, when a la
baron of beef was on the table; and the next year the
gave another, quite as large as the previous one, on Mo
day, the 4th of July. I am also much indebted to Char}
H. Webb, Esq., the almoner of St. George Society, who it
forms me that this Society has had several barons of be
served up at their Anniversary dinners, which were prin
pally prepared by Mr. and Mrs. William Niblo. The fol
lowing incident will show one of the mistakes whi
occurred with perhaps the largest and finest baron of b
ever prepared for, or attempted to be roasted in New Yo
or elsewhere. This, no doubt, occurred from the anxi
of Mrs. Niblo to outdo all former efforts of giving thi
choice piece in the greatest perfection. She gave the ordel
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sotions to Mr. Andrew C. ‘Wheeler (butcher,
Market), that it should be the largest and
could procure. It was taken from a very
“and, when trimmed, weighed some two
eighty pounds then sent to Niblo—who then
garden and hotel corner of Broadway and
the day before the grand dinner of the St.
was to take place. The same night, late,
out to put it down to roast. She found
aldy that she could not spit it, let alone
 midnight, she sent for Mr. Wheeler,
cutting some one hundred pounds or
o enabled to get it spitted, and near
‘commence this great roast for the
~ They had, however, almost given
succeeded ; but it was said that
served up, as every thing else
had to do.
exactly through the centre of
es two sirloins—a name
known and commonly asso-
the carcass. It is said that
s 11, who jocularly knighted

erent quarters of beef, and
marked on the figure sep-
plana tion, showing how and
hich to cut off first, and how
quarters in the most con-
‘ﬂlem up, is first in order.

laid down on a strong table,
flank, together, are first sepa-
1ed over on the other (suet) side,
ﬁe rump-piece from the sirloin,
piece and buttock—will be sub-
mean time, we will show that, if
led or sold for the use of hotels
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or steamers, it is either sent whole or cut into roasts
steaks, as desired.

The Boston and Philadelphia butchers, after cutting’
the buttock and thin-end sirloin, are prepared to cut
fine rump-steaks, which are much the same as our sirl
steak, only cut more across the hip (or pin) bone.
of them remove part of the bone.

We will now divide the sirloin-piece into portions suif
for families who want roasting-pieces, which are cut of

MipDLE-CUT SIRLOIN,

sizes : the thick part, containing the hip-bone, will give
largest piece, while the small end cuts two small pieces,
from eight to twelve pounds each. The best of these
shown in the above figure, and usnally called the “ mid
cut sirloin,”

The other part, adjoining the ribs, is usually known:
the thin-end sirloin, being much like the middle-cut sirl
but with less tenderloin, and is sometimes preferred fi
small family, or those who seek it for its close proximif
the prime ribs. It is also cut up into small-loin or po;
house steaks. {

The thick part of the sirloin, by cutting off a few roi
bone steaks adjoining the rump side, contains the I
part of the tenderloin, or filet-de-baruf, which forms a I
and choice piece for roasting, from twelve to twenty-
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y in weight. This piece is shown in the figure below,
.u uall; “hip-sirloin.”

T ahziok:u;::so:h:he bs;f is sometimes ten.ned ‘th.a

sirloin; and, when it is not used for roasting, it is

ﬂine’hmis of the finest dinner-steaks, all com-

sirloin steaks, but separately. The first an’

ntity of tenderloin, is shown
‘page, and known as the “ hip
) are but two or three in one

sitloin-steak” (shown in
are about the same num-
" This is followed by the
-bone sirloin-steak” (shown in
cut up to the socket-bone or
steak makes an excellent beef.
collops, ete., as it contains more
ding-named steaks,
Henry W. Dunshee, Esq., for the

chief sources of human enjoyment
to some fabulous origin in the an-
" of that important feature of dinner,
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the beefsteak, was thus given in the middle ages :—Imy
Plaucus, a Roman of rank, was ordered by the Em;
Trajan, for some offence, to act as one of the menial
ficers to Jupiter ; he resisted, but was at length draggy

!

|
A
Hrp SIRLOIN-STEAK.

the altar. There the fragments of the victim were |
upon the fire, and the unfortunate senator was foreil
compelled to turn them. In the process of roasting, one
the slices slipped off the coals and was caught by Plau
in its fall. Tt burned his fingers, and he instinctively
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ade the
i th. In that moment he had m:

m::u the taste of a slice thus carbonaded
‘ finitely beyond all the old sodden cookery of Rome.
expedient to save his dignity was suggested at the

evinced his obedience to the
through the sacrifices with due
orn of the employment by turning the
matter of appetite. He swallowed
jan, defrauded Jupiter, and in-

~ A discovery of this magnitude could
5 the sacrifices began to disappear
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with a rapidity and satisfaction to the parties too e
ordinary to be unnoticed. The priests of Jupiter adoj
the practice with delight, and the king of Olympus mu
have been soon starved if he depended on any share of
good things of Rome.”

RoOUND-BONE SIRLOIN-STEAK,

Broiling Steaks.—In the early part of the
teenth century, when travelling by the stage-coaches
the fashion, Mr. Southmayd, my neighbor, says : “ Trave
going to the eastern cities and towns—Boston, New Ha
ete.—and those who travelled much, were always anxios
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, to enjoy a good broiled beefsteak. A
of Butler, kept a public house in that
eet, and, about that time, was famous
which he always cooked or attended
find him, with his white cap and
of live hickory coals, in front of the
chimney, having a long handle
(hinged) gridiron, and a fine
that he could keep the steak
then on the other, that not a
drip off. When done, it was
ing hot before the hungry
) do ample justice to the efforts
s, built a reputation, as well
of broiling a beefsteak.”

elebrated “ Beefsteak Club,”

£, were thus represented :

1 Apl'?priefor of a long-established
located and known at that

g (Ijlew York), near the “old
oduce him in 1803, where we find
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SMALL Loix, or PorTER-HOUSE STEAKS.

he opens a “porter-house” at No. 43 Cherry-street, whi
became a popular resort with many of the New York pile
for his prepared hot meals, at any hour, at their call,
being occasionally detained on shipboard until their vesst
were safely moored.

The “ porter-houses” in those days were not so devof
to tippling, dram-drinking, and the common nests for &
loafing, or the manufacturing of politicians and corrupt 0
cials as at the present day, but rather to accommodate 8
hungry and thirsty travellers, old and young bachelors, 8
men, and others with a cold lunch after the English custa
—“a pot of ale [or porter] and a bite of something.”
“porter-houses” prepared a’ hot meal of one or two d
among which was Morrison’s, who must have been qu
famous for his excellent broiled beefsteaks, which were u
versally called for at his place.

On one ocecasion (at the above period, 1814), Mo:
having had an unusual call for steaks, he had cooked
last steak, and, as fortune would have it for all future )
takers of beefsteaks, an old favorite but a rough pilot, n
him a late visit, both hungry and thirsty, having been 8
eral hours without food. Not caring for the salt junk abo
the vessel which he had piloted in, he concluded to W
until he got on shore, that he might cast his anchor at 3
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where he could enjoy his “hot steak and mug of

honest language the pilot gave his usual order.

" had nothing but gis fimily dinner for the
ch consisted of a sirloin roasting-piece, of
‘cut from if the old pilot would have it.
 thing—so long as it is a beefsteak—
s agull!” exclaimed the pilot. Morri-
slice, had it dressed and served,
ly devoured, and turning to the
a blast from the old tarpau-
tonishment, received the order):

just like that—do you hear ?”
-and the second mug of porter,
towards his host, loudly vocif-
mate, after this I want my
iecel—do ye hear that?—so mind

n the old pilot's companions
loin steaks” served to
ed that these steaks were
for single individuals, and
n roasting-pieces, from
as they were called for,
s in demand.

: I cut off from the sirloin
which serves my pilots and
18 now cold weather, I wish
S cut up as T shall direct every
o’s sirloins were daily cut up
der to “cut steaks for the por-
‘om was changed into “cut the
i appearance attracted the atten-
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tion of other butchers and keepers of porter-houses,
admired their appearance and convenient size ; in a
years their name and character became quite common
the butchers of the Fly Market, from which the name §
spread to the several principal cities of the United S
and T doubt not that the name, porter-house steak, has rea ch
across the Atlantic.

Tender-loin (or filet de boeuf). This most tender e
tion of the beef is taken from the under or kidney side’
the whole sirloin, behind the suet, stretching along the im
loin or backbone. It commences at, and connects with
round-bone steak, extending to the thin-end sirloin, and
dom weighs above ten pounds when all taken out.
much thicker and broader at one end, gradually tapen
to the other, and measuring from sixteen to twenty .{
in length. It is considered the most tender, and by ma
the choicest part of the animal, and therefore always ¢o
mands an extra price.

The reason of the tenderness of this choice bit is, tha
is so situated in the animal while living, that the uses
this flesh or muscle is little called into action, and lies
warmed and protécted by the fat on one side, and on
other by the backbone. Tt is found that those parts of i
animal’s flesh are tender which are not brought into w
and tear by the ordinary movements of the animal, of whi
it would seem the back, the loin, and the rump appear.
have the least straining, and therefore in those parts
found the tenderest flesh ; on the contrary, the neck, lg
sides, and buttocks are brought into violent action by
physical efforts in walking, eating, lying down, stretchil
rubbing, and other muscular movements,

The fenderloin is not recognized by the epicure as eith
being the sweetest or best-flavored meat. The cause of
will be readily understood when it is known, as a
stated, that this muscle is not used as much as are the oth
sweeter portions of the beef; hence, the blood flows mé
sluggishly through its substance, with the consequent I
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i d,
0 ht to bear upon it. We therefore find,
oxdl::l,:ii possesses the attribute of tendem_ess,
be recognized as being flabby, or soft, or deficient

firmness ared with the glowing life-giving
WM‘N:O llnnpthe meat of ribs, rumps, and the

e sirloin, and other outside portions of slaugh- *

is kept housed, especially in a small
ng an impure atmosphere while fat-

ul] flavored flesh ; but it certainly

q of tbe inaction, from
forced into quietness) than that which
nal kl:tened and exercued in the free
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open air, upon the same food. In fact, wild animals, w]
range and fatten upon the hills and mountains, always
duce flesh the sweetest, as well as of the highest flavor,

Rump or BEEr.

certainly the most healthy for human food. It would
pear that the genial warmth of the sun, the pure moun
air, and the short sweet mountain-grasses, produce their.
fluences in perfecting and sweetening living things, whef
animal or vegetable, intended for our sustenan .

The whole rump-piece is usually divided into two or
pieces. The first, or that which joins on the sirloin,
culled the face-rump, or « socket-piece” (shown in the
on preceding page). The other part is known by 2
common name, “rump of beef” (shown in the above fi

When this piece is divided through the centre stre:
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g about half-way across the dark bone, on the
d the fat, the smallest piece on the left side is
 edge-bone (aitch, H, itch, or adze bone), and the
o the tail-end-rump, or “rump-piece.” From the
are also cut pieces for doube, bouilli, stewmg,
dean, ete., and, when left whole, is one of

beef.

ge or full, by cntﬁng off the flank
m for smoking, viz., inside piece,
piece; the first is generally preferred,
e most tender. This leaves a large
ean be cut into two rounds of
id cuts. The second cut is usually
the first cut. They are used for
, stewing, and for corning.

ig a small veiny piece and the
e¢t are used for soups, etc., after
'eS across thle) marrow or leg- bone
°n_prepared by some « old-country
’ht‘hng off the flank, the veiny
whole of thalegbone it is then
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cured in a sugar and spice pickle, after which it is boy
hard with cord, when it is either hung to dry or ligh
smoked, and is then generally used as smoked beef.

If the buttock is cut for a Scotch ham or smokers, §
leg, when taken out, will have the marrow-bone atta
and assume the appearance of the following figure.

LEG oF BEEF.

Top of Sirlein.—This piece is known by some as #
“thick flank,” being a connection with the flank and
sirloin—a piece without bone, quite tender, and well mix
with fat ; used for corning, stewing, etc. The flank is eith
turned on the round of beef, or the fat trimmed off, whe
the lean parts are excellent for stewing, etc.

MippLE Riss,

The fore-quarter being now ready, is laid upon a be
or block, ribs or inside down. It is then cut down on
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ck side, close against the large prominent shoulder-

which is sawed through, and the shoulder-clod is cut
The other part of the quarter is then divided, leaving
ribs and chuck in one piece, and the plate, navel, cross-
d brisket in the other. We next separate the two
n the plate and navel (after counting four ribs
cross-rib), and follow on by cutting off the
d separating the navel from the plate-piece
sen ribs in this quarter, nine of which are
¢k : the first seven of which are called

C

Russ.

‘whole) into three or more pi
d hroe pieces.
the thin-end sirloin, and are always
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the smallest and most suitable for a small family ; w]
when required, it is usual to cut two ribs—first and s
(or first, second, and third)—which are called the “ firg
ribs,” a representation of which can be seen on the pr
ing page.

The next ribs—third and fourth—or Tepresenting
third, fourth, and fifth as the “ middle-cut ribs,” or “gec
cut ribs,” are illustrated on page fifty-two.

And the last two (sixth and seventh), the thickest part.
the prime ribs, are called

Trrp-cur Riss.

Each of these prime ribs is considered by many epi
to be the finest and best-flavored pieces of the animal, n
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" sirloin. These choice pieces are us?.ally
m l:l:?ﬁrst and second cuts are sometimes
rolled beef, having all the bone ta.kex{ out and

: od into a round form, when it is used for @ la mode,

of the shoulder-blade through
flesh, according with the
fitable and good piece, both as

last four ribs (making thirteen in
@ shoulder-blade, and the neck-piece
of the chuck.

are usually divided into pieces of one or
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two ribs each. The first two— tenth and eleventh.
called

SECOND OUT CHUCK Ris,

A very sweet, juicy eating-piece of beef, not quite so te
as the first-cut chuck rib, but as well flavored. This joint
at a much less price per pound. The next cut, being
twelfth and thirteenth, or both ribs together, is usnally knos
s a “chuck piece,” or chuck rib. These pieces are
quite so good, but having the blade taken out (as all oth
should'be that have it in), and a piece of nice fat or
placed or skewered in, makes an excellent piece to «
in the pot,” a@ la mode, potted beef, bouille, for minee pi
soups, ete.
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four of these chuck ribs, with the neck end, are left
r, it is known as a chuck, and ofttimes this whole
cut into and sold as chuck steaks ; the first of them,
a choice animal, are next in quality to the sir-
being as well mixed or marbled with fat, and
sweet and juicy.

e of the chuck, or rather neck-piece, is usually
three or more pieces. The first, next to the
first-cut neck-piece, and so on. These pieces
¢ a sweet, strengthening soup, or mince pies,

h the English call leg-o/-mutton pieee),
| piece, very fair for a plain roast,
ng, @ la mode, bonille, and for what
folks™ eall “roast in the pot.”
much used by the French for
piece corned or salted.

called raitle-ran) is com-
beef, and the best for press-
er taking all the bones out
or skewer it up in a round
i8 known as Scotch roll, a
excellent dish when cold.
isket) is much used for
| brisket pieces. These
ie l&lhng, packing, ex-

¥ OF BEEF.
elod, when cut in pieces, is
bouille, ete. The meat is juicy
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and tender, with a nice marrow-bone in each piece, €
the thick end, sometimes known as “ Old Tom,” althou
contains & large bone, which, though hidden from
excellent for a rich soup.

The shin of beef; which is represented on the
ing page, is taken from off the clod; it is fit for n
but stock for soup. When well and properly boi
makes a rich, gelatinous soup. ;

The sticking-piece is also taken from the cl
of late years is seldom taken off. It is used principi
mince-pies, stews, soups, ete.

Half-bison (or buffalo) heifer.—An animal of ¢
breed, or cross of the bison bull and Durham cow,
slaughtered by me in the month of October, 1855,
further, particulars the following extract is taken

Frrra AND Srxra Riss.

“Transactions of the American Institute,” page two
dred and nineteen of the volume for 1855.
“This animal’s age was between three and four
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', weight nearly one thousand seven hundred pounds.
, four quarters (dead) weighed nine hundred and forty
y fat one hundred and twelve pounds—hide
five ponnd!) On the hump the fat measured three
f inches, on the loin two inches, and cut beauti-

‘blod, (See figure of the fiith and sixth ribs.)
black, with tan-colored long hair on
‘also long hair under her chin and at the
rn-up horns, round nose, and the wild
When fastened up in a large pen
ous that no person dare go in the
red object presented itself, whether
red shirt of a workman, she would
‘and pitch directly at the object,

ed that he had sold all her ¢beef,’
r in favor or against the eat-
to whom he sold cuts to re-
partaken. There were but
some ten or twelve who
d or more tender beef,’
whom was Lieutenant-Gen-
was very high-flavored,
as our first-quality

and dressed, is called
T, in the dressing, our regu-
until the day it is to be
It is retained on the carcass
the flesh moist, bright, and

s to produce the best veal, T
ng order :
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1. Heifer-calf, from 4 to 6 weeks old, fed wholly on

2. Bullcalf, P P «

8. Bteer-calf, from 6 to 10 weeks old, fed partially on milk and n
4. Heifercalf,  « E E

5. Bull.calf, “ & =

6. Steer-calf, from 10 months up to yearling, fed as above.

7. Heifer-calf, “ “ “

8. Bullcalf, « « «

The age of the calf not being less than four nor more th
six weeks, produces the best veal, if properly fed ang
a healthy condition. At a less age veal is not fit for foo
as the flesh is flaccid, gelatinous, and watery. When ca
are wholly fed from the cow, and range between the age

A

1. Loin of veal. 5. Breast of veal.

2. Leg of veal. 6. Calf’s head.
8. Shoulder of veal. 7. Calf's feet.
4. Neck of veal.

four to six weeks, they produce what may be called milk
veal, being the most white, tender, and delicate, and con
sidered the choicest eating of all other veal. After
weeks the calf requires more food than the mother can p -
duce : the milk of another cow, or a little meal, grass,
hay, is also given. This change of food, with advance of i s
age, of course, materially alters the character of the flesh,
both in quality and color, which becomes darker, while th
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fat is more yellow and the meat less juicy. When turned
ont and wholly fed on grass (grass calves), the flesh is ren-
dered poor, dry, tasteless, and usually dark-colored.

Good veal should be finely grained, tender, and juicy, the
fat firm and of a whitish color. If too white, the veal will
show that the calf has been bled before being slaugh-
tered—a process which may add to its appearance, but
which deprives the meat of much of its juiciness as well as
its sweet flavor.

The figure on preceding page represents a calf about six
weeks old, and is marked out with lines and numbers, show-
ing the different joints and their several names.

Loy oF VEAL.

' The hind-quarter of veal is the choi
I f Y choice, and always
commands the highest price. It is usually divided into t\zu
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parts when found on the butcher’s stall, which are @
monly called the loin and leg of veal. The figure on pi
ing page represents a loin of veal, which is the cho
portion for roasting, either whole or divided. It also mak
fine veal chops, either for broiling, frying, or stewing,
When the loin is too large, it is divided into two sm
joints; the thin end is called “kidney-end,” and the oth
“thick-end,” and, by foreigners, the “ chump-end.”
‘We now turn to the

Lec oF VEAL,

which is sometimes used whole for roasting, or from
cut the “fillet of veal,” “veal cutlets,” for fricandeau, fo
meats, collops, ete. The fillet of veal is boned by
butcher, and is used generally for roasting, stewing,
The “knuckle of veal,” being a part of the leg of veal
the fillet or cutlets are taken from it, makes a good
soup, a stew, or boil, ete.
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uarter of veal comprises the shoulder,
‘b,r:n-: the breast. The following figure repre-

SHOULDER OF VEAL,

, taken out. It is a good joint
will answer for that purpose

family can make two dishes from
taken from the thin end, for roast-
e “knuckle,” or hock-end, left with
me, will make a good soup or
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NECK AND BREAST OF VEAL.

The breast of veal is shown, on the left of the al
engraving, connected with the “neck of veal,” running
figure 1, directly down across the inside ribs, to figure
The breast is seen with the fat and throat sweet-bread
tached, as it is usually dressed by the market-butcher.
sweet-breads are, however, sold separately.

Many persons prefer the breast of veal for roasting,
ing, veal-pie, and ragout ; and it is sometimes boned, s0
to roll, or a large hole is cut into it for the reception
stuffing, ete.

The meck of veal is used for stewing, fricassee, v
pie (either pot or oven); and the best or rib end is
ferred by the French and Germans for “rib chops” or *
cotelettes”—(not “veal cutlets.”) {

The head, feet, haslet, sweet-breads, and other parts
the calf, are noticed under another head.
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MUTTON.

flesh of sheep, when slaughtered and dressed, is
by the name of mutton: a single one whole, a car-
mutton ; many together, mutton carcasses.
a kinds, ages, and sex of sheep producing the
are placed in the following order :

from 3 to 5 years old.
« o« “

“  never having had lambs.
« h “

“ “ “
\

the best mutton appears
old. They are then bet-
it, through the flesh, when full
ill have a large kidney fat.

ducing the best mutton,
are more docile and

mutton is best immediately

re the animal heat has parted from

overed it, and I have eaten from

different occasions—when fresh

d have always found the fresh-killed
5
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mutton taste much as it smells when dressing the a"
that is, what butchers call “woolly,” or “ sheepy,” and ne
so sweet or tender as the long-killed, or that which has h
the longest in clear, cool air, where the flesh has not be
permitted to dry too much or become tainted ; the
then has become tender, yields easily to the powers of m
tication, and, while much of the fresh, thin, tasteless jui
or water are dried out, experience shows that the
sweet juices are left.

The different breeds and feeding have also a great dea
do in producing the best qualities. A large-framed, coars
woolled, fat sheep produces a coarse-grained, dry, and b by
indifferent-flavored mutton ; while the middle-woolled, rouz
plump, thick sheep-—generally found in the Southdown,
cester, Cotswold, etc., breeds—produces the close-grai
tender, juicy, and high-flavored mutton, especially when th
are allowed to feed upon the short, sweet grass of th
hills and mountains, with the addition of proper stall-fee
ing afterwards.

A great deal of the mutton brought to New York Cxty b
the steamers from England, and paraded so ostentatiousl
at many of our first-class restaurants, hotels, etc., is ges
erally no better than our best mutton, which can be pre
cured from any of our first-class butchers, and more ef
pecially when it has been “hung.” The principal advan
of the English mutton is on account of its being long-kille
when it arrives here. I will not, however, say that we pn
duce as much fine mutton, because I know we do not.
climate of England is more favorable, it never being so ¢
but that the sheep can be left out all winter, without be
housed at all : in fact, I am told that these animals can
the turnips out of the ground, where they are left for
purpose, while ours, to keep them improving, must b
housed and well cared for, to produce this excellent meat:
perfection. i

Many travellers say that mutton is the favorite meat
the English people of all classes ; it, however, is not so
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ntry yet ; but its consumption is gradually increas-
T think, quite as fast as the improvement and

se of the fine breeds of sheep.

opinion confirms the fact that good mutton is

the most wholesome, as well as the most easily di-

‘of all the meat kind, and therefore best calculated

ing the best mutton, perhaps a few remarks may
‘unpractised buyer. The fat should be white,
the scored skin on the fore-quarters nearly
 succulent, and juicy, rather of a darkish
] es clear and nearly or quite white.
r mutton is seldom fat ; but if so, the
appearance : and if the animal has
diseased, the flesh will be flabby,
a stringy appearance, and the lean
e back of a dark bluish shade.

is usually found to be dark,

he Miﬂofndarkar(md some
de than that found in good mutton,
nd spongy, and rank in its flavor.
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In dividing or cutting up a “carcass of mutton,” i
usual, first, to split it through the backbone into two
and if the weather should be unfavorable for hanging th
any length of time, it will be best to hang them separa
without quartering them. “In some parts of Eng

says the Westmoreland Gazette, “it is usual at Christmg
for the farmers to kill each a sheep for their own use, ¢

SADDLE oF MUTTON.

which occasion, when the butcher inquires if they want an;
meat against Christmas, the usnal reply is, ‘ Nay, I thi
not; I think o’ killing myself’ Last Christmas a buteh
called on a farmer of his acquaintance in the usual mann
saying, ‘ Will ye want a bit of meat, or ye'll kill yerself
Christmas?” ‘I nae not,’ replied the farmer, ¢ whether I
Kill myself or take a side o' mo father.’ ” !
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- sixty-seven is shown the various
c i f‘w f g::eg,on‘ P:.fe ted {y the number of each piece.
" he carcass is also often cut with the two hind-quarters
sether, and so hung up on the stalls, sometimes for weeks,
3f in weather fit for keeping it, or long enough to ripen it.
: hanging of meats is a great loss to the butcher, from
t of drying out the juices, thereby lessening the
‘animal of eighty pounds weight, hung up for
| from eight to twelve pounds, accord-
the weather, which loss, with the risk of
gither close, damp, warm, or muggy
d an increased price, or a proper al-
o loss on the original weight. There
r, who have proper places, and
it is used as it is required.
uarters, which I have desig-
ady to be used or cut for a saddle,
: then cut a part through the
the legs, either ham (as seen
h fashion, which leaves the
as a “saddle of mutton.”
3t part of the mutton for
eather will admit, be well
the outside fleshy skin
which I have called
of a saddle of mut-
should be sawed off like

tenderness.
‘when left together, T have
Jore-saddle, although usually
name is usuaily given them
wter will properly apply to

e is wanted for a large roast, or
. ﬁﬂ shanks are taken off, with a
® neck ; which leaves a good thick
chines of mutton, but when separated,
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each one a chine of mutton. By taking out the should
blade it leaves less labor for the carver. For a small famil
the latter piece makes a profitable and good piece, either
roast, corn, or it may be cut into lean chops. 3

If, however, the carcass is split and quartered, either o
of the four quarters can be used whole for roasting, et
the

HIND-QUARTER OF MUTTON

can be divided by taking off, ham fashion or haunch fas ;
as shown in leg of mutton on opposite page. 1

One of the most useful, it commands the highest price of
any joint of the carcass. It is a choice part for boiling,
soup, corned, ete., and when well hung it is best for a roast.
The part left of the hind-quarter is called the loin of multon.



chops (sometimes called Eng-
, ete. The loin of mut-
should also have the light
it before use. The following
man who was carving this

this loin of mutton sad-
“ Cut it bridle-wise, for
' bit in our mouths.”

ccracked like lamb, or it has the
makes an excellent piece to roast,
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or corned whole ; but when wanted in pieces, the shouls
should be first taken off, which will appear as follows—

SHOULDER 0F MUTTON,

used for roasting, soup, stewing, ete. A London paper
1804 says: “ Yesterday a journeyman blacksmith, of thi
name of Sattle, a noted gormandizer, undertook, for a trifling
wager, to eat a shoulder of mutton of six pounds wei
with a proportionate quantity of vegetables, and a thr
penny loaf, and to drink a quart of ale, at a public house
in the neighborhood of Golden Lane. He was to perfo

the task in an hour ; but he completed it in fifty minu

and actually bespoke a supper of bread and bacon.” Wi
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off the neck of mutton from the breast, which
stew, haricot, ete., or from which are cut ribs
the French cotelette, or rib chops (the one
5 92, is ready trimmed for use), which leaves
lﬁ neck—a piece much used for broth for
o neck, cut up, is used for haricot,

Jowest-priced joint of the carcass—is
ete. Other parts of the sheep are
head.

me after it is slaughtered and
names apply to the similar
g the word lamb in place of

known among butchers as

of about twelve months,

gh at this period the year-
»

and sex are considered

ks to three months old.

hs to eight months old.

 ealled house lamb, espe-
presumed from the circum-
the winter months, when its
housed, fed, and kept warm,
or become sickly. Tts flesh
e character, and, although deli-
pid and no way nourishing.
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The old-country fashion of preparing house lambs w,
many years ago: “ As soon as the lapbs are born they g
put into a warm outhouse. Some white peas and bran
mixed together and placed near them, with a little fine ha
and a chalk-stone to lick. The dams are turned into
grass, and brought to their lambs four times a day. Ever
lamb is suffered to suck as much as it will. By this proe
they become extremely delicate.” But in this country
usually lacks the pleasant flavor that grass imparts to
flesh.

Lamb ocecasionally is sold in our markets as early as th
month of March ; after which it slowly increases in size an
numbers, and in the months of June, July, and August it
in full season, and of fine quality. When first brought t
market lamb is not sold in less quantity than a quarter, ifs
weight being seldom above five or six pounds. As it
creases in size by age, and amply fed by the grass-fed
—aided by the warm sun—the lamb speedily increases
weight, the quarters from eight to twelve pounds e
Later in the season, the animal with age and forced f
the quarters will weigh as much as twenty-five pounds.

To choose lamb, first examine the fat on the back
then that of the kidneys, both of which should be wl
hard, and of the same color, Lambs are tender creatures
Rough handling, cold, stormy weather, kept without food
and being long driven, produce a feverish state, which:
causes the flesh and fat to be veiny and of a dark red color,
and also renders it dry, tough, and tasteless. ]

The kidney fat of a fine (or inferior) lamb should not
be raised, stuffed, or blowed ; but merely its own caul or fat
laid on its legs and flanks (see Fig.), to prevent them from
drying or burning when roasting. Beware of two or three
colors of fat found about the dressmg of the hind-quarters,
which in all probahlhty is here appropriated from some
other animal, which gives it a different flavor when cooked.
This caution applies to all kinds of meat of blown or
spongy appearance, this being frequently produced by hu- 1
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is needless to observe that the breath of
even from those of the most healthy and
this manner blown into meats, is neither
o its sweetness nor to render it palatable

people. v
Jamb is first split down the centre of
two sides, which are quartered by

on the following

3 gh, and it is desired b; h

i, TRy e : yfhe to

cut or dx?l.ded, the leg is first cut off and ;repued for
roasting, boiling, or cut into chops, ete.
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The loin of lamb is usually cut into chops, or eracky
for roasting, ete. L

The fore-quarter of lamb (see fore-quarter of mut
ton) is smaller than the same joint of mutton ; the bones
are of a more reddish color. The fore-leg is broken
immediately above the joint of the foot, at the point where
the fore-foot or hooflock joint is cut from the mutton, whi
connects with the white joint bone. Some call it lamb
long as the foot breaks off with the hand at this place;
this, however, often oceurs in old sheep.

Small old sheep, very poor and thin in flesh, are ofte
dressed up “lamb fashion” by irresponsible butchers an
others, who sell it under the name of lamb, and many .
ago such was known as “ Staten Island Lamb.” This m
is usually sold at exceedingly low prices.

By many the fore-quarter of lamb is preferred for
delicacy of the ribs and breast when roasted. Remoy
the blade-bone from the quarter greatly assists the carver.:
Separated from the shoulder, the neck and breast broiled
make a choice dish.

Other parts of the lamb are found noticed under another
head. !

PIGS, HOGS, AND PORK.

The young pig, termed “roasting-pig,” is not changed in"
name, like the full-grown animal, by the fact of slaughter-
ing. Living or dead, it is named a pig, a roaster, or &
roasting-pig. When dressed for choice eating, it should
not be less than three nor more than six weeks old. The
skin of the roaster should be white (unless it has been &
spotted or black-haired pig), plump, hard, and well cleaned.
The flanks, where it is opened, should be thick and fat, and
it ought to weigh from eight to fourteen pounds. Its season
is best in the fall and winter months. 1

The half or full grown shoat, or hog, and its varieties,
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for the stall, is changed to the name of
. and of different ages and sexes, they
\ by several distinct names : those under one year
v called pigs, shoats, or porkers. If the female
ave pigs, she is known as a “ young sow,”
the name of shoat, ete. When spayed,
known as a “spayed sow.” Above one
d a “young boar;” when aged, an
en altered, a “harrow,” or “barrow-
when altered late or aged, it is called
female is similarly named “sow,”
These terms are mostly applied to
&
rmation, in relation to the varieties
pork, may be placed in the fol-
those which are fed with corn :

~will not weigh less than
d and twenty pounds.
ni-t3 arent appearance,
the fat on the back should not
ick, white and firm, and the lean
sappy. The skin of the older
thicker and coarser, while the
, but equally sweet, juicy, and
<y
¢ bacon, ola?.r pork, hams, shoulders,
salted or barrelling pork, are usually from
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one hundred and fifty to five hundred pounds in w
—some, indeed, have weighed above one thousand
hundred pounds.

By many, fresh pork is considered to be exceedingly un
wholesome during the months of the year of high tempes
ature. This, no doubt, to a great extent, is true: the faf
gross character of the flesh not being easily assim
when the animal economy of the human system requi
less heating nourishment to the blood, and therefore ¢
quires less irritating food to the digestive organs. The it
stincts of experience no doubt lessen the demand for fre
pork during the heat of the summer trade.

Animals procured from those who properly feed then
(the food producing a great influence on the quality of
flesh) must prove good, sweet, and wholesome, although
may be soft ; but if the animals are allowed to run at larg
which is generally the case with shoats and hogs in the
spring and summer, eating whatever they can pick up-
their uncleanly character is too well known, both as f
habit and the filth or animal substances they select fo
food—there can be no doubt that pork, from such animals
offers unfit and unwholesome food. E

Shoats or hogs selected for slaughter, after they have
been properly fed, are penned two or three months, firs
giving them swills, vegetables, or grain, which afterwards i
increased in quality and quantity, such as Indian-corn, by
_ which the character and quality of the flesh is much
proved. The tenderness is also increased by the hangin
of the carcass of the slaughtered animal for several da;
before being cut into the various pieces for use.

The ecarcass of pork, being intended for immed
use while in its fresh state, is hung by the foot of its ri
hind leg ; then cut down, through the skin of the cenh'e
the back, from the tail to the neck, followed with the s
ting down of the backbone through the line of the incision,
dividing it into halves or sides. These are again divided,
after taking off the head, into quarters.
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5. Flank of pork.
6. Hocks.

7. Pig'shead.
8. Pig’s feet.

$aa

P in the pr

d 5) is first divided by taking
rally used fresh for roast-

taken out and finely

g, it should be kept in

if not too fat, presents

ld also be finely and
\ﬁ& be when intended for
quarter of an inch in
 render the joint more
hﬂ pork chops, and

“small, is often roasted
removed ; if large, it is
msm&),usmg
k, for corning, after taking

3) is used for roasting, or
ops, up as far as the blade-bone,
pork-steaks.

large and fat, and the lean por-
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tions intended to be used fresh, the two following f
(furnished me by the kindness of the dmerican Agri
will assist this explanation, in the cutting of it up.

The figure 1 appears lying on a block or table. 'We m

‘SI0) EHL HNIMOHS—DOF {0 SSVOMV) 0 HaIs100—T ‘S

first separate the head from the carcass; then split (
saw, if frozen) the carcass through the back-bone with &
chopper. Each side will then appear as represented by
figure on opposite page. This done, with a sharp k
loosen the leaf and kidney fat (near the letters N and
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it away towards the leg, or fresh ham;
t away with it. Each side is then
hind quarters, by leaving two ribs

The nexst cut loosens the tenderloin

:
El,
:

pork off (see first figure,
:Whed: the chine piece turn
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over, that the thick clear fat (fig. 2, O) can be easily
close to the lean. This fat is usually salted, and is kno
back fat ; it is used for various purposes in cookery,
also by many butchers in the dressing of calves. Sor
times a very thin slice will be observed on a fat-appe
loin of veal—this deceit is called plating, although, in
it may be considered an addition to the veal, by aiding if
cooking and its flavor; it is usually done, however,
the intention of hiding the uncovered kidney of a pa
young veal, which too often is not fit to be eaten. i

1. Leg, or fresh ham. 7. Flank.

2. Shoulder (after being trimmed). 8. Tail-piece.

8. Chops or cheeks. 9. Neck-piece.
4, 4. Loin-pieces. 10. Pate or skull.
5, 5. Rib, or chine-pieces. 11. Feet.

6. Brisket.

The chine of pork, without the back fat, is muel
used for chops, steaks, or roasting : while some prefer #
part (after taking out all the bones) for sausage-meat.

The back-fat, on the loin, is also taken off in the sam
manner, when the loin is prepared for either chops or roast

l.“gThia kind of pork is now usually preferred, instead of ¢
small quarters, or that which has the skin usually left o1
it ; the flesh being considered more luscious from lm n
been better fed and cared for, while it is leaner and thickes
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o intended for bacon is always large and fat, es-
intended for English and “ Irish-singed bacon ;"
or, will be found noticed under the proper head

‘the hog on the preceding page represents
mode of cutting the carcass for barrel-

of cutting is adapted by separating the
, then splitting the carcass, cutting off
tearing out the leaf and kidney fat,
as previously shown. Then the
is divided by cutting off the cheeks,
of the mouth, following the line
l, A B,) and saw off the jaw-bone,
from the pate; then crack the
n the front teeth, and the
g up by. Next take off the
88 the side, as shown fig. 1
ibs, by cutting under the
e ribs as far as the chine-bone,
L directly to the end of the
es the shoulder about one
too spare), with meat
a roast. Then trim
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Measly pork.—The flesh of the hog, with this ¢
ease, when slaughtered, is exceedingly unwholesome, g
not fit to be used for any purpose. It may be known
the many yellowish lumps or kernels seen through the
and lean, as well as the flesh having a heavy, dull ap
ance.

GOATS FLESH.

These animals are sometimes found in our mark
dressed for sale, but their flesh is considered inferior
that of mufton. Although that from a young wether
or kid is very tender and sweet, but has not so agreeabl
flavor as mutton or lamb, nor is it so easily digested—
flayor partaking the character of venison.

A very fine, fat goat, killed after the fashion of the
by Bernheim & Sons, Jefferson Market, May 9, 18
weighed, when alive, ninety-six pounds, and after
dressed, including the head and haslet, weighed sixty
pounds, exclusive of sixteen pounds of rough fat.

The flesh had much the appearance of stag or
mutton, the fat being of a reddish color, soft and oily ; th
lean was dark in color, but juicy and tender. Those w
partook of it were well satisfied, though no doubt the flay

Nore.—Some curious market laws of the Island of Antigua, West Tn
Islands, are found noticed in the New Haven Gazette, October 26, 1
which parts of, refer to the pig and hog. One of which says : 4

“Be it enacted, that all choate (pigs) exceeding nine pounds a quarter,
esteemed hog, and so sold, and that no flesh be esteemed veal, except
clerk of the market really approve it as such.

“And, whereas, the office of clerk of the market is very troublesome and
of small advantage ; be it therefore enacted, that the offices of “ common
crier, and ‘common whipper,’ in the respective towns of this island,
added thereto, with all the fees, isites, and ad belongi:
which shall belong to the same.

““And be it enacted, for the encouragement of poor people, who for tl
most part do raise stock to supply the markets of this island, all rumps,
sirloins, and buttocks of beef, be esteemed choice pieces, and sold at
Ppence per pound.”
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would have been much improved had a few days longer
keeping of the carcass been allowed by the Jewish laws—
the Jews not being permitted to eat flesh killed over three
days, without it goes through a cleansing process by a
shoket, or unless none other is to be had.

THE PARTS WE USE FROM DOMESTIC
. ANIMALS.

’m;re many choice dishes prepared from various parts

of the domestic animals used for food, which in former times

~ were either sold for a mere trifle or thrown away. The in-

‘erease of domestic animals has, by no means, been pro-rata

vith the rapid and vast increase of our population, hence

A ﬁdﬂ have increased to double what they were in the

“olden time ;” the consequence of which is, we find, a grad-

wual increased demand for such portions of the animal as

were once altogether refused, or considered unfit to be

eaten, or too troublesome to repay for the time consumed

in preparing them into proper food. These considerations

—of high prices, professional cooks, or “artists”—with

. cookery books and foreign cookery notions, have introduced

a system of knowledge as to the preparation of excellent

and cheap dishes from the various and numerous parts of
the domestic animals.

In presenting these remarks to notice, I ask attention
particularly to the choosing and judging which are the best,
with the general uses of the different parts which follow,
commencing with those taken from

NEAT CATTLE.

Beeves’ tongue. This part of the animal has always
been considered a delicacy. When purchasing, choose
those which are thick, firm, and with plenty of fat on the

+ under side. They are used, when fresh, for mince pies,
stews, ete., and, when pickled or smoked, for boiling, and,

-
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when cold, are excellent eating. In the living animal
mouth, the tongue is very rough, being almost a comp
bed of spines, which nature has furnished to draw the g
or other food into the mouth, as well as to scratch or
its body ; these spines, however, come off of the tongue wif
the skin when boiled.

Beeves’ liver, The best liver presents a clear, bri
yellowish-red color, although that which is of a clear,
color is good ; and mashing easily under the pressure of
finger, is a sure sign of tenderness. But those affected wif
dark, “sedgy” streaks, sandy spots and abscesses, are uj
wholesome and unfit to be eaten. These are known g
“sedgy livers,” which, no doubt, is caused by the a
drinking from the Western pools of water and swallowin
small leech, or bloodsucker, as boys used to call them.
have frequently taken them from the liver in a perfect s
and again, on an examination, I have found these le
filled with blood, and a gritty substance like sand ; othi
again, present their contents as if in a dissolving cony
which we find in darkish streaks scattered through the s
stance of the liver. When in the course of the natural heal
ing of these parts, we find numerous sinewy, tough, li
streaks, or scars, through them, which would always re

. like the healing up of an old sore.

Thirty or forty years ago, almost all our Western cattle
would have these bad livers, when they were, compelled to
be driven on foot through to our (New York) city ; but sine
the rail-cars, steamboats, ete., have carried them, we do
so often find bad livers.

A remarkably fine, large liver was sold in Jefferson M
ket, in December, 1860, taken from a small, Kentucky h
It was very yellow, tender, and fine, and weighed twenty:
eight and one-half pounds. The cause of this being so larg
—from so small an animal—was conjectured to be,
the animal had been fed upon hot or cooked food, and kep
in a very warm place. The distillery, or “swill-fed” cows
generally have large, handsome livers, but not well-flavored.
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Beeves’ heart. Those with a large quantity of nice,
clear fat around the top part are the best. They are usually
stuffed and roasted, or stewed, and make a good, wholesome,
and nutritious meal, and one of the cheapest in the animal.

Beeves’ kidnmey. There are two kidneys in each ani-
mal; the best are without dark spots, or water bladders,
but of a clear, dark, reddish color. Used for stewing, broil-
ing, ete.

Beeves’ suet. This untried fat is taken from around
the kidney, and is much drier, shorter, more tender, and
frmer than the common meat or flesh fat. It should also
be white, clear (not bloody), and easily break or crumble
into very small pieces ; it is much used in mince pies, pud-
dings, candles, ete.

Meeves’ gut fat is much like suet, but has more fibre
through it. The Jews use this in cooking in the place of
lard, which, by their laws, they discard ; but it must be from

imals slaughtered and regularly sealed by their shoket, or

Jew butcher.
Some people imagine that beeves’ fat or suet is the same
as tallow, and T once read of a case where a tallow-chandler
by the name of Webb charged a prisoner with stealing his
tallow (instead of faf). The prisoner having no counsel, the
judge became his advocate, and asked the prosecutor :
Judge—*How do you know, Webb, that you lost justs
eighty-nine pounds of tallow ?”
TWebb.—T am sure of it, my lord.”
Judge— 1 want to be sure of it, too. Do you keep an
account of what you receive or what you use ?”
~ Webb—*No, my lord.”
* %-—’-—“Wh-& 10 book in which you minute down your

“Yes, my lord, T keep a day-book.”

“Well, tb..t is what I wanted: and did you, in
make an entry of the tallow received, or taken

for the purpose of making candles ?”

“No, my lord, for it was not fit to make candles of.”
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Judge.—“ Why, then, man, it was not tallow.”
Webb.—* Yes it was, my lord.”

Judge—* Then why not fit to make candles ?*
Webb.—* Because, my lord, it was not run into tallow.”
Judge— Not run into tallow ?”

Webb—*No, my lord.”

Judge.—“ Why, then, it must be /af, and not tallow.”
Webb—* Yes, my lord.” y

Judge—“Ah | that's very well. Gentlemen of the Jurys
You find, by the prosecutor’s own evidence, that you must
acquit the prisoner. This man charges the prisoner wif
stealing fallow. The prosecutor is a tallow-chandler,
yet you hear from his own mouth that he does not know th
difference between tallow and fat.”

The prisoner was acquitted. 4

Beeves’ or cows’ udder. An udder from a young,
dry cow, when nicely corned and boiled, is very good eati
Some parboil and roast it.

Beeves’ head. From the sides of the head the o
cheek is cut, which makes an excellent soup : or, the head
broken or cracked with an axe, the brains taken out and then. 1
boiled, so that the meat can be taken off easily from the
bones. For making mince pies, meat puddings, ete. }

The Germans cut off the nose, and prepare a dish called -
‘ox mow. It issawed off through the nostril bones, leaving
on the grisly skin, then boiled until all the bones can be re-
moved easily, when it is usually fried or soused, ete. Said |
to be good eating. k

Beeves’ or ox marrow is taken from the marrow
bones, principally from the hind-quarter. It should smell -
sweet, look clear, and be of quite a straw-color. Sold by %
the pound, and used for pomatums and cookery. 4

Marrow bones. These are cut from three to five
inches long, and, when for the table, should be quite fresh.
Either for roasting or boiled, after being covered with a
floured cloth ; to be used on toast instead of butter, ete. ]

Tripe. This article of food is always found cleaned,
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and generally boiled ready for use. In selecting tripe,
choose that which is white, thick, and fat. Many prefer the
part called the night-cap or honeycomb ; others again the
thick seam ; and some again the thin part. In the spring
and summer seasons it is apt to have a greenish look on
the inner side, in consequence of the animal feeding on
grass. However, when dark and quite thin, it is either from
eating or drinking distillery swill, or is from an animal dis-
eased, and becomes dangerous food.

Ox tails, The word ox is more particularly used with
this article. These are seldom found ready for sale, but
when ordered are furnished by the “ help.” They are gen-
erally sold attached to the hides. An excellent and savory
soup is made from them. Three tails will make a common
tureen of soup. Prior to 1685 the butchers of London, in
disposing of the bullocks’ hides to the felt-mongers, were
accustomed to leave on the tails. The French refugees,
however, bought them up, and introduced into use that nu-
tritive dish called “ ox-tail soup.”

Sweet breads and skirts. These were known many
years ago by many of the poor inhabitants near slaughter-
houses. They consisted of two strips of thin, skinny meat
attached to the ribs and plate-pieces. These were cut out,
and, with the (coarse) sweet-breads (more particularly no-
ticed under the head of “Sweet-Breads from Calves”), were
tied in a bunch with a rope-yarn, and generally sold from
the slaughter-houses. These were a part of the perquisites
given to apprentice boys above twenty years ago ; but since
that time the perquisite system has been changed, and in
lieu more wages are pai

Beeves’ palates. These palates, which lay at the

5 mﬁd the mouth, I have lately learned through “one of
h'?‘.‘* generals of the age” (Scott), who had enjoyed
hm'd them prepared at the South, and who f)ro-
m::-dthan excellent eating.

- Ox feet, or cow heels. These are principally used
by foreigners in making fricassee, stews, b{:ke, jI(:].h‘g;', ete.,
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after having been scalded and dressed as the calves’ fe
They require five or six hours’ boiling. The fat skimming
of ox feet or cow heels is called “ neat’s foot oil.” 4

Beeves’ brains, These are used in many of th
dishes, as those prepared from calves’ or sheep’s brai
but are not so delicate.

Beeves’ or ox gall. These greenish bladders, or
contents, are used for various purposes, such as cle
cloths, carpets, removing oil-stains, for liniments, salves, !
also the mixing of paints. * Buy it in the original bladder
and that which is quite thick, of a darkish green, and
like glue, is the oldest and best. When scarce and in d
mand, some boys, to enlarge their perquisites as well as the
size of the gall, adopt the plan of a dishonest milkman.

Ox eyes. These are called for sometimes by the m
cal student for examination and study ; and T have kno
them to have been prepared in sauces for the table.

Ox or cows’ teeth. Thirty years ago the teeth fro
an old ox or cow, when about half worn out, were used
dentists. In that state they are tough and solid. Many
set, cut off with a small piece of the jaw, have I sold f
twenty-five and fifty cents, within the above time, to
whose reputation has always stood at the head of his p
fession (Dr. Eleazer Parmly), then residing at No. 11 Paul
Place, mineral teeth being then unknown. ]

Beeves’ casins. When the animal is slaughtered the
small gut is stripped for the sausage-maker. They clean
and prepare them, when they are then known as bee
casins. Those from lambs and hogs are also used. A
other part is called bung-gut, the largest portion and
end of the larger intestines, which is generally used {
cleaned, for head-cheese. :

Cattle’s feet. These are usually sold by the butches
for one year (from “ new-year” to “ new-year” again).
present price (1858) is about six dollars per hundred
Their principal use is in making glue, and the bones
hoofs are afterwards used in making buttons and Prussi
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blue. M. Peter Cooper is the heaviest purchaser for the
last forty years, and has them gathered daily from the
slaughter-houses in our city.

Bomnes. Those which are daily collected by being taken
from the various parts of the different animals when cut up,
and from “ cracking” or taking off shanks. Blade, socket,
chine, and other bones, are collected together and sold,
usually by the boys (as a perquisite), to the bone-gatherers
at about forty cents per bushel. Some of them are used
by the turners for handles, buttons—some for bone-black,
ete., after they have been well boiled, that the marrow and
fat may all be extracted.

From CALVES.

Sweet breads. These, no doubt, are the greatest
delicacy of the meat kind. There are but two in a calf, one
from the neck or throat, called “ throat sweet-bread ;” the
other from or near the heart, which is known as the “ heart
sweet-bread.” The largest are the best, and the latter, or
heart sweet-bread, the most delicate. Their color should
be clear, and a shade darker than the fat of the same
animal.

Calves’ heads. These are usually found with hair
scalded and shaved cleanly off, and, when fresh, the eyes
have a bright, full look, while the skin seems firmly fast-
ened to the head. There should also be a prominent rise
or appearance of the young horn, to denote that the ani-
mal was old enough. If the head should be small and no
signs of horns, it shows that the animal was too young to
be wholesome food. Never purchase either calves’ head or
M_ if they have a yellowish look, or a slippery or slimy
feeling. The nose (yours) will detect a bad smell in the
‘brains, more particularly when the head is cracked or split
open. The head makes the mock-turtle soup, or a plain
boil, ete. The head is sometimes found skinned, when it is
not so valuable, or only fit for a plain soup or boil, ete.
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Calves® feet.—Although these and the preceding ai
usually sold together, yet their uses are generally diffe
Very small feet are not generally good, in consequence ©
the risk that they are from too young a calf. Their use
are principally for the excellent jelly, or they are cooked in
with the head. v

Calves’ tongues are sometimes taken out and u
separately for stewing, or salted, boiled, pickled, ete.

Calves’ brains.—With some preparation, very nie
delicate sauces and other dishes are made, but it requ
the skill of a cook. They are taken out when the ca
head is eracked open. b

Calves’ eyes are also used separately by many for-
eigners, in sauces, ete. .

Calves’ haslet,—This comprises the heart, liver,
lights (sometimes also the melt), connected together ; b
when separated they appear with the names of calves’ live
calves’ heart, and calves’ lights. This liver is the best
all the animal livers, and I do not except the famous paté
Jfois or goose liver. Both the heart and liver are used for
frying, boiling, roasting, ete., but when for a hash, the ligh
can be used.

Calves’ kidneys.—These are usually found in the loins |
of veal, but are sometimes taken out and sold separately.
They are the best of all kidneys. i

Calves’ entrails and fat or chitterlings.—Th
part of the calf, prepared by the Germans and French,
made into an excellent dish, which T have eaten with a good

entire gut is slit or cut open, well cleaned and soaked, and
they ate ready for use.
Calves’ melt.—This small, dark piece, attached to the
lights, is seldom used in this country, but it is said to make
a very good dish when prepared by the English cook. T
give one receipt for cooking it : After soaking three or four
hours in a little salt and water, and also a little vinegar,
wipe dry, pepper it well, and boil it. E
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FROM SHEEP AND LAMBS.

Lambs’ frys and sweet-breads are generally found
in our markets in the spring and summer months, on dishes,
nicely cleaned, and prepared ready for use. Some sprinkle
a little parsley to decorate them. They are considered, and
certainly are, delicious eating, known as mountain oysters.

Lambs’ and sheep’s tongues,—These can be had,
fresh or salted, from the boys, being one of their perquisites.
They generally want some trimming before they are ready
for use. These small pickled tongues are an excellent lunch
when nicely prepared. The best are from the lambs.

Lambs’ and sheep’s haslet, or pluck.—These con-
sist of the heart, liver, and lights of the lamb or sheep.
Sold at low prices. The lamb’s haslet is better flavored,
more tender, and not so dry eating as the sheep’s. In some
parts of England the name pluck desiguutés only the lights,
or lungs, and thirty years ago it was a common name for
all haslets in New York.

Lambs’ and sheep’s kidneys.—A great many kid-
neys are taken out of the loin suet, and are sold and used
separately. The French are particularly fond of them.

Used for stews, broils, ete. Those from lambs are the best.
1 ha' and' i 's head

P Many foreigners use
them, after having the brains and tongue taken out, the
wool or hair singed or shaved off, which leaves a considera-
ble quantity of flesh on the head. They make an excellent
broth, for a very small sum and little trouble. The “Tup’s
Head Dinner,” about Michaelmas, was once held in high
repute. d

Lambs’ and sheep’s brains and eyes,—The brains
‘mﬂm m9st called for, and are used in sauces and other
dlhca.te dishes. The eyes are sometimes used with them:
oceasionally they are used for study by the student.

‘Sheep’s suet.—A great deal of this suet is used in
making salves for chapped hands, ete.
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Lambs' or sheep's trotters.—Prepared like caly
feet, then soaked in water until quite white, when they a
ready for use. They are best stewed.

Lambs’ or sheep’s melt.—Prepared in the sa
mannér as the ealves’ melt, but not quite so good eating,

Lambs’ guts or ins are cleaned and prepared b
the sausage-makers to fill for sausages. Those that
find of the small size are the caseins from the lambs.
sheep caseins cannot be used here for that purpose ; but’
am informed by Professor Thurber that they are used
South America : after having been cleaned they are roll
up into a ball and roasted in the earth, and he found :‘
good eating. ~

Sheep’s paunch, or stomach,—An excellent dis
made of this article by the Scotch, called “Scotech hagg
The following was furnished to me by Mrs. John Duncan

“Procure the large stomach-bag (paunch) of a sheep,
one of the smaller bags, called the king’s hood, together
the pluck, which is the lights, the liver, and the heart.

“The bags must be well washed, first in cold water, th
plunged in boiling water, and scraped. Great care must by
taken of the large bag ; let it lie and soak in cold water
with a little salt, all night. 'Wash also the pluck. You wil
now boil the small bag along with the pluck; in boi
leave the windpipe attached, and let the end of it hang ovel
the edge of the pot, so that impurities may pass freely out
Boil for an hour and a half, and take the whole from
pot. When cold, cut away the windpipe, and any bits o
skin or gristle that seem improper. Grate the quarter ¢
the liver (not using the remainder of the haggis), and minee
the heart, lights, and small bag very small, along with h
a pound of beef suet. Mix all this mince with two smal
teacupfuls of oatmeal—previously dried before the fi o
black and Jamaica pepper and salt ; also add half a pint o
the liguor in which the pluck was boiled, or beef gravy
Stir all together into a consistency. Then take the large
bag, which has been thoroughly cleaned, and put the mincé
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into it. Fill it only & little more than half full, in order to
Jeave room for the meal and meat to expand. If erammed
too full it will burst in boiling. Sew up the bag with a
needle and thread. The haggis is now complete. Put it in
a pot with boiling water, and prick it occasionally with a
large needle, as it swells, to allow the air to escape. If the
hag appears thin, tie a cloth outside the skin. There should
be a plate placed beneath it to prevent its sticking to the

* bottom of the pot. Boil it for three hours. It is served on
a dish without garnish, and requires no gravy, as it is suffi-
ciently rich in itself.”

Another way. Procure a good thick sheep’s paunch, with-
out holes or thin parts, and have it well cleaned. Clean a
sheep’s pluck, or haslet, thoroughly, make incisions in the
heart and liver to allow the blood to flow out, and parboil the
whole, letting the windpipe lie over the side of the pot to
permit the phlegm and blood to disgorge from the lungs:
the water may be changed after a few minutes’ boiling for
fresh water. A half hour's boiling will be sufficient ; but
throw back the half of the liver, to boil until it will grate
easily ; take the heart, the half of the liver, and part of the
lights, trimming away all skins and black-looking parts, and
mince them together. Mince also a pound of good beef suet,
and fonr or more onions. Grate the other half of the liver.
Half a dozen of small onions, peeled and scalded in two
waters, to mix with this mince. Have ready some finely-
ground oatmeal, toasted slowly before the fire for four hours,
till it is of a light brown color and perfectly dry. Less than
two teacupfuls of meal will do for this quantity of meat.
Spread the mince on a board and strew the meal lightly
over it, with a high seasoning of pepper, salt, and a little

ea first well mixed. Put in tho meat with a half-pint
“of good haef gravy, or as much strong broth as will make it
‘a very thick stew. Be careful not to fill the bag too full,
but allow the me‘lt room to swell ; add the juice of a lemon,
or a little good vinegar ; press out the air and sew up the
bag ; prick it with a large needle when it first swells in the

h_g
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pot, to prevent bursting ; let it boil slowly for three ho ..:
if large. i

FROM SHOATS AND HOGS.

Pig’s head and tongue are applied to many u
Some are sold either fresh for roasting, head-cheese,
or corned, for a plain boil; others have their chops
cheeks taken off, salted and smoked, with or without
tongue and the balance.

Pig’s pate, or skull, is either made into head-che
fresh, or plain boiled when corned and salted, after having
been properly cracked and cleansed.

Pig’s tongue—This is excellent eating when prepa
as the sheep’s tongue. There are a few persons who
them fresh.

Pig’s hocks—The top part of the fore-leg, from
knee up to the shoulder, is usually called the hock. Inw
small animals the foot is left with it, and sold together
pig’s feet. The hocks are generally corned or salted for
boiling, ete.

Pig’s ears are sometimes used for a boil or souse,
put in head-cheese. \

Pig’s feet—A great many are sold in the fresh state,
for stewing, boiling, or sousing, but are usually preferre
corned for the latter purpose or a plain boil. They sho
be well cleaned of hair, and the hoofs taken off. {

Pig’s kidneys—Very good dishes are made from
these kidneys, especially from the shoats, either ste
fricasseed, fried, or broiled.

Pig’s haslets.—These are seldom found in our mar:
kets. They are generally sold at the slanghter-houses, of
made into meat-puddings, ete. This is one of the poorest
domestic animal’s haslets or livers.

Leaf-fat, or leaf-lard.—The fat taken from the
side, which adheres to the ribs and belly, is called
fat. In this untried state it is used for many purpose:
cookery.
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MEATS USED AS CORNED, SALTED, SMOKED, AND OTHERWISE
PREPARED, ETC.

There are so many different ways of corning, salting, or
curing, and other preparations of meat, that a person might
question all those they may meet engaged in it—* How do
you cure or prepare (certain) meats? Their answers would
seldom be two alike; and each would recommend his re-
ceipt as the best. Many have also a little variation in the
manner of cutting up the various animals in their different
joints, and also in the preparation of their flesh.

Some of the Western packers use nearly the whole animal
to “barrel.” Some, again, put certain of the choice pieces
together, and the other qualities divided, making sometimes
three or four grades, with names to correspond. But our
public-market butchers, and those who deal in prepared
meats, select certain pieces from the various animals for
their different and numerous uses, some of which I have
noticed elsewhere. .

Time for salting meat.—Meat should be salted in
cool weather, as soon as it shall stiffen or become rigid. If
in warm or hot weather, the animal should be killed in the
afternoon, and the next morning salted, and placed in an
ice-house. If in freezing weather, it should be salted be-
fore freezing, as I have known frozen beef to lay in strong
pickle two weeks, and then salted only on the surface—the
inside being still frozen and fresh.

Corned and salted heef—The pieces generally used
for this are the plate, navel, brisket, top of sirloin,
ete., which have the fat mixed through them. Many, how-
prefer the rumps, sockets (or face-rump), edge-bones,
Wﬂ:"m xml;l of ktheir leanness and the delicacy
f the outside e kernels, or pope’s-eye, in the
rounds (centre-fat), flanks, necks, and sl}:m‘x)fderjlo’ds, if to
:’E; corned or salted, or even kept for any length of time,

ould be extracted, as it is the first part or thing to spoil.
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Jerked beef—This name was early given to the fg
lowing process of curing beef : first, all the bones are ta
out; then the flesh is cut into sheets, or thin pieces,
into a strong pickle, or rubbed with dry salt, and p
away for two or three days, when it is thoroughly sa
then spread out in the sun to dry hard, gathered toge
and dry packed in boxes of two and three hundred pou
each, and generally sent to some of the West India island;

About the year 1825, there were large quantities put
in this city, made from all the low-priced fleshy animal
such as bulls, stags, and any coarse, thin cattle that had tl
least flesh on their bones, with sometimes the coarse p
of other beef-cattle. I recollect one instance, about
time, of having to assist in slaughtering one hundred bull
that were bought and sent in one drove to my employer fo
this purpose. It was the principal source of disposing of
wne poor, often diseased, and the unmarketable fleshy cattle
the flesh of which could not be sold in our public markets
in consequence of the stringency of the market laws.
making of jerked beef, in large quantities, continued until
about fifteen years ago (1840), when I believe it failed to
be profitable. i

Corned mutton.—The legs, chine, and shoulders,
sometimes corned, and are excellent eating when Loiled.

Corned and salted pork.—For family use, the
cass is eut up for salting, or parts are reserved fresh
sausages, steaks, etc. For market purposes, the loin
chine, or shoulder and ribs, of shoats are usually kept fre
and the legs, brisket, and flanks for the above purpo!
the animal is quite small, the loins and chine are also
i the hogs are large and fat, the back-fat is taken off el
and salted; when cured it is used for various purposes.
When the rib-bones are taken out of the thick side-pork, i

is generally called “clear pork;” this is also corned 01
salted. The brisket of pork is usually the part which tak
in the leg-half of the shoulder. The brisket and flank to
gether are an excellent piece when corned.
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Cured and smoked meats.—In beef, three pieces
are taken from the buttock (for particulars see butfock)—the
inside, outside, and veiny pieces. These are generally used
for smoking after having been salted from three to four
weeks. The plates, navels, briskets, and tongues (see
tongues), are also excellent, when prepared in the above
shanner, to boil with greens.

Tn mutton, the legs are sometimes cured and smoked, but
seldom thus prepared in our cities, as the demand for these
parts is greater than for any others.

In pork: the hams, bacon, shoulders, chops or cheeks;
and the prepared ts—bologna and k
ete. The best hams, whether corted or cured and smoked
are from eight to fourteen pounds weight, having a thin
gkin, fat solid (white, if corned), and a small, short,
tapering leg or shank. Try with a skewer (if buying
of a stranger), running from the flesh-side towards the
shank; the skewer, when drawn, should smell sweet and

ble.

Bacon.—The part of the shoat or hog commonly used
~ here for bacon is the thin part of the ribs and belly, salted,
- and either dried or slightly smoked ; some also use spices,
sugar, ete. If it be not too thick and fat, it is generally
Mn-gd. The regn]u bacon of England, however, is dif-
3 ; and there it is usually called “flitch of

,m" when oﬁnd in the following manner. The hog
havin been slaughtered, instead of scalding the hair off, it
g g i ﬂ'ﬂ* then shaven clean with cold water,

ﬁéﬁ throngh, it is divided, the hams
the bloody veins carefully removed.
‘bones are then taken out, and the
ne salt and a small quantity of salt-
brown sugar, which gives a pleasant
flitches are laid down upon one
M’l’]’m when the top one is put under,

Yy are then hung up to or
slowly smoked. The Irish mggeadﬁcon
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is cured here, by some of our large packers, in pretty m
the same manner.

A curious custom originated at a very early period,
presenting a flitch of bacon to all married couples u
certain conditions, which are fully explained in the foll
ing. The New York Gazelte and Post Boy, September
1751, shows that, “ On the 20th of last month (June), Johs
Shakeshanks, wool-comber, and Anne his wife, of the pa
of Weathersfield, in Essex, appeared at the custom
court of the manor of Dunmow-park, in that county, and
claimed the bacon, according to the custom of that mano ":
which was delivered to them with the usual formaliti
this is the only claim that has been made since the year
1701.”

“The famous old story is as follows, viz.: one Rol
Fitzwalter, a powerful baron in this country, in the reign ¢
Henry IIL, instituted a custom in the priory there, tha
¢ Whatever married man did not repent of being marri
or differ and dispute with his wife, within a year and a d
after his marriage, if he and his wife would swear to
truth of it, kneeling upon two stones in the priory chure
yard, set up for that purpose, in presence of the prior
convent, should have a gammon of bacon.” This custom
still kept up, notwithstanding the dissolution of the mon
teries, only instead of the prior and convent, the busin
is now transacted at a court-baron, held before the stew:
of the lord of the manor. It may be some amusement to
our readers to see the words of the oath on this occasion,
which are to the following purpose, viz. : a

“You do swear by custom of confession,
That you ne'er made nuptial transgression ;
Nor since you were married man and wife,
By household brawls, or contentious strife,
Or otherwise, in bed or at board,

Offended each other in deed or in word ;
Or in a twelvemonth’s time and a day,

* Repented not in thought any way ;

Or since the church-clerk said Amen,
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‘Wished yourselves unmarried again,
But continue true, and in desire,
As when you joined hands in holy choir.”

The sentence pronounced for their receiving the bacon is
in words to the effect following, viz. :

«Since to the conditions, without any fear,
Of your own accord you do freely swear,
A whole gammon of bacon you do receive,
And bear it away with love and good leave,
For this is the custom of Dunmow well-known ;
Tho' the pleasure be ours, the bacon’s your own.”

Then, twenty-six years afterwards, the New York Journal,
of 1767, notices the flitch of bacon claimed again. Among
the London news, dated June 9th, was—“ A certain Irish
nobleman and his lady went last Thursday to Dunmow, in
Essex, in order to claim the flitch of bacon, which, accord-
~ ing to the custom of the manor, is given to those who swear
~ that they repented not of their marriage within a year and
a day after the celebration thereof. This is the first time
- that persons of their rank have laid claim to it.” The same*
- paper, a few years after—* We have an account from Dun-
mow, in Essex, that there were computed to be five thou-
people there from all parts to see the ceremony of de-
ng the bacon to the couple who had not repented of
The man was examined by a jury of men,

1 ry of women : she declared that she
, and that was, that she had not
it from undoubted authority that
ipwards of fifty pounds by selling

emen and ladies present, who
the occasion.”
e process of curing hams will also
‘ﬂ“’} purchasing either—in a cured
a white or dried salt appearance over
c they will be very salt, and of course
‘sweetness extracted by having been kept
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in a strong, harsh pickle a long time; or they have beer
cured by those who do not understand the business. To
good, they should be bright, clean, and firm.

Cheeks or Chops.—These are cured with the ha
and shoulders, and are very fine when boiled with greens
the spring of the year. Select those which have the mosf
flesh on. § |

Bologna Sausages.—There are many receipts fi
making these fine sausages, of which there appears to be
two different kinds—the fresh bologna and dried bologna
sausages.

Fresh bologna sausages are prepared usually for imm
ate use. They are sometimes made of fresh lean beef
pork, having all the fat and sinews extracted and finely
chopped ; after which, thin strips of cured back fat are
interspersed through, and nicely seasoned. This is fo
into cleansed beef casins of different lengths. Smol
(say one night), and boiled, or rather simmered, from
to two hours. When pork is high it is sometimes left o
but retaining the back fat to relieve the lean look, and alsc

- to add to their flavor. The other kind, g

Dried bologna sausages, are made for long keeping. They
are prepared with salt pork or ham, with the lean fresh b
and more highly seasoned ; instead of being smoked, they
are hung up and dried. But otherwise prepared as tl
fresh bolognas.

Rolliches (from the Duteh word rolletje).—This pecu-
liar meat preparation was once a famous dish among
ancient Dutch settlers of New Amsterdam, and although
the making of it has almost been discontinued in our (Nes
York) State, yet there are many old families in New Je
and other places, who continue on from year to year, in
preparing this as one of their principal dishes, to be us
throughout the winter months, especially where fresh meat
is only occasionally to be procured. It is found to be
wholesome article of food when properly prepared, and for:
the following receipt I am indebted to Mrs. Ann Hill, who
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has prepared and assisted in its preparation for about
twenty years. She says: “Take the fresh, uncooked, but
well-cleaned tripe, cut it into eight or ten as near square
jeces as possible ; then cut up the flanks and tops of sir-
loin pieces of beef, in strips, about as large as a good-sized
finger, and lay them so as fat and lean will mix throughout,
and enough to fill each piece of the tripe ; pepper and salt
should be well sprinkled between each layer of meat (some
also add herbs to give peculiar flavors); then sew them up
tightly and put them into a large pot, and boil slowly, until
a broom-wisk or rye-straw can be pushed into them with-
~ out breaking; they are then taken out, put under a weight,
* and left so all night ; next morning the fat is skimmed off
~ from the liquor, when the rolliches are put into a tight tub
or pot, and a mixture of half vinegar and half pot-liquor is
~ poured over, and enough to cover them; then a weight
placed on top to keep them under. When wanted, one or
‘more is taken out, cut up into thin slices, and warmed up in
 the liquor in a frying-pan, when they are found to be excel-
 lent eating.”
3 are oceasionally found in our markets, having been
brought in by the Jersey Dutchmen, who sold them in
i times for about twenty-five cents per pound.
Lard—Among the many preparations made, no doubt
of the most important in the culinary art. The
the various parts of the hog—consisting of the
is cut into very small pieces, then
that the pieces begin to look
out, and the pieces or scraps
d fat, after having passed
ots, ete., becomes lard when cool.
without a disagreeable smell.
ges are prepared altogeth
seasoned, and run or stuffed into
 the city are usnally quite small in
Jinto the lamb casins.
; ‘Those sausages usually made in
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the neighboring country towns are prepared in the
way, but run into beeves’ or hogs’ casins. Some of the
ter are cleanly and well made, and some again are alm
as dangerous as some of our city sausages. One plan
deceit is to add a large percentage of water in mixing thy
meat ; some will add one-eighth or more before it is pres
into the casins, which gives them a very moist, soft,
flabby appearance, while good sausages are firm, and alse
quite dry on the outside. There is danger, also, in the ki
and quality of the flesh which some use, it being a
impossible to tell, from outward appearance, of what a;
or in what condition the flesh was, when hid in those skins;
and the only protection for the buyer is to purchase of tho
dealers who are certainly known to you, or else to buy th
meat and prepare it yourself.

Sausage meat,—This meat is prepared as that
sausages, but not put into casins, and, of course, more open
for inspection. Both this and sausages are excellent eating’
when you feel satisfied that they have been cleanly
properly made ; if not, you had better have nothing to do
with them. In fact, the same will apply to all of the pre=
pared meats. .

Head-cheese.—This article is made usually of por
or rather from the meat off of the pig’s head, skins, a
coarse trimmings. After having been well boiled, the m
is cut up in pieces, seasoned well with sage, salt, and p
per, and pressed a little, so as to drive out the extra fat a
water. Some add the meat from off a cow or ox head, to
make it lean, or not so luscious. {

Spiced puddings.—These puddings are made so;
what like head-cheese, and generally prepared by the G
man dealers, some of whom make large quantities.
are also made of the meat from the pig’s chops or chee
ete., well spiced and boiled. Some smoke them.

Blood puddings are usually made from the hog’
blood with chopped pork, and d, then put in casins
and cooked. Some make them with beef’s blood, adding
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little milk ; but the former is the best, as it is thought to be
the richest.

Common puddings.—These puddings are made of
the pork skins, beeves’ head meat, pigs’ liver, etc., seasoned
and stuffed into beef’s casins, and cooked. Sold at low
prices. These puddings, like the preceding, were more gen-
erally used many (forty) years ago by the poorer classes,
and especially the hungry laborer, who would take a pair of
these puddings (which then weighed one pound) at the cost
of three or four cents, and the same amount spent in butter-
erackers (nearly or quite as much weight), which would give
him a cheap, wholesome, and hearty meal. But of late
years the character and reputation of many of these pre-
pared meats have been, except in some instances, any thing
but “ first rate.”

Brawn, I have no knowledge of brawn being use.! in
this country, although prepared from pork, or, properly,
from the wild-boar. The old-country method of making it
appears in Willich's Dom. Ency., and is as follows :

“The bones being taken out of the flitches (sides) or
other parts, the flesh is sprinkled with salt and laid on a
tray, that the blood may drain off, after which it is salted a
little and rolled up as hard as possible. The length of the
~ collar of brawn should be as much as one side of the boar
will bear ; so that when rolled up it may be nine or ten
inches in diameter. After being thus rolled up, it is boiled
in a copper or large kettle, till it is so tender that you may
run a stiff straw through it ; when it is set by till it is thor-
ly cold, and then put into a pickle composed of water,

eat-bran, in the proportion of two handfuls of

to dlry gallon of water, which, after be-

er, is strained off as clear as possible
d, when quite cold, the brawn is put into

R o o S

i e of the most useful applicati

A pplications of
M in the preparation of pemmican, an

food of the greatest importance, from its porta-
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bility and nutritious qualities. This is prepared by cul ti
the lean meat into thin slices, exposing it to the heat of
the sun or fire, and, when dry, pounding it to a powder.
It is then mixed with an equal weight of buffalo suet, 3
stuffed into bladders. Sometimes venison is used ins
of buffalo beef. Sir John Richardson, while preparing
his Arctic Expedition, found it necessary to carry with him
pemmican from England. This he prepared by taking
round or battock of beef cut into thin steaks, from whi
the fat and membranous parts were pared away, and d
in a kiln until the fibres of the meat became friable. T
was then ground in a malt-mill, and mixed with nearly ai
equal weight of beef suet or lard. This completed the p
paration of the plain pemmican ; but to a portion rais
were added, and another portion was sweetened with sugar.
These latter changes were subsequently highly approved of
by the voyagers. The pemmican was then placed in tin
canisters and well rammed down, and after the cooling and
contraction of the mass, these were filled up with melte
lard through a small hole left in the end, which was
covered with a piece of tin and soldered up.”

Meat biscuit—A valuable preparation for long voy:
ages, ete., prepared by Mr. G. Borden, jr., was introduced
here a few years ago. He says: “The meat biscuit con-"
tains, in a concentrated and portable form, all the nutriment
of meat combined with flour . . . . by drying or bal:
ing the mixture in an oven, in the form of a biscuit or
cracker.”

Rennet—To prepare this article for use, take th
stomach of an unweaned calf, lamb, kid, or pig (the calf’s’
prelméd), empty it of its contents (some preserve the con-
tents, curds, for use, but they are generally somewhat of-
fepsive), wash it slightly with cold water, let it lie ten day
in salt, spread it out, and dry it quite hard. To prepare
for use take one quart of soft water, and add salt enough
make a strong pickle; boil, and let it stand until cold;
break your dry remnet in small pieces, put it in a jar with



THE PARTS WE USE FROM DOMESTIC ANIMALS. 107

this pickle ; in three days it will be fit for use. Strain, bot-
tle, and cork it, and set it in a cool place.

A quick mode of curing meats.—The meat to be
cured is placed in a strong iron vessel connected by a pipe
and stop-cock with the brine-tub, also with an exhausting-
pump. The cover having been screwed down on the iron
vessel, the air is extracted and a vacuum established ;
whereupon the stop-cock being turned, the brine rushes in
and takes the place of the air, filling the pores and pene-
trating the meat.

If some of the parts should not be impregnated with the
pickle, more is pumped in by a small condensing engine
(connected with the iron vessel), until a pressure of from one
hundred and fifty to two hundred pounds on the square inch
be attained. It is then allowed to remain ten or fifteen
minutes under pressure, when the meat will be found to be
fully salted or well cured.

Preserving meat in a fresh state.—A Doctor
Londe, of France, a few years ago, presented a plan for
keeping meats in a fresh state for a long period. The pro-
cess, is to “ bone the meat, as far as practicable, plunge it
into a kettle of gelatine, at about the temperature of boil-
ing water, where it is held about six minutes, and then hung
up to dry. Forty-eight hours later, it is again plunged,
with its gelatinous envelope, into a solution of water, and
then hung up to dry.”

Several specimens of this kind of preserved meats (which
I suppose were the best) were shown by Mr. Marle, as
samples, at the fair of the American Institute, held at the
Crystal Palace, 1856. One piece of beef, representing five
c anmd to be from a small, thin animal, and
ot weigh over seven or eight pounds (not so much
our oudinlr_y ribs), appeared to be dry and hard,
‘a piece of varnished wood, with a smell any
agreeable. A leg of mutton, also, that appeared
n hung up in the sun and dried (as the Indians
without salt), and then several coats of varnish
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Curing hams and shoulders.—Rub the meat we
with fine salt, when perfectly cool; lay it in a sweet eas
for two days. Then, to every hundred pounds of m
take eight pounds of ground rock-salt, two ounces of
petre, two pounds of sugar, one and a half ounces of
ash, and four gallons of water. Mix these well to,
until quite dissolved; skim it and pour it over the me
when it should be kept under this brine about six week
(some boil this pickle, and, when cool, pour it over
meat) ; after which, take out the meat, soak it in cool w
for about four to five hours, string the several pieces
hang them up to dry for two days, when they are ready
the smoke-house.

In the Chelmsford Chronicle (1836), “an ancient ham™ i
thus spoken of: “Mrs. Hyam, who died on the 19th ult.
aged eighty years, received, on the day of her marriage,
present of a ham, with a request that it should not be e
until the birth of her first child. The lady never attai
to maternal dignity, and the ham was kept until the fu
—sixty-four years—when it was dressed, and, to the
prise of all present, was perfectly good and tender.”

Tainted meat or game may be restored as follo
wrap it up in a fine linen cloth, closely, so as to prey
dust or cinders getting in; have ready a pail, or 1
vessel of cold water; take a shovelful, or larger quantity o
live wood-coals, and throw in; then put the meat or gam
in, and let it lie under the water for five or ten minu tes
(according to the size). After taking it out, all the
sive smell will be removed ; but it must be immediately
cooked.

Ply-blown meats.—The fly which usually blows the
meat is known as the green or meat fly. They are always
in the warm weather, found wherever there is fish or fle |
slaughter-houses, markets, larders, pantries, etc., which
frequent for the purpose of “ blowing,” or leaving their
in some moist crevice in the meat. These eggs will hatel
in a few hours, so that live maggots are seen to cree
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Many housekeepers imagine that meats in this state are
spoiled, and unfit to be used ; but such is not the fact, as a
little vinegar or salt and water will wash all signs away.
Some also think the fly will not blow the newly-killed meats.
I have known them to blow in fifteen minutes after the
animal has been dressed, and in four hours afterwards
found them creeping.

_ Frozen meat and poultry.—Meat and poultry, of
all kinds, should never be frozen, if it is possible to avoid
it ; it changes the flavor of the flesh, as well as the juices,
as it does vegetables and fruit. Nor will meats ripen, or,
rather, grow tender, in that state. But, if frozen, it should
not be thawed until ready for use, and then not in a warm
room gradually, as that will make it flabby and very soon
‘become putrid or spoiled, and, when cocked, be deficient in
ib.ﬂnvor. The proper way is to place it in a vessel, cover
- it with cold water, and there keep until the ice is thawed

- out, which will be found to form around it.

To make beef tender.—If the weather is cool
enough to keep the beef over-night, it should be cut into
 slices (about two inches thick); then rub over each piece a
- small quantity of carbonate of soda, and lay it down on
~ dishes until just before cooking, when it should be washed

off, and cut into pieces or steaks of suitable thickness, and
cooked as wanted. This process will answer for any kind
of flesh or fowl. In some of the Southern States, where
little else than poor, tough beef is seen, this *tendering”
method is adopted, but at the expense of the natural sweet-
‘mess of the beef.

WILD ANIMALS, CALLED GAME.

Ilim.ds found in our States and Territories,
e white and red man, for food or for pleasure,
w the general titlo of “game.” Profes-
0, and even zoilogists, particularize the



110 THE MARKET ASSISTANT.

character of these animals. Some animals there are
squirrel, raccoon, opossum, ete.—which, although not stri
game, yet are sought after with a zeal by the hunter, as
they boasted of the high character ; while others—the fo;
the otter, ete.—are mostly hunted for the excitement ari
from this manly pursuit.

All animals, whether tame or wild, whose flesh is
strong and tough, more especially when killed in sea
are, no doubt, fit for human food; and those which
principally upon vegetation are to be preferred. There
however, but few of those which subsist wholly upon f
or fish that are much sought after for the table. C
with which T am most familiar, both at table and from infor
mation, as to their edible qualities, have been introduced i
the followmg pages.

The various wild animals which formerly inhabite
this and the adjoining States, in large numbers, haw
gradually diminished and disappeared at the ra.pmd im
provement of agriculture. Before steamboats and ra
came into existence, some species of game were scarce, 0
only found in our markets during the winter season.
were brought great distances ; and when any thing unu
appeared, it was generally noticed in the press, as fi
the following will appear, in the Commercial Adve
February 1, 1823 :

“Wip Mears.—Our markets are not only well supp!
with every variety of domestic meat and fowls, but there
a great variety of wild meats and wild game. Mr. Syke
(who kept the New York Coffee-house) has a fine b
(weighing two hundred pounds), which he is soon to sery
up to his friends ; and we yesterday saw, at Fulton-marke
two wagons, from Sullivan County, N. Y., the one filled wit
white hares and partridges, and the other with venison. On
the top of the bucks, which were stowed closely, stood @
fierce-looking panther, almost eight feet long, as if to gu

# The bear was purchased by Sykes from the owners of these
when they arrived.
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the buck-tailed tribe. The panther was killed in Sullivan
County, about two weeks since.”

Six years after, in the same paper (January 30, 1829), we
also ind—* Good venison has been a scarce article in this
market during the last few weeks ; and that of an ordinary
quality was sold this morning at eighteen cents per pound.
A little after nine o'clock, however, a wagon drove up to
the Bank Coffee-house, with a noble load of deer, topped
off by a panther of some eight or nine feet in length. They
were taken in the town of Liberty, in Sullivan County, upon
the Delaware.”

Since that period, the employment of steam facilities
have been greatly increased, both on land and water, by
which the most distant uncultivated States and Territories
have been reached, which tended not only to increase the
variety of game, but also to enable the importation of large
numbers into our numerous towns and cities. No doubt,
in the course of future seasons, we shall have our markets
supplied with. many of the most choice and rare species of
game found inhabiting the distant climates and regions,
and placed before our citizens as articles of food. At the
same time, the advance of agriculture will be the extermina-
tion of these animals from the face of our continent.

In New York State, a game-law was passed, on the 6th
of April, 1860, in which it is found that moose and deer are
protected from being killed during certain months, of which
the following is an extract: “No person or persons shall
kill, or pursue with intent to kill, any moose, wild deer, or
fawn, during the months of January, February, March,
April, May, June, and July; or shall expose to sale, or
have in his or her possession, any green moose, deer, or
fawn skin, or fresh venison, at any time during the months
of February, after the 15th day thereof, March, April, May,
June, and July, under a fine of twenty-five dollars for each
deer so killed, and for each green moose, deer, or fawn
skin, or fresh venison, so exposed for sale or had in his
Possession.”
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Bison, commonly called buffalo.—The flesh of
large animal is very seldom found in the markets of ]
eastern cities ; but it does occasionally appear, however,
the winter season, and sometimes in excellent condition.
have several times heard of its being in New York, Chie:
ete., and this year (1865), in the month of January, Iwv
enabled to purchase one hind-quarter (with the skin on)
part of another, which was brought here by Mr. J. R. Coo
of Council Grove, Kansas, who had some two or three tho
sand pounds of nothing but hind-quarters of cow and hei
bison meat. I cut, sold, and presented a large portion of
my purchase, so that it might be thoroughly tested as to it
qualifications for the table ; and I also tried different p:
of it roasted, broiled, etc. The general answer returned
me was—it was excellent eating, being very tender, juie
and fine-flavored, with a slight “ gamey” taste : while
deseribed it as being like the breast of the quail, of
something like long-killed, sweet, juicy venison. Perhaps,
however, this meat was eaten under the most favorable ¢
cumstances : in the first place, the animal was fat, havin
been killed then about two months, and at the same time
was kept in good condition, and thus it was made as perf
for choice eating as it could well be.

In comparing the flesh or meat with that of beef, it a
pears somewhat darker, both flesh and fat, the latter mud
redder—in fact, the whole appearance was like that of an
overheated animal, when killed in that state, and I found it
much more juicy than I expected.

As to the meat when fresh-killed, we must take the evis
dence of the travellers and hunters, who generally conside
it very savory food ; and no doubt it is, especially when
animal is a heifer or young cow ; or if, like our domestic cat
tlo, a young, fat bull is selected, in some months of
year the meat may be enjoyed by many, and more especi
by the hungry traveller. Mr. John G. Bell, the well-kno
taxidermist, of our city, who travelled with Audubon,”
forms me that he had killed many buffaloes, and that
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meat which had been cut off from the cow buffalo, when fat,
he always found excellent eating. He compared the flesh
of one with that of beef from a domestic cow, and thought
the choice was in favor of the bison beef. He also says
they always selected these (cow and heifer) for their best
eating. In certain seasons, when very dry, and especially
in the spring of the year, the buffaloes are all found poor
and thin, and unfit to be eaten.

‘When the Indians hunt them for food, they look among

the herd for the extraordinary large animals, feeling sure
that they have been castrated when calves, which are often
taken in their hunting expeditions, the operation performed,
and then let go. 3 :
% Audubon,” in a letter to Dr. Gideon B. Smith, of Balti-
more, in the spring of 1843, says : “ Our folks have shot buffa-
loes, but I have not done so, simply because they were
worthless, through poverty, and when killed only display a
mass of bones and skin, with a very thin portion of flesh ;
and if you shoot a bull, the rankness of its better parts is
quite enough to revolt the stomachs of all but starving
men.”

A common true saying is, that “ Hunger is an excellent
sauce :” I would add that Starvation is a most terrible,
one! Tmagine the dreadful condition of the living, ema-
ciated, starving frames of Truxton, Maury, and others of the
Darien Exploring Expedition, when one of the party (Trux-
ton) saw a toad, which he instantly snatched up, bit off the
head, spat it away, and then dcvoured the quivering body!
Another (Maury) picked up the rejected head and said to
the other (Truxton), “You are getting quite particular!
something of an epicure, eh ! to throw away the head!” He
then quietly swallowed it, although he said afterwards “it
Wwas d—sh bitter.” The idea that a human being could be
In such a necessitous condition as to eat and enjoy the body
of such a revolting, loathsome, and disgusting reptile is a
most dreadful one.

The hump of a fine fat buffalo is composed, nearly or all,

8

*
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of a sott of meat,—rather fat, somewhat like the udder of
spayed heifer, with the addition of the peculiar wild
gamey flavor, and is said to be very fine, but rather' lusei
eating. The tongue will also partake of this flavor, and
should think would be very acceptable, especially if it
properly cured. Hunters say the liver is well-tasted, a
the brains are often eaten without undergoing the pro
of cooking. The marrow-bones are also highly este
especially when roasted, and are often used as a substil
for butter, as the marrow-bones of all animals are fi
with a short, buttery fat. .

Venison.—The flesh of all the deer species is call
venison, although there is but one kind plentiful in our pu
lic markets in its season. As commonly spoken of, it
means the flesh of the common deer, or Virginia deer.
animal is not now found plenty in our State, although m
are killed, or, rather, a gradual extermination has been g
ing on for several years past, and more especially in
event of a severe winter and deep snows, when they a
slanghtered by hundreds, in an unfit state. Large number
are also brought from the Western States as well as
‘Canadas. Prior to 1830, a great many were yearly killed:
s well as grouse, or prairie hen—on the Hempstead pla
and other parts of Long Island, which brought high pri
in our markets. p

Buck venison is best when killed from the 1st of
August to the st of November, but it is quite difficult te
have it fresh in our markets at this early date. After the
1st of November the doe venison is preferred, and it e
tinues good until the 1st of January, after which th
anjmals should not be killed. Venison first begins to m:
its appearance in small quantities in our markets in the
ter part of September, and is sometimes found as late as
1st of March, the next spring, having been kept for month
in a frozen state, for the purpose of obtaining the usual hig
prices which prevail at this late period. It cannot be

fat, and if it have no fat on the back it is of a ve
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quality, and will always eat dry and tasteless, without the
skill of the cook is considerably taxed.

“Thanks, my lord, for your venison, for finer or fatter,
Never ranged in a forest, or smoked on a platter ;
The haunch was a picture for painters to study,
The fat was so white and the lean was so ruddy.”—Dr. Goldsmith.

Very large portions of venison is found in (hind) saddles
only, and principally with all the skin on, which keeps it in
good condition. It is cut and sold by the saddle, haunch,
leg, loin, fore-quarter, or in steaks: the latter, however,
should not be cut until ready for use. It is considered
highly nutritious and very wholesome food. The skins fur-
nish the buckskin of commerce. The Boston News Letter,
December 7, 1732, says: “ A buck was lately killed in the
Narraganset country, which weighed sixty-nine pounds a
quarter, and is reckoned the largest deer that has been
killed in these parts for some years past.”

The Bethany, Wayne County, Pennsylvania, Enquirer,
says: “The largest buck within the recollection of our
oldest hunters, was shot on the 10th inst. (November, 1831),
in Lebanon township. He has attracted the attention of
hunters in that neighborhood for about five years past, on
account of extraordinary size, and has been repeatedly shot
at, but has hitherto escaped shot-free. He was started on
the run-way, and was greeted with a fire from two of the
hunters ; but (to use the language of Big Hunter), Mr.
William J. Shields, of Philadelphia, did the job. The deer
weighed, before he was dressed, three hundred and sixty-
five pounds!!! When dressed, his meat weighed two hun-
dred and ten pounds ; tallow (fat), ten pounds ; hide, twenty-
three pounds six ounces.”

The Cornwall Frecholder, 1855 (Canada), relates the fol-
lowing hunting incident as an absolute fact. “As two
hunters were hunting on the banks of the river Nacion, near
Crysler’s Mills, their dogs pressed close on a deer, which
took to the river, where the hunters pursued it in a canoe.

5
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On approaching the animal they were surprised to perceive
it struggling desperately, being every now and then jerked
under water. The hunters immediately approached, and
with the aid of others at hand, dragged the deer into the;
canoe, when, to the astonishment of all present, a large
turtle (snapper, no doubt), weighing forty pounds, was found
firmly fastened to the tail of the deer, which would have:
undoubtedly been shortly drowned by its amphibious assail-
ant. The turtle sustained its grip for upwards of two hours
after the deer was killed. This extraordinary circumstance
is attested to by several witnesses.” ¢
In the News from Charleston, December 21, 1815, “A-
gentleman, resident of John’s Tsland, hunting there a fe
days since, discovered the bodies of three dead deer, W
had been engaged in fighting, and their horns were so en=
tangled that they cannot be disengaged without breaking
them.”—Commercial Advertiser, Dee. 30, 1815. o
The same paper, November 6, 1821, also notices a hunt
near Boston, as follows :
“ Deer Hunting.—A party of gentlemen left Charlestown,
with fox-hounds, to hunt deer in the woods of Sandwi
They arrived at Swift’s, in Sandwich, and early next morni
started a fine buck, which, after a smart run of twelve
fifteen miles, closely followed by the famous cry, and
huntsmen at full speed, took to the water, was pursued by
boats and shot. Another buck was soon after uncovered,
and after a short but smart chase, was also killed.
parties returned, bringing with them the carcasses of
venison, which are in fine order, and are in Faneuil-h
Market.”
Elk or Wapiti.—Elk venison, both from the wild a
tame animal, are occasionally found in our city : two of th
former, which had been killed in Towa, I saw near he
Washington Market, in Fulton-street, in 1856 (see Moose]
and several since.
Several tame specimens were exhibited at the Fair of the
American Institute Cattle Show, on Hamilton Square, I
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1854; and on the 16th of June, 1858, a very fine female
was brought with a drove of cattle from Towa, and sold at
the Bull's Head yards. About one week after it dropped a
young one, which soon after died.

We find the Cleveland ZLeader (1859), “ announcing the
arrival in that city of Mr. George Raymond, all the way
from Salt Lake City, via Cherry Creek Mines and Kansas,
having come the entire distance driving a span of elk before
a wagon. The elk in question are only three years old, an
age at which horses are not at all fit for use, yet Mr. Ray-
mond assures us that he actually travelled as far as one
hundred miles in a single day. He was on his way to Ver-
mont with his novel team. The elk have now upon them
horns three feet in length, which have been only six weeks
in growing.”

The venison from a well-fed animal, in certain seasons, is
very good eating, but not so good as from the common
deer. But a buck elk, killed out of season, is very poor
and strong eating. The horns, in their soft state, are pre-
pared and eaten, and by some considered a delicacy.

The New York Gazetle, June 6, 1763, says : Last Tuesday
two uncommon animals were seen in Milford, which being
pursued betook themselves to the water, and were followed
by a number of people in a small vessel, and were taken.
The he one was strangled in the water by a rope being
made too fast about his neck. The she one is now alive, is
big with young, and is about fourteen and a half hands
high. They are much the same color as a deer, and are
extremely nimble ; they have a neck about the length of a
common horse’s, and short mane, and have little short
knobs of horns. The he one was about sixteen and a half
hands high ; and those that ate of his flesh say it tasted a
good deal like venison.

“They were thought to have been elks when they were
first taken, but they don't at all answer the deseription we
h.ave had of those animals, which are said to be about the
size of a mule, and to have a large horn.”
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Caribou, or American Reindeer.—This animal
appears to be yet found in Maine, and along the borders of _
the St. Lawrence. Although the flesh of this animal has
been brought to our city, I have not yet been able to eat of 8
it. However, it is said, when the animal is in good condi-
tion, its flesh is excellent food, being very tender, and the
flavor superior to any other venison ; but when poor and
lean it is quite insipid eating, which “fills the stomach but
never satisfies the appetite.”

Since writing the above I have eaten of the venison from
two different animals, and found both equal to the above
description. The sinews and ligaments, however, were very
tough and wiry, showing great strength and power of en-
durance possessed by the animal. It certainly was the best- =
flavored venison I ever ate.

Black-tailed Dcer, or Mule-deer.—Perhaps this
animal, or rather its flesh, should not be noticed by me, it
being so scarce and far away ; but considerable difference
of opinion appears among the naturalists about its quality. 3
T have thought proper to introduce what little knowledge 3
T have obtained in my inquiries in relation to it. From
one source it is said to be “insipid and inferior to that of
the common deer.” Another says, “that it is far superior
to any of the deer species.” Audubon, however, who has
killed many of them, describes it as being tender and 4
good flavored ; and Mr. Bell (his companion) says tha ;
he had often killed them and eaten their flesh, under ordin-
ary circumstances, and found it quite as good as that of the
common deer.” 3 2

. Moose.—The flesh of this scarce animal may be prop-
erly termed moose venison ; the appearance of all T have
ever seen was not so inviting as the common venison, if
being a coarse, dry, dark, and tough-looking meat, although
the Indians and some hunters say it is excellent food, and
they can stand more fatigue while eating it than when using
the flesh of any other. Others again say, that it is apt to. ;
produce dysentery with persons unaccustomed to use it.
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There is no doubt but the flesh of the tame male, either
moose or elk, when castrated, could be converted into a
dish which the epicure could not resist. The tongue is
considered a delicacy, as is also his moufle (the large gristly
extremity of its large nose), when properly prepared and
cooked. The skins are much used by the hunters for snow-
shoes and moccasins : for these purposes they are best when
taken in the month of October.

Mr. Wm. Paul had, when I saw him on the Tth of Febru-
ary, 1856, in Fulton-street, New York, near the Washington
Market, nine moose and two elk, which he had brought
from Towa. They were in good condition, although killed
some five weeks before.

Sibley, in his interesting history of the town of Union,
Maine, says of this animal : “ Probably there is no part of
the United States in which moose were so numerous as in
Maine. It is said that as recently as 1849 more than four-
teen hundred were killed in one year by the Indians, chiefly
for the value of the skins.”

The N.Y. Mercury, January 11, 1768, says: “ We hear
from Deerfield, in the province of New Hampshire, that on
the 26th day of November last one Josiah Prescot, of that
town, being out a hunting about three miles from his house,
he spied a large moose at about a hundred yards’ distance.
He immediately fired at her, and shot her down dead : upon
that there arose up two more at a small distance from the
first. He immediately charged his gun again and shot
down the second ; and while the other was smelling of his
mate, he charged again, and shot down the third ; and while
he was charging his gun again, a fourth came up towards
the others, and he shot her dead also. Two of them were
old ones, the other two young ones. One of the old ones
was ten feet high and ten feet long, the other eight feet
high and ten feet long; the other two were about six
feet high and eight feet long. After this extraordinary ex-
ploit was over, he was joined by a partner, who, being
within hearing of the guns, came up to his assistance, and
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on going home, he got help to dress the moose : a wild:
they also killed on their return. This is a fact.”
One other curious incident I wish to put on record bef
I part with it. About the year 1840 a gentleman inform
me that while living near Syracuse, New York, a Mr, Na-
thaniel Dickinson, farmer, who lived between that p
and Lake Oneida, had a young heifer stray away and
gone all winter, and when found the next spring she had a
half-moose calf by her side, about four weeks old. Hedid
not know whether it grew up or not, as he left the place.
At that period a great many moose were found there.
American antelope, or prong-horn.—This scarce ;
animal is said to inhabit the great Western prairies in Up
per Missouri, Oregon, etc. Lieut. Wilkes (U. S. Exp
Expd.) says that the flavor of the meat was thought to b
superior to that of the common deer; and Mr. Hor:
Greeley, in his interesting letters while travelling to Pike's
Peak, ete., in one dated June 2, 1859, says : “ The flesh is
tender and delicate —the choicest eating I have found i
Kansas. Sly and fleet as he is, he is the chief sustenance,
at this season, of the Indians out of the present buffalo
ranges.” hie
In the same year a remarkable shot was made by Dr
Trwin of the United States Army, of Fort Buchanan, “ who
killed two antelopes at a single shot with a Colt’s carbi
the distance being over three hundred yards. The ball
passed through the heart of one animal and the liver of
the other.” !
Big-horn, or mountain sheep.—The big-horn i
said, by travellers, to be much larger than the commo
sheep. The male (full grown) often weighs two hundred to
three hundred pounds, and upwards. When fat, the flesh
is considered excellent when in season, resembling the fint
mutton, and even exceeding it in flavor. If so, there
no reason, except scarcity and distance, why this anim
could not be domesticated, as it is asserted that the scai
tiest vegetation is sufficient to support it. The gray
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brown wool or hair may be too coarse to be profitably used,
which appears the only drawback, except that it may not
bear confinement and artificial feeding in winter.

In the month of July, 1817, a skin of this animal, then
called “ white wild sheep,” was presented by John Jacob
Astor, Esq., to Dr. Samuel L. Mitchell, who exhibited it at
a meeting of the Liyceum of Natural History, and then de-
posited it in their cabinet. It was brought, among other
skins, from Missouri, by the way of Lake Superior.

Rocky Mountain goat.—As this animal’s name de-
notes, the Rocky Mountains claim its principal habitation.
I read and believe what travellers assert, that its flesh is not
much valued, it being hard, dry, and unpleasant ; but there
is no doubt it could be domesticated and treated like our
common goats, when its flesh would no doubt be well fla-
vored, as well as having the advantage of very fine glossy
hair or fleece.

Northern hare.—This animal is found in greater

, numbers in our markets now than ten years ago. They are
nearly one third larger than the common rabbit, the fur
much finer, nearly the same color, except in winter, when
they are found almost white. The flesh of an old hare is
tough, dry, and insipid ; but the leveret, or young one, when
in good condition, is very fair eating, not however so good
as the rabbit. They are generally in our markets in the
months of November, December, and January, but are
good until March.

This hare was originally introduced into Canada by sev-
eral English officers during the time of the French war,
and from there brought into the States, where they have
spread. Several gentlemen sportsmen, in 1827, collected
about fifty hares, transported them to Long Island, and
turned them loose near the Hempstead plains. I believe,
however, that they have been all exterminated many years
ago.

A curious incident relating to one of these animals is
found in the St. James Chronicle, January 12, 1764, as fol-
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lows : A person of veracity from Lincolnshire (England)
says that a few days ago the water suddenly overflowed a
field where sheep were grazing, and the poor things being
_ up to their bellies in it, the owner went to get them out,
when lo! upon the back of one of them he found a hare
sitting, which he laid hold of and brought home, and has it =
now alive.” 4
Rabbit, or gray hare.—The flesh of this plentiful
animal, when over one ycar old, is quite dark, dry, and =
tough eating, without considerable aid from the cook. The
young, when nearly full grown and fat, are. tender and
rather delicate eating. When old, their claws are long and
rough. They do not change their color like the hare, but
always remain gray. Generally found in our markets from =
September to January, after which they should not be pur- i
chased. In the best condition in November, they are =
brought in large quantities from every quarter, and if they
were not so reproductive they would be soon exterminated,
as great numbers are shot by the pot hunters before they
are half grown: many are destroyed by animals, hawks,
owls, ete. In 1850, I went out one morning about daybreak
to shoot gray-squirrels. In getting over a fence I discov-
cred a large barred or hooting owl on the ground with a
full-grown rabbit, minus the head, which he had devoured.
The owl was so busy with his breakfast, and no doubt was =
quite hungry, that he allowed me to get within ten yards of
him, when he started on the wing, carrying the rabbit in
his elaws. I shot it down, but he clung to his prey until
nearly dead. Y
Domestic or fancy rabbits.—They are often found
in our markets (both alive and dead), sometimes ready
dressed, generally very fat and fine, and much superior
the wild rabbit, being more juicy, tender, and better flavored
Poulterers keep them alive, for sale, of various colors. The
young, for the table, are best from twelve weeks to twelve
months old. “In England, the rabbit formerly held the:
rank of “farm stock,’ and thousands of acres were exclusive=;
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ly devoted to its production. Families were supported, and
rents, rates, and taxes were paid from its mcrease and sale.
The ‘gray skins’ went to tne natter, the * silver skins’ were
shipped to China,’ and were dressed as furs, while the flesh
was a favorite dish at home.”

Guinea pig or cavy.—This restless little animal
looks much like a small pig with a fur skin : is a native of
South America, but has been domesticated here. They are
found in numbers in our markets, alive in cages, for sale.
Many keep them as pet animals, although their flesh is
eatable, but not much thought of by those who have eaten
ofit.

Squirrels.—Among the varieties of squirrel found in
our markets are the fox, eat, gray, black, and red. I have
also seen the ground, or striped, and the flying squirrels
alive, but never dead, for sale; they are all, however, edible,
and much better eating than the rabbit.. The gray and black
are found sometimes in plenty along in the months of Sep-
tember, October, November, and December. The fox and
cat squirrels are somewhat larger than the gray, and occa-
sionally seen here, having been brought from the Western
States. I have shot the gray, black, and red (and might
have shot the striped) in the same wood, in one of my hunt-
ing excursions in Cayuga County, New York. At another I
found the gray and black travelling, or, rather, migrating,
which they sometimes do, when their food is scarce. It is
said they always travel to the east, often hundreds of miles,
and when necessary to cross a river or lake they enter the
water like dogs, if it is quite smooth. In the month of Sep-
tember, 1851, I arrived at Lake George where I found the
gray and black squirrels had been travelling for several days
and were still moving. Early one morning I discovered
three or four at several distances, swimming from the west-
ern to the eastern shore of the lake, which at that time was
as smooth as glass. I watched them as long as I could see
the ripples which they made, and supposed they succeeded
in crossing the lake, which at this point was more than a
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mile wide. They will not enter the water when there is
ripple, as they swim very deep and of course drown easily
sometimes they are caught out in the rivers or lakes with a
sudden breeze, just enough to agitate the water, when
drowns them, without they are lucky enough to catch
floating piece of bark or wood to mount upon, and with the
tails curled up they are blown or wafted ashore. In this sif
uation, I suppose, some writers have found them who a
that “when it becomes necessary to pass a'lake or ri
they lay hold of a piece of larch or fir, and mounting
abandon themselves to the waves ; they erect their tails t
catch the wind.” All squirrels, when sitting, curl their
up against their backs. I found many of both black ang
gray squirrels floating or lying along the shores of the
drowned. Persons frequently went after them in boats,
on putting down the oar before them they would run up
to the boat almost exhausted, when they were secured alive
I saw several that had been so taken at Lake George.

The gray squirrel is easily tamed, and soon becomes ae~
quainted with those who feed or treat him kindly. I had
one which ran around the house, out into the yard, and
times would sit on my knee or shoulder to feed.

In Boston (and Philadelphia also) I have seen them in the
large parks, or public grounds, running up and down the
large trees and over the ground. I found they had nests
small wooden houses which were fastened up into the
and when some little school-children came along and ca
them, the squirrels would come down and receive a nut or &
piece of cake from their hands. I am told they breed eve
season in those parks.

Black bear.—The flesh of this animal is the only s
cies I ever knew to be brought to our markets for sa
Bear, or b'ar-meat, is the common name used to design
its flesh (when spoken of), and it is rather luscious bu
savory eating ; that from a young bear, when nearly
grown and fat, is considered best. Generally found in
large markets in the late fall or winter months, and som
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years in great plenty. The dealers in its flesh cut it to suit
purchasers, for roasting, steaks, etc. s

The taking of one of these animals in swimming across
the Hudson River, about the period of the Revolution, and
exposing its body for sale in an old market, then known as
Hudson-market, which stood on Greenwich-street, east (one
block) of the present Washington-market, changed its name
to that of the once well-known Bear-market. (See history
of the Bear-market, in “ The Market-book,” vol. i.)

The following will give some idea of their plentifulness in
our State, and especially along the Hudson River, at an
early period. The New York Guazette, October 8, 1759, has
recorded—* A gentleman, who came down in one of the last
sloops from Albany, says that he was ashore at several
places on each side of the North River, and that at every
place he landed there were great complaints made of the
damage done by bears. Some complain of the loss of their
sheep, hogs, and calves; others, of their devouring their
fields of Indian-corn, and adding that they are more numer-
ous than has been known in the memory of man. And, par-
ticularly, he was at a tavern on the post-road, near Pough-
keepsie, when the landlord counted to him thirty-six, that
had been killed within three weeks of that time, in the com-
pass of four or five miles. Whilst this gentlemen and the
captain were ashore at this tavern, two bears cante out of
the bushes where the captain and himself landed, and swam
across the river, passing very near the head of the sloop;
but the battoe being ashore, it was not in the power of the
people of the sloop to pursue them.”

The same paper, January 3d, 1763, notices a very large
bair, as follows : “Last week, a bair was shot in Connecti-
cut River, at Saybrook, which weighed seven score and
seven pounds. About forty men dined on it.”

The Commercial Advertiser, November 10, 1824, thus
notices the taking of a white bear: “On Monday, the 18th
ult., a white hear was killed on the west branch of the River
s“squehunna, four miles below Youngwomanstown, by Mr.
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John Graham. The fur is thicker, and appears to be so
than that of the black bear, and its ears much larger. :
was in company with a black bear at the time it was killed ;
and Mr. Graham is of opinion that, if he had had assistance
he could have taken it alive. This is the first quadruped
this species that has been seen or taken in this part of h
world by any of the oldest inhabitants.”

In the same paper (December 1, 1838) will be found
marvellous incident and escape, in a letter dated “ Linneus,
Me., November, 19, 1838—* About seven o'clock in the
evening, Mr. Tsaac Saunders’ son James, who is about eight’
years of age, was sent to the barn to feed the cattle, and,
while returning therefrom to the house (the distance fro
the barn to the house is about forty rods), had his attentio
arrested by the appearance of a black object directly ah
of him. He stood still a moment, not knowing whether
advance or retreat. At length he concluded to go ahe
when the bear rose up on his hind legs, and put himself in
an attitude to receive the youngster with his fore paws.
The boy, perceiving the attitude of the bear, and his ap-
parent determination to maintain his ground, gave a lout
sereech, and turned and ran towards the barn. At this
bear started in pursuit, and came up with the boy, who wi
still screeching. Just as the men in the house, who had
heard the alarm, were approaching the theatre of actio
the bear seized the boy with his fore paws, raised him:
again upon his hind legs, and started with his prey, with all’
possible dispateh, for the woods. The men hotly pu
him for some three-quarters of a mile, when the bear, ﬁn&
ing himself but a few feet ahead of his pursuers,
around and stood face to face with them, when the mi
each of whom was armed with an axe, made a motion
give him a gentle tap on the head; but his left paw W
ready for a fend-off, while he held the boy tightly with his
right one. The men finding it was useless to fight wil
axes, one of them started for the house for a gun, which
loaded with buckshot, and returned to the woods. On
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arrival at the scene of battle, the bear, in attempting to turn
and try leg-bail again, was shot through the left side of the
body, which brought him to the ground, and caused him to
relinquish his hold of the boy, who scampered home, more
frightened than hurt, having received no other harm than a
most unconscionable hugging. The bear weighed, when
dressed, three hundred and sixty-two pounds, and is said to
be the largest ever caught in this town.”
Raccoon.—These animals are occasionally seen in our
markets for sale, both alive and dead—usually more plenti-
ful in the fall months. The full-grown or old raccoon will
weigh from seven to twelve pounds, the flesh of which is
quite rank and strong. The young are better; but I think
 them inferior eating, and must confess that I was notin a
situation to give them a fair trial when I ate of them.
I had the pleasure, or rather, as it turned out afterwards,
a punishment of several days’ confinement to my room with
ive hc btained from the enjoyment of a “rac-
coon-hunt,” some twelve or fifteen years ago (1846), away
from the United States, in the dominions of New Jersey,
with a few friends. On a cool, clear, autumnal evening, we
took our departure, travelling some three or four Lours be-
fore. our hound-dogs started the game—a raccoon ; which,
however, proved to be double game—two raccoons leading
our party. We followed their trails for several miles, through
the drear wood and underbrush, until we brought up under
a large-sized tree, where the dogs gave tongue “right mer-
rily.” The darkness of the woods, rendered more dense, if
possible, by night, prevented us seeing each other or any
thing bearing shape, save now and then a twinkling star
peeping through the vast roof of leaves. One of the party,
of keener vision, thought he perceived, pendent from a
bough, a peculiar-looking bunch, which his imagination left
him at a loss to speculate upon. I being the only one in
Ppossession of a gun, I proposed taking a shot at it. This
being agreed to, I pointed as near as the darkness would
permit, and fired. The discharge caused the black bundle




128 THE MARKET ASSISTANT.

to change its position, which gave life to our party. Here
was something. I charged again—this time with bmlmlwtl 5
—and popped away at the black bunch. To our ama
ment, down tumbled a fine young raccoon. The dogs were
not satisfied to leave the tree yet. All raccoon-hunters have
what they term a “climber”—a boy or man that can quickly
mount to the top of a tree ; so one of our party enacted th
character for this time, and proceeded to ascend the
His keen eye soon espied another gentlemanly raccoon, lyis
well out on an extended limb. With a few shakes,
raccoonship either sprang or fell to the ground, when he
stantly fell a prey to the attentions of the dogs. T
species of hunting continued throughout the night, v;
however, with the distant and dismal owl-hooting of cat
barred owls, and the scent of several dog-worried skunks,
whose occasional proximity was any thing but agreeable.
This sport to the dogs, as well as to ourselves, was painfu
interrupted now and then by a scratch on the face or lacerated
eyes from limbs or bushes, or otherwise stumbling into
depth of some mudhole, or swamp measured, or by becom
a regular “stick in the mud.” Finally, before the morninj
light, one of the hunters discovers a feeling within that
little to eat and drink would be more than agreeable, si
ated ag the party was, but finds to his horror that the noi
of the dogs added to the party a most hungry and th
addition of hunters, which originally were not “ counted in™
nor even thought of from the start, who had managed
take particular great care of all the eatables, etc.—we W
not refer to the drinkables, which our man “Friday” h
the special care of, but who, on getting tired and sleep,
a person naturally will, who over-eats and over-drinks
self, when their legs get weary and their heads become
heavy that they will insist, nay, almost swear, that in thei
hats they carried a “brick.” To wind up this hunter’s e
perience is a violent cold, with hoarseness,—no doubt, fro
the exposure of the throat in looking through the tree-top
for mares or raccoons. The fruits of three days’ hunting
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kot conaials

were the carrying of two well-filled game-g , consisting
of a couple of raccoons, as many rabbits, several quails and
partridges, and a plump nine-pound double-gun; lmngry,‘
thirsty, tired, hoarse, and used-up gencmllyt unable to speak
aloud for several days, with divers other disagreeables, the
result of my experience, and of my first and last "}coon—h}mt."
‘Wild-cat, or bay lynx.—This savage little fmurm.]1
as well as the Canada lynx, is occasionally hunted in this
and the neighboring States. The hunters are usually satis-
fied with their beautiful skins, except in case of short pro-
visions, when they partake of their flesh with much satis-
lon—it appearing much like white veal. Audubon says
—*“We have seen it cooked, when it appears
Y, and the persons who partook of it pronounced it
"

- Opossum.—This animal is occasionally found in the
markets for sale, in the fall and winter months. The full-
grown is about as large as a ten-pound pig (but its flesh is
not equal for the table), of a grayish-white face, and under
nearly white, and a long rat-looking tail, with a part of it,
next to the body, covered with hair.

They are considered by many country-people, and others,
who have partaken of their flesh (especially those that have
been feeding on the persimmons, and then, above all, well
dressed and well cooked), as being tender, luscious, and
well-flavored (one man told me it was better than any pig
ever roasted). These, and, in fact, all animals, should be
dressed as soon after having been killed as possible, and
sever purchased in any other manner. The skin of this
animal is sometimes found on sale, but they are usually
scalded like a pig.

Wood-elmck, or ground-hog.—This small, stout,
brown-colored animal is only occasionally seen in our mar-
kets, although often killed within twenty miles of the city
of New York. In the fall months they are very fat, when
the flesh of the young is quite palatable, somewhat like a
Pig, and is considered wholesome, The old ones are toler-

9
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ably good, but much better after having been frozen some
time. They usually weigh from eight to twelve pounds. A
fine fat young one, weighing six and a quarter pounds,
dressed like a roasting-pig (hair scalded off), and much
resembling that animal, was shown in Jefferson Market,
August 17, 1860; it was shot at Throg's Neck, West-
chester County, New York. In the Deerfield News, June 4,
1820 (Hampshire County, Mass.), is noticed—* Our famous
woodchuck-hunt terminated, on Wednesday, in favor of the
party under Mr. E. Nims, who destroyed one thousand one
hundred and fifty-four. Those under Mr. J. C. Hoyt de-
stroyed eight hundred and seventy-three—making a total
of two thousand and twenty-seven!”
Porcupine.—These slow but harmless animals
found quite plentifully in the western parts of our State,
where they are often killed, and their bodies left to decay. -
Their armor, or the great number of little defensive thorns:
which cover and protect them from their foes when aliy
render them very troublesome to skin after death ; but T
told their flesh, after having been nicely cleaned, is ve
tender, luscious, and wholesome eating. The Indians este
its flesh. It weighs from ten to fifteen pounds.
Skunk.—The flesh of this most detestable anim
is, I am told, when properly prepared, as good as
coon. I have heard those who have eaten it say it
very sweet and savory after it had been dressed. I ne
saw it for sale in our markets, although I have heard of its
being dressed and sold under another name.*
Professor Kalm says of this animal : “I have spoken with
both English and French who assured me they h
eaten of it, and found it very good meat, and not much um
like the flesh of a pig. When the Indians kill them they
ways eat its flesh, but are very careful in dressing or s
ning it.”
This animal’s soft, black, or mottled skin or fur woul

p:

P
2

5

# The skins of the striped and black skunks are often on sale here,’
latter being the most valuable.
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a8 valuable as many other small animals’ skins,
or their unpleasant smell. - Usual weight, seven

's valued skin have almost extermin-
now and then a specimen is taken
““the flesh of this animal is greatly
voyageurs, especially when roasted
is singed off.” This, of course, is
is frowned upon by the fur-traders.
ever, to examine the herbage on
‘or mischief may follow an unwary
‘were once poisoned by feasting
ome of them had a very narrow
kind of beaver, but they roast
icious.”

Travels in America,” in 1748,
, not only by the Indians, but
especially by the French on
i in his system, has
The flesh is reckoned
vegetables. The tail is
well boiled and roasted

5 “Natural History,” says .
“beaver becomes very fat,

TS to be excellent food.
the summer are very thin,

is seldom seen in our
ooeaaiox_ully, but more for
ality of its flesh for the table,
e flesh is quite good eating, 6x-
I saw a fine specimen in 1857,
s in New Jersey, and I find in the
&,‘1856 : “An otter, weighing eigh-

six inches long, was caught in
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Paramus, Bergen County, N. J., on Thursday last, in a net,
drowned. The skin weighed two pounds.” The skins are
occasionally found in our markets.

A remarkable shot is recorded in the “ Commercial Ad-
vertiser,” March 20,1838, as follows : “There have been ex-
hibited in our town (Williamsport, Pa.) to-day, three large
otters, killed by Mr. Isaac Dodd, about two miles from this
place, on the canal, at a single shot, with a musket loaded
with small squirrel-shot, the largest (otter) of which weighed
twenty-five pounds and the smallest twenty pounds.”

Badger,—These animals are sometimes taken, but more
for their skin than their flesh, although by some they are
considered good eating. They are little larger than a rac-
coon, with a thick fur coated with long hair of a reddish,
brindle color, except underneath, which is white. They are
very intelligent-looking in the face, with sharp teeth and
long claws. An occasional skin is found in our cities for sale.

Musk-rat or Musquash.—This animal is among the
many kinds that are seldom or never seen in our markets,
yet they are often killed for their fur skin, and their flesh
would be (more) eaten if it was thought eatable. The name
it bears would almost condemn its flesh from being used as
food ; but I know several persons who, having dressed and
eaten them, say its flesh is tender and very well flavored,
when young and in good condition. If its flesh can be hung
and frozen a few days it is considered still better. A large
number of their skins are brought to our (New York) city
and sold.

POULTRY.

TUnpER this head we place all kinds of domesticated fowls,
tame pigeons, ete. These are received from Long Island,

and other parts of our State, Connecticut, Rhode Island,.

Massachusetts, Vermont, New Jersey, and Pennsylvania.
Large numbers arrive here from the latter State, of the
choicest quality, all ready dressed, put up in various pack-
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ages in the cold seasons. During the hot weather numbers
are sent here alive in “coops;” but many of our large
dealers prepare boxes, in which poultry, carefully dressed,
are packed in ice, by which means they arrive here in good
condition. In the dressing, care should be taken in the
“picking” not to tear the skin, nor should the wings be cut
off, but picked to the end, and the necks tied up, so that the
bodies should not get bloody. Large numbers go through
the process of scalding, that the feathers may be taken off
more readily ; these are not so much liked as dry-picked
- fowls. This mode of dressing appears to us an unnecessa-
rily cruel one : the fowl is usually stuck in the mouth up
through the upper jaw into the brain, and then, while slowly
bleeding and struggling, they are picked ; if laid until the
fowl is quiet and dead the feathers become set, and then, of
course, the skin is torn in plucking them off.

Poultry would be more delicate eating, better flavored,
and command higher prices if all the useless offal, such as
the head, feathers, and intestines, were removed, and the
blood washed out with cold water. This would remove the
injury often done to the flesh by the flavor of the excrements,
when having been killed some time. The caponed fowl may
be left with the head on, fhat the purchaser may judge
whether he be a capon or not, by the withered comb and
gills. The common fashion now to prepare poultry for our

_markets is to stick them through the jugular vein, then
either to scald and pick them, or dry-pick them (as above),
often leaving attached the tail, neck, and wing feathers, with
the addition of the head, and sometimes a piece of bloody
rag around the neck; all this useless waste is then to be
weighed, they being generally sold by the pound, thus add-

g over hﬂ!‘a pound to each fowl above its proper weight.

‘The food given to poultry produces great influence on the
character and flavor of the flesh. Fowls cooped up for a
ﬁa'.veeh before killing, and fed upon cereal grain, have a
delicate, tender, and sweet flesh ; whilst, on the contrary,
those that are allowed to run, pick up rancid meats, fat, fish,

3
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scraps, or other unfit substances, have a corresponding
taint or taste, and, at the same time, the flesh is less tender
and less fine-flavored. The conclusion is, the cleaner the
diet the more delicate the flavor.

To judge fresh poultry.—The eyes should be full
and bright, feet moist, soft, and limber. When stale, the
eyes will be dry and sunken, the feet and legs dry and stiff,
and if too stale, the body, or some parts of it, will be dark-
colored, and sometimes green. The “New York Tribune®
of December 16, 1853, speaks of a lot of chickens, of about
eight thousand pounds, which had arrived here in a dam-
aged state, and after remaining on the dock two days, was
bought up by a speculator for fifty dollars, or six-tenths of
a cent per pound, for the lot. The poultry, on being un-
packed, was found in a slimy, tainted condition, on the
verge of putrefaction. Before being exposed for sale it un-
derwent a process of being “ manufactured over,” a process
well known to the knowing ones. This is accomplished by
soaking the poultry in alum-water, which relieves it of the

slime and appearance of decay, and restores it to an appa- =

rently fresh state. “In three days the entire lot was dis- =
posed of, from the sale of which the speculator realized a
profit of over eight hundred dollars. Poultry that has un-
dergone this process turns black (when the skin has been
torn off) after having been exposed a short time to the air.”
In several of our large public markets nearly all kinds of the
various species of poultry, of the choice, rare, and faney =
kinds, as well as many species of fancy, curious, and table =
birds, both large and small, are often to be had alive. With
these few remarks on poultry, I will proceed with the differ-
ent species.

cCaponed fowls.—There is no doubt that the caponed
fowls stand at the head of all the poultry kind, and they al-
ways command the highest market price. They are consid-
ered the greatest delicacies, preserving the tenderness
the chicken with the fine juicy flavor of maturity. The
breed of fowls the most profitable for making capons ap=
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pears to be the Bucks County fowl, although the Dorkings,
Cochin-China, and other large breeds, are by some preferred.
The object, however, appears to be to get large, square,
heavy-bodied fowls (cockerells are generally used, as the
hen chickens are smaller and seldom used for that purpose)
that have a rapid growth.

One of the largest young capons I ever saw was sold by
Hedden & Sons, Jefferson Market, March 18, 1859, which
weighed twelve pounds, and when laid out measured above
three feet. I have seen heavier, but they were older. They
also had a pair of nine months old capons, on the 4th of

oril, 1863, which weighed twenty-four pounds, and they

m not coarse-made, but plump, fat, and fine.
i ibt. Judge the capon.—Generally the head is small (for
the size of the body, compared with the uncaponed fowl),
ﬁh@ comb is quite pale, short, and withered, the feathers on
the neck, if left on, are longer, and, if quite young, they will
have smooth legs, and short, thick, soft spurs. The body is
larger, fatter, more plump and round than the common fowl,
in: proportion, and generally they have a fat vein on each
side of the breast, running into the hard, fat stomach and
rump, which is the most unprofitable portion of this fine
fowl. In some instances the performance of caponizing is
not complete, when the head and large comb will show
themselves more like the uncaponed fowl, which gives them
the appearance of having large bones and less flesh. In
this state they are called

Slips, or slip-capons—which are of course inferior
to the capon, but are generally dressed like them, and very
often sold for them by the dishonest dealer.

Chickens.—Many of the poulterers term all under a year
old “chickens ;" but long before that period arrives many
hen chickens commence laying, and then they are properly
called, by many persons, “pullets.” The cockerell is also
considered fully mitured when from five to eight months
old, and begins to enjoy all the rights and privileges of the
poultry-yard. It certainly cannot be expected that the flesh

L
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of these matured birds will be as delicate as the young,
growing chicken, which is daily making a new and tender
flesh. Therefore, to designate the young, growing chicken,
it will not be improper to place them under the head of

Spring-chicken or broilers.—This name is not an
uncommon one among some of our best dealers, who deal
largely in broilers varying from the size of a quail to two or
three pounds per pair. Although we have them of all sizes
in almost all the months of the year, yet the greatest portion
is hatched in February, March, and April, and brought to
our markets in the spring months.

In choosing, never select the coarse, long-legged, thin-
breasted chicken because they are the heaviest, but take the
plump, full-breasted, partridge-shaped, for juiciness, fine
grain, and well-flavored eating, besides having plenty of the =
sbreast-meat and less bone. 5

To judge a chicken from a fowl. It is nearly the same as
judging a young turkey. The lower end of the breast-bone
is always soft, like the gristle in a person’s ear. The spurs
of a young cockerel are soft, loose, and short. When old,
the comb and legs are rough, spurs hard and firmly fixed,
and both cock and hen have a hard breast-bone. There are
few species of the bird kind more tender than a young
chicken, and very few tougher than an old cock or hen.

Mr. Samuel Hazard, of Philadelphia, informs me that
while he was travelling in the Island of Malta, in the Med-
iterranean, it was the custom for small families to buy at the
markets parts of a chicken—the half or a quarter is sold, as
the purchasers wish. Another curious custom he also no-
ticed : there being no cows kept for milk, goats are used,
and the milk-women drive the goats to the customers’ doors,
and there milk from them the quantity desired. Pity we
could not have our cows’ milk obtained in some such man-
ner, or, rather, as pure.

Fowls.—This name is generally applied to both the cock
and hen of the common dunghill fowls, by our dealers gen-
erally, after having passed the age of one year When

CTTERR—— o g
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seeking for the best fowls select those which are the young-
est, plump, fleshy, and fat, and that flesh nearly white.
When the flesh on the breast will mash under the pressure
of the thumb, it is best. Among the many breeds producing
the best fowls are the Dorkings, Polands, Black Spanish,
Dominiques, ete. The coarse, long-legged, big-boned breeds
(among which the Shanghais are the poorest), have very
small breasts according to their size and quantity of bone;
their flesh is also coarse and not well flavored.

Live fowls of all the various kinds, breeds, and conditions,
are always fo be found in our public markets, and large
numbers are sold to shipping vessels, steamers, ete. This
business has now become so large, that one firm (Messrs.
Tilton) in Franklin Market (N. Y.), keep many thousand
ready for that purpose, and some days their sales and re-
ceipts of live fowls have been enormous. One of the firm
told me, that in the month of April, 1862, they received one
lot, from Indiana, which numbered above 8,000 fowls
and chickens, which came through on railroad and steam-
boats, in coops, and were daily fed and watered throughout
the passage. A large business from the Western States
has grown up since the rebellion commenced, which closed
the Mississippi River; and hereafter, no doubt, we will re-
ceive their surplus stock.

A (fowl) curiosity is noticed in the New York Journdl,
December, 1797. “ Captain Bradford, of this town (Boston),
last week purchased a fowl in the market, of about four
pounds weight, which on opening for the purpose of cook-
ing, was discovered to be entirely filled with liver, to the
exclusion of almost every other kind of entrails. The liver
commenced its growth in the common place; but had in-
creased so enormously as to occupy almost the whole interior
cavity,—a small infestinum - passing by its side to convey
and void the food after digestion. The liver weighed up-
wards of a pound. Several gentlemen of the faculty, and

_many respectable private citizens have viewed and been as-
tonished at this phenomenon.”
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In the month of January, 1858, I purchased a young .
cockerel, in Jefferson Market, which appeared with a double
vent and a false ramp. I opened it and found the vent con-
nected after its entrance into the body about half of an
inch. Both were perfect, and appeared to have been used
alike. Since that period I obtained another curious speci-
men—a chicken full grown, with three legs—the third leg
was fast in an immmovable socket, about one inch to the
rear of the socket of the left leg. The joints of this extra
leg were immovable, and without toes. A curious freak -
of nature. e

Bantam fowls.—These very small and generally
feather-legged fowls, are, I believe, seldom raised for the
table, but rather as a fancy fowl or curiosity. When found
« dressed” in our markets, their bodies are not much larger -
than a partridge ; their flesh, however, is finely grained and
of a superior quality, if the young and fat are chosen. i

Guinea-fowls, or pintada.—The flesh of the
Guinea-fowl is dark, like that of the grouse, and many con-
sider it more delicate and savory than the common fowl,
but not so juicy. They are generally found unpicked in
our markets, and by raising the feathers on the breast you |
will easily perceive if they are fat and plump. A good
fowl will weigh from three and a half to five pounds. They
are considered best in the winter months, when they take
the place of partridges after they are out of season. When
alive they make a harsh, grating noise, very much like the;
sharpening or filing of an old saw, and in a flock this noise
is almost continuous. fy

Turkeys.—These splendid birds are almost the year
through found in our markets, but the best season for them =
is in the fall and winter months, when the young ones
in perfection. To judge young turkeys from the old :— 43
young has smooth, and most of them black legs (the young
“Tom” has, also, short, loose spurs), and a soft, grisf
breast-bone, at the thin end, where it joins the stomach.
Some have a very crooked breast-bone, caused from their
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roosting on a narrow perch, which they at night rest upon,
but it does mot injure their flesh, except to lessen the
quantity, on the one side or the other, when very crooked
or deformed. When the legs are rough, the spur of the
« cock” long and hard, and the breast-bone hard, covered
with a soft, tough-looking fat skin, these signs are generally
those of age.

The young hen, for a small family, is preferred, as they

are smaller, plump, and generally fatter. But for a large
family, a fine young “Tom,” when well roasted, is a dish
that can hardly be surpassed.
. The old turkey is best for boning, and generally preferred
for a plain boil. In March and April, the flesh of all
turkeys begins to get soft, dry, spongy, and not well flavored,
although I have eaten, and seen for sale, turkeys that were
killed, dressed, and drawn, in their proper season, kept
frozen for nearly five months. On the 10th of May, 1858,
I purchased one, and found the flesh tender, juicy, and firm,
but not quite so well flavored as a fresh-killed turkey in its
season. It has become a large and profitable business (in
Vermont especially) to prepare them in this manner. They
are sold in the spring months, and realize one hundred per
cent. more than the usual price in the fall months.

Occasionally, very large turkeys are exposed for sale in
our markets, one of which I saw, January 23, 1852, on the
stand of Messrs. Packer & Knapp, Washington Market,
. which weighed, dressed, thirty-three pounds six ounces.
In 1859, Chester K. Crook, No. 55 Bowery, is said to have
had on exhibition a turkey which was reported to have
weighed forty-one pounds three ounces, for which he paid
forty dollars. On the last day of December, 1858, I saw a
young (spring) turkey, which weighed twenty-one and a
half pounds, on a stand in Jefferson Market. A still larger
one, hatched in the month of May, 1864, which came from
Charles Norton, Esq., near Bristol, Connecticut, who sent it
to his brother, H. G. Norton, Esq., for his Christmas dinner,
weighed twenty-five and a half pounds. He also informed

9,
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me, that his brother, in the spring of 1863, sold a gobbler
turkey, about four years old, which weighed forty-two
pounds.

Ralph H. Avery, Esq., of Wampsville, Madison County,
New York, writes me, on the 24th of June, 1858, and says:
“T have on hand now a turkey gobbler two years old, that
weighs thirty-two pounds, and is thin; also a hen turkey
weighing twenty-one pounds. Isolda gobbler in February,
1856, that was two years and eight months old, that weighed
thirty-four pounds, for one dollar per pound. He was pur-
chased by J. M. Matthews, Esq., of the firm of Matthews,
Hunt & Co., of your city, and presented to President Bu- ‘,‘
chanan at his inauguration, and I learn he can now be seen
in the gardens of the Presidential mansion. He acts, I s'up-‘
pose, as a member of the ‘kitchen cabinet.” ”

The largest turkey, perhaps, ever grown, was owned an&“
raised by Widow Lounesberry, Stamford, Connecticut, and
sold by her to the Union Club of that town for twenty-five -
dollars, and by them sent to President Johnson as a presenb
for New Year’s Day, 1866. This turkey was not quite two 3
years old, yet it weighed, alive, forty-seven pounds!”

Turkey poults, or half-grown turkeys, are seldom broughﬁ
to our markets; they are considered very delicate and‘ b
tender, but not much flavor, and rather insipid eating. &

Capon Turkey.—The Capon turkey is occasionally found
in our markets. It is said they are more difficult to raise
than the Capon fowl, and more destructive to the young
poultry of all kinds in the yards. When found, they are
the most delicious eating of all the turkey kind, being mure ‘4
tender, juicy, and fine-flavored. Bl

Pea-fowls.—These beautiful birds are generally kepi . ‘i
for ornament, but when young its flesh is almost or qmbe :
equal to the turkey. T had a ﬁne young pea-hen, weighing
just six pounds, roasted, which my family thought quite as
good as turkey, and T must admit, the dark flesh was quite
as good, if not superior, to any turkey I ever eat, being
more tender and sweet. I therefore disagree with an old

3
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adage, in relation to this bird, as not having a single re-
deeming quality, which says: “It has the plumage of an
angel, the voice of the devil, and the stomach of a thief.”
“Tn ancient times,” says Martin, “no great feast in the
baron’s hall was served up without this bird to grace it;
well cooked, served on a large dish, but rearranged in its
gorgeous plumage.”

Tame pigeons—These beautiful birds, when used

as food, are found to be dry eating, but well flavored ; if,
however, they are young, then cooped up and strongly fed
a few days, their flesh will be more delicate and tender.
They are only fit to fricassee, stew, or for a pie, etc.
. Many varieties are found for sale alive in our large mar-
kets, of all kinds and colors, some of which are very beauti-
ful. They are known as “fancy pigeons,” among which
are the carriers, pouters, or croppers, ruff-heads, tumblers,
topknots, duffers, fantails, baldpates, magpies, etc. Among
these the ruff-heads wear a frilled or fanciful cap on their
heads, and ruffles around their necks, which give them some
of the appearance of the ladies’ ruffles of Queen Elizabeth’s
time. These ruffles are raised feathers, which commence
behind the head, proceed down their neck, and join on the
breast. The colored ruffs with white heads are the most
beautiful. 3

The pouters have the power to distend the crop or breast
with wind, so that it is almost half as large as itself ; then
the tumbler, which tarns over and over while on the wing;
and the useful and curious carrier, which has a peculiar-
looking fleshy tubercle growing on the sides of the eyes and
bill. They are very strong and swift on the wing, quick-
sighted, and possess great attachment for the place of their
birth, which causes them, when carried away from their
home, even hundreds of miles, to find their way back when
let loose. In olden times, or until the telegraph had com-
menced its operations, they were much used to convey mes-
sages, news, ete.

Tame squabs, the young of tame pigeons, are usually



142 THE MARKET ASSISTANT.

found the year round in our markots. Their flesh is very
tender, delicate, and light food, and well adapted for the
sick.

Domesticated swan,—There are several persons in
this country that have these beautiful and graceful birds
domesticated, and keep them more as an ornament than for
the table. In the waters of Central Park large numbers are
to be seen daily. 4

In England, swan-feasts are common in the months of
September and November, and often as late as Christmas.

The young, or cygnet, is considered a capital dish, very
highly esteemed, and never better than in the month of No-
vember. Yarrell says : “ The town-clerk of Norwich sends
a note from the town-hall to the public swanherd, the cor
poration, and others who have swans and swan-rights, on
the second Monday in August. They are collected in &
small stream or pond, the numbers varying from fifty t&=
seventy, and many of them belonging to private individua
They begin to feed immediately, being provided with
much barley as they can eat, and are usually ready for kill-~
ing early in November. They vary in weight, some reacl 3
ing to twenty-eight pounds. They are all cygnets. If kept
beyond November, they begin to fall off, losing both flesh
and fat, and the meat becomes darker in color and stronger.
in flavor.”

Ducks,—There are many breeds of ducks which

knot, Cayuga black, etc. A cross between the common an ';4'1.
Muscovy produces a very large bird at an early age, andﬂ‘)
considered by many the choicest duck. %
The young, or spring-duck, is always the best ; but some-
times to select is rather difficult for the uninitiated, as it
quires the experienced eye and hand to judge both th
young duck and goose. There are, however, some gen
signs which are found correct. The joints in the legs will
break by their own weight ; the windpipe will also break
easily under the pressure of the fingers. The lower end of

T ——— 25 ‘A
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the flat breast-bone should be soft, and, above all, they

‘ should be plump and fat.

" Geese—Among the best breeds of geese for the table
are the Bremen, Chinese, African, etc. Hybrids are also

’ highly prized for their superior size and ﬂ_esh‘

’ To choose the young goose, the same signs as the duck
will also apply. Usually the bill and feet are yellow (but
red if old). If the goose has been scalded when dressed,
the pressure of the thumb and fingers behind and under
the wing will break the ribs ; a pressure also on the wind-
pipe will snap or mash like a stiff straw, and a pin’s head
will break through the skin easily.

- The flesh of an old goose is very poor eating, and more
- especially when thin and very old, they are one of the worst
in the family of poultry. I have known them to live above
thirty years, and read remarkable stories of their being

.~ above one hundred years old ; but the following goose story,

~ or hoax, must convince all of this fact. Among the articles
exhibited at the New Jersey State Fair, 1859, was an anti-
quated goose, which attracted much attention. Its history
was posted on the coop which contained the venerable bird,
and read as follows: “ Madame Goose is now owned by
Robert Schomp, of Reading, Hunterdon County, N. J. She
has been in his possession twenty-five years, and was given

to him by his grandfather, Major H. G. Schomp. Robert's

father is now in his eighty-fifth year, and this goose was a

gift to his mother as a part of her marriage outfit. The

mate of Madame Goose was killed in the Revolutionary

‘War, being rode over by a troop of cavalry. She enjoys

. e health, is not so active as she once was, but

among her descendants with dignity and con-

‘activity. In the spring of 1857 she laid six eggs,

E which were hatched, and the goslings raised. In

mﬂsman nests and laid but two eggs, evidence

of failing faculties. Her eyes are becoming dim,

ne having almost entirely failed. The year of her birth

eannot be known, but she remains a representative of the
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“olden time,” and is worthy the respect which honorable age
should ever command.” )

‘When purchasing, if possible, select those geese which
are fresh and fat, the head and giblets cut off, and nicely
drawn, as it will make a saving of nearly two pounds in
their weight. They are always best in the fall and winter
months. 4 o

A novel mode of bringing live geese to market was per- '
formed by “a Mr. Downing, formerly a sheep-broker,
Browning's (Bull's Head, Sixth-street), who brought to
market four hundred and seventy-five geese and turkey:
and four hundred and fifty chickens. They came in e
were driven like sheep twenty-five miles to Columbus, Ol
and there shipped by Erie Railroad, and sold here same.
cattle, by pound, live weight—the geese at nine cents p
pound, and turkeys at ten and a half cents. Tight hundre
and fifty more are expected on Friday.” They, however,
did not give satisfaction for the table, as their flesh
generally tough and dry eating.

The origin of eating goose on Michaelmas-day is thus.
handed down to us : “Queen Elizabeth, on her way to Til=
bury Fort, on the 29th of September, 1598, dined at th
ancient seat of Sir Neville Umfreville, near that place ; an
as British Bess had much rather dine off a high-seas
and substantial dish than a flimsy fricassee or a ra
ragout, the knight thought proper to provide a brace of
geese to suit the palate of his royal guest. After the queer
had dined very heartily, she asked for a half-pint bump
of burgundy, and drank destruction to the Spanish Arma
She had but that moment returned the glass to the kni
who had done the honors of the table, when the news cai
(as if the queen had been possessed of the spirit of
phecy) that the Spanish fleet had been destroyed by
storm. She immediately took another bumper, in order
digest the geese and good news, and was so much ple
with the event, that she, every year after, on that day,’

the above excellent dish served up. The court made ita:
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ﬂn people have followed the fashion ever
ercial Advertiser, Dec. 5, 1806.

This name is applied to the gosling
ee parts grown—say from two to three
» they have been generously fed and
pasture. Many are prepared for our

g are considered very fine eating.
Europe they cram their geese to such
‘addition of heat, to cause their livers
two pounds weight, which are con-
. They are sent here in packages,

of our foreign epicures.
ago it was quite common to find
lecks and wings of geese, ducks,
under the name of “giblets ;"
gizzards, and livers of all
s to the name. They are
8, etc.

CALLED GAME.

of wild-fowl and birds,
under this head, received
f the city of New York,
in the world. The

of the North, the

and rare varieties of
numerous ies, as

. species,
from “Frank Forrester's
“Within a few years, there is
‘estern species (of all game) will
¥ markets ; and, should Whitney's
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Oregon Railroad go into effect in our day, who knows but
we may live to shoot ‘cocks of the plains’ ourselves, and
bring them home the next day to dinner at Delmonico’s,” so
says the late Henry William Herbert.
In naming the numerous species of game and other birds,
I am anxious merely to show those which it is proper to
take, kill, or destroy, as well as those which directly or in-
directly affect our tables or are found in our public mar-
kets. In doing so, I do not wish to encourage the destrue-
tion of a single life that would be more useful to the :
economy of nature than its dead body for the table. In
fact, T would go so far as to wish the passage of a United
States general law that would especially protect all birds
smaller than the quail, except a few shore-birds, or thy
which are considered and known to be injurious. 13
Thousands of birds of the small species are wantonly
Killed merely for the sport, or a few pence. These slaugh-
tered birds, when alive, destroy millions of insects, flies, -
worms, slugs, etc., penetrating every nook and corner of
hedge, thicket, or ﬁeld bush and tree, they clear limb after -
limb, while every passing, folded, or withered leaf is care-
fully examined and deprived of its concealed but destrue-
tive temant. Without these useful and beautiful little : i
“ trespassers,” the many destructive insects would increase i
so rapidly as to become almost a plague, by destroying all |
fruit and vegetation ; while the loss of a little fruit or seed
for their subsistence for a short period would amply repay.
the cultivator for the great services they render him. .
It has been particularly noticed that they do not often
touch the sound fruit when they can find those that have
worms in them. From this fact, they should not be driven
from the fruit-trees: they are friends and benefactors, not
only to the cultivator but to mankind at large, and to all
who have a sentiment for all that is beautiful, poetie, asﬂ 3
most musical of nature’s productions. E
Since writing the above, T find game-laws were passed on
the 6th of April, 1860, which at least protect some of the
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d others called game-birds, for certain
hs. It says, no person or persons shall kill
le “any woodcock between the first day of
 fourth day of July, in each year; or any
d e, between the fifteenth day of
fifteenth day of October; or any wood,

between the first day of February and
gust, in each year, under the fine of two
d every of said birds so killed or had in

shall kill any prairie-fowl or pin-
te of New York, within five years
‘act, under a fine of ten dollars for

shall, at any time, within this
imes called Virginia partridge)
rap or snare, under a fine of two
ght.” Nor “kill, cage, or trap
‘blue-bird, yellow-bird, Balti-
sparrow, wren, martin,
s of woodpecker, or other
rson or persons kill, cage,
een the first day of Feb-
,in each year, under a
,'h killed, caged, or en-

“swan.—This is a scarce

onally seen. The cyg-
:nﬁ should not be above
quire five or six years to reach
e bill becomes black. Very old

ice on the bend of the last joint
here ranges from November to

in the winter of 1846, notices that
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“a flock of white swans made their appearance in Hemp-
stead Bay, and one of them was shot, weighing seventeen
pounds.” Mr. George T. Sammis, of the Seaside House,
Rockaway, Long Island, on the 25th of February, 1866,
found a pair of swans in Jamaica Bay and bagged them
both,—their wings measuring eight feet extended, and
weighing twenty-five pounds.

Trumpeter swan.—This species is not so scarce in
our markets as the whistling swan; in fact, nearly all
brought here are of this species, generally shot in the Ches-
apeake. The young are pretty good eating, but the old are
very dry and tough. In season from November to January.

The most remarkable feature of this bird is, when dis-
sected, you will find a very lengthy windpipe encased in the
breast-bone, which, no doubt, is the cause of the loud trum-
peting sound it makes.

‘Wild goose, or Canada goose. This bird is plenty
here, in its season, and to designate them you will find the -
head and greater part of the neck is black, cheek and throat
white. The young are very fine eating, and are considered
superior to the common goose. They are best in October,
November, and December : although there are not many
killed in the latter month, yet they are found in our markets
as late as January.

This goose is not an uncommon inhabitant of the poultry
yard, having been domesticated and even bred from. I
recollect, some forty years ago, Mr. McComb, at Kings-
bridge, had, for many years, a large flock around his house;
but most of their time they spent in the Spuyten Duyvil
Creek.

When breeding with the common, the Chinese, or the
Bremen, this goose produces a hybrid, or mongrel, which
grows rapidly, and acquires a larger size than either of its
parents. Their flesh is also of a finer flavor, and commands
a higher price in our markets, .

Snow-goose or white bramt.—Occasionally the
young of this fine white bird is seen exposed for sale in our
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markets, and it is said they are superior to the former (Can-
m), both in juiciness and flavor. When found here
in the month of May, and again in November.
m ns’ ose.—This species is not an
‘z ::.o:t mu‘]::ts In size smaller than the
but appears much like that bird. It is said
strong and fishy.
et goose.—The flesh of this bird is con-
ting, although, at times, it is a little sedgy,
is caused by its “feeding-grounds.” The
black wings, while the young has them
ish white. A good bird will weigh about
numbers are found in our markets in
ppears to be in April and May, when
; then again, it appears in October,

n for the table, when in season,
) be in the latter part of Novem-
r; and then, provided they have
hann Chesapes.ke, Potomace,
g on what is commonly called
4 fat, fine, tender, and with that
w admired. If taken at any other
but little better than some of the

g nﬁn?a wild-duck, is in their

rake resembles a piece of canvas,
and higher at the base than
rl; in.dnaght line with the head,

. our markets earlier and later than the
mllym smaller quantities. Large

high prices. The question maj be properly
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asked—“Where are all the wild ducks taken that are
brought and sold in our large cities ?” The wild-duck trade
isa large business, especially on our southern waters, The
“Norfolk Herald,” of January 8, 1857, will give some idea
as answer to the above question: 3

“Edward B ghs, Esq., a substantial farmer of Prin-'
cess Anne, Long Island, Back Bay, from time imme-
morial famous as the resort of wild-ducks and geese,
has had’ twenty men employed constantly since the com-
mencement of the season ; and up to the 20th of December,
1856, they had consumed in their vocation twenty-three
kegs of gunpowder, with shot in proportion. The ducks
which they killed were brought to Norfolk once a week, and
piled up in the warehouse of Kemp & Buskey, on Roanoke
Square, where, on every Wednesday, they were packed in =
barrels and shipped for New York by the steamship James-
town. The number of barrels thus sent off weekly have, up
to this time, averaged from fifteen to twenty-five barrels,
and one week the number reached as high as thirty-one.
They consist of all the varieties of the duck species known
in our latitude, such as canvas-back, red-heads, mallard,
black ducks, sprig-tails, bull-necks, bald-faces (or widgeons),
shovellers, ete., to which may be added a good proportion
of wild geese.”

Prior to 1820 there were but few canvas-back ducks
brought to our public ‘markets ; in fact, those that were
brought either to New York or Boston were shot by sports-
men from those cities, who made annual visits down to the
Chesapeake and Susquel , and brought these an
other game home; when a few friends, or those celebrated
caterers, Niblo and Sykes, were sure to receive all that
could be spared, as they were generous in the prices paid
for them, which, no doubt, soon led to their more general
demand and introduction. The «(, cial Advertiser,”
December 13, 1822, thus notices canvas-back ducks : “We
have had an unusual supply this season of this delicious
species of the wild-duck from Havre de Grace. At no for-
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do we recollect to have seen them so abundant,
e time so fine. A single pair out of the lot
Niblo the other day weighed twelve pounds.
med that both he and Mr. Sykes have made
receiving regular supplies of them from
and Chesapeake, during the winter.”
they received principally all the can-
city for sale.
go this dainty bird was found to fre-
River. This fact was noticed at that
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pel's Island and Fishkill Landing,
s overspread acres of water. There
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ds, and other ducks, and sell
then no difference in the
ld purchase a canvas-back as
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ting buy them eagerly, and
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Mr. De la Coste, and are
ry in Princeton College
in fine preservation, is
M Esq., the Surveyor of
Repos., vol. x.
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for the canvas-back to those who
: nee, as it is much like that bird.
a bluish color, and towards the end it is
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black, and about two and a quarter inches long, a little
curved from the head. This duck commands a high price,
but not so high as the preceding. Their season commences
in November, and they are found sometimes very plenty all
the winter long, and then again in straggling numbers ; but
their flesh is best for the table in the two first months, !
Mallard.—This beautiful and very fine duck is second
to none, except the canvas-back and red-head, for the table.
The color of the head and upper part of the neck is of a
‘deep green, with a white ring about the middle of the neck.
Its flesh is considered best in the autumn months, but the
bird is found scattering along through the winter months.
Black duck, or dusky duck—This duck is very
fine eating when fat and taken from the fresh water; buf
when the lakes and ponds are covered with ice, they betake
themselves to the salt waters, when their flesh assumes &
fishy flavor, and becomes rather dry eating. They appear
in our markets in the months of September, October, No= 4
vember, and December. In the two latter months they are
frequently found in the best condition, and are highly es-
teemed. I have seen them scattering along until May.
Wood duck, or summer duck.—This most beau-
tiful species of the wild duck confines itself entirely to the
fresh water, where it is more or less shaded by trees and.
bushes, although sometimes it will alight on trees (the only
species of duck that do so), generally on the limbs that are
quite bare or dead. Tts principal food are insects, seeds,
and plants, which render its flesh excellent eating, without
the fishy flavor so objectionable to many. They are not so
large as the black duck. Many are taken alive in nets,
and often sent to Europe to be kept either for breed or or-
nament. In season in the months of August, September,
October, and a few stragglers in November, £
A beautiful male duck of this species was shown at the
Horticultural and Agricultural Fair held by the American
Institute in September, 1860. Some two or three were pur-
chased at Boston by Mr. Simpson, of Westchester County,
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‘ tamed them so as to eat out of hand, and
x&?zh:u exhibited at this Fair, where it attracted

s, or American widgeon,—This duck,
g with the canvas-back, or rather steal-
m ﬂunr food (wild celery), are excellent.

{ rises from the bottom, they snatch
el, and then make off. Their flesh then is
excellent flavor, and much esteemed.
the months of October, November, and

(ue-bill, or scaup duck.—This
i ﬂu’hehm their season, which com-
‘of October, and continues until the

her South. When fat, the flesh is

called,

or lesser scaup duck, is
ing, but inferior in size ; about
And still another broad-bill,

rlu necked, or tufted
bill, except the slate-colored
are not at all plenty, but
 and fall months. They are

small duck, it is said, is the
0 us in the autumn from the
t, as they feed chiefly on
very fat. They are here
and November.
lhis little duck, like the two
duck, and feeds upon the same
is any difference in the eating
I should give it in favor of this
e co in our kets in Septem-
T, and December, and scattering in
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“A good shot” is noticed in the Philadelphia Gazette, Oc-
tober, 1822, which states that “Mr. Hart of the Lazaretto
Inn, opposite Tinicum Island, on Friday afternoon (4th
inst.), started sixteen teal, and, with one shot, killed fifteen
of the number—a circumstance which is, perhaps, unpre-
cedented in this species of sport. They all proved to be
very fine and fat.” o8

Pintail duck, winter duck, sprig-tail duekiq
—This duck is found more plentifully at the West than
here, although we have them some seasons in large num-
bers in the fall months, and scattering in the first winte
months. Its flesh is very savory and quite tender. ;

‘Gray duck, Welsh drake, German duck, o
gadwall.—This is a beautiful and rather scarce duck here
but, when found, its flesh will give the epicure perfect sati
faction. The sportsman finds it a difficult bird to kill, o
account of its expertness in diving; it is said, however, thal
it has been successfully domesticated.

Shoveller, or spoonbill.—This handsome duck
by many highly prized for the table, as its flesh is tender,
juicy, and delicate. The bill of this bird is peculia ;
shaped and very large, being about three inches in length,
of a black color, and much the widest towards the e
tremity, which gives it somewhat the appearance of
shovel, and is, no doubt, the origin or cause of its name.
The whole bird is beautifully marked, and is in season in
April, and again in the fall months, but rather scarce.

Weaser, bufi-breasted merganser, or goosan-
der.—Three of these beautiful ducks I had the pleasure of
seeing in the possession of Mr. Abraham Snediker, a dealer
in game-birds, Washington Market, on the 22d of January,
1856. He said they went by the name of “weasers.” Th
were very fat and heavy. Its flesh is best in the fall and
winter; in the spring it becomes oily and rancid. 18

Harlequin duck.—This handsomely-marked duck is
rarely seen in our markets. It is known by some sports-
men as the “Tord” and “ Brass-eyed Whistler.” It is highly =
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for the table by those who have partaken of its
mb one I have ever seen was among the col-
[r. John G. Bell, the noted taxidermist, of New
‘am much indebted for information in rela-
game animals.

.;d-lden—eye duck.—This duck is
Great-head,” from its beautiful, rich, and

. In the month of November its flesh
d of an agreeable flavor, as it then
resh water. At other seasons its flesh is

ruddy duck.—This appears to
are sometimes found here
and October, when it is fat and

buffel-headed duck.—
‘throughout the winter, when
it somewhat fishy, as its food
from October to March.
long-tailed duck,—This
r in the winter and spring
of its flesh is tough, strong,
' when fat and properly
usually sold at low prices.
ek, or eider duck—
 belongs to a more north-
taken here in severe win-
hy, but its down is of a

in 1859, in the Miscomet
n whose tongue a large
P.  “The duck had prob-
muscle for a meal, and his

ment, had closed his shell
k, and was thus torn from his
duck had probably led him to
‘the Purpose of making him relax
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his grasp, as these fowls are never found in fresb-wse&
ponds.” F

Skunk duck, sand-shoal duck, or pied dnck 1
—This is another scarce species here, and only seen in the
months of March and October. The flesh is dry, and rather
of a fishy flavor, after the nature of its food, which nppem i
to be shell-fish. LTS

Saw-bill, shell-drake, hairy-head, or hooded
merganser.—This species of the wild duck is sometime
very plenty, and is little thought of for the table. In sea
in the fall and winter months.

Pied shell-drake, or red-breasted merganser.
—This duck is not so numerous as the preceding, but of
about the same season and qualities for the table, It is
also known by some as the “ whistler duck.” i

‘White-winged coot, or velvet duck.—This
very indifferent bird for the table; its flesh is dark-colored,
strong, tough, and fishy, as they feed entirely on shell- h,
The young birds, however, are much better eatmg ]
season from October to April.

Surf duck, spectacle duclk.—This duck is lik
the preceding species: its flesh is coarse, tough, anll
. fishy. They are generally shot for the sport. In the mar-
kets, this and the preceding go by the name of
folks’ birds.” In season through the winter and sp
months, A

Hell-divers, or horned grebe.—These little duck
are found quite plentiful, but are seldom used as food ©
account of the poor quality of their flesh, although I have
known some to say they were good eating when very fi
and killed in fresh water.

American scoler, coot, (Eastern States as
butter-bill.—This is another of the almost worthle
“coots” for the table, although the same may be said of th
young as of the preceding. Tt is, however, said, that “all'
these fishyflavored birds, in the times when the use of
flesh was prohibited with great strictness during Lent, wera
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y lesiastical authorities to be a sort of fish

which might be eaten with impunity.”

- Loonmn, or great Northern diver.—These large
livers ure sometimes found in our markets, and generally

asers among amateurs for their collections. Their
ppoorest eating, being very tough and rank.

em weigh above nine pounds.

Advertiser, May 22, 1820, notices, in the

“that forty-four loons were taken at

e, at the fishery of Haines & Brene-

owl, about the size of a Muscovy
be peculiarly adapted to the watery
o subsist on fish; its bill is long and
g eneath the legs; the legs are placed in

position for swimming, which, it appears, is
use to which they can be applied. Tt is said
is fowl is 8o expert in diving, that, at the distance
ds, they eannot be shot by the best marksmen ;
the season, they shed their feathers and are

‘same paper, one year after (May 5, 1821), has, in the

dge, Mass., news (May 3), the following :

4 10vs Facr—One day last week, a son of Mr. John
all, of Lee, shot a loon, which weighed thirteen pounds.
fish was taken out of the loon’s mouth, that weighed one

ound and ten ounces, all of which, except the tail, it had

- swallowed.” ¢ ;

- A singular ci t d to the st Oregon,
on her passage from Stonington to New York, on the morn-
 ing of the 29th of April, 1847. “While off Huntington, one
- of her injection pipes suddenly b stopped, making the
engine falter considerably. Mr. Lockwood, the assistant-
engineer, observed the circumstance immediately, opened
the spare injection-pipe, and directed the attention of the
chief-engineer, Mr. Vanderbilt, to the stoppage of the other
one. Mr. Vanderbilt supposed the stoppage was occasioned
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by the boat going over some seaweed, and would soon get
clear again. It not doing so, however, he examined the
cause of the stoppage when the boat arrived at New York.
After taking off the injection valve and a portion of the f“
pipe, he found in it, tight up against the guard of the valve,
a large (loon) duck, weighing seven pounds, which had been
drawn into it by the force of the vacuum created by the
engine. Mr. Vanderbilt thinks that the duck must have
dived when the boat approached it, as, when it was found,
its head was downward, with its back towards the bow of
the vessel.”* The duck was stuffed as a curiosity, and -

afterwards presented to Barnum for his Museum, but was

burnt up, with many thousands of curiosities, many of which

can never be replaced. “i

BIRDS CALLED GAME,

And others, which
are found in our
markets.

Wild turkey.
This fine bird is oc-
casionally found in
our markets, in its
season—generally in
the months of No-
vember, December,
and January. They
are chiefly sent from
Pennsylvania, and
sometimes  further WILD TURKEY. ‘
west, arriving here in a frozen state. The flesh of a fine
young wild turkey is darker, and considered more delicate,

* Commercial Advertiser, April 80, 1847. 3
Note—For the above representation of the wild turkey, and three oﬁﬂ A
illustrations used in this work, I am much indebted to the editors of the
“ American Agriculturist,” whose volumes teem with useful and interesting
matter of all kinds.—EpIToR.

“~
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at, and better, or more gamey tasted than that
turkey. They are in the best condition in the
% When found in our markets they
on. The bill is short and thick, head
to the body ; half of the neck (especially
covered with a naked, bluish skin, on
of red, wart-like lumps. On the lower
> the breast, is a fleshy substance, full
hair. The feathers are of a glossy
with bronze spots on the wings
ight is from nine to twenty pounds,
ighing above forty pounds. The
* September 9, 1801, notices—*“ A
, weighing twenty-two pounds
1st inst., by G. L. Barret, within
riba’s seat, Newark, N. J.” We
h Carolina, that in the year
turkey of forty pounds, for
sh value.”
ruffed grouse.—These
reat plenty in our markets,
to the 1st of January ; but
partridge, in October
found earlier and later.
and “ pot-hunters,” to
then sell them under
" name, to others,
consulted or money
laws” were made
ete., but also for the
birds were out of sea-
some, and even poison-
nd particularly heavy snow-
of be eaten, as they are then
become thin, poor, and
d upon the leaves of the poi-
we been found with their crops
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filled with the green laurel, and in that state their flesh is
considered unfit to be eaten. There are many instances of
persons having been poisoned by eating them in these im-
proper seasons.

Tt is said that we have no partridge or pheasant in this
country, that they are all grouse; the reason they give is
that they are all feathered on the legs below the termina- ]
tion of the thigh, and some quite to the toe-nails. The par-
tridge, or ruffed grouse, is feathered below the knee; and
the prairie hen, or pinnated grouse, as also the Can
grouse, is feathered down to the ankles. The flesh of
partridge is tender, fine flavored, and generally much
teemed.

Prairie-hen, heath-hen, prairie-chicken, or
pinnated grouse.—This fine game-bird is somewha
the color, form, and size of the partridge, but more regularly.
marked, or barred, on the breast. The tail feathers
fan-like, but quite short and thick, and the neck has
each side a feathery mane hanging down. Prior to 1830,
this bird was quite plentiful on Long Island, as well as deer,
but since that period the grouse have entirely disappeared
and the few deer left are protected by law.

The “Suffolk Gazette,” March 25, 1805, gives us some
facts in a few verses of poetry : §

“Here on Smith’s Point we take our stand,
When free from toil’s gymnastics,
Where death and lead go hand in haud,
Among the fowl at Mastic.
“The grouse, the pheasant, and the quail,
In turn we take by changes,
Or hunt the buck with flippant tail,
As thro’ the wood he ranges.”

The “Gazette,” of the 16th November, 1821, also says.
« A very fine pair of grouse, from Long Island, were offere
in our markets for five dollars.”

A few years later, 1826, T have known these birds to b
eight and ten dollars per pair; and thirty-five years after—

"
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1861—I bought them as low as thirty-eight cents, and sev-
eral times at fifty cents per pair. About the year 1827, a
few pairs were occasionally brought from Pennsylvania,
which Niblo would generally purchase, and then announce
that he had secured a few pairs, when the epicures either
purchased from him or eat his “game dinners,” which were
duly announced.
_ Within the last fifteen years they have been brought from
the West—Illinois, Towa, Wisconsin, etc.—in large numbers,
in faet, 80 large as to create a glut in the winter and early
y mo They begin to arrive in October, and con-
the month of April ; usually brought in barrels
packages in a frozen state. Their flesh is quite
ut from a young fat bird it is excellent eating ; and
rchasing select the heaviest as tho best, at the same
 try the feathers around the vent ; if they pull easily
y are apt to be too stale ; the nose must also be brought
o use to detect the least unpleasant suiell.
~ Sh: tailed grouse.—This fine bird is sometimes
found with the prairie hen, in the quantities sent here. The
g is nearly the same, but the markings aro not so regu-
- lar on the breast, being scolloped-like ; the tail feathers are
shorter, except two or more in the centre, which are slim
and about one inch longer ; and all except these are tipped
with white. The feathers on the legs are also shorter.
They are also excellent eating.

Spruce partridge or Canada grouse.—This is a
rare bird and seldom or never found in opr markets ; but
they are, nevertheless, sent or brought to our city in small
numbers from Maine, Massachusetts, the Canadas, etc. The
back feathers are of a very dark gray color, with a fan-tail,
tipped with light brown, and the breast has several black
and white feathers mottled together. The flesh is dark, and
only fit to be eaten when it feeds on berries, In winter it
feeds on leaves and plants, when the flesh becomes bitter,
and has sometimes a strong, disagreeable taste, as if cooked
in turpentine.

1
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Willow grouse, or white grouse.—At first sight
this very rare bird appears like a white pigeon, with its
winter plumage on. In summer it changes to quite a
brownish red, and mottled in the spring and fall months,
but always with a few dark or black feathers on the sides
of the tail. About the size of the partridge, but not so fine
eating. * i
Cock of the plains, or sage cock.—This is an-
other rare bird, and a great deal larger than the preceding:
birds ; it is said that the average weight of a full-grown
birdis above ten pounds. Travellers give it the name
sage cock in consequence of the taste of its flesh, from th
fact that it feeds principally upon a species of wormwood
or artemisia, which grows plentifully on the great Western
plains. Tt is a beautiful large-breasted gray bird, especially
the cock, when in full plumage. 4

California quail.—We occasionally meet with S
pretty and somewhat smaller-bodied bird than our common
quail, but quite as good eating. It is covered with a dark
blue, and gray or steel-looking feathers, with white-tipped
feathers interspersed on the lower part of the breast.
male and female have black plumes on their heads; the
male’s plume bends gracefully over towards its bill: it h
also a line of white feathers, which look like a wreatl
hanging around its neck, commencing from the back of thy
eye and running down on the breast about one and a hall
inches. While on the subject of scarce game, it would b
well to introduce here several species of English game
which are sometimes found here. £

English pheasant.—These beautiful long, and sharp
tailed birds I have often seen for sale in the markets, an
they are also occasionally sent to friends here from the
other side. I saw a very fine pair of fresh-killed birds—
both cocks—on sale, in Jefferson Market, which were rai
on an island near Newport, Rhode Island, by Robert L.
Maitland, Esq., of New York. He succeeded in raising the:
first birds from eggs, which were carefully brought from

&
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1d, and from these he has produced several broods.
asked for this pair was ten dollars; and they

ar and three-quarter pounds. The body of these

are larger and longer than our partridge,
fine young one is considered its equal,
, the conclusion from my experience
‘e eat them here under disadvantages:
finest plumage, and of course “old
o us, or they have been too long killed, and
apply to all the English game. Best in

This bird somewhat resembles
large again ; and is considered
preceding.

grouse.—This black game-
as large as our partridge, and its
the English partridge.

br cock,—This bird is smaller
d as the preceding, and is not

dom found here.
‘game” brought here, ex-
and somewhat

ty in our markets,
re the preceding winters
cold, and the ground lay
by which many quail perish
vation. Many in this frozen
our markets for sale. This,
in such seasons, or when the
The years following these
show great scarcity, and very
these fine birds,
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Many thousands are brought from the far West in a frozen
state. As soon as the frosty weather sets in, the great
slaughter of Western game takes place, and hundreds of
boxes of quail and other game are sent from Wisconsin,
Tlinois, Towa, ete., for the eastern cities, where they arrive
generally in good condition ; however, those which are
killed near by are to be preferred.

The flesh of the quail is white, tender, and delicate. One
of the best-flayored game birds. Their size is about m
third of the partridge or ruffed grouse. 4

Woodcock.—This highly prized bird is in season fi
the first of July to the first of November, and brings the
highest price of any bird brought to our markets. Tts flesh
is no doubt the most delicate eating of all the birds know
and generally found best in the month of October.
head of the woodcock is large, and somewhat triang 1
with the eye fixed high in the head, a great distance from
its long bill, the body about the size of the quail, and a ﬁnc |
bird will weigh half a pound. 3

The largest woodcock found on record, was shot b g
Richard Tetley, in Washington township, New Jersey, in-
1859. It measured in length from tail to beak, twelve and
a quarter inches ; width around the breast ten and a half
inches ; over the back three inches ; height seven and three
quarter inches ; weight, one pound one ounce. 3

English snipe, common snipe, or Wllson ]
lllipe —These birds, though small, are excellent eating
when in condition. The richness and delicacy of their:
flesh is considered second only to that of the woodcock. i
Their bills are about twice as long as their head, neck short,
legs slender, feet bluish gray, feathers brownish black
the back, below grayish yellow, and a much smaller b
than the woodcock. They are found in our markets from -
about the 20th of March to the 20th of April ; then again,
in (small numbers), in October. ;

My. J. T. Brownwere while hunting for snipe in a swamp,
about three-quarters of a mile from Bushwick Ferry, L. L,

[
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' in the month of September, 1815, met with a Southern
Mg&, in the shape of an alligator. The press says :
“Whi the act of levelling his piece at a flock of snipes,
i the alligator within a few yards of !;he spot:
making towards him, when he x'nstzm'tly
is of the piece in its throat and killed 1t:”
s, or red-breasted sandpiper.—This
is well known, and its flesh highly prized
cures as a great delicacy. Their season
and May, and again in August, Sep-
The latter month they are considered
known as white-robin snipe, in con-
ge of their feathers.
ss, field, or upland plover.—
is much-esteemed game-bird appears
pip They are generally found in
August, and September. It is
‘highly pﬁ?ed in the two latter

ack or golden plover.—
‘among many sportsmen and
1. They sometimes appear in
and May, and then again
they are in fine condition,
quickly at high prices.
2ek.—This small bird ap-
ns in our markets. Many
especially in September and
d best for the table.
wer.—This bird is found
| to October. Tn the months
' gets very fat, when its flesh is

't snipe, or turnstone.—
after by gunners, and is often
sale. It makes its appearance
il and May,.and again in Sep-
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tember and October, when it is in fair condition and much
esteemed. 3
Dowitcher, quail snipe, or red-breasted snipe.
—This bird appears in our markets in large numbers when
in their season. They begin to show themselves in April
and May, and then again from the 15th to the 20th of July, -
and so continue until the end of October. It appears in the
best condition in September and October, but its flesh is not
considered a delicacy, although well flavored. :
Bull-headed or beetle-headed plover, blac¢
bellied or whistling plover.—This bird is generally -
quite plenty in our markets early in May, and then again in
August and September. In the two latter months it is in’
a very fat condition, and its flesh quite well flavored.
Kildeer plover.—This bird is generally known as kil-
deer. Tt is sometimes found in our markets in the months
of July, August, and September, and when in good condi-
tion its flesh is considered good eating. A
sanderling, or ruddy plover,—This small bird
may be had in May, and then again in August, September;
October, and November. Tt is generally fat and fine in the
fall months, when it is much esteemed. !
Marlin, or great marbled godwit,—This larg
bird also enjoys the name of red curlew by some gunners.
The flesh is quite tender and juicy, when in good condition.
In season in May, and again from August to November.
Ring-tailed marlin, or Hudsonian godwit
This bird is not so plentiful as the preceding, but about the
same quality for the table. The season the same.
Black-breasted snipe, winter smipe, or red-
backed sandpiper.—This small bird is sometimes
found in great plenty. Tt first appears in our markets | in
April and May, and then again in September and October,
when some give it the name of winter snipe, dunlin, ox-bird
and purries. It is then usually very fat, and excellent
eating. :
Buffbreasted sandpiper, —This bird is rather

[
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scarce, although a few are sometimes found tied up with
~ the meadow snipe, for sale. Found in August and Septem-
ber, but more plenty, very fat and excellent, in October and

sandpiper.—This long-legged bird is
in our markets, although some seasons
" appear in the months of July, Au-

or pectoral sandpiper,—This
n by several different names in various
ys it is termed by bay-men short-neck ;
sw Jersey, fai-bird ; and in Pennsylvania

found in our markets in the month
enty in August and September, and in
e monihs of October and Novem-

or yellow-shank tattler.
well known to our sports-
quite plenty in April and
t and September. I have
e thirty years ago, where
(in large numbers. They are

not much esteemed for the

ipe, or tell-tale tat-
s as the preceding,
spring and later in the
1l flavored, and more es-

tattler—This bird ap-
» when it is considered a
& more pleasing game-bird
~of October. Many of this
from the South in the oyster

‘rican avocet.—This blue-
; w&. Southern coast as the -
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yer, from whence it is occasionally brought by the coasting
vessels. A few also are found here, brought from Long
Island. They are not much esteemed for the table. In
season early in May, and then again in October and No-
vember. Al

Lawyer, or black-necked stilt.—Although this is
a scarce bird here, yet they are, as the preceding, brought
here in the oyster and fishing vessels, and, like all of
rare or searce species, are quickly bought up, if at all in a
good condition, for the taxidermist or others. The season
same as preceding.

Long-billed curlew, or sickle-billed curlew:
This long arch-billed bird is often found in our marke
in the spring and antumn months. But, like the sho
billed, or jack curlew, their flesh is considered indifferent
eating. In the fall months they are quite fat, but are n
even then very well flavored. 3

In 1838 Daniel Fordham, of Southampton, Long Island,
Killed a curlew, which measured from the tip of the bill to
the tip of the tail two feet three inches ; from the tip of it
wings, three feet five inches ; length of the bill eight inches,
and weighed one pound fourteen ounces.

Futes, or Esquimaux curlew.—This bird in ¥
Fastern States is called the doe-bird. The flesh when
in a fat condition is well flavored, and the best of all the
curlews.

Flood gull, or oyster catcher.—This bird, although:
searce, finds its way to our markets in the summer mon i
One of our oldest dealers (Snedicor) calls this bird flat-f¢
snipe, and also says that its flesh has not many adn
Many agree with him on this point. Its flesh is da
colored, and quite strong and unpalatable. 4

Seaside finch, or gray shore-finch.— “Girand
says: “This species is familiar to all our sportsmen
practise bay-shooting.” Tt is sometimes found in
markets in the summer months, but its flesh is quite in
ferent eating, being somewhat fishy.

[
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Shore lark, or horned lark.—This bird is alsc
known by some as the sky-lark. Wilson” says: “They
are frequently brought to Philadelphia markets. ’_I‘hey are
generally very fat, and are considered excellent eating.” In
season, though scattering, nearly all the winter months, in
some of our markets.

Brown lark.—This species of the lark is not quite so
plenty here as the preceding. Generally found here in the
months of March, April, and May, when their flesh is said
to be equal to the shore lark.

ed sandpiper.—These small birds
r in small quantities in our markets in the
and May, and then again quite plenty in
October, when it is in fine condition and

little, or Wilson’s sandpiper.—This is

bird than the preceding, but more plentiful,
better in flavor and juiciness. They are also best
months of September and October.

z's samndpiper.—This bird, like many others, is
ubt scarce, but is oceasionally found with others of its
F s in our markets along in the summer and autumn
‘months. :
- Wood tattler, green-rump tattler, or solitary

tattler.—This pretty, trim bird is sometimes found, but
- generally in small quantities, in our market. It is said to
be delicate eating. In season in May, and again in August
and September.
3 Teeter-tail, tilt-up, or spotted sandpiper.—
These little birds are seldom brought to our markets in
:: large quantities, although they remain on our shores and
~ streams from April to November. They are a delicate
{ morsel, when fat, which is in the fall months.
) Sora, English, or Careolina rail.—This trim-look-
ing bird is seldom seen for sale, although it is much sought
after, and some seasons it is found quite plenty by sports-
men in New Jersey. Its flesh is of an exceedingly delicato

.
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ﬂavor, and much enjoyed by epicures. In the best condition
in September. A

Meadow hen, or clapper rail.—This bird is some-
times found in plenty in our markets, but not much sought
after, although when in good condition it is very well ta b
and tender. In the month of May it is generally quil
poor and not well flavored, but usually fine and fat in the
months of September and October. Their eggs are more
highly prized by some than their flesh, and thousands
found in the salt grass. i

Virginia rail, fresh-water marsh, or little
mud-hen, Occasionally this bird appears in our markets
in the months of April and May, and then again in Sep
tember and October ; its flesh is not very delicate, but L
sidered best in the fall months.

Blue water-hen —Virginia water-hen,—
water bird (it is said) is brought principally from Virgi
to our markets. I have seen ‘in Fulton Market (Deceml]
81st, 1855) several of these birds in very good condition,
which were called Virginia water-hens. Their color was o
a dirty blue, the tips-of the centre feathers of the w
were white, as also the under side of the tail feathers ; legs
dark green, and about half web-footed ; the head had
appearance of a young pullet. .

American coot, hen-bill, mud-hen,—This bird is
often killed by sportsmen, but seldom sent to market, as i
is quite inferior eating. It is, however, sometimes
there, in the fall months, for sale. )

Black gull, or black tern.—This species, as wel
many of its varieties, are occasionally found in our mar!
for sale : I should suppose not so much for the table as f
the collectors. The flesh of the black tern is considered
better tasted and more palatable than any of its species,
consequence of its food being collected near the fresh-wa
streams. “Giraud” says : “ The flesh of the gulls and ]
not being considered suitable for the table, they escape the
torture to which birds of a more delicately-flavored flesh
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are subjected. Still, they are not entirely cxexynpt from per-
~ gecation, as there are those who fancy a gull's egg an ex-
ceedingly delicate morsel. f
 «The Florida Keys, which are the breeding-places for
A Mmhou of gulls and terns of various species, are
~ resorted to annually by ‘eggers'—persons who make a busi-
1 ting the eggs of these marine birds”—and
 to be fresh are taken to the West Indies, where
iy highly esteemed. * The fishermen, Iam
s of the eggs; those of some species, they
well tasted, affording palatable and

or erame.—This long-legged,
illed bird, T have often seen when
but presumed it was brought more
for the table. Although a large,

oars it is said by some of my friends, that
g and in good condition its flesh is well flavored,
as its appearance would indicate. Best in

n PaeNoMENON.—A gentleman residing at Ho-
J., informs us that great numbers of woodcock
, been destroyed by a flock of eranes, which have in-
d that neighborhood during the present week. Tor

from whom this intelligence
»—% Qommercial Advertiser,” June

- Quawk, night heron, or black-crowned heron.
~ —Although this bird is seldom seen in our markets, yet it
is often shot and eaten, and T believe much better for the
~ table than the preceding, as it feeds more upon frogs, mice,
ete,, or I may say, that it lives more upon “fresh meat
than on salt.” Many years ago, they appeared to be more
plenty than they are at present.
~ White poke, snowy heron, or white-crested
!ﬂ‘on.—'ﬂxis also is a scarce bird in our markets, like
‘many other beautiful, rare, or scarce birds, which are
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previously engaged and kept for those who are daily look-
ing after them for their collections. The young are best
when in condition, in the fall months.

Green heron, schyte-poke, or fly-up-the-cre
—This is a common bird in most of our ereeks, and s
times finds its way to our markets; its flesh, when in con
dition, is very well flavored, and considered best in the fi
months. ;

A friend of mine on a hunting excursion in New Jersey,
had shot several of these birds along the edge of one of th
fresh-water streams, which he found were very fine and fak
and he bagged them ; he, however, came suddenly upon on
which did not take wing, but sat quite motionless : he 1
vanced towards it with the expectation of finding it a dea
bird, set-up; he saw it move and he shot it: when he picke
it up, he found that it must have been in the act of swallg
ing a cat-fish, when its two sharp horns had got crossways
in its throat, where the points had run through each side
which, no doubt, had closed its throat from all other fo
and when thus found, it was so poor and exhausted thati
could not fly. He informs me that the taste of their fle
js much like that of the meadow lark, Indian hen, Amerie
bittern, or look-up. This bird, though common, is n
numerous. On the sea-coast of New Jersey, it is known b
the name of dunkadoo, a word probably imitative of its col 0
mon note. It is said to be excellent eating when fat,
is generally so in the fall months.

Wild pigeon, or passenger pigeom, and 1
squabs.—These numerous birds are found in our markets
both alive and dead, very plenty, and generally cheap. i
the latter part of September and October ; they are als
found in less numbers through the winter months.

Great numbers are taken alive with nets, cooped up
several weeks, and fed with grain until fat, then brought |
our markets as the prices advance ; while those that &
brought dead have been shot from off the  spar,” and se
here at the time of their flying,” which takes place gen
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.
1 ally in the month of March, when they are going north, and
then again in the fall, about the 15th to the 25th September,
~ when they leave for the Southern climate. Large numbers
of the old birds and squabs are sent here from the “ West,”
where they are killed or taken alive at their “roosts.” The
wild bs, when fat and fresh, are very delicate eating;
b d is also good, the flesh being rather dry;
eon is very indifferent eating, even if
cooked. They are found best in the
and October.
d the sport of taking the wild pigeon,
“and shooting them from the *spar.”
18 to their usual flight, a “ bough-house”
‘cedar bushes in the ground, in a circle,
e or two persons to go behind or out of
is then prepared by levelling the ground
square—say from fifteen to twenty yards
bough-house;” then, on the left side of this
crotched sticks are driven in the ground ; the
st the “ bough-house™ are placed quite close to-
about one foot apart, and the other two some
 feet further off, and some three or four feet apart,
ing a little higher than the two first, on a line from the
-house,” when two poles, of about twenty feet long,
re placed on these crotched sticks. The further end of the
should set high enough, that when the pigeons alight
ey can be all seen from the “bough-house.” A pigeons,
ool is then driven in the ground near the “floor,” but so
- a8 not to be covered when the “net” is sprung. The “stool-
~ pigeon,” is blinded by drawing the under eyelids over the
~ eyeballs, so that the bird cannot see, and his feet and legs
tied with a woollen slip-noose fast to the stool, when he is
ready for action. A “flyer-pigeon” (and sometimes two or
three), are also blinded, and their legs tied to a fishing-line,
sixty or one hundred feet long. The net being large enough
- to cover the “floor,” is fastened to a strong rope, one end
E being fastened in the “bough-house,” and the other end
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carried beyond the “floor,” also firmly fastened to a stake
The net is drawn back from off the “floor,” and fast
with a trap, when, by a strong pull on the rope in
“hough-house,” the net flies quickly over, and covers
whole “floor.” This ground-floor is covered with by
wheat or rye-grain.

As soon as a flock of pigeons is discovered at a di
of five or six hundred yards, the “flyer” is thrown up,
flies to the length of his line, then hovers down to
ground, as if in the act of alighting. By this time, the flog
being within one hundred yards, the “stool-pigeon™ :
gently raised by means of a line leading into the “bougl
house,” then suddenly let down, which causes him to flubt
as if also alighting. This is repeated until the flock"
attracted, and begins to sail around the “hough-ho
when the “stool-pigeon” is left quiet, and the flock dis
covers the grain. ‘

If the flock pitches on the “floor,” a strong pull and th
are covered ; then haste to the net, and, if a large flocl
stones must be placed on the edges to keep them down,
they would raise it up and escape. They are then taks
out as quickly as possible, ready for another flock, plac
in large flat baskets prepared for this business. If, hoy
ever, they are a small flock—say from thirty to fifty—ani
they alight on the spars, then the gun is brought to
which sometimes sweeps them all off. I have known f
killed at one shot. I chanced to kill seventeen with on
barrel, and thought T was doing considerable in that line.

The largest number taken in a net, I ever heard or re
of, was noticed in one of the Detroit papers—the Qwost
American—in the year 1858, which says: “Mr. Mern
Richardson, living a couple of miles south of this vill
on Wednesday last, caught, at one haul of his net, siz
dred and forty-eight wild-pigeons.”

In the seasons of “great flights,” thousands are bro
to our markets; and, in “olden time,” above one hun
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New York ercury—“Ono._ duy last week
seventy-five thousand pigeons were bronght to the marke,
bl e ol oo g
e Boston Weekdy Post-boy, May 2, 1771, “The
gmnt numbers of pigeons that have been brought to our
‘market within the fortnight past has greatly reduced the
prices of all kinds of provisions, It is said that nearly
thousand were sold in one day.
‘Turtle-dove, or Carelina pigeon.—This bird is
smaller, but much like the wild-pigeon in general appear-
ance. Its flesh is much superior to that bird, aud found
‘best in the months of August and September. The
seldom found for sale in our markets, excopt in a
state.

upwards of

or red-breasted thrush,—Large numbers
of theso well-known birds are found in our markets
thousands are also shot by all sorts of sportsmen, in
months of September and October, when they are fat and
delicate eating. Again, in the spring months, they return
to the North, when some are guilty of shooting them, who
ought not to be-encouraged by any one purchasing thicm, ns
they are then  pairing off.” T, however, think that theso
birds are more useful m man lmng than de

and

\—Theso
yellow-breasted birds T oy e nelghborhood
of the present Twenty-fourth street, New York (and, I be-
Tieve, lower down), both on the North and East River sides
of New York, many years ago. The white flesh of a young
fat bird is almost as good as the quail, but not so plump or
large. The feathers on the back and bead are a sort of
grayish-brown, while those on the breast and under are
yellow, sputlul with black. In the fall months they are in
the best condition.

High-hole, clape, or golden-winged wood-
pecker.—This handsome bird is common in our markets
in the fall months, when it is faf, and its flesh quite sav
Tut not so tender as the robin. Along in the month of
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June, I have seen the squab high-hole in our markets, look:
ing like a very small morsel of food, which perhaps a siel
person might relish ; but as for the nourishment, I shou -‘
think there was a very small quantity. In fact, it is &
cruelty to take such birds from their nests, without it
to save human life. These birds are fond of wild che
pepperage, or gumberries ; from the trees which the latte
grow on I have shot hundreds—sometimes as mauy a
twenty to thirty from off one tree, in an afternoon.

Red headed woodpecker.—This is not a commo
bird, but. is often killed in our State, and is quite as g
eating as the golden-winged woodpecker, but smaller.

Oriole, or Baltimore oriole—Although this
tiful bird is often seen on sale, yet they should neverb
purchased except for a collection. They are of so mue
value to the fruit-grower or farmer that they should nevi
allow them to be shot on their premises, as I am told the
are the only bird that eats the destructive curculio, besil
many other fruit-destroyers. Their nests are very ai
cally formed, being somewhat like a pocket hanging dow.
from the limbs of trees. They are beautiful as well '8
valuable.

White snow-bird, ortolans, or smow buntin
—1Its season with us begins with December, but is mue
fatter and better in January and February, when its fle
is much admired by the epicure.

Lark and lark bunting,—Giraud, in his “ Birds
Long Island,” says : “In the winter of 1838, several spee
mens of this bird were observed in the New York marke
having been shot on Long Island.” No doubt, its flesh
equal to the preceding, being of the same species
habits.

Blackbirds.—There appears to be four species 0
these birds which are oceasionally found in our markets—
the cow-bunting, crow, red-wing, and the rusty gracle—a
somewhat different in their colors and nature, but all are
called blackbirds. One curious fact in relation to the co

P
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g is, that it never builds a nest or hatches its eggs.
its eggs in the nests of other birds, who hatch out
oz and feed them. They are small, but sweet-
are found along about the first of April,
ber, October, and November, when
North in very large flocks, from which
killed ata single shot.
se-buntings, rice-birds, or bob-
fat birds, when brought dead and
usually called reed-birds, of which
d, tied up in bunches, like so many
her. Large numbers are found in
ts, as it is quite near their feeding-
nly known in Philadelphia as reed-
ce-birds, and North, in the summer
bobalink (see bobalink). For the
nber and October, when they

King-fisher,—This blue-
markets occasionally, but it
food. TIts flesh is quite

mg, as it feeds principally
e best. I think one of the
of this species. They are

are generally found in our

ins, ete., in strings, for sale,
rge in ion to its body.
the robin. It
December.

is found in our

xeed or rice birds),—This bird,
is frequently exposed for sale,
ts, but seldom killed for the

ﬁ!eld;ng on the “wild rice” at the



178 THE MARKET ASSISTANT.

South, under a new coat and name, when they are fat
fine.
English robins, cedar-birds, yellow-tail
cherry-birds, chatterers, quaker-birds,
Kknots, crown-birds, spider-birds, cedar
wings, etc.—These small birds are known by more na
than any other birds in the country. They are oceasion
found in large numbers in our markets. Their flesh is bu
a morsel of delicate eating, and only fit to eat in the f
months. But I think they should never be killed, as
destroy more destructive worms than perhaps any bird
existence. In fact, all such worm-destroyers should
only be protected by a stringent law, but every pe
should be so instructed that no law would be required:
their protection. The few cherries they eat are genera
wormy.

Night-hawlk,—This common bird is often heard,
its harsh, jarring noise, over our city in the spring and
mer months, flying and dashing throngh the air in €
after the winged insects, upon which it feeds. Its
very delicate eating.

Cat-bird, or black-capped thrush.—This "1t
bird is sometimes found, tied up with a string of small bi:
in the summer and autumn months. Its body is very sm
but the flesh is sweet and good. 1

Brown thrasher.—This small, brown-backed bird
not quite so large as the robin, and is often found tied
in strings with other birds and sold in the markets.
flesh is delicate, what there is of it; but its live body
larger to the farmer, who ought to protect it. 4

Wood-robin or hermit-thrush.—This seclud
fittle brown bird T have, when a boy, often shot, mistald
it for the female robin, in the wood, among the thicke
Tts flesh is sweet, but not worth a charge of powder, evel:
a starving man. ;

Chewink, ground-robin or towhie bunting.
These birds are scarcely ever found in our markets,
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fat, its flesh is very delicate, and highly esteemed, so
in Louisiana, where it is called grassef.

be or bull-finch.—These are rather
it have been known very plenty some years.
found here, in season in the months of De-
1 Their flesh is very sweet, much like
n, nd about the same size.

-bird.—There are two species of this
and the black-billedd—both of a brown-
tail. They are sometimes found tied
birds, for sale. Their flesh is quite
1 body to so large-looking a bird.
crested purple finch.—These
found in our markets. Although
delicate when in good condition.

, and for sale, in our mar-
the songster, and changes
r to the female.

have seen them there for
says that “his people
's nest, which was com-
d M it contained two

Tare or scarce, but are used
and regions ; others, again,
lﬂn except in extreme cases,
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either the flesh being too strong, tough, fishy, small, o
otherwise considered unfit for human food : 4
Eagles, hawks, goshawks, falcons, harriers, vultures
bnzzards, ravens, crows, gulls, terns, auks, puffins or s
waters, jagers, guillenots, grebes, herons or eg'reis
bills, cormorants, gannets, petrels, sea-doves, ibis, sl
grosbeaks, shrikes, gallinules, tonagus, orioles, mocking.
whip-poor-wills, blue-birds, martens, swallows, with sever:
species of wild ducks, snipe, plover, sandpipers, buntings
larks, woodpeckers, thrushes, etc., etc. 3

An anecdote is found of Prince Achille Murat, when h
resided in Florida (1847), where he often engaged in hu
ing, and it was said that nothing “that swims the wa
flies the air, crawls or walks the earth, but that he se
up on his table. Alligator steaks, frog shins, boiled o
and roasted crows are found palatable ; but there is o1
animal that the Prince don’t like. The buzzard is one #
many for him. He says: ‘T try him fried, I try him
ed, I try him stewed, and I make soup of him, but the
zard is not goot. I have no prejudice against him,
cook him every way, and then I no like him." ”

FISH.

TaE fish-markets of the city of Néw York and o
cities, have become generally known as the depots for g
ceiving all the known varieties of the rarest and choice
fish available for the table. We refer both to the salt az
fresh water fish of our coast and inland waters—of
living altogether in salt water, and those living in fresh.
well as those living in both ; and others still, which at 2
ent seasons of the year, exist both in salt and fresh

- such as the salmon, shad, smelt, ete.-

The flesh of these fish is eatable, but some species
. of a coarse, dry, ill-flavored and indigestible chara
although they are not considered poisonous unless
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o become so from feeding on poisonous or deleterious

* The fresh-water fish appear to be more generally edible ;
: fish, however, is more nourishing and pala-
ghould be eaten when out of season, as they
best a short time before spawning, and unfit
liately after.
laws, we find it ordained, that fish
the evidence that they are clean, and
while those fish deficient of scales,
me laws as being unclean, and therefore
lobsters, crabs, oysters, clams, or other
them.) This law, with the strict Jews,

people who, like the Jews, discard
as animals, from the catalogue of
doubt, will consider these objec-
Binte! vtoani 1

fish, the authors do not agree
ly in the varieties, as some
ccreate new genera, or of multi-
5 much confusion in arranging
No doubt this cause for
of the same species, arises
es, rivers, lakes, streams,
by what they feed upon.
r fish are brought to our
nce, principally by steamboats
the latter are called smacks,
ells,” placed in the centre
sea-water can flow in and out
and thus preserve the fish alive
g- originated in New York more than
ago, as will appear from an article taken from an
er, which says : “The plan of bringing live fish

a
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to the New York markets, originated with'a society
gentlemen, who clubbed together to fit the smack “ Amhe
for that purpose.” )

Then we find in the Gazetle, July 25, 1763 : “ Saturd:
last (23d) was launched the Amberst, fishing-smack, fa
rigged and fit for sea. There was a great concourse
people to see her off. She sails for the ‘Banks’ this day.”

The same paper, in the following year (January 30),
troduces the following lines in relation to this first fish
smack here :

“Since on our banks the porgey’s found,
A smack they’ve built to try the ground ;
But when they have them on the dish,
Deduction finds sauce for the fish ;
Plumb-pudding and roast-beef also,
Come from our purses tho’ they’re low ;
And Princess Bay oft brought us up,

By which in plenty now they sup:
But now the case is altered quite.
‘We bid you, gentlemen, good-night.”

The example of these gentlemen induced many others &
engage and fit out other vessels for this purpose, whil
caused the supplies to become so plentiful as to cause h
Amherst company to discontinue, and sell their vessel.

The Legislature, also, to encourage the “ fishery” on o
coast, passed an act in 1773, and introduced it to the pub
through the following source : i

“CHAMBER OF COMMERCE,
Now York, 6th of April, 1773,
« Whereas, The Legislature of the Province of New Yo
have, by an act passed the 8th of March last, directed th
the overplus of the duty of excise, collected in the said eif
and county, be annually paid for the first year next
the passing of the said act, to the treasurer of the Corpo
tion of the Chamber of Commerce, to be, by the said
poration, disposed of in such manner as they shall
most proper, for encouraging a fishery on the sea-co



Y

FISH. 183
the better supplying the markets in the city of New

- «In order, therefore, that the intention of the Legislature
y be fully answered, and the inhabitants of this city re-

Wd so laudable a donation, it is resolved

areed that the following premiums, hereafter men-
by the treasurer of the Chamber of Com-
who, upon application and due proof,
on of the Chamber, shall be entitled

iny one boat or vessel who shall supply
 greatest quantity of fish taken on the
 (ray and skate excepted), from the 1st
15t of May, 1774, the sum of. ... £40 0s. 0d.
 exceptions—i

the next greater quan-

1 fish originated on the many
rk markets at that period,

te, two days after, the follow-
seen in yesterday’s paper that
s d fresh fish in the market, T
the dignity of your royal
us their christened names.
£ are swimmis enjoyi
Goody Burton, or anzey JFZI:]rg-
1 ‘which of them will make the best
“mm le poisson toujours, for much good
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it has often done to many of the old friends of——De Grege
Epicuri, Porcus.” A
In the next edition of the Gazette (31st inst.) appears the
following answer : “ The Royal Gazetle of the 27th inst.,
having ushered into the public to request to you the first—
As Mr. Gaine has not favored us with the names of the
several sorts of fish which appeared in the market at the
same time, we can only judge from conjecture what thy
were. From often walking through the market, I will ven-'
ture to offer them conjecture with respect to some of the
at least. )
“But your correspondent must not expect that I am
announce the Christian names of all of them, as for in
stance the jew-fish; this, we are to suppose, has never had
any such: and indeed, although the whole tribe of p
have water dashed in their faces every instant of their live
yet it will be hard to determine which of them have Christi
names. With respect to some of them suspicions may aris
as the fom-cod, which being but a diminutive fish, is usually
called the fommy cod; and there is another called the jack
and a third named the skip-jack, but the latter I suspect to
be the same fish as the sturgeon, for as in the improveme
of the English language (which probably will not preva
much longer on this continent, and has been much adull
ated) it is not impossible that the name of this fish may
have been stir john ; cr, indeed, another idea arises, that it
originally might have been sir john, for why should a loin
of beef be knighted in preference to a sprightly fish ?
“There are other sorts brought occasionally to the marke
such as pikes, pipers, sword and drum fish, but these a
found in greater quantities on the area before the bridewe
at six or seven o'clock in the evening; and with respect H )
the gudgeon and sheeps-head, they are to be met with
every corner of a street, and black-fish are not uncommon.
«But among the noted number twenty three, that appeared
in market at the same time, we must not omit the probabil=
ity, at least, of the printer of the Royal Gaztte, who i8
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“allowed writer of the queries to be a droll fish, and
this wﬂ;’:;wlf, who appegrs to be a queer fish, being of
the ‘mb‘ as Porcus, according to the Linnean system,
s term for all sorts of hogs, that part of his sig-
 mobert supposed a sea-hog. ]

t] to the latter query, which will make the
e noted aprés le poisson toujours, I shall
@ son gott. In copia cantus.”

the above articles appeared, a pre-
—six different varieties of fish, then
the New York markets, are found
appear to possess names not com-
They are found below, alphabet-
original orthography preserved.

*Sea-bass.

Shad. .

Sheepshead.

Shrimps.

(turtle)  Skate.

Smelts.

Snails or conk.

Snapping-turtle.

*Soles.

Spanish mackerel.

Sturgeon.

*Suckers.

Sun-fish,

Tarrapins.

*Tom cod.

Trout.

‘Weak-fish.

‘White perch.

3 Yellow perch.

{ —Daily Advertiser, Jan'y 9, 1804

- An anxious Philadelphian, who wished to exhibit a
greater variety than is noticed above, writes to the editors

of the Philadelphia True American, and says: “Seeing a list

of fish that is brought to the New York markets, I wish to

~ lay before the public a list brought to the Philadelphia

market;” and then names over all the above except those
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marked with a star, but in their places adds the follow
(which numbers seventy varietiecs—fourteen more than tho
found in New York).

Bass (not rock-bass). Horse mackerel. Sea trout.

Black backs. Manhaden. Sea eels.

Black perch. Minees. Sharks.

Brown-back turtle. Mud shad. Stink-pots (turtle).
Carpp. Mud wallepers. Suckers.

Dolphin. Ohio cat (fish). Susquehanna turtle,
Gudgeons. Oldwives (perch). Swallow-tailed cat-fish,
Hawks-bill (turtle). Roach. ‘Water-turtle, red belly.
Hickory shad. Salmon trout. ‘White-bellied cat-fish.—
Horn-fish. Sea cat. Ohronicle Erpress, Jan'y 17, 100‘ §

In the above lists, but very few of the fine fresh-water
are found, and those only of the small or poor kinds
it is only a few years since a regular business has bee
established by which the many excellent varieties from
large Western lakes, rivers, ete., have—in their propes
season—been found on the tables of the citizens of eithel
New York, Boston, Philadelphia, or Brooklyn. It wa
thought that when the Great Canal was finished, we shoul¢
be well supplied, or so it is noticed in a letter dated in 1
“The fish-markets of the cities on the Hudson will b
greatly improved by the canal. New species will be brought
down in ice, in a perfect state of preservation, and
epicure of the South will be treated with new and untrie
dishes of the highest flavor.”

The canal, however, did not do 'as much business in {
fresh-fish line as it did in bringing thousands of barrels of
salted fish, which were then known as lake trout or salmo
pickerel, white fish, and sisquette, which produced
high prices. There were, however, an occasional lot of
fish, and perhaps the first brought for our markets was th
noticed by the press, September 14, 1826: “About five
hundred weight of fresh salmon (lake salmon) from La
Ontario, was exhibited for sale in Fulton Market this mo:
ing. They were conveyed to this city via the Erie Ca
packed in ice and in fine order. Should they command
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price that would warrant the expense of transportation, and
yield a profit, they can be brought to our marke.t every
week during the season. They were sold for thirty-one
cents a poand to the first purchaser.”

Tn this manner small lots were received—only, however,
; but when the railroads were established, a

supply of the fine fresh fish took place, espe-
cold season, when fish were sold at high prices,
d be carried in a frozen state; since which,
ies for reaching the upper lakes by steam-
d the varieties and numbers as well as
of the choice kinds in our (N. Y.) city.
¢ of fish will be much increased by persons
fish in the numerous estuaries, ponds,
., for market purposes, as is now done for the
markets.

The culture of fish originated with an humble but intel-
ent fisherman named John Remy, of Vosges, France, who,
~ although uneducated, by dint of penetration, observation,
ﬁdponeve_nnoe, succeeded in raising fish from the seed
or eggs, under various circumstances. Mr. Milne Edwards
declares in a Report to the Academy of Sciences, that Remy,
with his colaborer Gehin, has the merit of having “ created
a new industry in France;” and Mr. Geoffrey St. Hilaire,
- the great naturalist, pronounced Remy one of the “bene-
factors of his country.”

To protect several of the choice species of the fresh-water
fish, which sportsmen call game-fish, a law was passed in
New York on the 6th of April, 1860, which prohibited any
person “to have in possession on exposure for sale—any
speckled brook-trout, or spotted trout, or lake trout, between
the first day of September and the first day of March, or
any salmon trout, or any muscalonge, between the first day
of December and the first day of April, in each and every
year, under a fine of five dollars for each fish so taken or
had in possession.

“No person or persons shall take any salmon trout, save

T} R T L Ve

|
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in the waters of Lake Erie and Lake Ontario; or am
speckled brook-trout, or speckled river-trout or lake-trout,
or muscalonge, in any of the waters of this State at any
time, save with hook and line, under a fing of two dollars for
each fish so taken.” 2
The demand for fish in the season of Lent is much greater °
than at any other time of the year. Then we usually find
the numerous stands in our fish-markets loaded down
many varieties, which are sold at prices within the re
of all. ¥
In choosing perfectly fresh fish the following general fea-
tares will show themselves. The fish should be quite fi
and stiff, eyes stand out full and clear, gills quite red, a
the fins firm, not hanging, or moving about as the fish is
moved. 4
TFish are seldom subjected to diseases, but sometimes they
are found in an unfit or unwholesome state, whether ocea-
sioned by some peculiar food or water, or from other caul
A singular phenomenon occurred in the month of Noven
ber, 1844, when the whole coast was strewed along wil
dead fish of many kinds. An old fisherman, in the New
Tondon News, says, the smack in which he was had b
unsuecessful, but very few fish having been taken, and on
many of the old fishing-grounds not one could be found. Tn
returning along the south shore of Long Island, their at-
tention was attracted to the beach, which was literally
strewed with the bodies of dead fish just washed up by
the sea. !
Blackfish, Cunner’s (bergalls), lobsters, and crabs, g
many other species which inhabit our shores at this sea
lay promiscuously on the sand. On examining the well
the smack, it was discovered that the fish which they had
taken were also dead. As far as the shore was examined
castward, towards Montauk Point, it was found to be €0
ered alike with dead fish.
«We are also informed that the smack Caroline, on F
day last, while about fifteen miles from land, passed throu|
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arip (formed by adverse tides) which was filled with dead
fish. Soon after this the well of the smack was examined,
and every fish in it found to be dead. These remarkable
facts require scientific investigation. Similar phenomena
have been observed in the Mediterranean after a volcanic
eruption on some of the neighboring mountains ; and it is
quite probable, we think, that the destruction of the finny
tribe noticed above was caused by a like eruption at sea,
near our coast.” A friend of the editor of the U. S. Gazette,
Philadelphia, “ who has just returned from the seashore of
New Jersey, informs us that the whole shore, for thirty or
forty miles, is covered with dead fish, cast up by the sea.
They are of all kinds, from the smallest perch to the largest
sturgeon, some rock-fish weighing forty or fifty pounds, and
rich sea-bass. Many of the fish are washed up before they
are dead. So great is the number, that a gentleman com-
puted that on Leaming’s Beach alone there must be ten
thousand bushels. What has happened among the fish we
cannot tell, as we do not know to what unwholesome influ-
ences they are liable in the depths below, but something
extraordinary must have been in operation to produce an
evil so extensive. Was it a voleanic eruption ?”

Several of the different species of fish noticed in the fol-
lowing pages are found with several names to each one—
given to them in different places by different persons:
such names have been placed with those they represent,
that the variety or species may be designated. They
are under their several distinct heads, that each may be
more easily referred to, beginning under each caption with
those which are considered the best, and so in order, as they
have appeared to decrease in value for the table.

These captions will appear, 1. Large and abundant; 2.
Small and abundant ; 3. Large and scarce; 4. Small and
scarce, concluding with Shell-fish. Under the first and see-
ond captions are those noticed which are usually found
abundant in their seasons. Under the third and fourth
headings are those which are occasionally and rarely found
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in our.fish-markets ; while there are many other kinds ag
noticed, which are not commonly used for the table, b
which are edible, or have been eaten under certain ci
stances.
Imay here add that those under the head of “ Large,”
are usually preferred to boil, bake, or roast, and those und
the head of “ Small,” etc., are better calculated for the fr
ing-pan or gridiron. With these observations, we will
ceed with those under the first caption,

LARGE AND ABUNDANT.

Salmon.—This noble fish is generally considered
choicest, most savory, and. nutritive of all fish, and usual
commands the highest price of any kind sold in our ma
kets, on account of its scarcity, distance brought, and
difficulty of preserving them fresh and in good order.

The best salmon have small heads, and are quite
through the shoulders. Their usual weight runs from &
to twelve pounds each (although I have read of their
ing above sixty pounds). These fish, when on sale, are
ally found too large for private families. The retail
men, however, cut pieces to suit purchasers. The mid d
is the choice, though some prefer the head and should
and others again the tail-piece. When cut, the flesh shoul
appear quite red, solid, and flaky.

The Eastern salmon, from the Kennebec River, are cor
sidered the best : those from the Penobscot and St. John'
Rivers come next. They begin to arrive here sometimes
“early as the 1st of March, and continue to the 1st of
tember. Salmon sold lower in 1860 and 1862 than
before, or at least within the knowledge of the living
could be bought for eight and ten dollars per hun
pounds, and it was said some sold at a lower price.

Scotch salmon, brought from Scotland in our ste
ers, are sometimes found in our markets near all the
round ; but they are not usually in very good condition,
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 therefore do not rank with our Fastern salmon when in

1 WW of these fish are found in the cured
M ! r pickled, soused, salted and smoked, ete., sold
i1y or m« at much lower prices thanin the fresh
cured where taken.
m in fact, for many years past, that salmon
o North, or Hudson River, although at an
were very plenty. The earliest record of
n Juet's (Hudson’s mate) journal on his
on River in 1609 in the vessel called
ch says: “Sept. 15. The morning
arose ; then it cleared, so we weighed
th, and ran up into the river twenty
mountains. We had very good
nine, ten, twelve and thirteen
of salmon in the river.”
er of persons in the country of Albany de-
‘expense of procuring salmon from the rivers and
s where they abound, and placed them in the Hudson
that they would, by spawning there, soon become
merous. In the same year a law was passed (on the 16th
February) to prevent persons taking and destroying
on in the Hudson River, under the penalty of ten

~ We find, after this period, that they were occasionally
 taken in this river, and sometimes quite near the city. Tl
- Philadelphia Press, in 1793, announced the taking of a shad
in the month of January, when a New York subscriber says :
“A number of your readers are surprised that you would"
- 1ot notice a salmon that was also taken in January.” Then
follows on—«In January, by a shad, the mighty city was
- made glad ;—A salmon, eke in January, made Manhattans
quite as merry.—New York, January 24, 1793.”
In answer, the Philadelphia editor says: *On the 21st of
- January a winter salmon was dined on in Boston by a num-
~ ber of citizens of that capital. The New Yorkers will, there-



192 THE MARKET ASSISTANT.

fore, not consider themselves alone in that unusual Janu
regale.”

From the New York Minerva, June 22, 1796, we find
corded : “A salmon, weighing twelve pounds two ounces
was caught (on Monday 20th) by Captain James Deas, af
Little Sligo, four miles up the North River.” il

This same gentleman is found again successful, and is
thus noticed in the Commercial Advertiser, June 23,
“ A very fine salmon, weighing eight pounds and three
ters, was caught by Captain James Deas,* at Campert
near Weehawk Ferry, on Tuesday morning last. This is
second salmon caught at that place by the same gentlen
within eight years.” In ‘the month of June, 1826, “a fi
salmon was caught at Red Hook, in a net spread for wes
fish. It was brought up to Fulton Market and sold at
tion, and bid up to almost ten dollars. It was supposed
weigh about ten pounds.” Then in the month of May, 183
says Niles' Register : “ A salmon, weighing eighteen poun
was lately caught in the Hudson River, opposite Cats]
a rarely-known visitor of the waters of that river.” Brow
also, in his “ Angler’s Text-book,” says: “A number
taken in nets, in the Bay of New York, in the month of Jul
1844.” In the London Z%mes we find an enormous larg
salmon “was caught at Chanonry Point, Moray Firth, Fo
trose, which weighed sixty-two pounds.” Penant, an ol
writer, also mentions one that weighed seventy-four pounds

New York City began to be regularly supplied with fr
salmon, from the Kennebeck River, Maine, about the yea:
1832-3, by some of the coasting schooners, which occasit
brought small lots in ice during one or two of the summet
months, or, rather, from about the first of June to the I

ately announced the arrival thus: “Fresm sarmoN.—1Th

# Captain James Deas died on the 22d of April, 1812, at his resid
New Jersey. He belonged to the St. Andrew’s and Marine Societies, of N¢
York. g
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schooner Pioneer arrived this morning with a fresh cargo
of fresh salmon to Mr. J. Niles. . The lovers of this delicious
fish will have an opportunity, to-morrow morning, to obtain
any quantity by calling on Mr. Niles or his representatives,
either at the Washington (Messrs. Eldridge and Ashley) or

Fulton (N. Rogers) markets.”—Commercial Advertiser, June
13,1 ki

inekerel.——'l‘hi;; choicest of fish is found
ful during some seasons, usually in the months
August, and September. Their general ap-
r to the spring mackerel, but a much
nd without the dark lines on the sides; there
, three or four rows of pale yellow spots instead.
another variety, called the spotted cybum, which
: among the fishermen also as the Spanish mackerel.
wever, appears a slimmer fish, more compressed, and

ometimes four and five rows of bright yellow spots,
nearer together and running alternately on the sides nearly
the whole length. The Spanish mackerel are sold usually
at high prices, and their general weight ranges from two to
eight pounds.

The Herald, August 17, 1862, says : “ The largest Spanish
mackerel ever captured in the vicinity of New York was
caught on Friday, at Long Braiieh, weighing twenty pounds,
and over four feet in length. It was presented to Mr. C. V.
Clickner, of the Dey-street House.”

Sheep head is a name given to this choice fish from
the appearance of the mouth and teeth, which are much
like those of the sheep. It is a large, short, deep fish, sil-
very in appearance, seven or eight dark bands running
across if, and with a smutty face. There are many who
think it the very best fish for a boil that swims. Weight
from four to ten pounds, and in season from May to the
first of October. Be careful that you buy them fresh, as
they spoil much sooner than many fish, on account of their
food, which consists principally of muscles, ete. The editor
of the Commercial Advertiser—July 3, 1822—gives his ex-
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perience in the purchase of a stale fish of this species,
which he thus describes: “There was a fine-looking stock of
sheep head in the market yesterday, killed and dressed, one
of which, soon after we had the misfortune to bring it home,
forcibly reminded us of the following anecdote : A colored
man being once on a time in the market, was detected by
the owner smelling a fish. ¢ What are you about, you black
raseal ? said the fishmonger ; “do you smell of my fish?
‘I no smell him, Massa,’ said Cuff, ‘I talk to him. T ask
him what news from sea.’ ¢ Well, sirrah, what does he say ?
He say he no been dar dis tree week, massa.’ ”

Several fine live specimens were shown at the Fair of the
American Institute, held September, 1860, which were far-
nished by Messrs. Miller & Co., of Fulton Market, who took
several prizes for showing a large and choice collection of
“sea-fish.” One of these live specimens was taken to Bar-
num’s Muséum, where T have seen him several times since,
and is yet alive (1864), but grown considerably larger.
‘While at the fair I became much attached to him, for his
tameness (in fact, so much so, that he would come up to my
hand at the top of the water), that T would not have parted
with him but for the great trouble of procuring fresh salt
water daily for his preservation.

Striped-bass, streaked-bass (known South as)
Rock, Rock-fish, and Rock-bass,—These fish are
highly prized by all who have eaten them. Those from a half
to one pound weight are best to fry; above that weight to
three pounds should be split for broiling, and from four to
eight are the choice to boil. The very large fish are some-
times known as “ green-heads,” and are usually found coarse
and rather dry eating, especially when above twenty-five
pounds ; then the best manner to prepare them is to boil
and souse, or pickle the flesh. In color, the back is of a
bluish brown, silvery sides, and lighter underneath ; the
number of stripes running from the head is usually eight,
four of which most commonly reach the tail—the rest are
shorter. They are never found alive on the stands, and
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cannot even be kept alive in the fish-wells,” or cars, on ac-
count of their wildness, as they soon wear themselves out,
or, rather, their fins off, and die. Although they are sald.om
* out of the markets, yet some months they are scarce, viz. :
July and A and again in December, January, and

mm), however, best in September, October,
" In the spring months they run quite small

pan-fish.
 numbers that have been caught at one
‘will give the reader some idea. The
ptember 1st, 1785, says: “ Tuesday
ds of one thousand weight of rock-
haul, in the Delaware, near Trenton.
d near thirty pounds apiece, and

er, August 4, 1812, notices a
! On Monday afternoon last,
fine (striped) bass were caught
on River, below the dam, at
They weighed from five to
‘whole amount was nearly three

r this circumstance the more
fisheries on the Hudson
larg ‘quantities of bass. The
7 pounds, in the course of the
considered as very rare and
', are oceasionally caught
iey are by no means plenty,

e ever tolerably well supplied
fish caught in the Hud-

Gazette, in May, 1834,—
Carpenter’s Point, took, at a
hundred rock-fish, of the
of them weighed upwards
nd the most of them averaging.
red pounds. “They were selling
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this morning in the market at from fifty cents to one dollar
for the largest—say one cent a pound for such fish as this.”

An enormous striped bass was caught with a hand.
at Cuttyhonk, near New Bedford, in the year 1860, wh
weighed one hundred and four pounds.

Within my recollection, there were particular docks
other places around our city where this fine fish was caug
in abundance in certain seasons and tides ; and the Ba
on the bridge leading to the Castle Garden, was one of
which some fishermen held as a favorite place. Here,
sionally, instances occurred of very successful angling
“On Saturday afternoon (says the Press, October 12, 1
a young gentleman of this city caught off the Battery, wi
a hook and line, nearly two hundred striped bass, weig]
from a quarter to one pound and a half. Several other
eaught nearly a similar number.” Another paper, Octob
17, 1832, notices some “ Fixe Sporr.—Twelve hundred b
were caught from the Castle Garden bridge yesterday.”

Then we have some remarkable and curious incidents,
first of which is found in the Commercial Advertiser, Se
tember 28, 1816, as follows : “ On Wednesday, one of o
scientific anglers, Mr. Ellis, brought in three fish upon
hook—the largest, a fine bass, weighing about three pou
The hook had been baited with a small live chub, which ws
swallowed by a bass of about one-half or three-quarte
a pound weight, and the whole swallowed by the large fis]
leaving the tail of the small bass projecting from its moutl
This spectacle establishes a fact in natural history, we
lieve, not generally known, that the voracity of this fis
induces it to devour its own species.”—Albany Argus.

The Connecticut Mirror notices—* A large bass, weigh
between fifty and sixty pounds, was caught a few days
at Haddam, about twenty miles below this city. U]
opening it, it was found to contain a junk bottle of rum, which
it is supposed must have dropped overboard from some
vessel or boat, and caught while sinking by this tippler of the
deep.”—Commercial Advertiser, June 19, 1820.




FISH. L 197

" The following incident was—in the year 1818—related by
* Mr. John Scudder, proprietor of the American Museum, in
 this city(N.Y.) “In 1801 or *9, an Albany sloop, becalmed,
i mmmgon her passage through the Highlm}ds: an
was observed in the river, fluttering its wings in vain
1 m Some hands in the boat rowed off, and, with
it round the body of the eagle, drew it alongside
fely on board, together with a large bass that
e pounds, into which it had struck its
e 50 inserted between the joints of the
extrication. The eagle (of the bald
alive to this city, and was purchased
at that time kept a musdum which Mr,
d.”—Tbid., May 9, 1818.
March 21, 1832, also says: “ While
rowing up Newtown Creek, day before
discovered £mdog stealing bussy from a
succeeded in taking him, and he
city, and, of course, was instantly bought
‘the American

ican Museum, where he is now

paper (June 16, 1838,) gives the
incident which oceurred on board the
her passage up Princes Bay. It
up of ladies were assembled before
for dinner, while one, more in-
taking her siesta on a sofa, re-
the full enjoyment of all the pleasant
g beauty of eighteen summers is sup-
0 an enormous rock-fish, or striped
through the port-hole and fell in her
i her the lad, or the poor fish was the most
ed, we dc ‘not pretend to say; the lady, however,

0 that M‘bh gift of nature, the power of
making her troubles known, shrieked in such a manner as
to drive the others in the greatest consternation among the
gentlemen, sans hats, sans curls, sans ceremony! Mean-
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while, Commodore Schultz made his appearance in ti
cabin, and found, to his dismay, a lady apparently lifele
and a large fish bouncing about the cabin, among his fu
ture. The Commodore, how , in a few minut

ceeded, with the aid of a few whose better feelings ove
their fears, in restoring life to the inanimate fair one,
destroying that of the rude intruder.”

One hundred years ago, a law (noticed in the Gazette, No-
vember 14, 1758) was passed, to prohibit the selling o
bringing certain fish, called bass or twalft (see Big D.
to the city, in the months of December, January, and !
ruary, in consequence of the “great decrease of that king
of fish,” and also of their being unsound and unwholeson
in those months. The penalty for such offence “was fos
shillings lawful money of New York,” and the forfeit ¢
such fish. “And if it be a negro, mulatto, or Indian slay
shall receive such corporal punishment at the public whij
ping-post, as the mayor, recorder, or aldermen shall thi
fit, unless the master or mistress shall pay the above fin ,’

Sea-bass.—This well-known fish is a general favo
for the table. The color is of a bluish black, and the fis
of a lighter blue. They are usually found, or caught, fro

+one-half pound up to eight pounds weight, and in seaso
from 1st of May to the Ist of October. The small fish &
an excellent pan-fish, and those of a large size, which hay
a beautiful indigo-blue head, and weighing from three to 1
pounds, are best for boiling.

A nautical correspondent (in the New York oJo
August 4, 1785,) informs masters of vessels bound to
northward of Cape Hatteras, and especially those that fa
in about the cape, and are anywise short of provisions,
in latitude 35° 46" and about the longitude of the cape, t
is a large muscle-bank, intermixed with cockles and s
pebbles, lying in fifty fathoms water, and abounds
sundry fish, such as sea-bass, sea-trout, flounders, s
tusk (cusk), and dog-fish. The sea-bass here are very
markable with respect to their largeness, generally weighis
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from four to six pounds each, and upon an average twenty
to the hundred weight. A vessel has filled two barrels upon
this bank in the space of two hours, with only three lines
and three hooks, and there is no doubt if two looks had
been applied to each line, they might have got double the
quantity. The water upon this bank differs very little in
color from the ocean, and in the very height of winter is
e colder. There are likewise to be caught in the
eason, fish, by towing over this bank, if a person
bait, such as the ballaho, which they have gen-

est Indies ; but particular care must be taken
the quality of the tackling, as the fish are
g and smart, and generally weigh from
) each. Four or five lines have been

and at last been obliged to bend the dipping-
‘end of the tow-line, and by the means of
line, and keeping the vessel in the wind,
n taken. No common towing will hold them
foregoing method : they are supposed to

al Advertiser, July 17, 1815, has the follow-
jome great fishing. “G. Davis, Esq., and a
from Division-street (New York city),
g banks properly equipped, and in one
rter caught one thousand seven hundred
- which, except about two hundred, they
n their car. A party from Staten Island,
d similar luck. It is a fact, that sea-
‘before known to be so abundant as at

‘inciden ﬁn;ﬁnedin the New York Patriot,
: “Captain Josiah Ingersoll, standing in
‘Washington Market on Tuesday morning last (st f uly,
1824), a person employed by one of the hucksters made a
severe blow at a boy with a sea-bass. The boy dodged the
+ blow, and it fell on Captain Ingersoll's thigh, and many of

the back fin-bones were left in the flesh, some of which were

.
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immediately taken out. Shortly after it became very p
ful. Assoon as he arrived home medical aid was called
(Doctors Mott and Coulter), and it was found necessary to.
lay open the thigh, which was done, and many more bon
were found, it is hoped all, but it is feared not. We ar
sorry to state great fears are entertained for his recovery.” -

Shad.—This well-known fish is a general favorite a
all classes of persons, as its flesh is considered among
best, sweetest, the most delicate, as well as being the mos
plentiful when in season. Nothing but its numerous b
can be said against it. The color and general appea
are so well known, that description is needless. It is selk
dom or never found alive on the fish-stands, as they die i
a few minutes after being taken from the nets. When fresh
their gills are of quite a crimson red, body firm, and se
very bright ; but when their gills begin to turn a whil
blue, eyes sunken, and the fish handles soft, it is then u
to eat. Weight from three and a half to five pounds. A
eight-pound fish is very scarce, although I find in Ni
Weekly Register, June 17, 1815, “ A shad was lately cau
in the Schuylkill which weighed eleven pounds and a q
ter ; extreme length thirty and a half inches, and round
belly eighteen and a half inches.” The editors of the
ark Advertiser also say they were presented with a s
which weighed fourteen pounds, a few years ago; b
could not get sufficient testimony to prove the latter w
correct, although I wrote to the editors.

In the spring of 1841 two large shad were taken in tl
North River, and presented to the Hon. Robert H. Morri
Mayor of the City of New York, by Mr. Alfred G. Thomp=
son, fisherman, of Washington Market. *“The female &
measured two feet and three inches in length, and eigh
inches round the waist, weighing six and a half poun
The other, a male shad, measured two feet and two inches j
in length, and fifteen inches round the waist, weighing seve
pounds.” Mr. Peter Vincellette, of Jefferson Market, i
1857, had a very fat shad, which weighed eight and a h
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~ pounds, and, what is most singular, it was found without
either the roes or melt. )
- Shad begin to appear in our markets, in small numbers,
~ from the South (Charleston), sometimes as early as the 1st
of February, and by the 20th are quite plenty ; then from
Ochrank (North Carolina) about the 1st of March ; Dela-
iver, the 20th of the same month ; North River, on
1st of April ; although I read in the Commer-
er, January 17, 1807, “ A shad weighing five
bt this morning at the Narrows, and sold
one dollar and twelve cents!” Then we
1 Connecticut River about the 15¢%lof April ;
mtinue North along the coast to the Bay of
“are found to be very fat, fine, and

 received here are never very large, nor
cen in the North River. The best, how-
from the Connecticut River, which are
S size, length, square-shaped back,
. It would almost seem, if we should judge
and size, that each river received back
oductions or births, year after year ; which
produces so many different forms or va-
pears confirmed by the following testi-
ard, of Pennsylvania, who dates “ Lower
, 1814,” says : “ About thirty years ago
ooper, and myself, in the fall season,
number of young shad, then from
by cutting off a part of the upper
i bin‘hordsr, if possible, to ascertain
he; e Schuylkill in the followin
1 was Mb’ Philip Shubert and Jacob ang
John Gdﬁ,ﬂst'ﬁzhd caught, the ensuing spring, many
full-grown fish ma as aforesaid.”
- Those which are called back shad are sometimes im-
properly caught, after having spawned and are returning to
the sea, when they are always poor, exhausted, and unfit to
o9*
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be eaten ; in fact, no orthodox sportsman will permit a sha
upon his table after the 1st of June, as they are us
nothing but head, fins, and bones. E
The roes of the female shad are considered a delicaey,
and by some superior to the fish itself. The male shad
also roes, or rather a melt ; but they are much smaller
not so seedy-looking or red, but which many prefer, as
think it more delicate eating.
Shad are found salted and also smoked, the year through
and those cured and brought from Connecticut are con
ered the best.
At a very early period shad were taken so plentiful, thy
large quantities were used to manure the ground. Of thi
fact we have the evidence of Edward Winslow (the for
proprietor of a part of Daniel Webster's farm at Mars
who writes to one George Morton, as early as December
1621, the year after the Pilgrims landed, and says:
set (planted) the last spring some twenty acres of India
corn, and sowed some six acres of barley and peas ; and
according to the manner of the Indians, we manured ot
ground with herrings, or rather shads, which we have
great abundance, and take with great ease at our doors:
Morton, also, says, in his New England Canaan, “ There i
a fish by some called shads, by some allizes, that, at i
spring of the year, pass up the rivers to spawn in th
ponds ; and are taken in such multitudes in every river the
hath a pond at the end, that the inhabitants dung
grounds with them,” since which period large numbers
shad have been canght all along the coast from Florida f
the Bay of Fundy ; but perhaps no place was more prom
nent as a fishery than at our Narrows, prior to the
1800. We find in the New York Journal, April 26, 1
the following : “ Last week a remarkable quantity of sha
fish was taken at the Narrows, on Long Island. One
the seines, as it was drawn towards the shore, was so fi
with fish, that the weight pressed it to the ground, whe
great numbers escaped. A second seine was then thro
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‘out around the fish, a third around the second, and a fourth
‘around the third, and all filled in like manner.
~ «The number of shad that wero taken by the first net
~ was three thousand; by the second, three thousand ; by
~the third, four thousand ; and by the fourth, fifteen hundred ;
 inall, e ‘fhousand five hundred !I”  Another account is
the same paper, April 16, 1791 :  We hear that a
was taken near the Narrows on Thursday
d of fourteen thousand fish |—to secure
m were obliged to add several seines, one
is said that this single draught of shad
£200.” \
‘an account of the number of shad taken
New Utrecht, King's County, during the
b Cortelyou family, at their fishery in
kept by Peter Cortelyou, Esq., formerly
‘s County, Long Island : In the years—

greatest number tiken on any one day of that year—4,700

“ “

I’ 5,266

4§ % ¢ 4558

7 L : 1

) y g G 1,408

-l 6,945 * 8,575

1705—15917 % ¥ 5 1,960
4 :

(From 1795 to 1816 the memorandum was lost.)
11816—10,283—the greatest number taken on any one day of that year— 908

1817— :.g B ) £ £ 1,876
1819— 8,653 % it f ;g?l
1820— 8,238 “ “« “« 436
1821— 6,250 - " o 1214
1822— 4,115 e, “ “ 801
1893— 3,434 . & o 420
1824— 8,115 “ " “ 482

This shad-fishery has been gradually decreasing since the
year 1824, so that now it is scarcely worth attending to.
The fish now taken (1838) for the whole season, does not
exceed the number taken in a single day, as stated, in 1817,
1 All the fisheries in New York harbor are nearly destroyed,
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and the fish which now supply the markets of that city are
brought from the distance of sixty, eighty, and even a h;
dred miles.* .
Mascalonge or Muskellonge.—This large fresh-
water fish belongs to the pickerel family, and is by many
considered the “king fish of the lakes.” The color, when
fresh, is a very dark green on the back, quite gray on t]
sides, and sometimes covered with dark or light marks, ¢
white, irregular spots. Their weight varies from five to fi
teen pounds, although they have been taken above seventy
pounds. They begin to appear in our markets in the latte
part of October, last until April, and generally sell at hig]
prices. '
A very fine, thick fish of this species—a most beauti !
specimen—was sent to me in the month of Ji uly, 1858, whie
weighed above ten pounds. Tt was what an epicure woul
call “delicious eating,” and I am much indebted to m
friends, the Messrs. Miller & Co., of Fulton Market, for thi
and many other rare species of fish. b
An extraordinary large mascalonge, weighing forty-sis
pounds, was sold by another fisherman (Wm. M. Rogers
Co.) of Fulton Market to the proprietor of the Astor Hou
in April, 1857, to be served up at the opening of their “reg-
taurant.” When this fish was opened, two large silver, o
lake suckers were found inside, one weighing above
pounds and the other two pounds. k
An interesting sketch of the taking of a large mascalon e
near Clayton, on the St. Lawrence, is related by “ Rambler,
in the New York Times, August 10, 1860, who says : “Tt
not uncommon to see little boys and girls in skiffs, ro
about the river, trolling. One day last week a small
was thus engaged in the bay, near the vessels lying at
wharf, when he *fastened’ (a local term) to a muskall
Being alone in the boat, with no implements to secure h
or kill him, and the fish being about as heavy as the boy,

* Furman’s Notes,
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was a fair, and for a long time seemed to be a very doubt-
ful resulting fight. The lad, however, had the advantage ;
for while the fish was being weakened by the struggle, the
boy held his own. The boat swayed round and round as the
m struck out right and left, till at last the lad
in getting Mr. Maskallonge’s head over the gun-
1, by one sudden convulsion of the fish, in he came
at. And now the reader may suppose the fight
- Not so, for it had but just begun ; for the boats

¢ water, and these fish, averaging about five
ll go overboard, if not prevented, quicker
The little fellow let go the line and
ge around the body, and a rough-and-
upon the bottom of the boat, the fish being
and then the boy ; but he held on and hal-
itly for help, when one of the guides, seeing his
shot out with his boat from the shore and towed
contending parties. But the little fellow never re-
hed his hold till the club was applied to the muskal-
WI head, when it was ascertained the fish weighed for-
ty-eight and one-half pounds. Mr. Johnson, the proprietor
of the Walton House, sent the fish to the proprietor of
the Everett House, in New York.” Forty years ago is
found in the Commercial Advertiser (December 10, 1824) the
following : * Maskeenonjai.—Among the wonders of our
waters will be found the huge and delicious maskeenonjai,
- This fish is often taken in the nets with the white-fish, on
] which it feeds with great voracity. It is taken of dimen-
sions from ten to fifty pounds, and we have heard of some
- that weighed seventy ; but the largest that has been caught
this season was taken a few evenings since, by Mr. Joseph
Loranger, at a fishing-ground a short distance below this

city (Detroit) ; it measured four feet four inches in iength,

Wwas twenty-seven inches in circumference, and weighed for-
ty-seven pounds. On opening it three white-fish were found

in its belly, the largest of which was twenty-two inches in
length. A few days ago a fine maskeenonjai was presented
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to Colonel Smyth, of this city, by Colonel Bunce, of
Clair : it weighed forty-three pounds. Its skin and he
together with a fine white-fish that was taken from its b
has been prepared by a young gentleman of this place, ai
will probably be sent to the New York Museum, as that
stitution is destitute of this ichthyological specimen.”

Black-fish, known as tautog in the Eastern Staf
This is, by some, considered one of the best fish for boi
with others, again, it is not a favorite. They are general
found alive on the “stands,” as they live a great while o
of water, being a bottom fish, and of a very slimy natured
The name “ Black-fish,” no doubt, is derived from the col
of its back and sides, being of a bluish black, and spo
underneath with very thick, fleshy lips. I have seen the
however, of many colors, where they have lain togeth
large numbers, with patches or spots of reddish brown, ax
sometimes white, etc. In season from June to Decemb
weight from three-quarters to five pounds, although I &
told the firm of Rogers & Co., Fulton Market, had ©
which weighed twenty-three pounds, taken in 1845.
Herald, of September 29, 1855, notices: “A fine large blae
fish, weighing nearly twenty-eight pounds, was caught
MecComb’s Dam, on Thursday last,” ete. i

Blue-fish or snapping mackerel.—Several ye
ago this species of mackerel enjoyed the name of %o
mackerel and blue-mackerel, and is now known in Virg
as greenfish, in Carolina as skip-jack, and in the Ph
phia markets as failors. The first name denotes its e
although lighter on the sides and underneath. The e
mon size runs from two to six pounds, although sometim
found above ten pounds weight. When fresh from
water this fish is excellent, but grows strong and ra

* A most remarkable feature in the black-fish is the heart, which 8
museular life sometimes hours after having been taken out of a living
1 saw one, or, rather, part of one, which showed signs of life four and on
‘half hours after it was brought to me. The movement was curious, h
point of the heart would raise when the muscular contraction of the
took place, which it would do at short intervals.
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3 being out of the water an length of time. In season
3 ::: 1st of June to end of Octy;)ber. A few fine large fish
e ds® weight aught by a
M twelve pounds’ weight was e

P 'lg:w York,%c:z the 10th of September, 1864,
5 with some six others, was fishing off West Island,
> This fish, when opened, had nine large fish-
d in its maw, all of which were iden-
he fishermen on the island as having belonged to

rties who had been fishing there during the pre-
days. They were all in a good state of pres-
e of which appeared like a hook that a little
e had been taken off the line of one of the party
large fish.

Ty

< of an ing character,
ed during this excursion, which in substance ap-
d as follows: After this party of seven left West
they proceeded to another called “Cuttyhunk,”
here they arrived in the evening, and directed their steps
 one of the two residences or small houses which this
~ island contains, and inquired of the matron if they could
be accommodated with meals and lodging for the night.
- “Wall,” she drawled out, after counting over the party;
“we can eat you all, but we can’t sleep but two—t'other
- house could sleep the rest on you.”
_ After the evening meal was finished, five of the party
made their way to t'other house, while the other two
paired to their sleeping above, which they found
pretty well filled with all sorts of hunting and fishing traps,
 besides a pretty good bed. So they sat down for a talk ; but
to make th 1 more fortable, one drew forth his
segar-case, while the other prepared the delicate-looking
snells and large hooks for the big ones which they expected
to take next day. So they chatted, smoked, and worked on
until the tackle was perfectly satisfactory. In the mean
time, our smoker had quietly taken possession of a part of
one end of the bed, where a reclining position seemed more
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acceptable to an unusually tired body ; and soon after the
other thought that he might as well, at least, enjoy th
same amount of repose, so he as quietly slipped into # ¢
bed, where Morpheus soon after claimed him as his own.
Several times through the course of the evening, th
matron’s son had mounted the stairway and looked anxious
towards the smoker, who kept the white curling smg
ascending, so that at least every corner and crevice of
yoom would become somewhat disagreeable quarters
any hungry mosquito that was waiting for a feast.
boy at last excitedly jerked out something about “ peowde
being dangerous about there,” then quickly returned. B
our smoking friend supposed that he either wanted him
go to bed and save light, or else fearing that he would
the bed on fire, concluded that as he had not yet complete
" his usual number of Havanas, he would not heed the bo
However, the unusual noise made by the boy’s return a
awakened our sleeper, who found the smoker yet enjoyi
his segar; and then followed the boy’s voice, which
out in his nasal twang—“I say, mister, you'd better:
car'ful of that segar, as there is an open keg of peowder ig
under the bed, which you mought set fire to!” Tt was Do
clearly understood by both, and enough to immediately €
tinguish not only the segar, but also a good deal of s0
sleep which they expected to enjoy that night. They ta
and thought over the matter, but came to the conclu
that the family, by having this keg of “ villainous saltpe
so dangerously exposed, were preparing to give a warm ¥é
ception to the Southern pirates, who had been so latel
sneaking around the neighborhood under false colors, &
destroying the water-craft belonging to the poor fish
but which powder had been so near giving a warmil
their Northern visitors and tired friends.
Yellow pike perch, glass-eyed pike, big-eye
pike, pike of the lakes, or Ohio salmon.—1h
fine and truly American fish is sometimes known as
eyed pike,” in consequence of their large eyes bee
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d after death. It is a much larger, rounder,
than the common yellow perch. The fins
or yellow color, back and head a purplish
: , and the belly white. Generally
‘winter and early spring months, weighing
‘pounds, and are very succulent and delicate
when boiled, as the flesh is firm, flakey,
are caught in immense numbers in prin-
lakes, some upwards of forty pounds
of which are salted and barrelled for
sent to the large cities.
appears to be ﬂnothyariety of
it I saw, on several occdsions, were
a little sli and a more delicately-
s they were poor, and the color
‘waters or food. I, however, have
ge and fine as the former.
fluke, or spotted flounder.
rieties of flat-fish, are usually found .
ir season, and are commonly known
name of “fluke.” They are quite
color of a dark olive-green, mottled
I and white underneath. The
and opens on the left side,
side—that is, if you stand at
the head, when the back is up.
from August to November, and
half pounds.
5 1864, T found four varieties of
viz. : oblong flounder, long-
and New York flat-fish, all
e all nicely fried, and my pref-
Hlounder, as being the best table-
m, and well flavored ; it, how-

ed in the taking of one of
‘ h-street, North River, Sep-
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tember 28, 1864. The fluke was caught by a young butche
who perceived something like an eel partially hangi
from his mouth, when he came to take the hook out.
friend of mine happened near by, who took the fish ang
cut out a small garter-snake, about eighteen inches |
length, part of which was decayed. It is supposed that th
snake had been crossing the water, near the Jersey shorg
and was snapped up by this fish, or had been first ki
and thrown into the water. 3
Toothed fiat-fish, or summer flounder.—T)
fish is generally known by the common name of flounde
although some call all the varieties of flat-fish “flound
De Kay, however, to designate them, the varieties with
eyes on the right side he terms flounders, and those w
them on the left he calls flat-fish. i
The color of this fish is of a reddish brown, with num
ous small rusty-colored spots on the body, and white und
neath. The flesh is well-flavored, and they are always fou
plentiful in the summer months, weighing from one pou
to ten. The large fish, however, are not so plentiful as t
preceding ; the small ones are good pan-fish. The fishel
men occasionally skin and bone these (and other) fish,
they are known as “fillets of flounders,” and are much me
delicate in this manner. )
Pickerel (known in Philadelphia as « pike,” and in Vi
ginia as “jack”).—This fresh-water fish, when in good
dition, is very firm-fleshed, sweet, and well flavored
the winter and spring months, from September until M
and generally found quite plenty in our markets. They a
quite a lengthy and a square-backed fish, with one fin ©
the back near the tail. Their upper jaw has somewhat th
appearance of a duck’s bill, and the eyes are quite
and crafty-looking. The color on the back is of a blu 3|
gray, and sometimes of a greenish cast. The sides are als
of a muddy yellow, and quite full of dark irregular marks.
Another variety of this fish, known by the New York
fishermen as “pike,” is described as a short, thick-bodi¢
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‘spotted than the preceding one, and of a
, usually found on their stands, above
I have heard of pickerel being taken

ds. It is also asserted that they will eat
n master ; and three have been taken on
ness to devour each other. The

ed pike, are taken from the Sauger-

into the waters of the Hudson.

e scarce, and, when found here, they

this fish is called the “brook pick-
they also have a shoN’Qr head, and
run across the body in a regular
- The lower (or ventral) fins are
is also not so delicate as the
and sometimes it has a
are brought from Long
all the fresh-water streams,

agh the States.
el is found in the Post
n news, which reads—
- River Ouse, which weighed
s, and was sold to a gentle-
guinea. As the cookmaid

inspection of the public.”
the following curious incident
7.—A person in the neighbor-
o County, having set a gill-
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net for fish in Crosswicks Creek, on going to examine j
found a large hawk seated on the water over the ne
Coming near the place, he also found a pike (picken
caught in the net, which had seized one foot of the ha
his mouth, holding him to the spot. Thus secured, bof
hawk and pike were taken by the fisherman. ‘On examis
ing the pike, which was entangled near the cork-line, it w
perceived that the hawk had struck it with one of his talg
in the back, upon which it appeared that the pike h
seized him by the other and held him fast. The pike
of a small size, the hawk quite large, measuring three fe
nine inches from tip to tip of each wing.” /8
Kirby’s “Bridgewater Treatise,” speaking of the lo
gevity of fishes, says: “ A pike was taken in 1754, at Ka
lantern, which had a ring fastened to the gill-covers,
which it appeared to have been put in the pond of
castle by order of Frederick IL, in 1437, a period of !
hundred and sixty-seven years. It is deseribed as b
nineteen feet long, and weighed three hundred and fi
pounds. B
White-fish, or lake-shad,—This excellent fish
taken in great abundance from the large lakes and ri
Their general appearance is somewhat like the shad, wi
a very small head and thick body, color of a bluish g
on the back, lighter on the sides, and white undernea
When taken fresh out of the water, they have a bean
bright, pearly lustre, and show several of the colors of
rainbow. Those caught in the clear, cold waters, and pe
fectly fresh, are considered the best flavored ; and it is
_ that persons can live longer on white-fish than on any of]
fresh-water fish. They are found in large quantities in th
salted or cured state here, but fresh only in the winter a2
spring months, weighing usually from two to four po
although some have been taken above sixteen pounds.
Seines of an enormous size are used at Wellington Bea
on Tiake Ontario. T read of one being two hundred | n
twenty-two rods long, and about twenty-nine feet dee
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&hur acres. In the month of July, 1857,
3 o thousand seven hundred white-fish
beach ; and, for nine consecutive days,
eighteen thousand. They are usually
ge of one hundred and thirty to the
year 1816 or '17,” says Furman, in his
from the lakes was held in very low
New York. A merchant in Detroit,
‘hundred barrels of them to Cincin-
but no purchasers could be found,
of them. At that time white-fish
dollars per barrel ; and boat-loads
sold at three or four dollars per
dollars per barrel ; and there were
o and the western towns of New
of white-fish. In 1842, they
at Albany and New York.”
December 10, 1824, has the
h, as we have been told by
n with nets in the Detroit
said that a British lieu-

‘Irhb-ﬁsl; and suggested
1 nets. He wus one night on a
 told by one who was stationed

to the surface of the

ned. got in readiness, and

t, that, from four dollars, the

a »

e ter trout.—This fish is also
““chequet,” in the Eastern States.

excellent, delicate, and well-tasted ;

hed fish, and, when kept some time,
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its flesh becomes very soft and loses its flavor. Tt is bes
broiled. Tt is said it derives its name from a tender o
weak mouth, as it frequently escapes by the tearing out o
the hook. Color of a bluish-gray, with speckled back and
sides, belly white, fins yellow, and the under jaw or ¢
quite red. Weight from a half-pound to eight pounds. |
saw one of just fourteen and a half pounds weight in J
son Market, and have heard of their weighing twen
pounds. Their average weight, however, is about
pound. In season from May to October, but best in
tember and October. )
Codfish.—This fish is quite extensively known,
always to be found in our markets. When fresh, its fl
white, firm, flakey, and very good. When salted and ds
it affords a substantial, wholesome, and cheap artich_
diet, for which a substitute could not readily be procure
Codfish which have been caught in February, or in ea
spring months, in the deep water, are split and slight
salted, after which they are laid in piles in a cool, d
place, and covered with salt hay, eel-grass, or sedge, #l
put under a heavy weight, for two or three months ;
* again, to finish the process of dunning, they should be
piled and repacked, and stand as long again, which, in th
end, will change them all to a clear dun color, and also
name to “dun-fish.”
On the fish-stand there often appears codfish of va
colors or markings ; some will be full of streaks, light
dark, many of the usual gray color, others of a g
gray, and others again of a reddish-brown ; the fishe
say this is caused by their being taken in different wal
and apply the names of rock-cod, shoal-cod, ete.
They are generally found alive from October to 1
after this time they come in boxes, packed in ice, gen
from the “ Banks,” Nantucket, ete., with the heads off
drawn. General weight from two to ten pounds, and
exceeds sixty. Instances are noticed where they have be
caught weighing above one hundred pounds. Storer spe:



R 215

“Mr. Anthony Holbrook, a fishmonger in the Quincy
¢ ms me he saw taken in the spring of the year
sixty miles southeast of Portland, Maine,
t weighed one hundred and seven pounds, and,
‘words, upon its head were barnacles the size
There are several others of great weight
worthy of notice here. In the New York
8d, 1793 : “A codfish was lately sold in
:Market which weighed ninety-eight pounds.
fish was five feet and a half; its girth, at
three feet four inches.” In the month of
he Marblehead fishermen sent a codfish,
1 as a present to John Q. Adams,
- The fish was frozen with great care,
ised in a box of ice, and transmitted
‘donors. Then from the Daily Adver-
we read : “An extraordinary large cod-
Portsmouth, N. H., in the month of June
‘ninety-seven pounds.” The Lynn
, also says: “The largest cod we
last week by Captain Nathan Blan-
it weighed ninety-four pounds un-
‘dressed, and was sold in Faneuil

codfish are also used when properly
rated from the head when the

ith the air-bladder, or sack, are
 which are cured and found on
us, being almost entirely pure
reserved by the fisher-
quantity of cod-liver oil which
heat and pressure,
of the best fish known to make
’&h called “chowder,” and for the
hich T think is the best one I ever
the late Michael Burnham, Esq., by
O me :
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Fish-chowder.—Take a codfish about six or seven pounds
cut in glices about one inch thick ; take six or seven medium
sized potatoes and cut in slices ; take one pound salt pork
cut in slices, and fried brown ; when sufficiently done,
out the pork from the pot with one half the fat. Now 1
in a layer of fish, then some of the potatoes and pork, with
some pilot-bread ; and so on, alternately, until all is in
pot. Pour over the whole a quart of water and one pi
milk ; add salt and pepper to your taste, and boil t
minutes. A few onions improve it for those who are
of them.

P. 8.—To the above I add one hundred clams or oys
in layers with the rest, and a half tumbler of port or a
bler of claret wine two or three minutes before taki
the fire, stirring it up well. s

In 1792, the following was published as a “Curious fa
—At the first discovery of the northern continent of Ame
ica, few or no codfish were found to the southward of
Banks of Newfoundland and Sable Island. About twent
five or thirty years ago (1760) they were first discovere
off Sandy Hook, in the vicinity of New York. Ithasb
observed that ever since that time they have gradually
come more and more plenty on the fishing grounds
the Neversink, in six, seven, and eight fathoms of
and perhaps equally so many miles further eastward.
present season has afforded an abundance hitherto unkno
in that port. Within these few years they begin to be foun:
off and about the capes of Delaware Bay, though in co m
paratively small quantities, and, it is said, two or three h
been caught last year about Chinagoteague Shoals, in
tude thirty-eight, on the coast of Maryland. From.
facts it would seem that the codfish is gradually progr
southward, and may, perhaps, in time, be caught along
whole extent of coast belonging to the United States.
observed by coasting vessels that mackerel are, in the s
manner, advancing more to the southward than form
We may conclude, from hence, that the Banks of New
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habitation of the codfish, from whence,

prodigious increase, they are annually
es in every direction where sustenance
»

fish has something of the appearance
‘size and color, with a black line running
the gills to the tail. The bones in the
nt and the under jaw shorter. It
the cod, and is found very good in
and December ; then again in June
js more compact and the flavor ex-
equal to the codfish.
Captain Stetson informs us that on
“on a fishing party, off Cohasset
d and upon opening it for the
d in the stomach three hundred
0 ental money, new emission !
) a roll and was but little injured.
ercial Advertiser, July 28, 1804.
of the best large cut fish that we
seldom found out of our markets.
mds for sale, it is always cut as
pearly white and very nutritious,
‘weighing from fifty to seventy-five
‘best. The flesh from the large
and tasteless; and that of a
pearly brightness, is apt to
‘The nape or thin flank part
sually fat and juicy, for boiling.
y from Boston, and is received
March, April (when it is consid-
this time and through the warm
n ice, until the cold weather com-
found through the winter, it is in
cold weather or storms, which ren-
 for them at sea. Tn a cured state,
ced, they are also found in our mar-
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kets. A very large halibut was taken by a Gloucester figl
erman in 1860, which weighed two hundred and forty-fiy
pounds. Another, still larger, is found noticed in the 4
ican Weekly Mercury, June 22d, 1732, in the following lan
guage: “Our fishermen say they have lately chateh’
holybote weighing three hundred weight.” TIn the a
to take a very large halibut, the Portland Argus (A
1847) thus notices a “Narrow Escape.—The two ¢
women,” somewhat celebrated on this coast, reside on
island (Mt. Deseret, Maine). One of them came near b
carried to the bottom by a halibut a short time since.
is their custom, one sat in the bow and the other in
stern, with the little skiff nearly filled with fish. T}
woman in the bow of the boat hooked a very large halibu
and ealled her associate to help ; but she dared not le
her seat for fear of sinking their loaded boat. The fis
was allowed to run to the bottom two or three times:
get worried, and then drawn alongside to be killed ai
drawn in. Tt seems he did not like to be mastered
a lone woman, and resisted. In the affray, a large co
hook attached to the line was drawn into her hand,
then came the danger. The unsubdued monster, being !
his native element, now set out for the bottom again ; k
the heroine, not wishing to accompany him, clung to
- boat. She was drawn nearly overboard, but before los
her hold of the boat the line providentially parted, and he
thus became disengaged. To this fact alone she owes
preservation of her life. The fish was probably from six
nine feet in length. The ‘fishing women’ follow their busi
ness closely, and are very successful ; nothing will i
them to change their employment. They are mother
daughter, the mother being over sixty years of age.”
Black (fresh-water) bass, black perch.—This
fine fresh-water fish, when taken from the cold, clear watex
of the lakes, and is well known to our fresh-water fishi
sportsmen. They are taken from all of the Western lak
and rivers that lead to them. In size and shape they sor
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the salt-water black-fish, bub shorter, a
and the underjaw longer. The color is of a
% and the under parts of a bluish-white.
in Cayuga Lake, from one to two and a
average about two pounds, and are
scattering from October to April.
Advertiser, September 8, 1820, states,
sught with a hook, in the outlet of Seneca
it, by Horace Teall, called a black-bass,
copper, or half-penny token, bearing
of a cent.”
monly called lamprey-eels.—
aken in large numbers, in the months
y, and June, but are seldom found
ets, in consequence of their not
as their flesh is not generally ad-
~ country people and foreigners.
;, are salted and packed in barrels,
said that stewed lampreys were a
m% in England, and that
diedof ]; surfeit, eating too heartily
[y experience, however, in
rather unfavorable, as I found its
, dark-colored, and without a

f a brown olive, marbled mix-

‘a bluish tail, and with seven
1 sides of the neck, and possesses
less than the common eel.
June the lampreys are con-
' quantities are taken up the
dly in the' Croton and other
says he has taken them in large
ic, at New Milford, near the falls,
sharp, crooked hook. When
 water, sucking fast of the rocks and
ing the pole down so as to bring the
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hook just under their bodies, when a jerk up hooks §
fast, and they are hauled out. In this manner thousands
taken, and salted down tor a part of the family provisior

The Canadian Courant (1831) thus notices a “C
OcourreNCE—On Wednesday last a large sturgeon was
served to leap from the water into a canoe lying at the islan
in the port, opposite the foot of St. Joseph-street.
mediately means were taken to secure the fish, which,
taken, was found to have two lampreys, about seven
in length, sticking to its body—one on the top of the he
and the other on the insertion of the large fin next the gil
There cannot be a doubt but the fish, in its agonies -
offorts to get rid of the lampreys, sprang out of the
with such violence as to precipitate it into the canoe in
descent. The peculiar construction of the mouths of
lampreys show how powerfully they can attach them
to any substance, and seem expressly constructed to gi
them a powerful suction ; nor is the rapacity of these fish
less than their power of laying hold of their prey, for wh
kept some time out of the water, and again placed near
sturgeon, they seized it a second time with much eage
The sturgeon measured three feet eight inches ; his
tormentors not a sixth part of his length, nor a sixteenth
his weight.”

The sword-fish is a very large, round-bodied fish,
like the halibut, is seen for sale, cut in pieces, on the fis
stands. Its flesh is fine-grained, tender, and well-ta
and looks much the color of veal. Considered very wl
some, either in the fresh or salted state. Tt is usually sol
at a less price per pound than the halibut. In seasom
the months of June, July, and August. Its color is of th
deepest bluish-black upon the back, gradually g
lighter underneath, the belly being of ashy white, or
nished silvery shade. They vary in size and weight
eight to twelve feet in length, of which the sword ¢
tutes about one-third, and from one hundred and fiff
four hundred and fifty pounds weight.
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% Sun, July T, 1855, says: “ A sword-fish,

inches in length, and weighing five Lun-
~seven and a half pounds, was caught off
crew of a pilot-boat, and carried into

Advertiser, of June 25,1817, also says:
aght off the Hook, on the 17th inst,
and sold in pieces, at two shillings
tail, and fins were purchased by
by him presented to the Lyceum.”
L. Mitchell says) “ appeared to
t long, and five feet round. T agree
h is excellent eating. The broiled
Mz, Fairchild s, was in reality very

, Bsq., informs me that another of

by one of the pilots near Sandy

 was), in the year 1791, and ex-

u't_y. That sword-fish is re-
in

{782, contains a notice, “To
g fish of an enormous size,
h a weapon or broadsword,

ng from his head, and so
will kill the largest whale ;
ty ever seen in this part of
y and to-morrow at Mr.
‘the tea-water pump (New

; and children sixpence.”
ber 8, 1751, contains the

from the

6th of June, in the latitude of
eleven o'clock at night, was
~our starboard bow, which run
e plank, and a timber of ten
and into the hold ten inches, and
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broke his horn off, and left it into the hold ten inches,
caused our vessel to have four feet and two inches of
in the hold; but by our two pumps cleared her. We
that the horn (sword) went through fourteen inches
half of solid oak.”

“The schobner Sarah Millner, of Kingston, in Jam
was, on her voyage from thence to this port, struck
sword-fish, about twelve o’clock in the night, being out
days. The sword penétrated through solid timber th
inches thick, and protruding within the vessel upwas
seven inches, passed into a tierce of coffee. He stuck
seven o’clock the next morning, when he broke away,
severely wounded by strokes of the harpoon. The scho n
being hove down yesterday, the sword was found and
tracted.”—Commercial Ad vertiser, November 10, 1809.

An interesting description of the catching of sword-f
is given by a correspondent at Edgartown, Martha’s
yard, to the New York Tribune, in July, 1855. He say
“ome of his companions, whom he was fishing with, |
covered a fish to the leeward of the boat ; headed for him
once, while his companions commenced to ‘clear away f
a fight. Dan's object seemed to be to sail *head-on’ §
him, assigning to me as a reason that the fish could not :
ahead. After various manceuvres he had succeeded
bringing the boat in range, when he resigned the tiller
his companion and went forward to the bow, taking
him a harpoon. The sword-fish was coming along
rapid rate upon the top of the water, and I was beginnin
to fear the consequences of a collision. However, I
still, and when the fish was within a rod of the boat, D
made a demonstration which caused the fish to 2
around,” at which moment Dan hurled the harpoon at hi
with surprising precision and force, taking him through ]
neck. Of course there was a line fast to the harpoon, w]
ran over the side with great rapidity, for the fish, as s
as wounded, dived down perpendicularly. The line
made fast to an empty keg, headed up, which was
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ted off, to avoid a too close
::ed wwo?ms;:i and excited creature for the
think it was full ten minutes before he
upon the surface, and when he did he went
r with astonishing velocity (Dan said at
v five knots), dragging with him the keg,
the time under water. This rate of speed
 however, and he finally lay still upon
we steered for the keg and took it on
wtiously approached the fish. When
him two well-directed blows with a
it) upon his back-bone, which
convulsively for a few moments,
e and rolled on board. In this
g four of these monsters, the
d about one hundred pounds, and
ed and fifty pounds.”
h of this large peculiar-looking
ts for sale, is always with the
b The young fat fish are
flesh has a light red or “beefy”
pale yellow color. Its flesh is
properly prepared, it is
flesh in scalding water
fatty substance, which is
cut it in steaks and fry it,
It is much better to
ct, sturgeon-eaters seldom
d and smoked, when to be
~all through the summer
North River. They com-
iddle of April and continue
and are principally of that
d sturgeon, ranging in length
weight from one hundred to
pounds.
t of a sturgeon caught in 1855,
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a short distance below Stockton, California, which wei
three hundred and fifty-four pounds, and measured nine }
eight inches in length.

A brisk trade is done in sturgeon meat up the Hu
River, and more particularly at Albany, where no
from its great plentifulness, cheapness, and peculiar
of the flesh, it became known with the name of «
Beef.” At Philadelphia, also, I saw a great num]
colored men engaged in the trade of catching, skin
disposing—always in bulk—by the fish or piece (ne
weight), great numbers of this fish,

The Commercial Advertiser, of 1822, notices an *
ORDINARY HAUL.—Some men who were engaged in fishin
shad in the river Delaware, opposite Tinicum Island,
up one hundred and eleven sturgeon at one haul.”

In the north of Europe the flesh of the sturgeon furni
acceptable food to a great many persons, while its 3
bladder is converted into isinglass, and its roe into cavis
Dr. Smith in his work on Fish says: « During the long L
of the Greek Church, and the weeks and fast-days,
ing in the aggregate four months, sturgeon is the pri
food of all European Russia. It was calculated in 1
that 1,760,405 sturgeon yielded 4,366,800 pounds of ea
This caviare is the roe of the sturgeon or other large :
prepared by salting and pressing, and was conside
great delicacy when used with roast meats. There is
a very good oil extracted from the offal parts, which
used for the purposes of light.”

Pickled Sturgeon, appears to have been introd
in this country at an early day, perhaps before 1
although I find no account of it until some four years afte
when the New York Weekly Post-Boy (September 23, 17
says: “Edward Broadfield is arrived in this city
Trenton, and brought a quantity of pickled sturgeon,
warranted to keep the year round. There is at the
of Scotch Johnny [for many years “Scoteh Johnny” or J
Thompson, kept the “ Crown and Thistle,” near the Wh
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Y.], a keg opened, where all gentlemen may
ty of seeing and tasting said fish.” Some
the Gazette, April 22,1765, says : “The North
on i growing in repute every day, so that
great demand in a short time.” I should,
to believe that it never became much
‘ork, either pickled or otherwise, as but
 notice it until after the revolution, when
presents many claims for its general
and in the Packet, October 25, 1784:
s, equal if not superior in quality

e, no pains or expense being
This fish, in the way it is put
1 dish through many parts of
ready fit for eating without any
‘convenient to masters of vessels,

rms, ete., are deprived of an op-
Orders are received at Mr.
samples, as they are put up,

often seen, by almost every
when going up the North
‘water some eight or ten feet;
nly make their last leap, but

t, in August, 1836, notices
persons, of both sexes, was
rties to Tivoli in a little

. As they reached the
rgeon sprang from the water
‘huge length into the bottom
Mnen the feet of the two
‘and laying himself exactly in
was the surprise and
C&’_ﬂamsp immediately caught
tail, and tied it fast with the

l’i.n the mean time uttered the
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most plaintive sound, moaning with a noise much
of a cow. It was taken to Tivoli, where it was fo
measure eight feet and a half in length, and to w
hundred and fifty pounds. It was cut up and given
workmen of a foundry on the eastern bank of the riv
made an excellent supper on this “ Albany Beef.”

A similar circumstance is shown in the Daily Time
of July, 1854, which happened in Gardener’s Bay, ]
“Three persons sat fishing in a boat, one of whom, !
in the bow, was knocked overboard by being struck
a sturgeon jumping out of the water near where he
He was injured in the shoulder, and cut in the fa
came near being drowned.

Another more singular circumstance is noticed
New York Sun, September 3, 1856 : “ Captain Simon,
sloop Science, found a sturgeon floundering about his
which he supposed must have jumped through the §
window, when near Caldwell's Landing, nearly oppt
Peekskill, North River.”

Then, in the Commercial Advertiser, of July 26, 18
find noticed a singular death, which occurred in that m
in the following manner : “ A sloop was sailing up the N
River, when a large sturgeon leaped out of the waters
alighted upon the deck. All hands immediately bus
themselves about securing the stranger; and one
men being near the side of the vessel, and to the leew
was knocked or fell overboard with the fish, lnd‘
drowned.” i1

Fall herring, or shad herring (also called
sick” in Connecticut).—This fish has some of the appe
ance of a shad, but of a darker color; on the back it &
bluish-green, with dark-colored spots on the sides,
also with an appearance of spotted stripes running ale
the back and sides. They are usually taken, with
striped bass, in the months from July to December.
average weight is about a pound and a half. A fine §]
men was sent to me on November 22, 1864, which weig
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.,-d a quarter pounds, measuring in length
quarter inches, and six inches in depth. It
flesh not so white as the shad, nor was it
little of the herring flavor, and also very
t in consequence of the many wiry bones.
I, many pronounced it a shad.

oties of the herring, like the shad,
‘taken from the water, die immediately.
when taken in large quantities,
and in that way they are often found
y prepared they have been esteemed
the most remote antiquity. One
ive of Brabant, in the fourteenth
e of pickling them, which was
and of so much importance, that
th, one hundred and fifty years
e with his royal person, and
m grass that waved above his
charter of the city of Nor-
to present to the king, an-
n is necessarily practised
pie has a standing crust,
on of Norwich Castle, and

have also had quite a

quantities were caught at

Gazette (of 1845), many of

ell, at his establishment in

e was as follows: “The
directly from the nets—all
ore perfectly fresh. The

d thrown into pickle, wher{)
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ready for market. There is a peculiar flavor impa
the Burlington herring by the pickle in which
soaked previous to smoking.”

Clear-nosed ray.—This variety of the ray is us
found quite abundant, but always cut up, on some ¢
fish-stands, when it is often sold under the name of sk
The parts sold are only the fleshy side-fins, some of 1
appear of different forms and colors, showing that they:
taken off from the different varieties of the ray and
This variety is of a brownish-gray on the back, cowi
with ‘numerous irregular-shaped dark spots; head
round, with a small, thin, semi-transparent nose, whie
like a tough jelly ; with small eyes, and a double, and sof
times a treble, row of prickles along the middle of the bi
down the sides of the tail. The tail is long, tapering,
beneath, and round above. The flesh is not general
mired, although some foreigners prefer it to eith
sword-fish or sturgeon. It, however, improves by keep
as it becomes more tender and less insipid. A small
of some ten pounds, was sent to me, of which I P
the parts to eat; and, although I had it cooked fro
French receipt, yet I found it insiped and glutinous.
haps the condiments were not so plentifully used as t
should have been; but I think I should prefer some of
kind of fish. b

One of our fishermen, in ‘Washington Market, deals w
extensively in this, as well as many other varieties of
some of which are not much thought of by other fisherm
The fleshy fins of this ray usually weigh from two to
pounds, and are generally found in season from Octob
April. There is another variety, called

Spotted ray, of which I saw a small specimen
Catherine Market, in July, 1864, weighing, perhaps,
four pounds. The head or nose was quite pointed, and
body covered with dark spots. The price of fish was vé
high that morning. Eels sold at twenty-five cents per po
fresh blue-fish, fifteen cents ; codfish and porgees, ten
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Thowever, offered, as he lay, for the whole of
;o'\.:uyers at that while I was there. An-
ray, are often taken around the harbor
o was taken in the North River, at the
in 1852, which I supposed would weigh
h a common bass-pole and line ; however,
of a skilful fisherman, who safely landed
the assistance of another person, in
and sharp spines. The color of the
olive-brown, with a short nose, and a
v And still another, called
saw at the Jefferson Market, some
near the same place, by Messrs.
rge Starr, William S. Smith, and
0 er, was a much smaller one
g twenty-one and a half pounds.
he side of which were the eyes,
e the preceding; the color also
igs or fleshy fins were more
tion, and the tail longer and
is generally considered
uncommon in our markets.

each side, and the other on
Dr. Mitchell notices one
the East River, November

caught East. One of my
ghed one hundred and sixty
at deal more width than length.
Pprepared by one of the
terally liked. party
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Porpoises,—These large fish are sometimes ean
especially by sailors who have been long without fresh ¢
visions. They harpoon them, and cut out the choice
parts, enough for a day or two’s use, and throw the
overboard. The flesh is nearly the color of venison,
from a small fish is quite tender, with the flavor resembl
beef, but fishy, and, when fried or made into fish-]
considered good eating, and much enjoyed by them.

John Josselyn, gent., while on his passage to this cor
in the month of May, 1638, writes—*1In the afternoo
mariners struck a porpoisce, called also a marsovius,
hogg, with an harping-iron, and hoisted her aboard.
cut some of it into thin pieces, and fryed. It tastes like
bacon, or hung beef—if not worse ; but the liver boil
soused sometime in vinegar, is more grateful to the pal
(The liver is much like a hog’s, both in appearu.n"
flavor.) Soon after “we took a sharke, a great one,
hoisted him on board. The seamen divided the sharke
quarters, and made more quarters about it than the p )
when he makes five quarters of an oxe ; and; after thej
cooked him, he proved very rough-grained, not wort]
wholesome preferment ; but, in the afternoon, we took
of bonitoes, or Spanish dolphins—a fish about the size
large mackerel, beautiful with admirable varieties of ght
ing colours in the water, and was excellent food.”
doubt, the Spanish mackerel.)

In another part of his account he says: “We
young sharke, about three foot long, which being drt
dished by a young merchant, a passenger, happened
very good fish, having very white flesh, in flakes like
but delicately cur’'d.”

Some curious accounts of the taking of porpoises i
worthy of notice, the first of which is found in the Po
November 12, 1744, and dated Dublin, June 5: “Yi
being a great spring tide, a vast army of porpusses came
Lough Foyle in pursuit of salmon. As they rolled by Li
donderry, the sailors pursued them in their boats, and
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; 0w them six miles farther up the lough,
'ﬁmlv:unt Gavelling. There a new chase
_our fishermen and country people, who stretched
and drove them up to the narrow
Great Tsland, which lies a mile below this
fell on them with guns, swords, hatchets,
weapons, and made a terrible slaughter.
g above one hundred and sixty, besides
nded and carried off by the tlood.
n of Londonderry killed, there have
battle five hundred porpoises, generally
to 1,500 weight, and very good oil
of young ones as big as calves ; and
salmon in their stomachs. But
grand devourers are destroyed,
ish, and we are pretty well
ge they have done.”
ig and laughable scene is found in
13, 1752. 1In the news from
1751 : “ One Solomon Sharp,
ereek, got some of his neigh-
in catching it, who shot at it,
the porpoise, being pretty
the canoe they were in, but
Sharp watching his oppor-
0 “'ﬂlh,nmiwas carried by
es up to his neck in
B ffuming himself on shore,
ionally, and ti
bor, but seldom found for sale in
are eatable. Large numbers
, principally for the oil they
incetown, Mass., the fish are
Seotland, the flesh of this fish
5 there are also many people
‘properly prepared,—that is, they
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-skin them first before cooking, or scald them so that
outside skin is removed easily. I had a piece of a g
one (some fifteen inches in length) nicely fried, sent
and found it very much the taste of halibut; rather dey,
good. These fish have much of the appearance of ye
shark (and I am inclined to think they are the young’ f
same fish), having a small mouth underneath their §
upper jaw. The color of the back is of a dark lead:
lighter on the sides and quite white underneath, a
out scales, although the skin is quite rough when f
backwards, and is considerably used for polishing
articles, |

In the History of Maine, it is stated that *om
Goswold’s men (in 1602) had been cured by sassa
twelve hours, of a surfeit occasioned by excessive eati
dog-fish, then considered a delicious fish.”

In the year 1758, during the French war with E
we find the skins of dog-fish and shark were in some de
in New York. The WWeekly Post-Boy, July 17, of that §
says: “As there is great plenty of dog-fish and sharks
be caught on this coast, any person that will catch
may hear of a purchaser for the skins, by inquiring of
printer hereof. The said skins must be stretched and
in the shade, for which an encouraging price will be gi

Shark.—A small young shark, not over two feeb
length, is a very good fish to eat, being sweet, with mi
the flavor of the halibut. The hammer-head variety I
had cooked (with skin on), and several thought its flesh 3
much like a young halibut, not quite so dry as the comm
shark or dog-fish ; it however was from a fish weighing |
than two pounds, which appeared very fat. Shark or de
fish are seldom offered for sale in our markets, or not
my recollection, although I have known persons who 4
eaten the young of all the varieties, when they could |
them. Sailors enjoy their flesh at sea, as it is * fresh me \
Many years ago, when shark were taken at our wharves,
especially near the Catherine or Old Fly Markets, it
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of the Iold negroes, who were not long in cuf—
choice pieces, if the «ghirk” was small, for their
alar use. There are many species of this fish,
ve been taken of an enormous size; and
st account of these captures is one to be
York Mercury, July 30, 1764, of one taken
ber of whalemen, up the river, who
ers’ shipyard. Tt is said to be forty-
d that the liver of it will make ten

1822, notices “a basking shark, that
n, N. J., on the 4th of June of
e was eighteen feet, length thirty-
Gazette (15th inst.) says of this sea-
sea-serpent lately caught at Brown’s
, N. J., is now exhibiting at 253
Hall. Tt has two perfect legs,
‘and a nail projecting out of the
serpent has no bones, no heart,
wvery large liver, which produced

from Brighton, November 10,
1g in relation to this variety : “The .
en brought on shore at this
the proprietors in the usual
fish (commonly known by
It was put up at £150, and
1 it came to £70, when it was
exhibited it during the day,
any pounds. The emoluments
d to the fishermen have been
the party that they have re-
0. The fish, we are now perfectly
s, or basking shark. Upon
present were much surprised
the liver, which consists of two
th upwards of eleven feet, each
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being sixteen inches thick, and is supposed to weigh e
siderably above two tons.”—Commercial Advertiser, Janua
7, 1813, p

Niles again, in 1826 (October 7), says : “ A shark of
mous length of thirty feet, whose liver filled ten barrel
has been caught near Eastport. When first seen, it
thought to be a sea serpent, and pursued and killed.” #

Then again in the same paper, June 6, 1835, we fi
“Recently at Princetown, a large ‘bone shark’ was d
covered nearly exhausted among a number of hen
seines, several of which he had torn away. A boat:
with a harpoon and lance, when he was immediately.
patched and brought to shore. He measures twenty
feet in length, girth about fifteen feet, and his liver is.
pected to yield eight barrels of oil. This is said to bit
largest shark ever taken in that quarter.” ¢

Then, at an early date, is found a singular and dreas
attack of a shark, noticed in the New York Gazette |
Weekly Post-Boy, August 12, 1751, in the Boston ne
August 5, as follows: “Three men were in a canoe 1
Well; alarge shark came alongside of them, and, by p »
his head over the side of the canoe, endeavored to oy
it. That he attempted once or twice in vain, but at
effected it, and got one of the unhappy men, who was dou
less devoured by the ravenous monster, as he was ne
seen after. The other two men, having righted the cai
got into it and escaped.”

A miraculous escape, although a dreadful * fight
shark,” is found noticed in the Greenport, L. L, Wa
(September, 1865), which says: “At about nine A.Muy
Sunday last, the schooner Catherine Willeox, of
Me., was proceeding down the Sound, and while becals
abreast of that port, about eight miles off shore, the ¢
and a young man, seventeen years of age, named
Johnson, belonging at Robinston, Me., formerly a s
and who was now working his passage home, stripp
their clothing and jumped overboard for a swim. Johs
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w rods from the vessel to pick up a small piece of
returning, a huge shark, judged to have
or fifteen feet long, darted towards him, and
at the middle, and instantly disappeared
him down, as he says, about thirty feet
and fought with the ravenous monster,
his right arm in the effort. He finally
ing the shark by the head, and by goug-
t the same time dealing him powerful
he succeeded in wresting himself
the schooner, pursued by the mon-
of remarkable physical strength and
e in driving him off, and got on
lling himself up by the fore-topsail
d, but not until the terrible
(in many a ghastly wound on his
leg, so that he was one mass of
the crew took him in the yawl-
landing at Bokum, whence he
the residence of Dr. Skinner,
~and Kendall, sewed up and
tion lasting nearly ‘an hour,
kept under the influence of
'ﬂlirty-four distinct wounds
n and groin of the right side
flesh being torn off and left
‘but the thin lining mem-
g the entrails from gushing
bare and the nerves com-
of the abdomen was an-
but less extensive. The
and gashed. Nothing but
ysical vigor enabled him to
cts attention because of the
been of the species known as
on in low latitudes, but are
The common shovel-nose shark
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of our waters seldom, if ever, attack mankind. Joh
still living, and, although in a very precarious sif
there is yet some hope of his ultimate recovery.”

FISH—SMALL AND ABUNDANT.

Brook trout, or speckled trout.—This be
and excellent fish (as it is
considered) is usually found
small in our markets. The be
taken from the clear, n
streams,—the head and back b
mottled with a brownish-gree:
yellow; the sides of a bluish
covered with large yellow and @
son spots; and the belly of
. very white. The mouth hasa Bl
i appearance inside. They are 8¢
| times found differently maj
being much darker, with more
' and gold colors, etc. ; but, as I
before mentioned, the cause
the different sexes, ages, wat
and food. Their flesh is somey
the color of salmon, but lighter,
nearly of an orange-color;
for its table qualifications, al
I have placed this fish at the’
of this list, yet I cannot agree
a great many epicures as
superiority of its flesh : for
pan, or gridiron, and plainly ¢o0
there are many small fish Wi
I prefer before this usually €
fleshed fish; but when rashen
fat pork, ete., are cooked wit] 1




FISH. 237

bear the weight of their testimony in

correct way, however, of testing the quali-

MI’ to plain boil it, without sauces or
it better or worse.

in our markets from half a pound

in their season, which appears to be

better in April) until August. A law

o year 1817, against the sale of this

of October to the fifteenth day of

or at any time, weighing less than

8 of this fine fish, the Easton

ral Cadwallader and lady, of
visit to Bethel, Pa., Mr. G. H.
gler, of the Eagle Hotel, one
thaps ever known in this coun-
his best style at a dinner last

dy, and a party of ladies and
The trout measured twenty-
inches in circumference, and
pounds. It was raised by

water Gap, who had kept

gh in the second story of

1855, says: “Among the
lis & Co., at their store in
- enormous brook-trout, of
t weighed five pounds ; they

in Killingly, Conn.”
1863, shows “a big thing
imens of brook-trout that
ght to this city by Mr. G.
8. Page & Brother, Maiden
" Mr. Page, in the early part of
of New York City, about one
. The heaviest of the fish, a huge,
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fat, plump, glorious fellow, of firm flesh and un
complexion, weighed eight and three-quarters pound
next largest weighed eight and one-quarter pounds
next, seven and a quarter pounds ; and several of thes
five and six pounds a piece. Altogether, fifty-one
trout, weighing two hundred and seventy-three p
were taken from a small brook, in eight days’ fis
two gentlemen—Mr. Page and Mr. Henry O. Stanle
still larger fish is noticed in the Z'ribune, February 29,
which stated that “ Genin, the hatter, had in his pos:
a speckled (lake) trout, twenty-six inches in length,
weighing twelve pounds, that was caught in Lake O’
a hundred miles northeast of Montreal, by Mr. W. P:
The same paper again, July 14, 1864, says: “Mr,
president of the Fishermen’s Club and proprietor
Franklin House, Tarrytown, was in the city yesterday.
brought with him the six-pound brook-trout, caught by?
E. R. Wunder, of No. 167 Bleecker-street. The fish has
kept in a spring, at Mr. West’s house, for some timi
is in as healthy condition as any admirer of Isaac Wi
could wish. The trout was formally presented to Mr. ¥
der by James Drumgold, secretary of the club.”

A curious incident is found in the Commercial Adi
July 12, 1816, taken from the Boston News, July 5th,’
headed “FISHING EXTRAORDINARY.—AS a gentleman was
gling last Thursday, in the mill-dam, Westchester, he"
dentally threw his line across a strong white duck, Wk
suddenly turned round, twisted the gut about her own
and fixed the hook of the dropper fly in her own
Thus entangled and hooked, she soon broke off
above the dropper, and sailed down the stream with the
fly trailing behind her. She had not proceeded far
a trout, apparently about one and one-half pound £
took the fly effectually. Then commenced a struggle
most extraordinary that ever was witnessed—a duck
dropper and a large trout at the end of the fly! 'Whe:
the trout exerted itself the terrors of the duck were ¥
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fluttered its wings and dragged the fish.
mt struggle on the part of the trout, the
ve way, and suffered herself at last to be
bushes, where the shortness of the gut
at to shelter himself in his retreat, and
‘on the surface at the same time. The
tedly drawn under water, By chance,
across a branch, which hung down-
the duck, taking advantage of the
we her, dragged her opponent from
him to show his head above water.
of life or death—the trout was in
duck evidently in a very weak
‘way and suffered them to part,

along the Jersey shore, and

Carolina, ete.) This very
highly-esteemed fish is es-
In former years they
they sometimes pass many
not being considered a
on the back and sides
y reflexions and clouds
across or forward from
« Their usual weight
and seldom above two
cies I ever saw weighed
the month of May, 1865.

Imost transparent fish, is
pan-fish,” if the small size
to be somewhat trouble-
of a pale olive-green, with
band extending its wholo
 four ounces, and in season
'hen fresh (or green, as the fisher-
@ 1ot frozen or stale) they have a
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smell much like that of cucumbers; and when stale t
lose this pleasant odor, and also their usual flavor. :
Sea-perch or ruddy-bass.—This fish is the e
sea or river perch, which is found so plentiful when in
son. The color, however, is sometimes found quite di
ent when taken from different waters, but all are exe
eating. Tts usual color is of an olive-brown tinge, &
golden hue when fresh out of water ; the sides are of &
lowish white and with reddish fins. The largest and
are brought from “ Old Town Bay,” where they are ta
above four pounds weight. In season from November
May, and scattering along until July. Usual weight
half a pound.
Frost-fish or tom-cod.—This is a scaleless but a
icate and savory pan-fish of the cod species, and of a
size. Its color varies much in the different seasons,
rich orange to a light green yellow, shaded by a dark b
on the back. Common weight from a quarter to h
pound. In season from September to April.
Silver eel.—This is considered the finest of
species, and the color, even “skinned,” has something
appearance of silver. Old fishermen say they do not 8
in the harbor and bury themselves in the mud as the @
mon eels do, but in the month of November they appeas
thousands leaving for the “ deep sea,” and what is most
gular, those of a size leave together, when they are ©
taken in nets, all of a size. They also say that in spe
for eels through the ice, seldom or never are silver @
taken. Tn season from April to November. In the fal
1861, the Messrs. Miller, of Fulton Market, had two &
of nearly seven pounds’ weight. The skins were tann
made into two pocket-books (by Geo. Evans & Son,
Jacob-street) of a very flexible and durable character.
Common eel.—They are a very sweet and savol
and always in our markets in plenty. Those taken from
seashore are preferred, as they are generally in the
condition. An old fisherman told me that he one
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i eels at the foot of Fiftcenth-street, North
took home and had cooked, but in conse-
eeable taste he could not eat them. He
orks or refuse from that place cast into
fected them, as he found the taste much as
A curious-looking ecl was sent to me,
ide of a common eel of the same
ee ounces), I found it three and one-
slimmer and a more pointed head, the
dark bluish-black, underneath of a
whole body was covered with short,
bout one-eighth of an inch long, but
. These bars were irregularly laid,
e, or side by side, then across the
ghout.
nce of the eel is not in its favor,
their sale ; but they are as
g, and what is most in their
found “skinned” when for sale
a half to two pounds, al-
larger. A few years ago
had a box of large eels
twelve pounds each, and
r notices are of larger ones.
Iphia, 1807, says : “On Sat-
surprising dimensions was
en the bridges on the
two inches, girth thirteen
| weighing twelve and one-
is work on “Fish,” says :
caught in a bay of Long
d a half pounds.” If the
York Gazelte, Januaty 15th,
ﬁ? following Zeavy eel story :
, in Lincolnshire, that on the
el was caught there by one W,
ot o s o, b
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feet six inches thick ; the fat taken out of it weighed sia
pounds and a half; the ears were eight inches long ;
water taken out of its bladder was three quarts and a |

the weight of the creature was sixty-five pounds.”

Eel-skins are found dried for sale in some of our
kets, but usually at the Fulton. They are used for
purposes.

Carp.—This beautiful and excellent fish has for
years past been found in our markets. It is not a na
these waters, but having been introduced here, it hasn
its way into the North River, where many have been ta
for several years past and brought to our markets.
general color on the back is a golden olive-brown, h
darker, belly yellowish white, fins dark brown, and a s
mouth. They look somewhat like the sucker, with a
like the mullet. Their growth is slow. They usually
from one-half to three pounds, and occasionally
twelve pounds, but average about one pound. In se
from October to April. 3

Lafayette fish, sea-chub, spot, goody,
river porgee.—These are a sweet and good little ]
fish, rather a rare visitor, but some years they appear g
abundant. The year that Lafayette visited America
this fish was very numerous ; and, at that time, by
consent, it received this new name, as it was thought
many to be a new fish. Color of a grayish-white, with
dark-colored bars running obliquely forward, and pa
low fins ; in season from July to October, when it vis
harbors. TIts usual weight is from a quarter to half a p

Big porgee, or porgy, scup, scapang.—Thi
a well-flavored fish, although a little dry, and would
more valued if it was less plentiful. They are pretty"
known without description, as they are taken in great
bers on the “banks,” in the many excursions thro
the summer months, by many of our citizens. Tho
are also taken on the Eastern coast, which are gener
poorer, smaller, and darker colored. In the month of A
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5 .lﬂ'ge size are occasionally taken, which are
Their general season begins in May and
sember—usually found best in the fall months.
‘half-pound to two pounds—the average less

the large numbers of this and other fish
extract the following from a letter of T.

He says: “My farm lies on the
d, in the town of Southold, Suffolk
on the south by a small bay, where
of seaweed, fish, eels, clams, ete.
bay, in a few days, last season, nearly

ies, which were sent to New York,
and dollars. There have been
months of May and June, over
ich we use mostly for manure),
forty thousand at a draught.
andred and fifty to two hundred
are drawn by horses around a

on mackerel.—This
of all fish, being of a round,
blue and green, and white
'y I8 pretty well known, as
ekeepers, fresh, salted, or
e on the stands, and scldom
there are seldom any found

markets that would rank
naller, and seldom weigh
len say that it is the same

d,” and salted in such vast
B they arrive here on our
Wearisome passage, as they
nense shoals, extending along
reach, followed, worried, and
hins, and other large fish, is
Poor condition when found
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on the fish-stands ; but they soon regain their fatness.
waters, and before the large numbers are taken on the
of Massachusetts, etc., for barrelling, they are in a
condition. They are not, however, the No. 1 fish o
years ago, when we often found them large and fat
to weigh from one and a quarter to two pounds, an
at that. The present No. 1 fish would then rank ab
8, which were then seldom wanted. The fine large fi
been either driven away, and sought new feeding-g
or they have ceased to be plentiful as in former years-
haps in consequence of the great numbers annually
which has gradually diminished the old large fish, an
the small young fish behind. Those mackerel whie
brought to our markets fresh, are principally taken o
“Hook,” and brought alive in fish-wells, but soon die:
having been taken out. In season about the first of
and found scattering along nearly the whole summer.
A very large catch of mackerel, and other fish, is no
in the New York Mercury, July 15,1754 : “Last Wedn
fortnight, there was taken, off Cape Henry, the la
draught of fish ever known in this part of the world.
several pilot-boats, etc., were loaded with them, ther
mained on the beach not less than twenty wagon-loads, 8
which were vast quantities of very fine large mackerel.™
Thimble-eyved mackerel, chub-mackerel,
fall mackerel.—These fish are found smaller than
preceding, and with very large eyes. There is not m
doubt but they are the young of the “spring macke
My parents told me that, in the fall of 1813, provisions ¥
scarce and high, but, providentially, large schools of
small mackerel came into our harbors, and filled
small rivers, creeks, inlets, when cart-loads were taki
sold very cheap, which tended to relieve the wants of ;
of the poor inhabitants, in that season of scarcity and
When found in our markets they are usually strun
gether, but are not much thought of for the table. In
from September to November.
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Bergall, blue perch, conner, chogset.—There
re two varieties of this little fish (blue, or common, and
otted), both much the appearance of the black-fish, but
ghter colored, one of quite a bluish cast, the other quite
otted. A very fair pan-fish, but, by taking the skin off
n fashion), the flesh appears very white, and is deli-
eating. Average weight not over six ounces; in season
from June to November.
 Winter flounder, or New York flat-fish, This
mall species of the flat-fish is usually known as the “win-
flounder. The color is of a pale, dirty green, with dark-
h clouded spots, and white beneath. The mouth is quite
with the eyes on the left side, and the gill opening
the right. In season from October to July; weight from
to ten ounces, and an excellent pan-fish.

Sand flounder, or pigmy flat-fish, is another
species, smaller, and not so good for the pan. The color is
f an olive-brown on back, and underneath of a bluish-
vhite ; weight from a quarter to half a pound.

Yellow perch, yellow barred perch,—This
itle fresh-water perch is occasionally found quite plentiful
m the fish-stands ; in fact, it is taken from almost all the
tkes and fresh-water rivers in the United States. Tt differs
tom the common perch in having a rounder body, head
maller, and tapering towards the snout ; eyes, large ; color
 the back, olive, with yellow sides, and lighter underneath,
or more bands also run across from the back to the
I had a very large perch, weighing above two pounds,
(which was taken in one of the lakes on Tong Island,
several others quite as large), and found the flesh firm,
quite dry and almost tasteless ; no doubt, it would have
één much better fried or broiled. Found in the greatest
enty along in the winter months, but in season from Sep-
to April.

d-porgee.—A smaller fish than the common porgee,
Something of the same appearance, except that it has
Y6 or six dusky bars across the back. A very fair pan-fish
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of about six ounces weight. In season in the m
August and September.

Mullet,— There are several varieties of these fish,
which the striped mullet is the most plentiful. Th
usually a very fat fish, but for the table they are no
admired, having an unpleasant flavor ; the white
however, are considered the best. The striped variety
large scales, color and stripes somewhat like the
bass, being also a rounder and thicker fish, with a
blue spot on the base of the pectoral fin. They als
a short flat head, and a mouth which raises higher
centre than on the sides when open. Usual weight is
a half a pound, and in season from September to May.
one in November, 1858, which weighed three and a g
pounds. Mr. R. D. Brower, fishmonger, of Jefferson M;
informed me that in the year 1841, while living on the
of New Jersey, between Squan and Barnegat, a very he
storm and high wind drove the sea over the banks, and
it large numbers of mullet, so as to fill all the lows]
and small ponds with water several fect deep. For tw
three days thousands were taken with a common seaps
before the water ran off, and with it carriel off the
He says they were in excellent condition, and no d¢
driven or forced in by the heavy sea.

Sea-robin, banded gurnard, grunter, or
fish.—This fish is known by the above names, but
as the sea-robin, among our fishermen. It is ab
caught plentifully in nets, in the months of May, Juné;
July, with the porgee, but it is seldom used as food, a8
an ugly fish to handle as well as to clean, on account 0!
long bony spines about the head and gills, and also
without scales and quite slippery. The flesh, howeve
good; if the head be taken off and dished up as thes
fish, in eating it I could hardly tell the difference. Its
weight is from six to twelve ounces, but I have heai
their weighing twenty ounces.

Another fish, somewhat like this fish, called
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~ Commeon bull-head, or common sculpin, but
ly not so large nor quite so plentiful, is occasionally
among other fish. The body and fins are usually
marked like a toad ; head rough and spiny, with large
¢ or pectoral fins, and small ventral, but quite long. The
h is good eating, but its form and color render it rather
ctionable for the table.
i est-fish—broad shiner.—This fish is also
mmonly known by many of our fishermen as butterfish.
he name harvest-fish is given it, no doubt, from the fact
they are usually caught in large numbers about that
They are short, deep, and quite thin above and
ow, of a silvery color, with blue and green tints, and the
marked with short creases. They also have large eyes
nose quite short and blunt; weight about six
, and in season from July to October. A very fair
but rather unpleasant to clean: in consequence of
and from this cause, some give them the name of
the fishermen of New York, however, have called
butter-fish so many years, that it will be trouble-
1id of it. There is a little fish known as the
¥ fish, or spotted g 1, about
round in form, with a small head and
or dorsal fin runs the whole length of the
‘marked with fourteen black marks;
about half way to the tail, which
; the sides are also covered with
d the whole fish seldom weighs
seldom found in our markets
wbor, or among oyster-beds,
alf inches long, taken out of
Jlﬁata:;h Market, and pre-
oeen t or fastened u
"“"‘3 the oyster was hke£
‘This is a beautifal little
lit.th darker hue above than
Owish tint. They are very




248 - THE MARKET ASSISTANT.

delicate eating, but small and troublesome to prepare
that operation. I have often caught them around |
harbor of New York, with other kinds at the same ti
have also taken another kind, called

New York shiner, or fresh-water slnnery
some of the fresh-water streams, much like the pree
but not so delicate eating. They are, however, seldom fo
in our markets, in consequence of not being salable.

Common sucker.—This is a square, thick-b
and round-bodied fish of a dusky greenish cast, wl
belly, and a small puckered mouth under, as if if
altogether by suction. It is found in running (fresh wa
streams, lying on or near the bottom quite still, whe
have often taken them with a noose-snare made of It
horse-hair on the end of a long pole. It is quite a fair pt
fish, but of a groundy taste. In season from Ock
through the winter months. Average weight less th
pound. T saw one at the Fulton Market, October, 1€
which weighed three and a half pounds, and have
them weighing five.

Cat-fish, or common cat-fish, horned
minister.—This is a common fresh-water fish, fou
our markets in the months from February to May, tl
again in October and November ; usually of a dusky bre
color above, mottled sides, and a dirty white beneath;
out scales and quite slimy, and with several barl
fleshy whiskers about the mouth, which gives it some
the appearance of a cat’s nose. Their color, howe
varies much when taken from different waters; as well\
some have larger heads in proportion, being bro:
longer, and quite thorny, which some persons give
names of bull-heads, bull-pouts, brown cat-fish, and
found of a very dark or black color, they call them bl
cat-fish. They are all unfit for the table without bel
skinned, which adds much to their qualities as a good pt
fish. Perhaps the fish-women of Baltimore understa
taking off their jackets (skins) better than any others in'
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» in the various large cities, with a woollen glove on the
hand, and a knife followed with a pair of nippers in
e Tight ; the fish are seized in the left hand, and quickly
skins fly one way while the flesh goes another, and the
is ready for the pan or pot before the deed could be
gorded. Large numbers are also sold in Philadelphia,
 they tie them up by the tail in bunches of four or six,
‘sell them for a fip or a levee according to the size; the
fish are, however, the best.
black fellow, fishing in the Delaware, near Point-
t, several years ago, was seen to haul up several
(streaked bass) fish, which he had no sooner dis-
| from his hook than he threw into the water again.
the reason of this strange proceeding, he drew
‘and with a countenance in which it was impos-
 whether haughtiness or indignation predomi-
d: “Ven I fishes for catty (meaning cat-fish)
‘and have nothing to do wid dese ere feller

«—This is the smallest of the her-
m by many as the herring of com-

t numbers eaught are cured as salted
ng, and thus sent abroad ; but T
‘plentiful as they were some thirty
ly brought here in the frozen or
mths of February, March, and
< and head is quite a dark
nd lighter underneath. Usual

er variety is called the
n alewive.—These

olor of the back of a bluish
show a striped appearance,
iten caught with the shad in
es found plentiful, cheap,
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In the news from Havre-de-Grace, Maryland, Ap 1
1818, is noticed: ¢ Great Haul of Fishes.—On the
inst., it is computed that the almost incredible numb
nearly two millions of lerrings, besides a great numbey
shad, were taken in the vicinity of this town. We
different hauls, each of which, we are informed by
quainted with fishing, contained three hundred th
fine herrings and a considerable number of mammoth sh
—Commercial Advertiser, May 4, 1818.

Sun-fish, pond-fish, or pumpkin-seed.
little, plentiful, fresh-water fish are generally caught ;
for amusement than the table; they are, however,
in large numbers, usually from October to April, e
when other fish are scarce. Their colors are beautiful,
ing of a greenish olive, with red and yellow irregular
and also two large dark spots, one on each side or ed
the gill-covers, back of the eye. They are a short, deep:
of about three or four ounces in weight ; I have, ho
had them to weigh over half a pound. Their flesh is §
but dry and crumbling.  Another variety of this fish ise

Black-eared pond-fish, but is not so plentiful
specimen presented to me November 4, 1864, weighed
teen ounces, length nine inches, depth four inches, and ¥
thicker and a little longer fish, according to the width,
the preceding. The scales were less variegated, bub
light blue irregular stripes starting from the lower jaw!
running back on the gill-cover, and on which was a bl
ear on a line with the eye. The yellow color was no
brilliant as the above. As a table-fish I found its flesh®
like the former. (Since, I have seen several much &
than the above.) B

Mosshonker, hagen, panhagen, whi
fish, bony-fish, and hard-head.—This fish en
more names than any other known. It is a species 0
herring that is caught more plentiful than, perhaps,
other kind of fish. The flesh is sweet, but so full of bt
as to be almost rejected as food, and of course seldom f0
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in our markets, except the “ Catherine,” in New York, on a
ay morning. The color of the head and back is a
sh bronze, with a dark spot on the shoulder just be-
the top of the gill-openings, and usually about twelve
esin length. The head is short and blunt, with a sharp
and belly, and with also a smaller scale than the herring,
¢h firmly adheres to the fish. Now and then we find
brought in by some of the “market-women,” ready
d and smoked, selling them under the name of herring.
numbers of large fish are caught with nets off shore
s fishermen, and salted for their own use, in the fall of
ear, when they are fat and fine ; in fact, some think
re equal to the shad when salted, and they keep quite
. Benjamin Tallman writes from Portsmouth to the
News, which we find copied in the Evening Express,
30, 1859, and says : “Last Friday I caught and
hundred and fifty barrels of menhaden fish at
-was the largest school of fish ever caught and
with a purse seine.” Immense quantities
fisheries on Long Island, where they are
; about fifteen thousand on an acre of
for any crop, and the price ranging
y-five cents a thousand.
ish, or puffer. Although
yet its flesh (what there is of it)
it should be skinned, like an
and much like that fish in
and thrown away on account
and of course it is never

out.—This excellent fish
Aappearance and edible quali-
side with the salmon, its back
b silvery sides, lighter in the
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color of its fins, and inferior in weight and size. The ]
and mouth are also smaller. The salmon-trout is never
inside the mouth, like the common brook-trout, alth
many say (and no doubt it is so) the same fish
somewhat in color, both externally and internally, a
being of a superior size and flavor, by remaining neax
whole time in the salt water. The female is conside;

body. This is a very scarce fish in our markets, and
found they command a high price. Their usual W
ranges from three to ten pounds, although instances
ticed of their being taken larger. The Gazite of the:
of June, 1821, says : “ A very large salmon-trout,
thirteen pounds eight ounces, and three feet in len;
seventeen inches round, was caught by Mr. Samuel C:
Jr., in his pond at Fire-Place, Long Island, on the !
inst. The Fwvening Post confirms the above “by J
our most respectable citizens.” )

Another large specimen is noticed in the Daily 1
April 12, 1860, “ taken on the north side of Long Isl
last week, by Mr. J. Crumby, of this city. The b
twenty and one-half inches long, thirteen and one-yué
inches girth, and weighed four and a half pounds.
nearest approach to the size and weight of this fish wa
trout of the same species, taken at Islip, L. I, in M
1848 (by Mr. F. Dodd, of this city), when he was reg
christened as the ‘Henry Clay Trout’ His dimensi
were a trifle less than the above, and his weight (after’h
ing bled freely) three pounds and fourteen ounces.” “E
of the trout as above were of the kind known to som
men as ‘ creek-fish,” and it is unnecessary to say more 1
this to the initiated. They have constant access to f
and salt water, without which the trout can never re
highest state of perfection. They are the true ‘ game’
in shape, muscle, and flavor, and cannot be equalled by
other kind. This is conceded by all experienced jud,

Pompino,—These excellent Southern fish are oce
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caught on our coast, especially on the south side of
o Tsland and in the Shrewsbury Inlet. There were some
t or ten in our (New York) markets in 1864, and this
| the brothers Miller, and several other fishermen
arket, had several specimens in the month of
)y were principally eaten by the fishermen, who
among the choicest fish, and Mr. Samuel
they are equal if not superior to the Spanish
 Southerners also place them above all other
 In form and general appearance they are
the harvest-fish, but longer-bodied and a
under side is also of a yellowish shade
0 as the edge of the ventral and candal
anrious; some have been taken
and others, again, above ten

 one on the 18th of July, 1865, which
ten ounces, from which I made a draw-
Is had it fried, and I found it equal to its

on, herring salmon, or
is a scarce fish in the markets
in a few years the facilities
these and other rare species
8, that they will become as well
on, muskellonge, etc. It is
this fish are about those of
ead, having a bluish back,
is also another variety spoken
: n—Otsego bass—
nearly equal to any fish
ous food. It is among
back duck is among birds,
licate. Tt is rarely taken with
h the seine to the number of
the Otsego Lake, and is daily
back is of a dusky gray,



254 THE MARKET ASSISTANT.

striped like the striped-bass, and weighing usually 3
five or six pounds. A

Red-bass, branded corvina, or spud.—Thi
said to be an excellent Southern saltwater fish, and is
sionally found in our markets, having been brought
coasting vessels. Its form is like the king-fish, bu
deeper, and the color on the back resembles the w
the sides have a peculiar streaked look, that is, the bl
streaks are straight until about half-way, when they
up a little, and then continue on straight to the tail.
is also a reddish tinge (although the two specimen
sented to me (February 9, 1865) were more of a silvej
metallic hue, but they had been under others, and 5
perhaps, two weeks old) and silvery white underneath.
of mine had a dark, branded spot each side of the tail,
the other had two, besides four others, small and large
each side between the centre and tail. They were no
the best condition for the table, although good ; but f
ceived a groundy taste which was not very pleasant.
I saw (some fourteen) would average one and one-qu
pounds each.

Lake trout, or lake salmon,—These fresh-wi
fish are among the best when taken from the fine
water lakes. T have seen them that were taken i
Cayuga Lake, weighing above ten pounds. The color
appearance of this fish (as near as T can now recollect] 3
that of a very large, fat « weak-fish,” with the back cove
with small spots, and a mouth full of sharp teeth. The fl
was of a yellowish-red color, very much like the s
and, no doubt, from that fact, the name of salmon
sometimes given it. Ttisa good table-fish,

In some waters the outside color of this fish is da
the back and head, being of a bluish-black, with
spots, belly white and silvery. They are occasionally fo
in our markets in the months from October to M 1
Weight from four to seven pounds.



FISH. 255

. Mackinaw trout, mackinaw salmon, or na-
naycush,—This species of the trout is the largest known,
d often equals, or rather exceeds, in size the true salmon.
is principally taken in the Great Northern Lakes, and is
dom found in our markets except in the salted state. Its
lesh is said to be superior to the common lake-trout ; but I
not think so, or, at least, with the specimens found in
New York markets, which appeared coarse and not so
te. The average weight of those taken is said to be
m twelve to sixteen pounds; but those which I saw were
ve twenty pounds, and one over thirty pounds, and T
e read of their being taken above one hundred pounds.
ese very large fish have the appearance of great age, if
ve should judge from their head, mouth, and teeth. They
also of a lighter color on the back (being quite of a
erish-gray) than the common lake-trout. They are
ly found in our markets during the winter months.
potted turbot, New York plaice, watery
nder.—This variety of the flat-fish is usually found
e scarce, small in size, quite thin in flesh, or with very
on its bones, and quite round in appearance. It is
among the Jersey fishermen as the “sea-flounder”
d-flounder,” and seldom sought after by them, as
n to think that there is but little good eating on
they are large. Their eyes are full and large,
e mouth, which opens on the left side, and is
with small sharp teeth. Color on the back is
olive-brown, with darker spots dotted over, which
larger towards the tail, and rather a bluish-white
derneath. Its flesh is white, delicate, and well-tasted.
‘eight from one to ten pounds, and in season from May
September.
am told by an old fisherman that he has often taken them
with a barbed spear while going along silently with his boat
ar the shore or inlets on the Jersey coast. He could see
settle themselves down on the bottom, and, by a few
ons of their fins, almost cover themselves, with sand,
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from sight; but the practiced eye discovers their
by a dark spot, when he plunges the spear through
“Then,” says he, “if I strike a big one, his e
strength would either break my pole or pull me oye
50 Ilet them run with the pole, which shows itse
surface after a little time, when the fish is exha
dead, and I can take it in without risk ; and I has
them of twelve pounds weight in this manner.”
Many persons assert that we have no turbot,
glish turbot, on our coast. Captain Mackinnos
British Navy (whom, the editors of the Courder and
say, everybody liked, and was known to more An
than most foreigners are who visit us), says,in a le
fore the Literary Tnstitute, at Lymington, England,
he first landed here he went to the fish-markets, and
that there were no turbot, sole, or flat-fish. He took at
net to Newport, Rhode Island, and, in three days,
seventeen varieties of fish, and amongst them several tuj
They had as fine turbot there as we had, but did not ¢
them, because they only used the hook.” &
The color on the back differs a little from the pre
being more of a reddish-brown, and sprinkled with
white specks. Tt has also six small tubercles near the
eye, with a light ring around them. It, no doubt, is a
fish for the table, the average being also much la
read in Rivington’s Gazetteer, August, 1773, of “a
weighing only eight pounds, was sold at Billingsgate (I
don), on Saturday last, for elght guineas.” (Had the
says the editor, been produced for sale at the Fly Mark
in New York, a single piastre would have secured ity Ui
The Salem Register (1817) notices : “A very fine t
of about forty pounds weight, was caught in our
and brought to town, on Wednesday night, and sold
the low rate of four cents a pound. This, we are tol
the second that is remembered to have been brou
here. Another, nearly as large, was also caught ne
same place, a few years previous:”
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French turbot, or Bay of Fundy flounder.—
There is another variety of the flat-fish brought to our mar-
kets in the late winter months, to which the fishermen have
given the name of turbot, or French turbot, 1\11F1 an exce}lent
fish it is. In form and color it is somewhat like the pigmy
flat-fish, but much larger, longer, and thicker, according to
the size. It also has a pointed head, filled full of sharp
teeth, with the eyes on the left side. Their usual weight
ranged from four to ten pounds. I ate of them several
times, and found them choice fish.

Black tripletail, triple-tail perch, or black
gruants.—A fine specimen of this scarce fish T purchased
in the month of August, 1864, at Catherine Market, which
weighed just three pounds, and measured in length sixteen
and a half inches ; width of body (alone), seven and a quar-
ter inches. It was taken in a net on the Long Island coast,
near Flatlands. (Another fine specimen of the same weight
was sent to me since.) The color was of a dark greenish-
black and bronze, somewhat clouded on the sides and under-
neath. The dorsal and anal fins extended so far behind
as to give it an appearance, with the caudal fin, of three
tails. There were twelve stiff dorsal spines, commencing
from above the gill-openings, running back, three in front
of the anal fins, and one in the ventral fins. T had the
fish boiled, and found it excellent eating, being very much
like the sheephead. I believe they are only found here
in the summer months, often heavier than the above.

Banded ephippus, three-tailed sheephead.—
This short, deep, sharp back and bellied fish is occasionally
found in our markets, having been taken in the coast-nets,
although its home is in the more southern waters. 1 pur-
chased a fine specimen on the 2Tth J uly, 1864, which
- weighed just three pounds, for sixty-three cents, of a fisher-
- man. Its length, from tip of nose to end of tail, was just
- fifteen inches; and its greatest width across, from beginning

of the dorsal to the same part of the anal fins, was eight
Inches ; the color of a leaden-gray, with six partially indis-
17

b
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tinet bands running irregulary around the body,
cing across the eye, and ending at the root of the cands
tail fin. T had it boiled, and found its flesh quite equ
the sheephead; but the bones were more prominent
that fish, or rather less flesh according to the bone,
Siskawitz, or Northern lake trout.—This
variety of the trout is usually a very fat fish. Itisn
duced here as a fine table-fish, when fresh, because it
fat and oily ; but, as a salted fish, it is found here to
of the best, and usually sold at a high price. The
the back appears like a mixtwe of blue, brown, and g
lighter under, with clouds or spots over the whole b
They usually weigh from four to eight pounds. |
Cusk.—This salt-water fish is occasionally found in
New York markets, but more plentiful in those of Bo
Its color and general appearance resemble the codfish, 3
thicker shoulders and a broader head. The dorsal fin ;
the length of the back, and the ventral fins from the ven
the tail, nearly of the same size, with a lancet-shaped
and these three fins—the dorsal, ventral, and candal—
all fringed with a white edge. T have eaten twice of
fish, from six to eight pounds, both fried and boiled, ]
I found not quite the equal of the codfish, the flesh be
a little dry, but firm, and not quite so flaky nor s
had also a shade of a yellowish color through it. This {
in the warm months, is of a grayish color, mottled W
brown spots, and darker in winter ; usual weight from
to eight pounds—average about five pounds ; in se:
July and August, and scattering along through the
It is a much better salted than a fresh fish.
Bonita, or striped bonita,—This is a rather stor
round, and smooth fish, somewhat of the appearance 0
mackerel, but larger and thicker, and the head pointed, wi
a wide mouth. Several stripes run along the sides from
gill-openings, quartering towards the tail over the back.
has been sometimes taken or sold for the Spanish mackere
but is altogether differently shaped and marked (see Spa
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nish mackerel). The flesh is firm and white, but not well-
tasted. In fact, T think they are the poorest eating of the
mackerel species. The larger fish may be better, boiled,
than the small are, fried, as it was from the latter that I
formed this opinion. Their season runs from June to
October, and some years are quite plentifully brought into
our markets. Usual weight from four to eight pounds,
although I have heard of their weighing above fifty pounds.
Several specimens sent to me weighed less than one pound.

I have heard sailors call this fish “skip-jack.”

American codling, or codling.—This fish is also,
by some, called “hake.” It appears to be a species of the

~ codfish, but I think not quite its equal for the table. They

are, however, quite scarce in the fish-markets of New York.
The color of the back and sides is of a reddish brown, and
under, or rather along, the edge of the sides, it is full of
small black specks from mouth to tail ; and the belly, for-
ward of the vent, is of a bluish-white color, while, back of

~ the vent, of a dingy yellowish-white. Inside of the mouth

is of a pearly white, but in the throat and roots of the
tongue it is quite black. It has large, full, blue eyes, and
under the gill-openings hang two long hairy fins, split at
the ends, and another long dark one on the first dorsal fins;
the second part of the same fins runs about one length down
to the tail, and the ventral fin from the vent to the tail
These fish weigh from one to twenty pounds, although those
which were sent to me weighed from fourteen to twenty-
eight ounces. I found the flesh much like the frost-fish,
but with a peculiar smell when alive. In season from Sep-
tember to December.

Hake, American hake (it is also called “Stock-
fish” and “ Poor John's” in Massachusetts).—These fish are
occasionally taken, as also the preceding, with the cod and
hfddock, and appear of their species, but are longer, and
with a tapering, cylindrical body. They have large bony
heads, with a thin skin drawn ‘over, which gives them a
hard-featured look ; to these are added a large mouth filled
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with sharp teeth, and the lower jaw a little longer tha
upper one. The color on the back is of a reddish by
and below the lateral line a dirty white. In ses
June to September, but they are rarely found on ]
York fish-stands.

A young specimen of about four ounces weight a
inches in length, was sent to me November 13
Afterwards I saw some twenty about the same siz
of which I had cooked, and found their flesh sweet
der, but a little dry. This fish, with many other
cies, I made drawings of.

‘White lake bass, or white bass,—This
water fish is also known in New York city as lake
bass,” no doubt from the fact that their color, and |
also striped, has given them this name. They are qu
common fish at Buffalo and many other places ne
fresh-water lakes. They have some of the appearan
white perch as to shape, having a small, pointed head
the under jaw the longest ; and some four or five di
stripes running the length of the body, and others qui
distinct. I saw some at the Fulton Market in the mo )
October, when they were fat, and I found their flesh «
sweet, except having a little groundy taste. Usual
from one-half to two pounds. Those which T ate of
one-half and one and a half pounds. The larger o
found here sometimes in a salted state.

Thick-lipped eel-pout, blenny.—The co!
name applied to this fish by the New York fisherm
“Conger eel.” The color of the several specimens wi
were in my possession was a light brown, with dusky
on their sides. The fins were also spotted. The hea
mouth were large, and the lips thick and fleshy ; while
body had the appearance of an eel's tail. Under the
uear the base of the round pectoral fins, were two stiff
nous feelers, one and a quarter inches long, which, no do
are used to creep along the bottom when in search of sh
fish. Tfound them good eating, but a little dry ; we
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tom four to six pounds. They are generally caught in com-
any with the codfish, and found in our markets in February,
ch, and April
~ gonger eel, or American conger, is altogether a
ifferent fish from the preceding, and also a scarce one in
New York markets. Their color is of a dark olive-
on the head and back, underneath of a dirty white,
4 from three to four feet in length, with the tail ending in
asharp point. The lips are thick and fleshy, with seven
emall holes on a line back of the eye. Their flesh is not
sleasant-flavored.  Weight from two to six pounds, and in
son from November to April.
A conger eel was taken in the river Medway, near Rom-
Marsh, which measured in length seven feet six inches
nd a half, in circumference two feet nine inches and three-
arters, and its weight was thirty-six pounds and a half.”
—Gaz. and Post-Boy, Feb. 5, 1761.

Groper, or red groper.—This is an inhabitant of the
Southern waters, and a scarce fish in our markets, but
sometimes brought to us in the months of April and May
by the fishing-vessels. The shape and size is much that of
sea-bass—not quite equal for the table—of a light pink-
h-red, with large eyes. I saw several specimens in the
Washington Market on the Tth February, 1857, which, it
was said, were taken on our coast. Their appearance
showed that they had been taken in very deep water, the
having a swelled appearance, almost to bursting, caused
1. having been suddenly drawn from the pressure of  the
cep, deep sea.” Since writing the above, I was presented
With a specimen of a very light pinkish color, weighing just
e and three-quarter pounds (January 2,1865). A French
e t!eman saw it on my stand, and said it was a common
h in France, known by the name of “rouget.” For the
table, T found it no better than deseribed above. Another
fish from the Northern waters, much like this fish, called
~ Northern sebastes, red sea-perch, rose-fish,
aad smapper, is found here. Many years ago I saw some
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six of these fish in the ‘Washington Market, which
fishermen called rose-fish,” about the size of a twe
perch. Their color was of a carmine red over th
fish—perhaps a little lighter beneath—and a dark
each side of the head. They were said to be equal
sea-bass. ¢
Ling,—This fish is taken in company with the
is considered inferior to that fish for the table. I
experience that the flesh is darker, not solid, and of
sipid, sweet taste. No doubt if it could be bled (
pears full of blood) in the tail, and hung up until,
ble, frozen stiff, it would be better flavored. Colo
olive-brown, with dark spots on the back and fins.
back fins extend from the head almost to the tail; o
under side the fin extends from the tail three parts of
way towards the head. Weight about six pounds, an
season from November to March, but not plenty, or
oceasionally so. b
The London Neuws, April 4, 1754, notices—* A Iusty.
gallon in Pill Lane eat, for a wager of four guineas,
pounds of Iyng, six pounds of bread, three pottles of g
toes, and afterwards drank very comfortable two pol
of ale.” L
Pollack, or New York pollack,—This fish S
other of the cod family, but considered inferior as a tal
fish. There appear oceasionally in our markets two
eties. Thus, one is of a dark olive-green color on the ba
and lighter beneath, while the other is generally knows
the “black pollack” or « coal-fish,” having a blackish-gi
back with a silvery lateral line through its length. !
fins of both varieties are much in form and place as
the haddock; the head, however, is smooth and
pointed. The average weight is about five to seven an
I saw one of about five and a half pounds’ weight in
month of July, 1864, at Catherine Market. On dres:
the flesh was softer and much darker than the cod ; buf
fisherman said that many preferred them to that fish, ‘
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wat he sold them at higher prices when he could obtain
hem. I, however, should decide in favor of the cod. They
re seldom very plentiful, but when found, it is generally in
the fall and winter months. Tn the month of November
ey were very plentiful in New York, and sold at low
ces.
A very small fish, similar to the New York pollack both
‘, s to color and location of fins, was sent to me, which was
found in a lot of smelts. Ttslength eight and three-quarter
inches, depth two and a quarter inches, and weighed six
‘ounces. The spines in the fins were very indistinct, being
both delicate and fleshy. T counted in the first dorsal
twelve ; second, twenty; third, seventeen; the first anal
twenty-five, second nineteen spines, some of which were so
small, that perhaps they were not all counted in. I think
t was the young of the New York pollack. I made a
Jetch for future reference. It proved delicate eating.
Drum.—There appears to be not less than two varieties
of this fish occasionally found in our markets, one of which
is known as the “ red drum,” and the other the “ black” or
““hrown drum.” They are a short, deep fish, with a high
‘round back, covered with large, stiff scales. Their usual
 weight is from five to twenty pounds, and in season from
July to October. They are not prized as food, the flesh
 being coarse and not well flavored, although a young drum,
especially the red drum, is pretty good. Two slices of a
large (lightish) red drum, which weighed twenty-three
~pounds, I had fried, and found it rather dry and insipid;
much like poor (large) halibut. These were cut off an ex-
cellent specimen, May 9, 1864, brought from the South.
There was a tradition that there were but ten species of
fish known to the Dutch when they discovered America, and
that when they caught the shad they named it elft (eleventh),
the bass twalit (twelfth), and the drum dertienen (thirteenth).
~ Very large fish, and great numbers too, are sometimes
 taken of this fish at one haul. The American Telegraphe,
~ August 8, 1795, notices one at Providence, Rhode Island,
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thus : “On Monday last, John Earle and sons caught
a seine, at one draught, in Bristol Ferry, seven hundred ,
nineteen drum-fish, weighing upwards of fifty pounds eag
Niles' Weelly Register, July 1833, also says: “Some
ago, a haul was made in Great Egg Harbor Bay, near
ley’s Point, Cape May, at which two hundred and ej
drum-fish were caught, their entire weight being from
thousand to nine thousand pounds. This is said to be.
largest haul of that description of fish ever made in
bay.” Another still larger, noticed as “ A Great H
Drum-Fish.—On Wednesday, June 5, 1804,” says th
master of Oyster Ponds, Long Island, “one seine d
shore at this place, at a single haul, twelve thousand
hundred and fifty fish, the average weight of which
found to be thirty-three pounds, making in the agg
two hundred and two tons two hundred and fifty po
This is undoubtedly the greatest haul of the kind @
known in this country. A hundred witnesses are ready
attest the truth of the above statement. They are u
for manure.”
A curious circumstance is noticed in the Kuston (i
Slar, in the month of October, 1815 : “Thyee men
Kent Island were lately fishing for drum, off Love Po
about twenty-five feet water, and having been there a @
siderable time without success, a tlength (Haycock)
the party felt something move his line, and upon draw
in, found he had brought up a large earthen jug, and
hook with the bait within it, which, being unable to exts
cate, he broke the jug in pieces, when, to his utter surpris

and astonishment, he discovered a large catfish, fourte
inches in length, which had been enveloped in the jug,
swallowed his hook with the bait. Tt js supposed the ju
lost from some vessel, and having settled at the bottom i
perpendicular situation, the fish entered it, and not bei
able to find its way out, continued there till grown too larg

to get out at the mouth, and the bait having acciden
+ fallen into it, was seized with avidity by the fish. The
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‘must have been a long time at the bottom, as there was very
Jong grass and several large oysters adhering to it. Easton,
Md., June 20. Attested to by Thomas Goodhand, High
TLegg, and Solomon Haycock.”

Banded drum or grunts.—This fish (when found
here) has much of the appearance of the preceding, but
usually smaller in size. The color of the back is of a dusky
brown, sides and underneath lighter, with four dark or black
pands around the body. It is sometimes taken with the
weak-fish in nets, and makes more noise than that fish when
taken from the water, which no doubt is the cause of its
being known by the name of grunts. It is said the small
fish are equal to the porgee for the table, but the flesh is
somewhat coarser. In season from June to October, and
weight from two to ten pounds, although one was sent to
me less than a half pound.

Fresh-water cusk.—One of these fish was presented
o me on Christmas morning, 1860, which weighed just one
and one-half pounds, d s teen and half
inches in length, and seven and one-half inches around the
shoulders. The color of a brownish green on the sides and
back, and underneath of a yellowish white, covered over
with black blotches, irregularly. It also had a black spot
on each side of the tail where it joins the fin, with a yellow-
ish circle around it.

The fish was covered over with a thick mucus, more so

than the black-fish. The mouth full of small, sharp teeth,
~ on the upper jaw they extended back on the roof of the
mouth ; the lips were fleshy, and the upper jaw, from about
half way running to the corners of the mouth, appeared a
loose or jointed part, which could drop over the corners of
the mouth. The tongue was large and round.
. This fish being fresh T prepared its flesh to eat, but found
it difficult to clean, from the great quantity of mucus. T
then skinned it, with some difficulty, fried it, when I found
the flesh very short and tender, but sweet and well-tasted,
- Somewhat like the roes or melt of a he-shad.
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Malasheganay or black sheep-head.—Tj
of the lake, or fresh-water fish, shaped somewhat
porgee. The color of a dark greenish gray on bae v
with darkish bands, silvery sides, and yellowish unds
It is said to be quite a savory fish for the table. -
usually about three pounds. Another more common
the lakes, called

Lake sheep-head, is found much larger
plentiful at Buffalo, where it is considered a p 0
tasteless fish, and seldom used for the table. !

Salt-water cat-fish.—These fish T have taken
years ago, but were quite small specimens. They h
two whiskers on the upper jaw, near the corner
mouth, and also two very small ones under the
Color of a bluish black, with shades of green, lighi
and white underneath. Dr. Mitchell notices “a s
fish of this species, twenty inches long, four inches
and three and one-half inches wide. Taken June 30, 1
When skinned they are a very good pan-fish.

Lake cat-fish.—These are of a much larger va
and very much poorer for the table than any of the
kinds, without some trouble is taken in their prepara
They are of a muddy-brown color, with an ugly, large, ¥
head, and are caught in all the Western lakes and o
I have read of some weighing above one hundred po :

- but they are too coarse to be eatable food ; those undel
pounds are, however, thought by some excellent eati
many of the Western people say they are the Pride o
Western waters,” when properly prepared. They are §
erally very fat, and of course of an oily nature, which o
usually strong. The fish should be parboiled to extrac
oil, then stuffed and roasted. Then, I am told, they are
cellent. 3
The Western Spy, in 1817, notices : “A catfish was
by a trout line opposite Cincinnati, Ohio, on Monday 1
the dimensions of which, by actual measurement, were #
feet and a half in length, four feet girth, twelve inches
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cen the eyes, and nineteen across the breast. Weight
e hundred and seventeen pounds! Such was the power
this fish, that the man who took him was obliged to shoot
in in order to get him ashore.” Then again : “A catfish
caught in Peoria Lake, on Friday (May, 1840) morning
, by Mr. George Oakley, which weighed one hundred
nd forty-one pounds. It was five feet long, three and a
feet round, and twelve inches between the eyes. This
believed to be the largest fish ever caught here, that
caught by Mr. Kellar, a year or two since, weighing one
hundred and thirty-two pounds only, though it is several
ands less than one caught near Pekin, ten miles below
, about a year ago. Mr. Oakley having presented us
ith a sample of this, we are able to pronounce the quality
cellent, and in no respect inferior to those of smaller size.”
Huzard's U. S. Register, vol. ii., page 304
" The Chronicle Express (January 17, 1804) notices an Ohio
catfish “ was brought from the Ohio for the purpose of being
presented to the largest and heaviest landlord in the city
(Philadelphia). Mr. George Brown, sign of the “ Falstaff,”
being the fortunate landlord—he weighed one hundred and
eighty and one-half pounds more than any that could be
found—he reccived the fish and regaled forty guests with
the same. Weight of the fish thirty-nine and one-half
‘pounds gutted ; length three feet six inches ; across the head
ten inches ; between the eyes eight and one-half inches ;
mouth seven and three-quarter inches. Pro Bono—Phila-
delphia.”
A Cincinnati paper (June, 1844) notices : a monster “ Cat-
{fish was caught a few days since in the mouth of the Lick-
ing, opposite Cincinnati (Ohio), which measured nine feet
© inches in length, nine inches between the eyes, and
Weighing four hundred and forty-seven pounds !”
 Golden mullet, mullet sucker, red horse, or
bram.—This beautiful variety of the sucking species is
also known by Richardson as the Gilt Sucking Carp. A
very fine speci of this 1 tiful fresh-water fish,
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weighing just two pounds, was sent to me in 1861,
color was beantifully variegated with yellow, gree;
ete., and the fins quite red. Its shape differs from
mon sucker, the body being much deeper, with a 10
head in proportion, and the scales much larger. The
Was sweet, but a little dry and quite full of small bon ¢
is not much admired as a table-fish. The season is j
winter and spring months. They are sometimes quite §
tiful.

Sea eel.—This large eel, T am told by the fisherm
oceasionally found in the market, but as they are not
esteemed for the table, are seldom found on their g
Their color is quite brown on' the back, and undernea
smutty white. i

In the London News, January 27, 1764, is found th
lowing : “A salt-water eel, seven feet long, twenty.
inches round, and weighing thirty-six pounds, whie
been taken in the shallows near Sheerness, was brou gl
Billingsgate, and thought to be the largest of th
which has appeared at that market for some years.
was bought by a fishmonger in Westminster,”—.
Gazetle, April 16,

Tunny, horse-mackerel.—This extraordinaryls
fish is one of the mackerel species, and has much the
of the common mackerel, The color of the back is ¢
grayish-black, sides bright and silvery, and underne
nearly white. Inside of the mouth is quite black. Like
the very large fish, such as the halibut, sword-fish, sturg
ete., when found in the markets it is cut in pieces.
flesh is considered good, and some say superior to the swo
fish. Dr. Timothy Dwight, in his «Travels,” says of tl
fish: “The horse-mackerel formerly frequented this
in immense numbers, and, in the season, were constan
be found in the markets (Newport). But about the elo
the Revolutionary War they forsook our waters, and
not made their appearance since, They were estimati
great delicacy, and are the largest of the mackerel spee
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rer also notices one taken near Cape Ann, fifteen feet in
gth, and weighing about one thousand pounds. * After
paring two barrels of the fish for Boston and New York,
remainder was sold in our markets (Boston), and many 't
our citizens were enabled to feast themselves on its most
Jicate meat, resembling much in appearance lean pork,
the best of mackerel in taste.”

. The Gazette of the U. S., May 24, 1798, says: “A horse-
kerel was lately caught at Provincetown, Cape Cod,
which weighed from eight to nine hundred weight. He got
tangled in the eel-grass, where the tide left him, and was
drawn out with a boat-hook. A large number of the inhab-
jtants were fed from it for several days, sending their chil-
dren to cut pieces as it lay on the beach. From the caul
and remnants of the carcass twenty-eight gallons of oil were
obtained.” In 1805 a tunny, or a fish of this kind, was
‘gtranded at Cat Cove. 1ts measurement was nine feet and
five inches long, weighing nine hundred and twenty-five
pounds.”

This fish, or many of them, were, no doubt, the cause of
a great excitement about the years 1815 to 1818, on the
eastern coast, and some quite near the Boston harbor.
Every month or two during that period, reports and affi-
davits were presented to the public of having seen, been
chased, or hairbreadth escapes from a—or several—sea-
serpents, which were representeﬂ as being one hundred or
more feet in length, with a body as large as a barrel and a
bead larger than a horse’s. In fact, all sorts of descriptions
were given of it, or them. The excitement about it induced a
Captain Rich to fit out a vessel with all sorts of instruments
for its capture ; and this he accomplished, as appears from
a letter found in the Boston News, dated September 4,1818.
(8ee Commercial Advertiser, September 7,1818.)

“Last night a messenger arrived in town with news that
the sea-serpent had been captured. The town, as you may
'51} suppose, was all in a bustle. This morning a schooner
arrived with a fish on board, said to be the monster. Ex-
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pectation was still on tip-toe—people flocking to the wharve
—and every mouth filled with the ery of the sea-serpent

taken. About twelve o'clock he was publicly exhibited a
twenty-five cents per sight—and lo! he was nothing mo
nor less than an albicore, or what is more commonly call
a horse-mackerel, measuring nine feet in length, and fou
or five feet in circumference. It is the opinion of Capt

Rich, who sailed in quest of the sea-monster, and who took
this fish, that he is the identical one that has long terrified
the eredulous Bostonians.” X

“The fish caught,” says another account, “is of the
mackerel species, and is the thurry, or horse-mackerel”
Another account says : “ The fish now exhibiting has been:
well known from the earliest ages. It is the tunn: !
fish, of the mackerel genus. It is sometimes entitled
the great mackerel, and by seamen generally called
albicore.”

In 1846 one of these fish was found stranded on the flats
near the Beverly Bridge, so says the Salem Gazelte, where
it is known as the horse-mackerel, or albicore. * Its enti
length was nine feet six inches ; girth near the pector
seven feet ; form elongated ; color, back nearly black, sid
silvery, beneath whitish ; scales on the back very large ;.
dorsal fins, two, the first of which is somewhat peculiar, con:
sisting of twelve very strong rays, connected by a dark-:
colored membrane, and shutting entirely into a groove, so
that, when unexpanded, the fin is perfectly invisible.
second fin resembles that of a shark, and between this
the tail are ten finlets, presenting the appearance of th
teeth of a large saw; a similar succession of finlets exi
between the tail and the anal fin ; tail is lunated, meas
ing across its extremity three feet and two inches.

“The flesh, which somewhat resembles that of fresh m
is used as an article of food in those places where the
abounds.” b

In the New York Daily Times, July 17, 1856, there ap
pears a notice of “an i hor: kerel capt

P
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on Saturday afternoon at Nahant, which measured nine feet
in length, and weighed nearly one thousand pounds.”
Dolphin.—This beautiful-colored fish is sometimes
brought to our markets, and when found it is not much
thought of for the table. They are only handsome in their
various and beautiful rainbow colorings while living; in
death, however, they lose these changeable colors. Their
proportions and appearance are quite ordinary, having a
sharp, deep head and a flat-sided body, which tapers down
to the tail. A large dorsal fin also extends from the head,
and runs tapering down to the strongly-forked tail. The
flesh of a young dolphin, of some six pounds weight, I
found flakey and white, with a taste much like the common
crab, but rather dry eating. The large fish are strong, and
not pleasant tasted, but perhaps passable to a hungry man.
Professor Kalm, in his “ Travels,” in the year 1748, says of
the dolphin : “ They are eaten with thick butter when boiled,
and sometimes fried, and afford a palatable food, but rather
sometimes dry.” Another species, called bottle-headed
dolphin, I had the pl of seeing in Washington Mar-
ket (August 24, 1855), of about eight pounds weight. Color
on the back and sides was a metallic blue, and a dirty sil-
very appearance under, covered over with small speckled
dark spots. It had a large round head, the body tapering
gradually to the tail, which was largely forked. The top or
dorsal fin running from opposite the gill-openings to the
tail, where it ends very small ; the under or anal fin running
from the tail, and increasing in size, almost half way up the
fish ; eyes large, and near the mouth. Tt was called by one
of the fishermen of Washington Market a “ truter.” In the
journal of Franklin, who writes 1726, October 6: “We
hooked a dolphin this morning that made us a good break-
fast” Again he says: “Since eleven o'clock we have
struck three fine dolphins, which are a great refreshment
tous.” The death of Major Job Sumner of the Massachu-
setts line of the Ameriean army in 1789 (September 16),
was occasioned from the effects of eating dolphin taken off
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Cape Hatteras, which was supposed to have been
He died in New York city, and was buried from
Tavern” (afterwards known as the * City Hotel™)
Paul’s Churchyard. (See Daily Advertiser, Septem]
1789.)

Saw-fish.—This large fish is considered a
these waters, as it is seldom taken so far north.
I have heard of their having been brought to our
that they are eatable. The New York Gazette, ete., J
1800, notices:—*“On the 6th instant, a large saw-fig
caught at Cape May, in shoal water, which is thirte
long, girt five feet five, and beak (or saw) three
length, Itis preserved in Peale’s Museum, in Philad, )]
The Commercial Advertiser, July 14, 1814, contai:
from Charleston, July 6, as follows: “Two saw-fis 4
caught on Saturday and Monday last, in Mr. W. S, B
mill-pond, on James Island. The one measured
feet long, and four and a half feet across the fins ; the
fifteen feet long, and five feet across the fins. Wem
stand these fish have been presented to the Philosoy
Society of this city.” We also find in the New Weo
24, 1843, notice of an enormous specimen having been
near Cape May Light-house, in January, 1843, meast
about eighteen fect long, the saw of which was between
and five feet in length.” The New York Sun, August, 1
also notices the taking of a monster saw-fish, in a seine,
Mobile. The correspondent states: They tied a
the saw and brought it into shallow water. Tywo mules;
ten to fourteen persons, with all their strength, cou
it only a few feet at a time. After much exertion, the
it in water a foot deep, when began the measuring. i
the end of the saw to the end of the tail measured nix
feet nine inches ; from fin to fin, across the back, eig
depth, from back to stomach, three feet. Dr. Moore )
its weight three thousand pounds. The liver alone w {
four hundred pounds, from which a barrel of oil wa
tained. A thousand eggs, from the size of a m
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elve inches in circumference, were taken from it. It
resented the appearance of a boat turned bottom up-
wards.”

~ Bayonect-fish, giant, or broad-scaled herring.
__This very large, scarce fish, especially in the New York
‘markets, has appeared there, to my knowledge, but four
times, and these, I believe, were taken off the Jersey coast.
The two specimens I saw in Washington Market, July 12,
1865, were called by some fishermen, “Torpon;” another
gave them the name of ¢ carp ;" but, as the fish appears not
generally known, and had one prominent feature, in the form
of a stiff, bony spine (which is much like a bayonet), con-
nected with the lower end of the dorsal fin, T have given it
fhe name of bayonet-fish. The largest of the two fish
measured just five feet seven inches in length, and not
above fifteen inches wide, which width continued almost
down to the tail. I supposed it would weigh about one
hundred pounds. It had somewhat the form and color of a
glim herring, and with a mouth which opened on the top of
the head ; or, rather the under jaw was so long that, when its
mouth was shut, it presented its chin on a line with the top
of its head. The mouth opened down very large, the jaws
being without teeth, but having very hard, rough surfaces,
and of a dark greenish color inside. 1 purchased the head
and shoulders of one (which assisted me to make a drawing
of the fish), and boiled the best part of it. The flesh I found
full of strong bones, with little flavor and dry eating. One
of the fishermen (Moschett) said he had often met with
it in the Mediterranean, where it was called serac; but, as
he had, several years before (1857), given the same name to
& very large fish which, from description, resembled the
broad:ﬁmu.(] sword-fish, 1 concluded he did not know much
more than T did about the fish. This latter fish was sold by
Messrs. Samuel B. Miller & Brother, Fulton Market, in the
- month of August, 1857, who called it a broad-finned
needle-fish. The body was much the shape of a Spanish
mackerel, about six feet in length, including its long bill—

K 18
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the upper one longest—and weighed about one hundre
pounds. The color of the back was dark blue,
underneath, and with scales about an inch long, pointe
horny, and quite stiff. The back fin was fan-like, and, whe
closed down, lay hid (to a side view)in a crevice of {
back. T heard it was pronounced good eating. ¥
Ribbon-fish, or silvery hair-tail.—One of
scarce fish was presented to me by Messrs. Miller '
Fulton Market, October 21, 1859. It was a lengthy, fla
bodied fish, with the top or dorsal fin extending the
length of the body, and ending in a small, thin, hairy
and a small fin near the gill-openings on the side.
silverish, and somewhat the appearance of the
kerel. This sp doubt, a full-grown oni
just forty-two inches long, and the width, at the widest
(near the head), three and a half inches ; about the mi
three and a half inches, and gradually running smaller'
hairy point or tail. It weighed just two and a half p
The under jaw was longest, and the mouth contained,
front, four long barbed teeth, and smaller ones alongl
jaw. Its flesh was white and sweet, but dry and si
Bince the above was written, a larger specimen was
me by the same parties, on the 30th of June, 1860, whi
weighed exactly one pound more; and, no doubt, it was 1
old one, as the under jaw had the long teeth, which
peared to have been, some time before, broken off. 1
one measured over four feet in length.
Rabbit-fish, or lineated puffer.—A fine spec !
of this rare fish was also presented to me by the same fir
as above, July 8, 1858. The mouth somewhat resemb
that of the rabbit, which, no doubt, gave it the name.
four teeth in front close together like the parrot's
Color of a dark olive-brown, without scales, and som
the appearance of a Spanish mackerel. It had small
openings at the fin on the sides, and a soft, white, p
belly (full of small sharp spines), which it has the power:
extend or puff out like a bladder. It weighed just five
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a half pounds. This fish, and the following, were too long
out of the water to be eaten.

Spotted lampugus.—One of this species of fish was
also presented, by the same firm, August 6, 1859. It was
quite a flat fish, but beautifully speckled with light blue on
the silvery sides, and darker on the back, where were also
some fifteen perceptible black spots running along the
length of the body on each side. The lower (or ventral)
fins, lay in an indenture under the belly. It measured six-
teen and a half inches in length, three and a half inches
across the widest part of the body, and weighed just one
pound.

Sea-wolf, sea-cat, or tiger-fish.—To the same firm
as above I am again much indebted for a fine specimen of
this ill-looking fish, presented April 29, 1858, which was
taken off the coast. The length was three feet, color of a
bluish-gray, with twelve dark stripes running across the
body, and with a flabby dorsal fin running nearly the entire
length of the back; pectoral or side fins large and broad,
with a mouth full of teeth—those in front being long and
sharp, and also irregular, while those in the upper jaw, or
roof of the mouth, were flat and very hard, as, no doubt, its
principal food is the oyster, clam, and other shell-fish. They
are regarded by the fishermen as unfit to be eaten ; but De
Kay says “his flesh is by no means unsavory ; when smoked,
it is said to have somewhat the flavor of salmon.” I have
also since been informed they were delicate eating either
fried or boiled.

American angler, fishing-frog, sea-devil,
monk-fish, goose-fish.—This big-headed, ugly-looking
fish is not an uncommon one in our waters, as they have
been taken in our harbor occasionally. A specimen was
caught by George Bowman, in Gowanus Bay, on the shore,
stranded, in {he month of November, 1855. Mr. Bowman
was going to dig soft clams, when he discovered it on the
shore alive. He put his spade out towards its mouth,
When the fish seized it, and held fast until taken to a Louse,
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where it lived some six hours after. It measured three
two inches long, and would weigh above sixty pound
much the form of a toad-fish, with a very large mouth
throat. The color of the upper surface of the body w
brown, the lower part white. It had a pair of strong
under the jaw, some the appearance of a hand, with wh
it is said to stir up the mud and sand when it wishes to ¢
ceal itself from its prey. The flesh had much the app
ance of that from a large codfish. I have no knowled g
its flesh having been eaten, yet T believe it to be good fro
its looks. In the month of November, 1858, one of {l
ill-looking monsters was captured at the foot of Christop
street, North River. “It was,” says the 7'ribune, “a
four feet in length, and weighed twenty-five pounds.
head was similar in shape to the rim of a man’s hat,
body resembling the body of a codfish. On the top of the
head, about six inches from the snout, were two eyes as
large as a cent, while just beyond were two small ho
surrounded at the base by long hair. The mouth was
around with sharp teeth; and of sufficient capacity to
in the head of a child six or eight years old, and its g
tongue seemed to be covered with little prickles. It had n
gills, and the only breathing apertures were two holes i
the snout. On each side were two great fins, while, pro
truding from the belly, were two hands with five fing
and almost as perfect as a human hand.” A curious
count of this fish, and a wild sea-duck called “old wife &
is found in the Philadelphia Repository and Register,
follows :

“Near Salem, in the month of October, 1803, some
were fishing near Baking Island, when they discovered a
struggling on the surface of the water ; on a nearer
proach one of the lads took the gaff and pulled it into th
boat. Tt proved to be a monk-fish in a swollen state.
lads, in want of bait, cut the fish open, when, to their utf
astonishment, out hopped a live bird, commonly called a
old wife. Tt was too feeble to escape, and the lads secured
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it and brought it on shore. Tt is still living, and may be
seen at Mr. Whittemore’s tavern at Beverly.”

The following anecdote is thus told: “ Decatur, when at
Tunis, in 1805, frequently amused himself in pulling about
the harbor in his barge with his gun. On one of these oc-
casions he saw on the water a very remarkable fish, more
like a devil-fish than any thing else he had seen. His fond-
ness for natural history, which subsequently led to his mak-
ing a very valuable and rare collection of marine animals,
made him very desirous of possessing this novel speci
He pulled near, fired, and struck the animal, which sunk in
shoal water, where it could be seen on the bottom. Decatur,
eager to secure his prize, asked Reuben James, who was his
coxswain, to dive down and bring it up. Reuben hesitated,
and replying, ‘I don’t like to trouble that chap; he looks
as if he would make an ugly customer, declined the un-
profitable exploit. Decatur immediately went over himself,
and soon brought the strange monster to the surface. It
should be remembered that though Decatur was a captain
of a frigate, he was yet a young man, with a young: man’s
love of enterprise and adventure.”

Lump-fish or jelly-fish.—One of these singular-
looking fish was presented to me on the 17th of June, 1858.
The color of the head and upper part of the body was of
a grayish-blue ; on the under side, a very light pale-blue,
and the whole fish has a semi-transparent look of a soft,
tremulous mass of flesh. The back also raises up, some-
what like the comb of an old fowl, with a short, square
head and a small, round mouth, when open. Just behind
the lower jaw, on the under side, is a round fringed suction,
which it no doubt uses to attach itself to the hard bottom
or rocks under the water, as its whole appearance denotes
it a sluggish swimmer. Three rows of horny tubercles
run its entire length—one commences above the eye and
runs to the tail, the next, at the gill-openings, runs below
the tail, and the third at the bottom, on each side of the
belly, which runs its length. It had no scales, but a rough,
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thick skin, and weighed about five pounds.  One fine sp
men of ten pounds weight was sent to me, which I
boiled, and so soft was the thick, blue skin, that I could ent
it and peel it off the flesh very much like common je
The flesh, however, yet adhered to its soft bones,
little more boiling and it came off easily. The skin
soft and well-tasted, while the flesh was harder but s
the bones were soft and porous and easily cut with a
knife. “Richardson informs us that the Greenlanders it
its flesh either cooked or dried, and its skin raw, throwi
away the tubercles.” They belong to the Northern
but are occasionally taken in our waters, from three to fo
pounds, although they are sometimes found to weigh ab
ten pounds.
Western mud-fish, or lake lawyer,—On the 1
of November, 1858, T received a fine specimen of this se:
fish (here), from the Messrs. Miller’s, of Fulton Marl
brought, among other species of fresh-water fish,
Lake Ontario. Tts weight was just three pounds, and.
excellent condition, full of seed (or eggs), which app
much like flax-seed, and, like the black (and other bot
fish, covered with slime. Its color was mottled, of a gre
ish-brown on the back, and lighter underneath, covered
large, thin, oblong scales. The dorsal, or back-fin, whi
was about one and a half inches long, commenced half
on the back, and ran along almost down to the tail, €
tail, of a lancet form. It had two fleshy points, half a
inch long, on each side of the nose ; small sunken eyes, an
a small oblong horny plate, back of the under-jaw or thro
I had a small photograph taken of it, and afterwards pi
pared it for the table. T found the flesh short and tende
but with a disagreeable, rank smell and taste. It no do b
would have been much sweeter if skinned, but I consider
unfit for human food. b
Fresh-water gar, buffalo bony pike, or
bill-fish.—This appears a species of the gar, but rath
formidable one, if we should judge from its appeara
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It is usually taken in the large lakes, where it is found very
large. Its flesh has but few admirers. The body is almost
round, armed with a hard coat of mail, and a bill or mouth
about one-fifth of its whole length. Common weight from
two to ten pounds, although the following will show that
they are taken occasionally above one hundred pounds.
Niles, in his Register of November, 1823, notices one which
is called a pike, as having been “killed with a rifle in the
Torked Deer River, near the town of Jackson, in the Chick-
asaw country. Its length was six feet, girth three feet, and
weight one hundred and fifty pounds. Mr. Webb saw him
in the water the day before he was killed, and shot him in
the side with his rifle ; but the bullet seemed to make no
impression. The next day he got into a tree, sloping over
the water, and at his approach shot him at the juncture
near the gills, between the head and body, and killed him.
Three or four other bony-scaled pike have been seen near
the same place, and fired at repeatedly by Mr. Haroldson
and Dr. Collier, but without effect. All of them have a
practice of rising every few minutes to the surface and of
spouting up water, frequently to the height of ten feet, and
the blowing could be heard from one to two hundred yards.”

Another of our city press of 1859, has a notice of a * Mr.
L. W. Scales, now in this (Keokuk Gate) city, has a fish
called alligator gar, which beats any thing we ever saw
before that came out of the Mississippi. Itis over eight feet
long, three feet in circumference, and weighed rising three
Tundred pounds when taken out of the river. It was killed
in the Arkansas River, a few miles above its junction with
the Mississippi. It is his intention to exhibit it.”

The following, however, is either a pretty tough or a
curious fish-story, which is found in the New York Sun,
June, 1856. Mr. E. W. Fuller, writes to the Franklin (St.
Mary’s) Journal, and says: “ Yesterday my workmen hauled
up into my saw-mill a hollow log, in which we found a large
fish of the genus filibuster, judging from his equipments.
It resembled both the alligator gar and shark, apparently
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being a cross between them, with the tushes of the gar
a triple row of worked teeth. It was about seven fe
long, in girth measuring thirty-one inches, with a eoat
mail similar to the gar. In his stomach were found ]
dollars and seventeen cents in small silver and copper ¢
—there being twenty-nine pieces—together with a
sized bowie-knife and scabbard, and a revolving pistol
five barrels, all loaded and capped ready for instant s
He appeared as ferocions as a tiger, and would sna;
bite at every thing in his reach, The power of his
was immense. He bit the end off from a piece of plank §
inches thick by four wide. Altogether he was an ugly e
tomer, which I would not fancy to meet in his own elem:
Great sun-fish or head-fish,—This singular:
ing fish is occasionally taken in our bays near the co
The name—head-fish—given it, is cansed no doubt from if
appearance of a fish's head, and of sun-fish from its rou
ish form, with the latter half of its body fringed with fins o
flippers, which gives it an appearance of the sun's
The color on the back is of a dark gray, and shades do
to quite white underneath, Only the very young are
sidered fit to eat. (Storer calls this peculiar-looking fis
the short sun-fish.
The Essex Register, September, 1835, notices a “R
Fish—On Tuesday last a pleasure party, in a boat c
Beverly, discovered a large sun-fish between Baker’s Is
and Halfway Rock ; they succeeded in taking him, and ca
ried him into Beverly. “He weighed six hundred and f
pounds, and it is said to have been the first ever bro
into Beverly or Salem. His skin has been taken off
stuffed, and will probably be exhibited as a curiosity.
understand that one was carried into Marblehead ab
twenty years ago.” Huwrds U, 8. Register, vol. iii., 1
notices : “ A monster fish, called sun-fish, was taken near
Veazie's bathing-house, end of Warren Bridge (says
Bunker Hill Aurora). Tt was alive and swimming in
creek. It was attacked with boat-hooks, and exhibited :
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good deal of fight and ferocity, for which it was knocked on
the head, and having also swam with great violence against
the stone wharf, it was easily captured. It measured about
four feet in length, two and a half in width, and a foot thick,
and weighed two hundred and twenty-seven and a half
pounds. We are told that above a gallon of oil was ob-
tained from the liver alone.”

Then we find in the New York Tribune, August 4, 1857,
another notice of “An enormous sun-fish was captured at
Hempstead Bay, Long Island, on Saturday last (August 1st),
by a party of gentlemen on a pleasure-excursion. The sup-
position was that it had come in the bay at high-water, and
the receding tide prevented its return. Its dimensions were
some nine feet six inches in length, by about four in breadth,
and its weight was nearly or quite one thousand pounds.
This one is supposed to be the largest of the kind of which
we have any record.”

The same paper, one year afterwards (on the 6th of
August, 1858), says : “Two of these clumsy inhabitants of
the briny deep were captured at Sianconset, Nantucket, last
week, one weighing over five hundred pounds I

Dr. Samuel L. Mitchell notices another specimen, cap-
tured in the lower bay within Sandy Hook, weighing about
two hundred pounds.

White porpoise.—An enormous fish, called by some
white (whale or) porpoise, was caught in the Saginaw River,
by three Canadians, and was exhibited here (in New York)
in the month of January, 1860, under the name of white
whale. Tts weight was said to have been two thousand
three hundred and sixty pounds, and about twenty feet in
length. Tt was considered a rare specimen of the porpoise.

O'Callhan  notices “A certain fish of considerable size,
snow-white in color, round in its body, and blowing water
out of its head,” made its appearance in the North River,
in the month of March, 1647, at the time of a great flood.
He says “all the inhabitants were lost in wonder, for, at the
same instant that this fish appeared to us, we had the first
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thunder and lightning this year.” B has shown
eral live specimens in his American Museum, a;
collections of rare fish, and at the time (July 13, 1865) of
burning of his Museum, he lost two fine specimens w
cost him some seven thousand dollars.
Torpedo-fish, cramp-fish, or numb-fis|
fish is one of the ray species, with a body and head
circular, and the tail tapering down to a point. Its eolo
of a dull yellow, marked with spots, eyes very small.
flesh is considered equal to the common ray, and the
weight is from five to fifteen pounds. We, however, no
one in Niles' Register, November, 1823, that is represes
as weighing above one hundred pounds. This extraore
nary fish was “ taken off Martha’s Vineyard, by one of the pe:
sons who were angling for cod. The animal was compu
to weigh from one hundred and fifty to two hundred p
It was anteriorly of a roundish or circular figure, e
backward in a tail, making the whole resembling, in
sort, an old-fashioned periwig, with a tie behind.
displayed on the deck, it, on being touched by the
men, struck them with a cramp through the hands,
and shoulders, It had been hooked through one of its
just fairly enough to hold it securely and have it on bo
The flesh was very tenacious of life, and during its
ing and velications made the murderers (who were fla;
it) feel its narcotic and sedative effects. The skin W
finally taken off, and with its ichthyological character isn
in New York.” Length five feet, breadth three feet
inches, and the color of the back a pale chestnut brown,
a white belly. The Commercial Advertiser, August 12,
also contains an account of a “torpedo which was fou
shoal water, néar one of the islands in the harbor of
land (Maine). It was kept in a tub of water for te
twelve hours, after which it languished and died.”
Vampyre of the ocean, or devil-fish.
these monsters of the ray species was taken and b
into New York in the month of September, 1823. It is
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ticularly deseribed in the press by Dr. Mitchell, who says
the fishing-smack “ Una” had returned from a cruise off
Delaware Bay. “She sailed about three weeks before (9th
September) from New York, for the express purpose of
catching an enormous fish, which had been reported to fre-
quent the ocean a few leagues beyond Cape May and Cape
Henlopen. The adventurers in this bold enterprise have
been successful” in taking this vampyre of the ocean. “Its
strength was such that, after the body had been penetrated
by two strong and well-formed gigs of the best tempered
iron, the shank of one of them was broken off and the other
singularly bent. The boat contained three intrepid men,
John Patchen, Theophilus Beebe, and William Potter, was
connected with the wounded inhabitant of the deep by a
warp of the line. The ecelerity with which the fish swam
could only be compared with that of a harpooned whale.
The weight of this fish after death was such, three pairs of
oxen, one horse, and twenty-two men, all pulling together,
with the surge of the Atlantic wave to help, would not con-
vey it on the dry beach. It was estimated from this to
equal four tons and a half, or perhaps five tons.

“The size was enormous. From one wing or pectoral
fin to another, expanded like the wing of an eagle, meas-
ured eighteen feet, the distance from the snout to the end
of the tail fourteen feet, and length of the tail four feet.
Width of the mouth two feet nine inches.”

This monster, or the stuffed skin, was exhibited as a
show, in the month of December following, in a wooden
building. “A little boy, attempting to gratify his curiosity
by looking through an aperture of the building, was struck
in the eye by the blade of a penknife from the interior, and
it was thought he would lose it. The people thereupon
took the law into their own hands, destroyed the building,
and tore the vampyre to pieces, and secured the person of
the offerrder.”

In the month of August, Niles, in his Register, notices “a
very large individual of the species, the devil-fish, was taken
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in Delaware Bay, near the lighthouse on Cape May,
day afternoon last. Tt was harpooned near the sho;
broke loose, however; having returned to shallow
it was a second time harpooned and secured. It
about nineteen feet in breadth, und about twelve
in length from head to tail; weight appeared to e
a ton.”

Whale.—There are several species of this en
fish, among which those commonly known are the
Greenland whale, the spermaceti, the humpback, razor-bael
finback, right whale, and the grampus ; some of which a
occasionally taken in or near our New York harbor, whe
they are usnally cut up to extract the oil. The flesh is e
ble, and, although very coarse, is eaten by many nations
by some whalemen. T was informed by Judge Meigs
while he was in Bermuda in 1794, he ate of the w]
flesh, and thought it much like coarse, tough beef. He
says the negroes there are very fond of it, and the
wenches beg of the whalemen for pieces after the blul
has been cut off.

Charles Francis Hall, in his “ Arctic Researches, and: i
among the Esquimaux,” informs us that “ the skin of Gre
land whale is a great treat to the Esquimaux, who

‘xaw. The black skin is three-fourths of an inch thick, n
looks like India-rubber. It is good eating in its raw sti

even for a white man, as T know from experience ; but
boiled and soused in vinegar, it is most excellent.

“T afterwards saw the natives cutting up the krang (
of the whale into such huge slices as their wives
carry ; and as they worked, so did they keep eating.
I saw the natives actually feasting on the raw flesh of
whale, T thought to myself, ¢ Why cannot I do the
and the response to my question came rushing through m
brain, independent of prejudice, ¢ Because of my edues
—because of the customs of my people from time i
memorial. . i

“As I stood upon the rocky shore observing the
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natives at work carving the monster before me, my eyes
caught a group around one of the vertebra, from which they
were slicing and eating thin pieces of ligament that looked
white and delicious as the breast of a Thanksgiving tur-
key! At once I made up my mind to join in partaking of
the inviting (?) viands actually smoking in my sight. Tak-
ing from the hands of Ugaring his seal-knife, T peeled off a
delicate slice of this spinal ligament, closed my eyes, and
eried out, ‘ Turkey " But it would not go down so easy.
Not because the stomach had posted up its sentinel to say,
¢No whale can come down here ! but because it was tougher
than any bull-beef of Christendom! For half an hour I
tried to masticate it, and then found it was even tougher
than when I began. At length I discovered I had been
making a mistake in the way to eat it. The Esquimaux
custom is to get as vast a piece into their distended mouths
as they can cram, and then boa-constrictor-like, first lubri-
cate it over, and so swallow it quite whole.

“One old woman kindly came to me and offered a gen-
erous slice of the ¢ whale gum’ she was feasting on. Reach-
ing out my hand, with one stroke of her ¢ood-loo’ (a wo-
man’s knife—an instrument like a mincing-knife), she severed
the white, fibrous strip quick as thought. It cut as old
cheese. Its taste was like unripe chestnuts, and its appear-
ance like cocoa-nut meat. But I cannot say this experiment
left me  very great admirer of whale’s gum, though, if the
struggle was for life, and its preservation depended on the
act, I would undoubtedly eat whale’s gum until I got some-
thing better to my liking.”

The great Greenland whale is the kind mostly sought
after by the fishermen. It is said to be a large, heavy ani-
mal, and the head alone makes a third of its bulk. It is
usually found from sixty to seventy feet long. There is,
however, one noticed in the Liverpool Mercury much larger.
“On the 3d of November, 1827, an immense species of the
Greenland whale was found on the coast of Belgium, dead,
about twelve miles distant from Ostend, by a crew of fisher-
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men. Their boat being of too small tonnage to move
enormous a mass, they hailed two other boats to their ¢
sistance, and the three together towed the whale towar
Ostend harbor, on entering which the warps by which it
towed snapped, and it was cast on the sands east of
harbor, where it was dissected, and afterwards exhil
Paris and London, I believe. Cuvier and the profe
the Jardin des Plantes, estimated its age from nine hun
to one thousand years; and one proof of its great ag
in the cartilages of the fingers of the hands or side
which are completely ossified, or converted into bone.
total length, ninety-five feet ; breadth, eighteen feet ;
of tail, twenty-two and a half feet; weight when
two hundred and forty-nine tons, or four hundred and e
thousand pounds. Quantity of oil extracted, four tho
gallons.”

Another species, called the razor-back whale, was foun
near Willett's Point, on the north shore of Long )
fast between two rocks which the receding tide had left
on the morning of the 10th of August, 1859. It prove
be a young one, and probably strayed in the Sou
search of food, where it got bewildered or frightened,
ran ashore. It was nearly twenty-five feet long, and #
tail measured six feet across. il

Niles, in his Register of 1846, says: “ On the 3d (A
instant, about thirty-six young whales were discovere
York River, Virginia, driven ashore by the late heavy g
about a mile or two from Yorktown, of Revolutionary:
ory. Boats were fitted out rapidly, and proceeded to e
ture the prizes.” Another account of “something like.
whale "—“ A whale of an enormous size, measuring '
wards of seventy feet in length and fifty in breadth, was
Wednesday towed alongside of a South Sea whaler
at the mother bank, where it was decimated in the
manner for obtaining the largest quantity of oil. This fis
was observed on Friday, following a shoal of small
through the Needles’ passage, which, though sufficient fo
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seventy-four to pass, was inadequate to that of this un-
wieldy monster, as it soon found itself on a shingle bank,
with the tide ebbing: consequently, notwithstanding the
most violent exertions to get off, which were seen for many
miles by the prodigions quantity of water thrown fifty or
sixty feet high, he remained an easy prize to several fisher-
men, who went off and cut his throat, from which, and
other wounds inflicted on itself, the sea was dyed for sev-
eral miles. The supposed value is £500. A similar oceur-
rence never happened before within the Isle of Wight.”—
Found in the Commercial Advertiser, November 13, 1813.
The same paper, of the 11th of July, 1815, gives another
account of whales. “A gentleman from Long Branch in-
forms us that, on Wednesday last, three large Greenland
whales were discovered off that place. One of them, sup-
posed to be eighty feet long, ran ashore on the bar at
nearly low-water, where he remained about three hours,
roaring loud enough to be heard at the distance of two or
three miles, and dashing the sand in every direction with
his tail.  While he was lying in this situation, his associates
were plunging about as near to him as they could approach
with safety, constantly spouting and throwing around the
water, and manifesting the liveliest sympathy for their af-
flicted companion. When the tide rose, he worked himself
from the bar, wheeled about several times in the water,
joined his companions, and, spouting in triumph, steered
his course to the northeast.

“ By his weight and his struggles to extricate himself, he
had formed a deep gutter in the sand.

“On the 4th of July a large whale was caught near
Cheesequake, on the Jersey shore. It was discovered asleep
near the beach by a man who was mowing in a salt meadow.
The laborer, supposing the whale was dead, took an oar
and waded out to it ; while attempting with the oar to open
its mouth, it awoke, and rolled itself, like a log, seventy
or eighty yards upon the beach. The laborer, who had
escaped with difficulty, collected the people in the neigh-
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borhood, and with scythes and other instruments
killed it.”

FISH—SMALL AND SCARCE.

Black perch, black bass.—These excellent perch are
taken in large numbers in the months of May, June, anc
July, on the coast of Massachusetts, and sent to our ma
kets, where they are found in limited numbers. The e
is usually of a dark-brown or black, above (the head is mor
of a bronze green), and lighter beneath, covered with lax
scales. Uusual weight from one and a half to three pou

Another variety, called small black-bass or black-perch,
occasionally found here, but are generally very small ; whe
found, however, of a large size, are then quite as good
any of their species. They are taken in the fresh-wat
lakes, and many are brought from Long Island ; usu
quite a dark-brown color, sometimes almost black (esp
after spawning), with an indistinet appearance of stripes @
the sides. In season in the fall and winter months, but a1
caught through the spring and summer months. K

Dory, monkey-fish, pig-fish, or John Dory.-
These names are all given to this, no doubt, rare fish h
of which a peculiar specimen was presented to me Sep!
ber 80, 1862. It was a short, deep fish, with a face or hea
that looked more like a pig’s than a monkey’s, having
two long, slim, hairy fins, one of which, the dorsal
menced just behind the centre of the fish, and ran ou
clining towards the tail, about five inches long, to a
then from the base it continued down to the tail, of
half an inch long; underneath, the ventral began about ¢
centre, and continued the same as the dorsal, both €
at the root of the tail, which was strongly forked.
lateral line raised with the line of the back, and ran
tinetly to the tail. The color was bright and silvery, ani
quite white underneath. Tt weighed just twelve ounces,
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and 1 found it excellent eating. I preserved a small draw-
ing of this one, as it appeared different from any that I
have yet seen or noticed in the drawings before. Another
variety, called v

Hair-finned dory, or hair-finned argyreoise,
has some of the appearance of the preceding, but the
head is more compressed, body shorter and smaller. Itis
also farnished with two dorsal hairy fins. The colors are
also darker. T have no doubt but it is also excellent eating.
There is also another, called

Rostrated dory, or rostrated argyreoise, so
much like the preceding as to be almost taken for their
young. They are occasionally caught in nets on the coast
of New Jersey, where they are known as the dollar-fish,
being about the size of a silver dollar, and much the color
of a new specimen. They are seldom used as food, being
too small.  Another dory, under the name of

Blunt-nosed shiner, or bristly dory, is a much
larger fish than the preceding, and with a head, form, and
color more like the first (monkey-fish), except that it has no
long hairy fins, but instead it has several short, sharp
spines, hidden in a groove in the back. A specimen of this
thin, sharp back and belly fish, was sent to me September
929th, 1864, with the name of moon-fish, by some New York
fishermen. It measured nine and a half inches in length,
in width (the widest part) four and a quarter inches, and
through the thickest part three-quarters of an inch, and the
weight just seven ounces. The flesh was delicate and sweet,
but the quantity was small compared with the large amount
of bones.

Hair-finned blepharis, or hair-fi d dory.—
A fine specimen of this scarce fish was sent to me August
4, 1865, which had been caught on the coast of Long Island.
The length from nose to end of tail was just six inches, and
four inches deep. Color, palish-blue on the back, and
silvery-white beneath, having fine lightish brown bands
across the body, those near the head quite indistinct. The

19
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hair-fins, of which there were seven dorsal and six in
anal, measured (four of the longest) twelve inches in lengt
the others suddenly shorter. The ventral-fins were
shaped, somewhat like a sword, and quite black. Tts
quantity of flesh was delicate eating, and much the
of the dory varieties. A drawing was made of this, ‘.'
differed from the others I had seen, i

Long-finned harvest-fi sh.—This fish is also kr
South as the rudder-fish, where it is found more plen
but occasionally it is found here. Tt is a short, deep,
finned fish, with large eyes, small mouth and teeth
short nose. The color is of a blue and green tint on
sides, darker on the head. The body has some of the aj
pearance of the short-head fish in shape, but very
smaller, seldom over one and a half pounds, They a
very fair pan-fish, the flesh being white and delicate,

Speckled red-mouth, speckled grunts,—
scarce fish, one of which was sent to me October 31, 1
has some of the shape and position of its fins like
porgee ; the color is somewhat different, being of a bly
gray or slate-colored, covered with l)rownish»yellow )
on the back, running diagonally across to the top, from th

This was a fine fat fish, the flesh tender and sweet, but i
cooking it had quite a strong fish smell. Its weight wa
just one and a quarter pounds. Another species, some
like the preceding in shape, called the
Yellow-finned red-mouth, is rather a rare v g
in our markets. The mouth is large and red, and the |
fleshy. Color of body is much like the porgee, with
tinet stripes across it, and it is said to be quite as go
the table as that fish. Occasionally found here
months of July, August, and September. Al
Carp, or common carp.—Although these fine ﬁqi
are not natives of this country, yet for their introduction
here, some thirty years ago (1832), we are indebted to
Henry Robinson, Esq., of Newburgh, Orange County, who
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introduced them into the North River, by which they have
become plentiful, and are taken every season by the fisher-
men in their nets. They properly belong to the fresh-water,
and no doubt do not visit the sea, or even venture into
water that is too highly tinctured with salt, which accounts
of their always being taken near where they were first in-
troduced. Their color is of a golden olive brown, on back
and sides, and yellowish white underneath. Those usually
found in the markets are from a half a pound up to three
pounds. They have much the appearance of large gold-
fish, but are a much better table-fish.

White perch, gray perch, little white-bass, or
silver perch, is one of the varieties of the sea-perch,
and much the form and appearance of the common perch,
except in color; the back of which is of a light-blue shade,
sides silvery, and white beneath. The scales on the sides
appear like spots ; fins pale-yellow, and tail slightly forked.
They are usually quite small, seldom weigh above a quarter
of a pound, although ‘they have been taken in the North
River above a pound weight. Their size is somewhat
against them as a table-fish, as they are delicate eating
when properly fried. In season in the winter and spring
months. In the fisheries on the Potomac River, at a place
called Warburton’s Landing, says the Commercial Advertiser,
April, 1802, “there was the greatest haul of large white
perch perhaps ever known in America ; above ten thousand
were taken from the seine, after letting numbers get away
by lifting the seine.” I found these fish plentiful in Phil-
adelphia.

Dusky balistes, or iron skin.—A fine specimen of
this rare species, weighing one and a half pounds, was sent
to me on the 2d of August, 1866, which I made a drawing
of, as the one I had did not represent some of its prominent
features. In dressing it for the “pot,” T found its skin so
tough that it fairly turned the edge of my knife ; I, however,
succeeded in getting the head off, and drawn, but before I
got through I concluded that it ought to enjoy another
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name, and the most suitable one appeared to be “{rop-g
Under the throat ran a round stiff spine, which sho
some half inch near the ventral, directly under the pect
fins, which ran under the skin down to the jaw. The
dorsal spine (of which there were three) was very stout
long, and when laid down, were hid in a crevice in the
The fishermen called it a rabbit fish, but T think they n
took it for the lineated puffer.  De Kay, however, n
as the dusky balistes. The flesh was firm, flaky, and
tasted, but perhaps a little dry. é
Northern barracuta.” One of these rare or s
fish was presented to me on the 2d September, 1862,
measured fourteen inches in length, and weighed one

long tooth appeared in frof
which closed between two in the upper jaw ; behind the
were several large and small teeth, all raking backward,
a very rough tongue. This specimen was taken at the
end of Long Island, and for the table it was very good.

Spotted codling,—A fine specimen of this sm
scarce fish was Presented to me, September 27, 1864. h
general appearance was somewhat like a large frost-f
with a small head and large eyes, scales thin and easily
moved, and the lateral line black, but disconnected, or 0
in stripes a quarter of an inch long.

The first dorsal has a black spot near the top edge, the
tip of which is white, and underneath it has two long bar-
bels, or hair-fins, which seem split near the end just under
the gill-opening, and forms four ends, the main being the
longest. Tt is an excellent pan.fish, much like the frost-fish.
Its weight was just half o pound, and length eleven inches.
T have had several specimens since, some of them much
larger. x
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Long-toothed flounder, or spotted flounder.—
This variety of the flat-fish appears rather scarce, or at least
they are not often noticed by the fishermen ; and if so, they
are only a spotted variety of the fluke, or oblong flounder,
although their bodies are longer in proportion. The speci-
men sent to me (October, 1864) measured in length sixteen
inches ; width, including fins, six inches, and weighed one
and three-quarter pounds. It had four large, round, distinct
spots, somewhat like eyes, that were bordered with white,
two near and on each side of the base of the tail, and two
about the centre of the fish, near the base of the caudal and
ventral fins, The flesh was well-flavored, but not so fine as
the oblong flounder, nor so plump or fleshy ; but perhaps
this fish was not in the best condition.

southern caranx,.—A beautiful small fish of this
species, weight seven ounces, was sent to me September 27,
1862 (since that period I have had several specimens). The
color of the back blue, on the sides yellowish, and a small
dark spot on each side of the opercle, or gill-opening, in
range of the eye. 1 found the flesh a little dry, but sweet
and good. Another variety much like it, called

Yellow caranx, or yellow mackerel, was also
sent to me August 29, 1864, which weighed four ounces. It
had a more yellow or golden appearance than the preceding,
and a longer bodied fish. The flesh was not quite so deli-
cate, being a little dry and insipid eating.

Rock bass, reck perch, stone perch, or gold-
en-eyed perch,—This greenish fresh-water bass is almost
equal for the table to the black-bass, its near companion, as
1 have taken them both at the same time and place. They
are, however, a smaller, deeper fish, weighing usually from
one-half to one pound weight. The color is of a very dark
green above, sides of a golden-copper, with several rows of
dark spots, and the fins of a bluish-green. The nose is also
inclined to turn up. In season with the black-bass, but are
not usually so plentifal, T suppose on t of its size.

Calico bass, speckled bass, or partridge-tailed
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bass.—This fish is also known among our fishermen as the
“strawberry bass.” Their form is somewhat like the sun-
fish, but not so deep, with a hollow, compressed head, and
a mouth which inclines to open upwards, the lower jaw being
much the longest. Color of quite a dark green on the back,
lighter on the sides, and covered with dark, irregular spots,
more distinct near the tail. The fins are also placed like
those of the sun-fish, excepting that there are eight stiff
sharp spines in the dorsal, four in the anal, and one in the
ventral fins, i

I have eaten of them several times (the largest specimen
seen weighed one pound ten ounces, measuring in length
fifteen inches, depth six inches), and found their flesh quite
sweet, but a little dry. Found here in the winter months,

Sole (or soal), or New York sole.This is another
species of the flat-fish, but usually quite small, and unlike,
especially about the mouth, any of the other species. Sey-
eral were sent alive to the Fair of the American Institute in
1860, measuring from five to six inches in length (which de- g
partment was under my charge as a manager). On the
dark side of these fish appeared several brown spots and
bars, which ran across the fish, and the inner side reddish~
white, with a rough skin. I found their flesh delicate eat=
ing, much better than I expected from their looks, but a ¢
very small quantity of it, and somewhat troublesome to
pick from its many bones.

The N. Y. Gazette and Post-Boy, September 18, 1760, in
the London news notices a “ Mr. William Dayis, of Caer-
marthen, South Wales, who was fishing in a boat a little
distance from the aboye place, eaught a small soal, and just
biting the head, as the custom there is, in order to kill it,
the fish slipped so far down his throat as to choke him im-
mediately.” Another instance of the same kind is found
in the Columbia Sentinel, November 19, 1806 : «“In Swansea.
(Eng.), Mr. David George was in the act of disengaging a
sole fish from a net, when the fish made a spring down his
throat, and choked him to death.” ¢
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Gar, sea-pike, bill-fish, panded gar-fish,—This
is a long-Dbilled and a lengthy fish, the under jaw being
longer than the upper one, and the mouth crowded full of
sharp teeth. The color on the back is of a dark-green,
lighter on the side, and silver-white under, or below the two
raised bands on each side; there is also a band running
along the back. T have eaten them several times, and
found the flesh sweet, something the taste of an eel, but not
so juicy. The backbone is of quite a light-green color. In
season from July to October, and usually weighs from one
to six pounds. P. Vincellette had three in Jefferson Mar-
ket, in 1862, which weighed sixteen and a quarter pounds—
largest over six pounds.

Northern bill-fish, or Northern gar, is another
of the same species, with the jaws not quite so long as the
preceding. The color is also much like that fish, being of a
darker green. It has also a silvery band along the body,
and silvery-white under. They are taken in large numbers
off Cape Cod, and found to be very nutritious and sweeb
fish, In season in the fall months.

Needle-fish.—This name is given by some New York
fishermen to a very rare fish which was sent to me June
14, 1865, in a fresh condition. The name, no doubt, was
given to it in consequence of its long, peculiar bill, alto-
gether unlike any fish T ever saw or read of. The whole
length of the fish was just fifteen inches, while the bill, from
the opening of the mouth to the point, was two and a half
inches long, and, unlike the sword-fish, the mouth opened
on the top, or upper side of this bill, which, when pressed
downwards, opened the mouth, and upwards, the mouth
closed. The bill appears & continuation of the lower jaw,
and is of a horny substance, covered with a soft, dark skin.
The mouth was quite small, the upper jaw being only about
an inch in length, haying many small, minute teeth on both
lower and upper jaws, as far as the mouth closed on the
bill. The body of the fish was squarely formed, having quite
a flat back and belly, the deepest part measuring one and
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a half inches, round the body four and a quarter inches, and
weighed just six ounces. Color on the back of a dark-blue,
which abruptly met a broad silver streak and merged into
a white silvery color underneath ; and T may say it was a
beautiful-colored fish. The fins lay in nearly the same po-
sition as the pickerel's. The tail, however, was str
forked, the upper fork being shorter and smaller than the
lower one. It was covered with large scales, which easily
came off. Tts flesh tasted much like the gar. I preserved
a drawing of this rare fish (at least, in New York). Bt ©
Brilliant chubsucker, or chub of New York,
~—This is a perch-shaped fresh-water fish, having a d 2
slate-colored head and sucker mouth ; the back of a das
dusky green; sides silvery and yellow, interspersed witl
darkish-clouded marks, being covered with large scales
a considerable quantity of mucus. They usually weig
from a half to a pound and a half, A specimen sent to me
weighed the latter weight ; measured, in length, thirteen
inches ; depth, four inches ; and T found it a good, sweet,
juicy fish. In season in the fall and winter months—the
latter the best. Another kind I received at the same time,
called j
Large-scaled sucker, or blue sucker, which
weighed eleven ounces, measuring in length ten inches, and
in depth three inches. Color of a dark pale blue on the
back, and lighter beneath. Tt was not so good a table-fish
as the above ; season the same, 3
Horned sucker, horned dace, or barbel.—This
species is also from the fresh water ; in form and color some-
what like the brilliant chubsucker. The distinetness, how=
ever, is in the little points or horns between the eyes and
nose. For the table it is about the same quality, and is in
season at the same time. There is another species, called
Red dace, red-fin, or rough-head, usually found
a smaller fish, also from the fresh water, which has much of
the head and jaws covered with small pointed tubercles.
The fins also are marked with a crimson red color, and
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altogether it is a beautiful little fish, but usually too small
for the table. Another variety, called the

shining dace, white dace, or shiner, principally
found in the great lakes, is a much larger and better fish for
the table. The color on the back is of light olive-brown,
head darker, and the sides silvery. Another, still larger,
called the

Black-headed dace, lake dace, or lake chub,
with a brownish-black head, dark olive-green back, lighter
beneath, and of a glossy white underneath, and of about the
same quality for the table.

Variegated bream, dace, or vellow-bhellied
perch.—This perch-shaped fish is about the size of the
white perch, but, as its name denotes, the variegated colors
on the body show the green, blue, and yellow, with a silvery
mixture throughout. It is oceasionally found in the winter
months ; but, in consequence of its small size, it is not much
esteemed, although a sweet fish.

Spotted thread herring, thread fish.—This is
rather a scarce fish, althcugh occasionally seen here. The
peculiarity of this herring is found in the latter end of the
dorsal or back fin, and is a long, thread-like ray, nearly three
inches in length. Tt has also a round black spot back of
the head, in range of the eye, and is shaped much Jike a
shad. It seldom weighs above one pound, and is in season
in September and October. Another scarce variety, called

Slender herring, is long, round, and a smaller fish.
Color of a silvery-blue on the back, lighter beneath, and the
dorsal and caudal fins tinged with yellow. It is a summer
fish when found here. Another more plentiful variety, called

American alewive, or spring herring, is taken
with the shad, and is much the form but smaller than that
fish. The color, however, is darker on the back, with several
indistinct spotted stripes running lengthwise on the sides,
and silvery underneath. They are a better table-fish than
the common herring.

Spotted shadine, New York shadine, is an-
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other shad-looking fish, but smaller, and a scarce variety,
It has a distinet dark spot behind the gill-opening, on a range
with the eye—in fact, nearly all the shad and berring species
have this spot, sometimes, however, quite indistinet. These.
fish, when found, are seen here in the fall months. This
the poorest fish of the species for the table. 2
Saury, round herring.—A fine specimen of thig
sea-fish was presented to me, October 10, 1862, which
weighed one and a quarter pounds. It had a long, round -
body, greenish shade on the back, and silvery sides, wi
the tail strongly forked. It is correctly described by De
Kay, but is a much longer fish, aceording to its size, thar
appears in that work. As an edible fish, I found the
sweet, but quite full of small wiry bones. 1
Sisco, sisquette, or Iake herring.—These freshe
water fish are usually found in our markets in the autun
and winter months, and generally very fat. They have some
of the appearance of the common herring, but with a sha
pointed head, and a round form. Several specimens were
sent to me, the heaviest of which weighed one and a quarter
pounds. I found their flesh very sweet, but a little dry, and
not so-full of bones as I expected. T am inclined to belie
they are the young of the common shad-salmon or herring-
salmon. T was informed by the historian of Jefferson
County (F. B. Hough, Esq.) that the name sisco,” give
to this fish, originated from the name of Dr. James D.
Seisco, who had an excellent fishery on Chaumont Bay,
about the year 1805, where he took these and other fish by
thousands every year. ol
River moon-cye, or river herring.—One of this
species of fresh-water fish was presented to me in the monﬂﬂ
of November, 1859. Tt had some of the appearance of the
common herring, but shorter, and with very large eyes quite
near the mouth ; it also had large scales and silvery sides. H
The tongue was covered with small teeth. Weight, three
quarters of a pound, and about the same as the above for
the table. Another of the same species, called e
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Lalke moon-eye, which has much of the same appear-
ance as the preceding, but not so deepyor so flat-sided a
fish. They, however, are seldom seen here.

Pilot-fish.—Several fish of this name were sent to me
in the summer of 1862, which so much resembled the banded
seriole that T was inclined to think them the same fish. The
only difference T discovered was, that they were without the
first dorsal fin; the pectorals and ventral were also smaller,
and the tips of the tail and all the other fins were fringed
with white. T found them indifferent pan-fish.  The
banded seriole are also known by some of the fishermen as
«rudder-fish.” Another variety of this species I named

Brown pilot-fish, as I could not find any thing like
it. TIts general appearance and form was much like the
preceding, but a larger fish. In length it measured twelve
inches ; depth, three and a half inches; weight, fourteen
ounces. It was sent to me in the month of August, from
which I preserved a sketeh. The first dorsal fin is composed
of seven short and stiff spines; the second, of thirty-three
soft spinous rays, running to near the tail. The ventral has
one short stiff spine, and some twenty soft rays, commen-
cing one half inch from the vent, and running back the same
as the dorsal, and tinged with white. Color of a reddish
brown on the back ; quite dark, and a lightish brown streak
on each side. The pectoral fins were short, roundish, and
quite delicate. The ventral fins counted nine stiff rays:
eyes blue, and the flesh about the same quality as the pre-
ceding.

Remora, or shark-sucker.—One of these curious
fish was presented to me, October 3, 1862, by Mr. R. D.
Brower, fisherman, of Jefferson Market, which measured
just twenty inches in length, and weighed: one and three
quarter pounds. This specimen is called by De Kay “ white-
tailed remora,” and correctly described on p. 307 of the
“New York Fauna,” excepting that the broad black band,”
running lengthwise, was not found on this fish, but merely
a light narrow line. For the table I found it quite indiffer-

.
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ent eating, although without the skin it was more palat-
able, Fishermen generally call it the “ shark-sucker,” as it
is often found fastened to the shark; and so closely is the
back of the head (or suction part) imbedded or fastened to
the under part of the shark’s body, near the head, that it
has no trouble to feed upon whatever escapes the s
terrible jaws.

Flying-fish, or New York flying-fish,—Th
winged fish are occasionally found in our markets, b
been brought here by the fishing-smacks, or other
men, more as curiosities ; but T am told by sailors that
are much enjoyed by them, when found on the decks
their vessels when trying to escape from their water en
Their side or pectoral fins are their wings, which cause
flight; but it is only for a short distance, when they
either in the sea or a passing vessel. Their color is
darkish green, and white beneath, and from ten to twe
inches in length. 5

There are also many varieties of small fish found in
markets which are usually too small to be profitable
human food, such as gold-fish, killi-fish, small dace, n
nows, sticklebacks, ete., which are kept purposely for fi
bait ; but, when of any size, most all are found to be del
eating. I have eaten of killi-fish, among which were sev
called striped killi-fish, weighing above six ounces each, a1
I found the flesh very sweet, but a little dry.

A friend, on Long Island, has a stock of gold-fish w
multiply so fast that he occasionally takes them, from a
to one pound weight, for the use of his table. Sev
curious specimens were also taken, some of which had
tails ; others, again, were quite round or flat, mottled
black, silver, and gold, and had different heads and for
of fins, which would lead many to think that they were
different varieties ; but he informs me that all were b
from the common gold-fish. They are generally found to
more ornamental than useful, and are songht after for t
beautiful colors and domestic habits or tameness.
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SHELL-FISH, &e.

Uxspeg the above head I have placed the crustaceous and
the molluscous species of shell-fish, commencing with those
generally placed under the first named.

Lobsters.—These shell-fish are too well known to need
description, as they are usually found in great plenty in our
markets in all months of the year, except December, Janu-
ary, and February. They are, however, better in some of
the months than others ; that is, the female or hen lobster
is generally preferred through the summer months—es-
pecially June and July—and the male, or “ram” lobster in
the winter months, when found. The latter is distinguished
from the hen not only for its want of eggs under the flap, or
tail, but by the longer and narrower back, running quite to
the tail and including the fan or fins. When the eggs, or
berries, of the female are large and quite brown, the lobster
will be found exhausted, watery, and quite poor. The larg-
est are not always the best, but those ranging from four to
six pounds in weight, when fat, are the choice and most
delicate.

A very fine variety called blue-backs, with quite thin shells,
brought from the coast about Cape Cod, in the months of
May and June, are sought after by the lobster epicure.
The average weight is usually from two to four pounds, al-
though T have heard of their weighing above twenty. I am
told that one was sold in Fulton Market, several years ago,
of twenty-eight pounds !! The female seldom weighs above
eight pounds. When fresh they are always lively, and the
tail will spring strongly back under them when lifted from
the stands. Many are found cooked in some of the mar-
kets, more particularly the Fulton, of New York, and Fan-
guil Hall, of Boston, who send them all over the country.
The whole lobster is good to eat, except the shell and eraw,
or stomach, which lies between the eyes.
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Professor Kalm, in his travels here in 1748, speaks of
lobsters as being “ plentifully caught hereabouts,” and fur-
ther says: “I was told of a very remarkable circumstance
about these lobsters, and T have afterwards frequently heard
it mentioned. The coast of New York had already Euro-
pean inhabitants, for a considerable time, yet no lobsters
being in this part of the sea, they were therefore continually -
brought in great well-boats from New England, where they
are plentiful ; but it happened that one of these well-boats
broke in pieces near Hell-gate, about ten English miles from
New York, and all the lobsters in it got off.; Since that
time they have so multiplied in this part of the sea that they
are now caught in the greatest abundance.” The Gazette,
ete.,, September 11th, 1766, says: “A live lobster, which
weighed thirteen pounds and a quarter, was sold (in the
previous month of July) at Billingsgate Market Garden
(London) for twenty-four shillings (at New York, in 1765,
one of eighteen pounds sold for two shillings and sixpence).”
Some considerable difference in the weight and price.

Some time before the Revolution, “A Wm. Richards, of
Philadelphia, famous there for pickling sturgeon, came to
New York and planted lobsters near Hell-gate, Fast River
they grew and became plenty, and he had a vote of thanks
from the ‘ Assembly.’ ” At the commencement of the Rey-
olution, the harbor of New York, it is said, abounded in fish
and lobsters of the largest size ; but immediately after the
cannonading by the vessels of war in the Battle of Long
Island, and the taking possession of New York by the
British army, they all at once disappeared, and but few
were taken until within the last fifty or sixty years; since
when they appear to have been gradually “creeping down,”
so that they have been often taken opposite the city.

An amusing, but no doubt a painful incident, called “The
lobster’s revenge,” found among the trials before the Paris
Tribunal of Correctional Police, in 1852, was that against &
dealer in fish, who was summoned by a Madame Grebuchet,
who claimed thirty francs damages for the injury caused to
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her nose by one of the defendant’s lobsters. The plaintiff,
wishing to regale her husband with a delicacy for his din-
ner, went to the market and was bargaining for a lobster,
which she took up in her hand, but threw it down again,
saying it was not fresh. The fishwife protested that it was
alive, but Madame Grebuchet asserted the contrary, and
that it even stunk. To satisfy herself that such was the
case, she a second time applied her nose to it, when the lob-
ster, as if in defence of its owner’s veracity, seized hold of
Madame Grebuchet's nose with its claw, and held it fast.
She screamed for assistance, but, instead of immediately
rendering it, the dealer and her companions around burst
out into a laugh, and it was some little time before the nose
of the lady could be released. The fishwoman, in her de-
fence, maintained that she was not to blame, and that the
mischief was solely caused by the imprudence of Madame
Grebuchet in applying her prominent feature so closely to
the lobster’s claw, when she had been told that it was alive ;
and the Tribunal, taking the same view of the case, dis-
missed the complaint, and the plaintiff ordered to pay costs.”

Crabs,—The crab is not so generally used as the lob-
ster, but it certainly is of a better flayor, if more trouble-
some to prepare. The middling size, when heavy, lively,
and with large claws, are considered the best and sweetest.
If light, they are poor and watery: when stale, the cyes
look dead and the claws hang down. The female is usually
thought inferior to the male, and she may be known by the
claws being smaller, and the flap, or apron, larger, which
appears on the white or under side.

In taking them up with the hand, catch them by the fla
fin or leg, behind, next to the body ; they then cannot reach
you with their large claws. They are in season from June
to January, and idered the most whol in the win-
ter or cold months. In the year 1817 an ordinance was
drafted prohibiting the sale of crabs in the public markets,
«from the 15th of December to the 1st of March in each
year,” but afterwards rescinded.
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The process of casting off its old shell occurs annually
(between June and October), and when taken just before
that time they are called shedders, or

Shedder crabs, when they are readily known by those
who deal in them. The flap or apron has a red and blue
appearance, and by breaking a point of the old shell the new
or soft one is discovered underit. In this condition they
are principally used for bait in “fishing.” When they are
taken with the old shell off, and the new, yet soft, shell on,
they are in a helpless state, and are generally found near
the shore ; they are then called

Soft crabs or soft-shelled crabs,—These are con-
sidered a great luxury, when fried, and also by the fisher-
men for bait, when high prices are paid for them. They are

found in this state in the months of June, July, August, "

September, and part of October. The female crab, when
full of .eggs or spawn—that is, under the apron will be seen
large numbers of these little brownish-green eggs, which, as
they grow in size, presses this apron out until it stands at a
right angle ; in this state they are known as the cow-erab,
and are then usunally found in the channels or deep water,
where they go to deposit their eggs or young, and are then un-
fit to be eaten ; but as the cold weather advances they soon.
after become fat again. The severe cold weather, however,
drives them into the mud, where they are raked up and
brought to our markets through the winter in a fat condition..

From the Sun, July Tth, 1855 : “ Crab Extraordinary—
We were yesterday shown a crab of the most extraordinary
dimensions, taken by Mr. John' Carlyle, of Brooklyn, in Go-
wanus Bay. Itis of unusual size and weight, and the fish-
ermen in the neighborhood had never seen any thing equal
to it. It measures three feet in length from tip to tip of the
claws, and weighed when taken full eight and a half pounds.”

Horse-foot or king crab.—Great numbers of this.
species of erab are taken in the spring of the year; but they
are seldom sold in our markets, although, it is said, when
the flesh is carefully separated from the other parts and
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boiled it becomes a delicious, savory food. Their form is
that of a horse-foot, with a long, stiff, horny, triangular,
sharp-pointed tail, which appears their weapon of defence.
They come to the shore to deposit their eggs in the sand on
the coast. So numerous are they on this occasion that the
beach is covered with them for miles. Many thousands are
shovelled up with their eggs in wagon-loads, of which the
eggs are used to feed poultry, and the crabs to feed hogs,
or in making a rich manure. Several other species are
sometimes found in our markets, but more for curiosity than
food, among which are the spotted crab or sand crab,
the lady crab, the oyster crab. This latter crab is
considered a delicacy when found in the oyster, while the
two former are inferior or seldom or never eaten. There is
also another little shell-fish, about the size of the first joint
of the finger, called fiddler or soldier crab, that has
only one large claw, which it carries before when it runs,
and at the same time it is ready for defence or attack, the
claw being about the same proportion as the big fiddle is to
the violoncello player in an orchestra. They are found in
the soft banks along the salt-water ditches, where their nu-
merous holes denote their presence. Their flesh is eatable
and quite sweet—when you can find it.

Shrimp.—This lively little animal, somewhat the form
of a lobster, is not much used for the table, but large quan-
tities are taken and sold for “fish-bait.” When of good
size, however, they are found to be sweet and well-flavored.
‘Many are used in making sauces, stewing, ete.

Prawns, American prawns, or big shrimp.—
These are usually found larger and quite differently formed
from the preceding, having a larger head and eyes, with a'
saw-like beak or crest, which bends upwards : also a sharp-
back (especially near the tail), flat-sided, and the claws, es-
pecially the large biting ones, quite small ; in fact, it is un-
like either the lobster or shrimp. The two hair-fins are also
three times the length of the shrimp. Many years ago they
were taken on the shores of ngug Island, but now they are

e
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brought from the South, especially from Charleston, already
cooked, usually sold by measure. They are excellent eating,
In season from April to November.

Oyster.—Of this famous shell-fish, but two principal va-
rieties appear here : these are the Northern and Southern,
although the oystermen have many names to distinguish the
particular place where from, such as East Rivers, York
bays, Saddle-rocks, Mill-ponds, Shrewsburys, City Islanders,
Cow Bays, Blue-points, Chingaroras, Virginias, Dela-
wares, &c.

The Northern oyster has a broad, thin, tough shell, with
a pleasant smell, savoring of the odor of marine plants, while
the Southern oyster has a thick, spongy, soft shell, and of
less flavor. There is no doubt the oysters taken on our
coast, in our bays, inlets, and especially the East River, at-
tain their most luscious flavor, They are in season almost
the year through, except when spawning; then they are
nilky, watery, poor, and considered unfit and unwhol
food. The months of their spawning appears in May, June,
and July. It is said that planted oysters—that is, those
that have been transplanted from their native beds and
placed and fattened on others prepared for them—are never
milky, and, no doubt; by their being thus removed or dis-
turbed before they have commenced to spawn, has cansed
them to stop this process, while in their natural beds they
were always subject to this objection.

An unusual excitement, or, rather, an « oyster panie,” oe-
eurred in New York City, in October, 1855, which prevailed
against the use of oysters as an article of food for several
weeks. Several highly-esteemed citizens died very sudden-
ly by cholera, which it was thought was occasioned by eat-
ing diseased oysters. Various causes were assigned for
their poisonous quality : some attributed it to drouth;
others, that the oysters had been taken up during their
spawning time, and thus become diseased. The same com~
plaint and fatal instances existed at Baltimore, Alexandria,
Georgetown, and other places.

|
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Dr. James R. Chilton, a noted chemist, after making a
chemical examination of them, says: “It is not an unusual
circumstance that oysters and other shell-fish, when eaten
after having been kept long during the warm season, will
produce serious illness resembling cholera ; but no such ill
effects would be likely to arise when they are received fresh
from our waters.”

Several years ago oysters were seldom seen for sale in
their general spawning season ; it was not only against the
laws (as it is now), but the people would not buy or have
them in their possession. An ordinance was passed in 1839
which reads as follows: “No person shall bring into the
City of New York, or have in his or her possession, in the
said city, any oysters, between the first day of May and the
first day of September, in any year, under the penalty of
five dollars for any quantity not exceeding one hundred,
and the further penalty of two dollars for every additional
hundred.”

No shell-fish should ever be used as food when their shells
remain open, as they are then dead, unfit, and one such will
spoil the whole dish.

Wholesale dealers usually have four qualities or sizes on
sale. The best are known as extras, then follow the box,
cullings, and bushels. Other dealers sell at retail, and also
open them, which they sell by the hundred, gallon, or quart
to private families ; and others again make a large business
in pickling them for home and foreign consumption, which
are sent throughout the “ States,” and for shipping.

T have always found the best and finest flavored oysters
were those of a middling or even a smaller size to eat out
of the shell, either raw or roasted. The clusters are seldom
found as good as single oysters, and especially those of un-
natural length, are usually found poor and watery. T have
known twelve large long slim oysters standing endwise and
upright, like the quills upon a porcupine’s back, all growing
apon one stem.

In the month of September, 1859, a discovery of a great
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oyster-bed was made at Eaton’s Neck, on the Long Island
shore, by five fishermen from Darien, Conn. Ttis stated
that « they found themselves drifting too far out ; and drop-
ping overboard an oyster-dredge to bring their boat to an-
chor,” when ready to draw it in again on board, they
found it very heavy, and after raising it to the surface, they
had it filled with fine large oysters, when they soon loaded
their boat, and entered into a mutual compact of secrecy :
but it was broken ; the information was sold, and the valu-
able discovery was soon made public. Thousands of bush-
els were taken and replanted, and those which were planted
in deep water, produced some extra fine large oysters, which
found a ready sale in our markets.

Perhaps the largest oyster ever taken on the coast of the
United States, or which we have any record of, is noticed

says : “The large oyster taken by Xavier Frangois, while
oystering on Monday last, was brought up from the wharf
on a dray last evening. An oyster measuring three foet one
inch in length, and twenty-three and a half inches across the
widest part of it, is a curiosity. Mr. Ayres, the purchaser,
will exhibit it at the Alhambra this day at eleven o’clock,
when it will be opened and served up in his usual good style.”

An oyster of pretty good size, out of a lot of Hast Rivers,
was opened by Braisted, of Jefferson Market, January 27,
1865, which contained a small fish known as the spotfed
gunnel, or butter-fish, measuring six inches in length, and a
half an inch in depth, flat or compressed sides, and a dorsal
fin extending from back of the head to the tail, filled with
sharp spinous rays ; the anal fin from about the centre or
vent, also to the tail, with two small pectoral fins, and a
roundish tail. It was quite dead.

Hard clams, hard-shelled clams, round
clams, and (the Indian name) quahaug.,—This bivalve
is the most in use in and about New York, and is much
prized by many of our citizens as an article of food, espe-
cially from some localities, when it is so savory as to be al-
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most equally valued with the oyster. They are also consid-
ered very nutritious and healthy, and used by persons in
every condition in life. The best qualities are those taken
from Fire Island, Cow Bay, Little Neck Bay, Flushing Bay,
Oyster Bay, City Island, Egg Harbor, Rockaway, Shrews-
bury, Shinecock, New Inlet, etes A very large amount of
these clams are sent or distributed all over the States, and
also in our steamers, in a fresh and pickled state. I have
known two or three incidents of this shell-fish catching rats,
which occurred in the following manner. When lying on
the stands quiet some time, they open their shells, no doubt
in search of water or food, and while in this state, one
night, a large rat took a fancy to extract all that was most
valuable to his clamship’s existence, by inserting one of his
fore-paws into the partially open door of the bivalve's
household. This sudden and unwelcome introduction was
8o unexpected and sensitive to the shell-mailed inhabitant,
as to cause the quick closing of his doors, by which the in-
truder was tightly fastened and secured. A considerable
squealing and dragging around was the result, but there
was no let up, until the rat as well as the clam paid the
death penalty. Another curiosity is found noticed of the

Giant clam, which is the largest of all the testaceous
animals. “Only one shell in Mr. Turell’s cabinet weighs four
hundred pounds. Upon a moderate caleulation, the animal
which it contained would afford a meal for a hundred men.
It is a native of the shores of the Indian Ocean, where, it is
said, at low-water the tiger comes down to seek for food:
he puts his paw into the shell to get at the animal, when
the shell closes and holds him so fast that he either loses
his paw or is drowned by the rising tide.”—Boston Weekly
Mag., 1803.

‘Soft clams, soft-shelled clams, long clams, and
piss-clams.—This fine clam enjoys several names, as ap-
pears above, but the most common one is soft clam, from the
fact that it has a thin, brittle, or soft shell. Tt differs in
shape from the hard-shell, being some longer, and the taste
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is more rich and luscious ; they are also considered very nu-
tritious. They are found in great abundance along the
coast and the numerous crecks, at low-water, in groups or
families, about nine to twelve inches under the sand.
Wherever you find the shore full of round holes, about the
size of a small finger, there you may be sure to find soft
clams. Tt is through these small holes they feed at high-
.water. They are usually found opened in our markets ; and
the best are here in the winter months, or from September
to May, after which they are not so good. When the tides
are very low, or the water has been driven off the shore by
high winds, then large, fine clams are dug up, and found on
sale as soon as they can be brought to the markets.

Beach clam, dipper clam.—This is one of the
largest clams known ; of an olive-brown color, shaped much
like the hard clam, but the flesh is tough and not so sweet
as the latter clams, although some persons enjoy them;
they are, however, principally used for fishing-bait. Many
are taken on the shores of Long Island, but are only occa-
sionally found on sale in our markets.

Razor-shell clam.—This is a singular-looking shell-
fish—long, curved somewhat the shape of a razor-blade, and
by some the flesh is esteemed as a good article of food. It
is not usually much larger than a jack-knife, Seldom found
in our markets.

Clams ashore. The Hempstead, L. I., Enquirer (February,
1839) says: “ During the recent gale large quantities of
clams of all descriptions were thrown upon the beach for
an extent of nearly eight miles, and so great is the quantity
now lying high and dry, that it is supposed it would require
all the horses and wagons in the town of Hempstead, for
months, to carry them away.”

Scollops, or scallops,—These are found in plenty in
our markets, when in season ; are best from September to
March. Only the muscular part, or, as some call it, the
heart, is used as food. They are good boiled and pickled,
but much better fried ; many, however, do not like their

1
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peculiar sweetness, which is somewhat like the flavor of a
rich soft clam’s, but much more cloying and satisfying.

Museles.—These shell-fish are generally found best—
in fact, only fit to eat—in the fall and winter months, and
seldom in great quantities, as they are not generally es-
teemed very high as food. They are best boiled and pickled,
but, on account of their solid texture, etc., they do not
readily digest, and therefore do not agree with many stom-
achs. Summer Sunday mornings they are plentifully found
at the Catherine Market.

Fresh-water muscle.—This muscle, or clam, is taken
from fresh-water streams, but seldom used as food, being
very tough, and considered unwholesome. Pearls of value,
however, are sometimes found in them. I saw some in 1856
that were sold to jewellers at from one to five dollars apiece.
Since that time many have been found worth as many hun-
dreds apiece.

‘Winkles, or periwinkles.—There are several species
of this shell-fish sometimes found in our markets, usually at
the Catherine Market, on a Sunday morning. They are
caught and brought from the Long Island shore, and sold
here as an article of food ; but they are not generally rel-
ished, being somewhat strong-flavored. They are mostly
used by the poor who live near the coast. Found in the
summer and fall months, In England they are called “wilks.”

Cockles.—These shell-fish are often picked up with the
round clam, in the mouths of rivers and bays near the ocean.
Their form is shaped like the clam, but wrinkled and rough.
They are not much thought of as food, are quite scarce, and
seldom seen in our markets.

Snails.—From the French journals, we learn that snails
have become a fashionable article of diet in France. “That
there are fifty restaurants, and more than twelve hundred
private tables, in Paris, where snails are accepted as a deli-
cacy by from eight to ten thousand consumers. The market
price of the great vineyard snails is from 21, 50c. to 31, 50c.
(forty-seven to sixty-six cents) per hundred, while those of
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the hedges, woods and forest bring only from 2f. to 2f. 250.
(thirty-eight to forty-three cents.)” Snails are, and have
been for several years, imported from Europe, but are prin-
cipally used by foreigners. They are g lly stewed after
having been sealded out of their shell

Green turtle,—This fine turtle is well known to the
epicure for its delicious steaks and the savory soup which it
affords. The flesh appears to be of three colors, and it is
said to combine the taste of fish, flesh, and fowl, although
one of the members of the “ Turtle Club” (Denman), who
appears well informed on the subject, says: “The dark red
flesh is called beef, a lighter part veal, and the other part
lamb.” The fat is of a green color. The veal part is gen~
erally used for steaks, which are taken from the fore-quarter.
Those under fifty pounds weight are called “chicken turtle,”
and from fifty to eighty pounds weight are considered the best.

In preparing them, after having hung them up by the hind-
fins, and taken off the head, some five or six hours after,
they should be taken down, and the shells, both under and
top, nicely cut off, then drawn or emptied, and cut.up as
desired. They are found in our large markets, sometimes
as early as May, and continue to cold weather ; occasionally
to be had in the winter months. They are kept alive in
large cars, and fed with cabbage-leaves, beet-tops, ete., of
which they appear to be fond. The dealers have them to
weigh from ten to upwards of four hundred pounds.

Green turtle are occasionally seen and taken in our waters,
although they belong in the warmer latitudes, West Indies,
Florida, ete. The Columbian, August 23,1819, says: “On.
Thursday last, a smack, coming from Whitestone through
Hell-gate, chased a large green turtle some distance, but the
game escaped by sinking under the small-boat at the mo-
ment of seizure.” Better luck had Mr. Van Ranst, of the
‘Williamsburgh fetry, who, next day, off Bushwick Creek,
with & hook and line, canght one which weighed forty-eight
pounds, and refused five dollars for it at the dock.

Some few years ago one of our dailies told an amusing
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story of a distinguished politician from the rural distriets,
who came to New York, and resolved to give a splendid
dinner to some of his party friends. TIn order to make sure
that every thing should be of the best quality, he went to
market himself, and bought first a turtle. After taking great
pains to select one of the finest specimens in the lot, and
ordering it to be sent home, he said to the fisherman, by
way of making it quite right—* This is a right-down genu-
ine turtle, ain’t it?” ¢ Certainly,” was the reply; “one of
the very best.” Because,” he added, “although I ain’t
been in the city long, T ain’t to be humbugged ; it won't do
for you to try to put off any of your confounded mock turtles
on to me.” The turtle-dealer stood astounded at his cus-
tomer’s sharpness.

The New York Daily Times, September 29, 1864, has
« A Curiosity.—Mr. Brittan, of the Mansion House, corner
of Bleecker and Crosby streets, several weeks since, imported
alot of green turtle. They were killed shortly after their
arrival, and nothing more thought of the affair, until yester-
day, when about thirty young ones were found crawling
about the premises. On examination it was found that sev-
eral eggs had been laid near a wall heated by a range, and
in that manner incubation had taken place. The little ones
are quite a curiosity, being probably the first native-born
green turtle ever seen in this city.”

salt-water terrapin—This is the well-known ter-
rapin of the epicure, and the best of the turtle tribe. They
are usually cooked with the shell on for the various dishes,
and considered best and fattest in the months of November,
December, and January. Almost any old New Yorker
recollects Alexander, or rather “Sandy Welsh,” who kept
the “Terrapin Lunch,” under the Museum. He could pre-
pare a dish of stewed terrapin that would make an old-
fashioned alderman shake his full round front and sides with
laughter, and, in the end, burst the buttons off his waistcoat,
while enjoying this luxurious feast. Sandy was the great
purchaser for all the pin at the Washington Market in
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his day. The largest portion come from the South, and
occasionally we have a few from Long Island.

A remarkable specimen is noticed by the editor of the
New York Commercial Advertiser, in the month of October,
1826. He says: “We have this morning examined a young
terrapin, caught yesterday at Staten Island, by Louis S.
Korkie, and by him presented to Mr. (Reuben) Peale, for
the Pantheon Museum (at this period stood No. 252 Broad-
way), which is a very great curiosity. It has two heads, and
but four legs as usual. The heads and eyes are perfectly
formed. But what appears more singular, is the fact that
they are endowed with different instincts or intelligences—
that is, there is no concert of action between them. One
head often pulls one way, and the other another; and it is
often a matter of some struggle in which direction the animal
shall move. Sometimes one is the master, and sometimes
the other, during which time the progress is slow. Now and
then, however, when they put their heads together, and have
apparently the same object in view, they walk off with the
ordinary speed of common terrapins. It is really a curiosity
which will afford much gratification to naturalists.”

Soft-shelled turtie.—The color of this turtle’s shell is
of a dark slate, with numerous spots over it. The head has
a white stripe on each side; the neck, feet, and tail, are
covered with white and black. The flesh is much esteemed
as wholesome and nutritious food.

Logger-head turtle. This tuortle is sometimes
brought to our markets for sale, but are not much sought
after, and, of course, do not sell well, especially the large
ones. A small fat one makes tolerable soup for a hungry
man. They have quite a smooth shell on their back, a large
thick head, and appear quite helpless on land.

Hawks-bill turtle.—This is a scarce turtle in our
markets, but is sometimes found here. It has a small mouth
resembling the bill of a hawk. The shell is the “ tortoise=
shell” used in combs, etc., but the flesh is considered poorer
eating than the logger-head.
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Leather-turtle.—These turtle are sometimes taken
on the coast or Sound, usually of very large dimensions.
Their mouth is different from either of the above ; the upper
jaw is somewhat like a parrot’s, pointed down, which, when
shut together with the lower jaw, fits like a tooth of a steel-
trap. The shell on the back has five long raised ridges
running lengthwise.

An enormous specimen is now (1860) exhibited in Barnum’s
Museum, which was taken on the 27th of September, 1811,
by Samuel Coon, and other pilots, off the coast, when it was
said to have weighed eight hundred pounds. The Colum-
bian, September 28, 1811, says of this “mammoth turtle :”
“Yesterday the pilots on board of the boat Young Pilot, at
sea, fell in with a sea-turtle, harpooned it, got it on board,
and brought it up to the city, when it was weighed in the
hay-seales at Whitehall, and found to weigh eight hundred
pounds, being by far the largest we have any account of in
this country. We understand Messrs. Coon, White, and
Torrey, the pilots who took it, have disposed of it to Mr.
Scudder, of the American Museum (then kept at 21
Chatham-street), where it may be seen.” This turtle may
yet be seen in Barnum’s famous museum, and thousands of
curiosities besides, for the small sum of twenty-five cents.

Another, no doubt of the same species, I find noticed in
an old paper, September 7, 1773, as having been taken on
the coast or Sound near New Rochelle, N. Y. “A turtle of
an enormous size, and singular form and marks, was taken
with a harpoon by Mr. Bleeker, and some others, near New
Rochelle ; his length is eight feet from fin to fin, and seven
feet three inches from stem to stern. He is spotted under
the fore-fins like a leopard, and discovered amazing swift-
ness after having been struck with a harpoon. He had
been seen among the rocks for three or four years, in the
neighborhood of New Rochelle, but was not known, before
“the capture, to be a turtle. He is found to be upwards of
eight hundred pounds weight.”

Snappers, or snapping turtle,—This is an ugly,
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savage-looking specimen of the turtle species, with a large
head, feet and claws. Sometimes known to weigh above
forty pounds. The flesh of the young—from two to five
pounds—are the best, being very nutritious and savory food,
but the large and old are sometimes quite strong, and of a
musky flavor. The eggs are esteemed by the epicure,

" When found in our markets, the head is curbed or fastened,
as their jaws are like a vice when it takes a hold. Tt will
allow its head to be severed from its body before it will yield,
and I have heard of there being life in it seven days after,

In the month of July, 1820, the Commercial Advertiser
notices how a snapper was caught on Long Island : “A
lad of this Island, by the name of Robert Shella, recently
adopted the singular mode of catching snapping-turtles
with a rat-trap, and actually succeeded in catching one by
the nose, weighing twelve pounds nine ounces, by baiting
the trap with pork, sinking it to the bottom of a mill-pond,
where those turtles are plenty, and making it fast to a stake.
The one above-mentioned was taken by the trap, and from
the trap by Bob, in less than one hour after setting it.”

In the year 1848, while on a hunting excursion, in cross-
ing a meadow in Westchester county, N. Y., we came across
a large snapper, about the size of a peck measure, which
afterwards proved to weigh above twenty-five pounds. A
few days previous, T was told by my hunting companion,
that his daughter, then some twelve years of age, went to &
spring (some distance from the house) for water, and in
stepping on the stones near it, a large snapper, being under
one, suddenly snapped and caught the toe of her shoe,
which so frightened her that she had no power to call for
help for several moments; she was, however, heard, and
before the ill-looking animal could be taken off, a sharp
axe was brought into action, which soon separated the body
from its vice-like jaws,

The Shenandoah Herald, 1824, relates the following cu-
rious incident, which happened within two miles of Wood-
stock : “On observing a large hen-hawk fluttering near the
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ground, it was discovered that he was held by a snapping-
turtle, who retained so firm a hold of one of its feet, that
it was with difficulty extricated after the hawk was killed.”
It was supposed that the hawk intended to capture the
turtle, but got captured instead.

Another more remarkable incident occurred with one of
these animals, which was caught by an acquaintance, who
informed me that he put the snapper in hot water after
taking off his head, and a minute had not elapsed before
quite a large snake came out of the body and ran over the
floor, when it was killed. It was a hard story to believe,
but if a snake could be swallowed by the animal without
injury, then I must believe it, and therefore give it as I
heard it.

Red-bellied terrapin, or red-legs,—This variety
of the terrapin is much the largest, but not equal to the
salt-water kind for the table. Many are found in the Phila-
delphia markets, and occasionally seen in the markets of
New York, usually brought from New Jersey, where 1 have
taken them in the streams and mill-ponds, and also on the
land. Some persons consider them, in the winter season
(when fat), almost or quite the equal of any of the terrapin

cies.

Fresh-water terrapin, or wood terrapin.—This
variety, I believe, is not the common fresh-water terrapin,
but much like them. They wear a brown-colored shell with
a reddish tinge, with also a reddish neck and feet, speckled
with black. Their flesh is considered equal to the preceding,
especially by those who take them, as they generally use
them in their families, seldom sending them to market.

Smooth terrapin.—This species is sometimes found
in the markets, with a smoother shell than the salt-water
terrapin, and considered almost its equal for the table. The
legs are shorter, and the head without the black spots.

Painted tortoise.—This is the handsomest of our
fresh-water species, and but seldom seen for sale. Not
much esteemed as an article of food.
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Spotted turtle, or speckled turtle,—This is the
common “skillepot” which inhabits almost every muddy
pond or sluggish stream. It is not generally eaten, its flesh
being of a muddy, insipid, and strong taste.

Frogs.—The edible frogs are known as the * Gibbou's
green frog,” although I believe most all of the varieties are
eaten, or rather the hind-quarters. They are sold in our
markets by some of the fishermen, ready skinned, at so
much per piece or dozen, according to the size. They are

very delicate, and quite sweet eating ; those who try them

once, seldom refuse to eat again of them. Foreigners,
however, use them most, and think they are more delicate
than the thigh of the woodcock, and praise the exquisite
dishes of which it forms the component part. They are
usually stewed, fried, fricasseed, etc.

Preparing fish for cooking.—The great thing to
be attended to in the preparation of fish, is to cleanse away
every particle that is offensive, and yet to do this in such
a manner that the fish may retain its stiffness, which is fre-
quently destroyed by the knocking about and handling it
while the process is going on. By this means the firmness
and fine flavor, if not wholly destroyed, is in a great degree

impaired. Another thing to be kept in mind is, that many

different kinds of fish require to be opened in a different
manner. Some require great pains to be taken in the

ding of them, or ¢l ing them from their slime ; others
may be dressed without undergoing this process at all, or
even gutted ; and some there are, as fresh-water eels, cat-
fish, etc., for example, that require to be stripped of their
external skins altogether. Fish which are taken from
ponds, or stagnant waters, often have a muddy taste, which
exists only in the skin, and in the process of cooking this
flavor is communicated to the body. To remedy this, they
ought to be skinned, as they do with cat-fish, bull-heads,
eels, ete., or by soaking them in salt and water before
cleaning them for half an hour, then rinsing them with cold
water. But never leave a good fish one moment in the

¥
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water after it is thoroughly washed—by this means the
flavor is often materially injured.

Preserving fish fresh.—Draw the fish and remove
the gills, then insert pieces of charcoal in their mouths and
bellies. If they are to be conveyed any distance, wrap
each fish up separately in linen cloth, and place them in a
box with cabbage-leaves above and below them.

THE FISHERMAN'S FISHY F. FORT.

The Comic Times gives the following finished f-fort on the
fisherman’s daughter, Fenella, which fun, fancy, and fame
will finish and fill up the catalogue of fish.

“A famous fish-factor found himself father of five flirting
females—Fanny, Florence, Fernanda, Francesca and Fe-
nella. The first four were flat-featured, ill-favored, forbid-
ding-faced, freckled frumps, fretful, flippant, foolish, and
flounting. Fenella was fine-featured, fresh, fleet-footed
fairy, frank, free, and full of fun. The fisher failed, and was
forced by fickle fortune to forego his footman, forfeit his
forefathers’ fine field, and find a forlorn farm-house in a for-
saken forest. The four fretful females, fond of figuring at
feasts in feathers and fashionable finery, fumed at their fu-
gitive father. Forsaken by fulsome, flattering fortune-
hunters, who followed them when fish flourished, Fenella
fondled her father, flavored their food, forgot her flattering
followers, and frolicked in frieze without flounces. The
father, finding himself forced to forage in foreign parts for
a fortune, found he could afford a faring to his five fond-
lings. The first four were fain to foster their frivolity with
fine frills and fans fit to finish their father's finances. Fe-
nella, fearful of flooring him, formed a fancy for a full flush
flower. Fate favored the fish factor for a fow days, when
he fell in with a fog. His faithful filleys faltered and food
failed. He found himself in front of a fortified fortress.
Finding it forsaken, and feeling himself feeble and forlorn
with fasting, he fed on the fish, flesh, and fowl he found,
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fricasseed and fried, and, when full, fell flat on the floor.
Fresh in the forenoon, he forthwith flew to the fruitful fields,
and, not forgetting Fenella, he filched a fair flower, when a
foul, frightful, fiendish figure flashed forth. ¢Felonious fel-
low, fingering my flowers? T'll finish you! Go, say fare-
well to your fine, felicitous family, and face me in a fort-
night " The faint-hearted fisher fumed and faltered, and
was far in his flight. His five daughters flew to fall at his
feet, and fervently felicitate him. Frantically and fluently
he unfolded his fate. Fenella forthwith, fortified by filial
fondness, followed her father’s footsteps, and flung her fault-
less form at the foot of the frightful figure, who forgave her
father, and fell flat on his face, for he had fervently fallen in
a fiery fit of love for the fair Fenella. He feasted her till,
fascinated by his faithfulness, she forgot the ferocity of his
face, form, and features, and frankly and fondly fixed Friday,
fifth of February, for the affair to come off. There was
festivity, fragrance, finery, fireworks, fricasseed frogs, frit-
ters, fish, flesh, fowl, and fermentry, frontignac flip, and
fare fit for the fastidious, fruit, fuss, flambeaux, four fat fid-
dlers and fifers ; and the frightful form of the fortunate and
frumpish fiend fell from him, and he fell at Fenella’s feet, a
fair-favored, fine, frank freeman of the forest. Behold the
fruits of filial affection.”

VEGETABLE PLANTS.

‘WE have shown the abundance of meats—fish, flesh, and
fowl—with which our markets teem. If thus bounteously
supplied from the animal kingdom, we have ample reason
to rejoice at the plenty afforded to us by the yieldings from
the vegetable kingdom. By the progress of the science
brought to bear upon that branch we now term kitchen-
gardening,” markets are supplied with the asparagenous
plants, spinaceous plants, edible marine plants, allicaceous
plants, acetaceous plants, edible fungi, leguminous vegetables,

o e
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esculent roots, the cabbage tribe, sweet herbs, plants used for
tarts, salads, and pickles, and the native and several of the
foreign species. 4

““Vegetables, as food for mankind, are used in larger pro-
portions than any other nutritive substances,” some of
which are eaten while young and tender, but when more ad-
vanced in growth become unfit for use. The leaves and
stalks of some, and the roots and seeds of others, are used
for food.

It is not many years ago when the suburbs—or say twenty
miles around the City of New York—from Long Island, West-
chester, and New York counties, and New Jersey, furnished
the city with a plentiful and cheap supply of vegetables.

- Long Island always bore away the palm for producing the
earliest and finest vegetables : with the increase of the pop-
ulation of our city a larger and wider area of land for the
supply of these articles became requisite, which increased
the distances from the general marts, whilst greater facili-
ties to bring these products of the earth to market became
paramount : from these causes the prices of vegetable-mar-
keting necessarily became greater.

Upon Connecticut, Massachusetts, Western New York,
New Jersey, and Pennsylvania, requisitions were made, and
now the Southern States, Bermuda Islands, ete., send their
early supplies to our ket ot only tables, but
fruits, fish, nuts, ete.—for months anticipating our native
supply. From Charleston, Norfolk, Savannah, and the
B das, tomatoes, potatoes, peas, cabbage, onions, straw-
berries, cherries, are brought at least twice a week during
their seasons. Some of these articles are brought by hun-
dreds of barrels at a time.

- Early in the spring from the South, and still later from
the North, many rare vegetables and other edibles are
brought to market by the facilitics afforded by the railears
and lt.eambonh, thus inducing, as it were, in these latitudes,
w seasons. But when in their Proper seasons, which
differs but a few days or welezs between the different cities,
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from various directions they are daily gathered in vast quan-
tities ; then dispatched by the numerous railroads, steam-
boats, sloops, and vehicles of all sorts to their destinations,
and we find them in the various public markets the next
morning fresh and good.  So great is the competition of mar-
ket-gardeners, and so immense the demand for vegetables of
all kinds, that all are sure to meet with a ready sale at remu-
nerating prices.

In noticing the following vegetable plants they will be
found placed in alphabetical order, and under two separate 4
heads, as follows : vegetables, and together include pot-kerbs,
and medicinal plants. ;

VEGETABLES.

Artichoke.—There appears to be two distinet plants of Y
this name used as food—the top or head of one kind, and
the root or tuber of the other. The best variety of the first
kind, or that preferred here, is called the globe artichoke, al-
though the conical, oval, large flat, ete., have many friends,
both here and in Europe. The part eaten is the fleshy por-
tion of the leaf of the flower or head, before it blooms, which
forms on the top of the stem. The plant itself much resem-
bles the thistle. (The whole heads are, however, sometimes
pickled) The fleshy leaves are prepared as a salad, or are
best when stewed or boiled, and are found in season from
July to November. The French and Italians bend down
the leaves and stalks, bind them together, then cover them
with earth to blanch like celery, when it is known as arti-
choke-chards. These are eaten raw in winter, with salt, or
vinegar, oil, ete., as a salad or substitute for radishes. d

The other species, of which the tuber only is used, is
called Jerusalem artichoke. The roots, or tubers, of* this
plant are much like small, ill-shaped potatoes, which grow
in clusters of various sizes, forms, and colors, some of which
are white, yellow, red, and purple skinned ; but I believe
that all the varieties usually boil watery ; some, however,
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stew them afterwards with butter and wine, when they will
be found as pleasant-tasted as the real artichoke.

They are also very good cut up raw into thin slices, with
vinegar, ete. They should be taken out of the ground in
September or October, and preserved in sand for winter
consumption.

Asparagus.—This is one of the best and choicest lux-
uries of the vegetable kind, being a wholesome, digestible,
and a light food. Among the best varieties the green giant
asparagus is generally preferred, as its young shoots grow
thick and very tender. I have known it to grow so large
and fine that the cuttings from sixteen stalks weighed four
pounds, and many of them, singly, eight inches of tender
eating. Some prefer the white, others the purple top, but
neither kind is so sweet or tender as the green giant, grown
in the light sandy soil near the sea-shore. In boiling the
shoots, all should be tied up in one bunch, put into the pot
standing up, so that the water is up about half way ; then
boiled some ten to fifteen minutes ; then laid on its side, so
the water covers all, and thus finished, when principally all
the parts may be eaten.

The season of asparagus commences, with quite small
shoots and short bunches from the South, in the month of
April ; from New Jersey and Long Island in May and June,
and seldom fit for the table after the close of the latter
month. On the 17th of May I saw a bunch of green aspar-
agus, of twenty-four stalks, weigh exactly four pounds,
raised by Mr. Underhill, of Oyster Bay, and présented to
Hedden & Sons, Jefferson Market. A month later, Mr. J.
B. Mingay, of the same market, showed a white bunch of
‘nineteen stalks weighing the same weight.

MBeans.—The varieties of the bean are very numerous,

_ although they appear to be divided into but two sorts—the
garden, runner, or pole bean, and the field, bush, or dwart
bean. Thede are used for the table in two ways : those
eaten with the shell or pod are called string or snap beans,
while the seeds of the others, called shell-beans, are alone
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eaten, like the lima, cranberry, kidney, dutch-caseknife, ete., !
although some of those I have known to be used in and out
of the shell or pod, when young and tender. Then, again,
some of these varieties are subdivided into various kinds s
for instance, the lima is of two varieties, the white and
green, but are known as the potato lima, Carolina lima,
common lima, small lima, and so the names go through the
whole varieties. Among all the shell-beans the lima is con=
sidered the queen, as the Neapolitan is thought of the stra
or snap beans ; but all the varieties of the latter shor
break or snap crisply, else they are not in their proper state,
The potato lima yields, when shelled, almost one-half m
than the common lima ; it has a short, thick shell, and
seed also is much thicker, usually producing three seeds
beans in a pod. The season commences with the string-
. beans from the South—about the 1st of April—and con~
tinues, with a succession of new crops, until the middle of ]
November. These are followed by the shelled-beans, or.
those to shell, generally about the 1st of May, and continue
throughout the year, although in the last few months they
are in a dry, or sometimes found in a soaked state in the.
markets. 1
Beets.—There are also many varieties of this plant ; and
among the best for the table are the turnip-rooted, long=
blood, long-smooth, early bassano-turnip, etc. There are
also larger varieties, but these are generally used for feed-
ing cattle, such as the yellow turnip-rooted, mangel-wurtzel,
sugar beets, etc. The table beets are numerously used as &
pickle, in stews, soups, pies, ete., and, when new, their sea~
son commences about the 1st of June (being brought from
the South) and continues throughout the year. e
Beet greens, or young beets.—The whole of the
very young plant (top and bottoms) of the early turnip~
rooted are usually boiled as greens, and are best in the
months of May and June, when they are very tender and
excellent. The young tops are also good alone.
Borecole, or green curled kale.—This fine table-
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veéetnble, of which there are several varieties, should be
well frost-bitten before it is fit for use ; after which the frost
should be drawn out by placing it in a cool cellar, or in cold
water. The parts used are the tender tops or crown of the
plant, with the side sprouts, which should be well boiled, so
as to be tender before being dressed and eaten. In season
as soon as the frost takes hold of them, and continues good
nearly all winter.

Broccoli.— This excellent plant is a variety of the cauli-
flower, but considered not quite so delicate in flavor, the
head or flower of which being somewhat of a purple cast,
while that of the cauliflower is of a creamy white. How-
ever, the qualities and varieties of both broccoli [md cauli-
flower have become, by cultivation, so nearly
utlly of ﬂm white varieties—that it nquu o the botanist to
a ke

them. B e in season from
Bnptembat to November, and may be kept longer if hung up
by the roots in a cool place.

Brussel-sprouts,—This plant is one of the species of*
the cabbage kind, producing in the axils small heads re-
sembling those of the cabbage on a large stalk. They are
vnrytender and much esteemed by those who use them,
which is generally in the winter-time, cooked as greens,
They stand the frost well, are in season from September to

, but are not much cultivated here.

Wr—![’here are several varieties of this excellent
M The “early York” is a great favorite, and widely
cultivated, on account of the excellence of its flavor, and its
early maturity. There is also the “early dutch,” “flat dutch,”
which the Dutch commonly slice and call it kohl-slaw,
or salat, meaning simply cabbage salad ; but the progress
here has corrupted it to cole or cold slnw There are also
other kinds, more particularly used for saur-krau, or sour-
krout, called the drumhead, Bergen, ete. Another, called
the “savoy,” a curled-leaf cabbage, is by some considered
the finest of all varieties, it being very tender, of a fine
flavor, rather a small head, but solid, and generally sold for
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higher prices than those that are much larger. The red
cabbage is another variety, and is generally used for pick-
ling. Young cabbage is found in our markets in May and
June, when it arrives from the South ; but the season about
here in July, and conti until cold weather;
then, if they are put in a good cellar, or properly burieg
they can be kept almost the whole year. The :
Clronicle, of 1765, gives the following ‘account of a large
cabbage : ““A gentleman of honor and veracity has farnished
us with the following surprising instance of the fertility of the
soil and mildness of the climate of the South American prov-
inces, viz.: He saw, a few days ago, in a gentleman’s garden,
near Savannah, in Georgia, a cabbage-plant, which, havij
stood the winter three years, and seeded annually, rises
one root and spreads over a circular form of thirty
measuring ten feet every way.” In the year 1813, in the
month of October, a cabbage was sold in the New York.
Market, which weighed forty-three pounds. ‘
Capsicum, or peppers.—See Peppers.
Cardoons.—This plant is a species of the artichoke, but
much larger and taller; the stalk part of the leaf and mid-
1ib, when properly blanched, will be crisp and tender. They
are used for soups, stews, salads, ete. The Gardener's
Chronicle says : “ When a cardoon is to be cooked, the solid
stalks of the leaves are to be cut in pieces, about six inches
long, and boiled like any other vegetable, in pure water (not
salt and water), till they are tender. They are then to be
carefully deprived of the slime and strings that will be found
to cover them ; and, having been thus thoroughly cleansed,
are to be plunged in cold water, where they must remain
until they are wanted for the table. They are then taken
out, and heated with white sauce or marrow. The process
just described is for the purpose of rendering them white,
and of depriving them of the bitterness which is peculiar to
them. If this is neglected the cardoons will be black, not
white, as well as disagreeable.” In season from September
until March.
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Carrots,—There are several varieties of this vegetable,
of different forms and colors—white, yellow, scarlet, etc.—
used for the table. They are a very useful root, either in
soup, stews, haricot, puddings, pies, etc., and are to be
found nearly or quite throughout the year in our markets.
The young carrots, which commence the season, are from
the South, which arrive about the st of May; then from
Long Island, about the 1st of June, and continue on, with
new crops, until November, when those intended for the
table are put in earth or sand for winter and spring use, in
fact, until the young carrots are again found on sale.

Cauliflower.—This fine vegetable, of which there are
several varieties, is one of the luxurious plants which gen-
erally command a high price. The large, solid, creamy,
white heads are considered the best. When the leaves are
much wilted, and the head has dark soft spots through it,
they are stale and not good. The early kinds appear about
the 1st of May, and so continue on, in succession of crops,
until the frost destroys them. Besides plain boiling, they
are much used for pickling, soups, ete.

Cavish, scavish, or scabious.—This is a common
field-plant, which, in the early spring months, makes excel-
lent greens. The young leaves grow in tufts of a longish
shape, pointed at both ends, of a light green color, but of a
pleasant taste. The young stalk is also good, both of which
are soft and mucilaginous. The stalk produces a small yel-
low flower when in bloom. They will bear considerable
boiling to be good. .

Celeriac, or turnip-rooted celery,—This tuber-
ous-looking root has a sweeter taste and stronger odor than
the common celery, and, when properly cooked, is very ten-
der and marrow-like. The tops look much like celery, but
are quite short and green, and are much used in soups, ete.
The root, however, is large, stont, and quite rough, and
when sliced and stewed German-fashion, it is excellent. It
is also boiled, then prepared as a salad, It is found for sale
in the fall and winter months,
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Celery.—There are several varieties of this excellent
plant, of which the white solid, red solid, and the whi
dwarf are now generally preferred. The latter, I think,
the sweetest and tenderest in February and March. In
buying, select the solid, close, clean and white stalks, with
a large, close heart, as they are apt to be the most crisp
and sweet ; however, early in the season all celery is a little
bitter. The season commences about the middle of August,
and as soon as the frost is found, celery becomes sweeter
and better. It is found constantly in our markets after-
wards, until about the 1st of April.

Chard, or Swiss chard.—This plant is one of fl
best of the beet tribe, but, unlike that vegetable, the root
not usually eaten, but the large succulent leaves, which ha
a very solid rib running along the middle. The leafy pa
being stripped off and boiled, is used as greens; wh
the midrif, or stalk, are dressed like asparagus; and when
they have been properly blanched, by art, they have a pleas-
ant, sweet taste, and are considered very wholesome. They
are not much cultivated here, however.

Chicory, or wild endive.—The part of this plant
used is the long root, which looks somewhat like salsify, and
the leaves, when young, can be used as a salad. The root
has a smell like liquorice, and is principally used in the
making or mixing with coffee, when the root is properly
prepared ; that is, by cutting it up in half-inch pieces, then
dried in the air, after which it is browned in an oven or
kiln, then ground with either coffee, rye, beans, corn, pota:
toes, carrots, parsnips, acorns, or other cheap substnnoel,‘
when these mixtures are attractively placed before the pub-
lie, and sold at high prices—often for pure coffee. Chickory
mixed with either roasted rye or coffee, is considered whole-
some ; but as it is a cheap article, and when mixed with 4
half coffee, should reduce the price to at least one-half—
with rye, about one-quarter. REither article, however,
should be purchased separately, then prepared to suit the
taste, when the purchaser would know what he was using.
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In an examination by commissioners in London, who
found out of forty-two specimens of coffee, thirty-one to be
adulterated with chickory only, while twelve had roasted
corn in addition to chickory ; one had beans, and one had
potato-flour. The total result was, that one-third of the
whole weight consisted of adulterants, and in some cases
chickory was present to the extent of more than one-half.
« Tt was found that some of the grocers use a *coffee col-
orer, of a rich brown color : it consists chiefly of burnt
sugar, and appears to be used to deepen the color of poor
coffee, or of coffee which has been chicoried. The sellers
of cups of coffee at a cheap price are said to be very fa-
miliar with this ‘improver” The commissioners adduce
some curious examples of the discrepancy between the
quality and the high-sounding names of particular samples ;
thus, a packet of ‘celebrated Jamaica’ was found to be
nearly all chicory; finest Java coffec’ consisted of half
coffee, much roasted corn, and a little chicory ; ¢ superb cof-
fee’ was principally chickory and roasted corn, with very
little coffee ; ¢ fine plantation Ceylon’ was nearly all chick-
ory ; ‘fine Java' contained much chickory and potato ; ‘ de-
licious drinking coffee’ contained a large quantity of chick-

ory and roasted corn.”
.'.].‘l.le : Shas also ined thirty-four samples of
¢ 'y itself, hased indiscriminately at different

places, “ and amongst them found carrot, parsnip, mangel-
~wurzel, beans, acorns, roasted corn, biscuit-powder, and
burnt sugar. It had been stated in other quarters that
such strange substances as burnt rags, red earth, and rope-
yarn have been found in chickory ; but this belongs to the
transcendental regions of rascality.”

~ Cives, chives, or shives.—This plant is a species of
the leek, with small, awl-shaped leaves, growing in tufts;
and these are only fit for use so long as they remain green
and fresh. They possess a flavor peculiar to the onion
family, and are principally used for flavoring soups, salads,
omelets, etc. The Germans also make use of it in their
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smear-kase, ete. It is in season from April to June, an

usually found tied in small bunches. Foreigners are il

principal consumers. :
Colewort, or collards—This is a kind of small ea

used in this couniry. It is, however, used in Eng
throughout the winter, and is in season from August
March.

Corn.—See Indian Corn.

Corn salad, lamb’s lettuce. or fetticus.—'
plant is principally cultivated as a winter and spring s
and is of a mild, agreeable taste and flavor. The leas
should be eaten while young. They are sometimes bo
as spinach, ete.

Cress.—There are several species of this warm
pleasant-tasted plant, the shoots of which are much
as an early salad. The most common is the water-cress,
which appears in abundance from March until May, and
then again from September until November. Another kind
is called the ]

Garden-cress, or pepper-grass, which is also eaten
when young as a salad. It has a pleasant, refreshing, pr
gent taste, and may be had during the spring. Another
species, called s

- Winter-cress, or early hedge-cress, which is a
much larger plant, and is considered a species of the mus-
tard, is very pungent and biting. The young leaves are
most of the year used as a salad. There is also another
species of this plant, called by some e

Indian-cress, or nasturtium.—See Nosturtivm. I
might add another small variety, called 8

Small water-cress, with much the taste of the
family of cresses. if

Cucumbers.—This vegetable is called a fruit in botany,
and a cold one it is, although pleasant to the taste of most
people, yet they are not easily digested, nor is there much
nourishment in them ; but when pickled,-or made into
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pickles, they are then considered less unwholesome. There
are several varieties found in our markets, among which are
the early, short and long, prickly, green, white Turkey, ete.
The quite young or small ones, of various sizes, are used to
make pickles—in fact, many persons call them pickles when
asking for them. The very smull ones are used for gher-
kins ; the large, or those nearly full-grown, are hard, and
commonly used as a salad ; and when they begin to soften
and turn yellow, or rather ripe, the Germans and others
prepare them in such a manner as to make some very
good dishes, among which frying is one of them. Cucum-
bers begin to show themselves from the South in April,
from Long Island, etc., about the 20th of June, and so con-
tinue in our markets until November, after which they are
found in a cured state, or pickled. Several other species
of the cucumber have been tried, but with little success, for
the table.

Dock, yellow dock, or patience dock.—The
curly and narrow-leafed dock is much used in the spring
months as greens. The broad, smooth leaf-dock, known as
“horse-dock,” is considered not fit for use, and some say it
is poisonous. The former is often found in our markets
when young, is tender and sweet, and makes a very fair
dish of greens. The root is much used as a purifier of the
blood. . -
- Dandelion.—This well known wild plant, by some
called “ piss-a-bed,” is now much cultivated, and is found a
very wholesome vegetable. Early in the spring—March
A’ld April—the young leaves are used for salads and greens,
when it is found slightly bitter, but rather agreeable; and
as it increases in size, it becomes full of bitter milk. How-
ever, by proper cultivation and blanching, it is found to be
both pleasant and wholesome. The roots are also used, and
much valua.d for their medicinal properties. Tn 1856, Messrs.
Hills & Stringer, of New York City, introduced “ dandelion
coffee,” made of the roots of this plant, which I found a
very pleasant drink. It was then prepared for the visitors
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to the Fair of the American Institute, then held in the
“ Crystal Palace.”
Egg-plant.—This plant is called ©guinea-squash” at
the South. There are several varieties of this excellent
vegetable, of which the large, purple, oval-shaped kind is |
the best for the table. When cut into thin slices and fried,
they have the taste of an oyster; but they should be ﬂ‘ :
and hard, or rather, not ripe. They are much used in other
dishes, in soups, plain boiled, stews, etc. The white vari
is much smaller, being about the size and shape of a -
egg, and but seldom used —grown rather for ornament th
use. The egg-plant is in season from June until October. *
Endive, or succory.—There are several varieties o
this plant, of which the curled are found the most numerous.
The green curled is very crisp and tender; but the whi
curled is more so, but less hardy, and usually found quite
scarce. The broad-leaved Batavian—called, by the French,
searoll—is much cultivated, but principally used by the
French and Germans. The leaves (only) are generally used
in soups, stews, ragouts, roasts, ete., but, when blanched,
they make a good salad. Tn season from September until
March. The roots of endive are also much used in Europe;
the Germans prepare them like salsify, and they are also
dried and ground into powder as a substitute for coffee. v
" Garlic.—This plant is a species of the onion, with an
acrimonious taste, and a most disagreeable smell. The M
grows in the shape of bulbs which are enclosed. It is much
used by the French in a great many dishes for seasonin;
soups, stews, and other dishes, and has also many medicinal
qualities. It is in season throughout the year, and usually
found strung as onions, in ropes or bunches. e
Gherkins, or Jamaica cucumber.—This small,
oval, light-green, prickly fruit appears to be a species of the
cucumber, but more thickly covered with prominent fleshy
spines or prickles, and usually about the size of a common
egg-plumb. Tt is also very full of small seeds, and a mnﬂ!
stem, three or four inches long, which is firmly attached to
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the fruit. When cut its smell is like that of a cucumber,
and its uses are generally for pickling; but it should be
pickled before the skin grows tough. It is not much culti-
vated here, but, when found, it is usually in the months of
August and September.

Gourd, or calabash.—This creeping plant, perhaps,
ought not to be placed among the table-vegetables ; but, as
its fruit, when young and tender, can be—and is, sometimes
—aused for pickling like cucumbers ; and also, as this fruit
grows old, its shell becomes hard, light, and strong, which
can also be made useful either for water-dippers, substitutes
for buckets, ete., I concluded it was worthy of space some-
where in this volume.
~ Horse-radish,—This is a common kitchen-plant, the
roots of which are used ground, or cut into very small pieces
for salads, sauces, ete. It is, however, boiled by some.
The tops are also used when young as greens. It is always
in season. When freshly ground, it has an agreeable pun-
gent taste, but soon loses it when left open or exposed.

Indian corn, or maize.—The useful qualities of this
important plant are very numerous, and easily prepared
into a varicty of forms fit for human food. Before it be-
comes hard and ripe the ears are fit for roasting or boiling ;
cut from the cob, and cooked with beans, makes the dish
edlled “succotash ;” or it can be dried and kept a long time
for future uses. When ripe and hard, it is prepared by
coarse or fine grinding for hominy, samp, mush, johnny cake,
bread, etc. There are many varieties, of which the sweet-
corn is considered the best for boiling; and of this quality
there are several kinds, caused from peculiar culture, soil,
and climate. Tt begins to arrive from the South (Charles-
ton), about the 1st of June; then from Philadelphia, say
from the 10th to the 15th of July; from New York, about
the 1st of August; and continues, by a succession of crops,
to be soft and good until the 15th of Octoher—although I
have eaten it in a good condition on the 1st of December
(1855). It was raised on Long Island, near Fort Hamilton,
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by Mr. Richard Bennett, and sold in the Jefferson and other
markets.  But a few years ago, it was the custom for colored
women fo sit around at the various corners of the market,
with their pails and tubs of hot-corn, which had been pr
viously boiled ; and others, again, perambulating the s
half of the night, with the cry of “Hot corn! hot corn! bdi
just come out of the boiling-pot.”

“The full-eared corn, at every wellknown spot,
Prompts now the vender’s ery, ‘ All hot! all hot!'”

Ttis ded in the Onondaga Standard (September,
that the Onondagas and other Indians have a grand
annually, which they call suckatash, or succotash. It states
that “ the great suckatash was served up in the big ke
composed of all sorts of vegetables, mixed with corn a ‘
beans, and seasoned with pork and a great variety of meats,
It is a luxury highly prized by the Indians as the consum-
mation of their harvest.”

Kale, green-curled.—See Borecole.

IKohl rabi, turnip cabbage, or Dutch turnip.
—This vegetable was formerly known as “ Egyptian kale;”

- is considered sweeter,
more nutritious
solid than either
cabbage or white tur-
nip. On a stem, jusb
above the ground,
grows or swells out
a round, fleshy bul
about the size and fos
of a large turnip, on the
top of gwluch it sends
forth its leaves.
the varieties, are the white, green, and purple stemmed—
the latter usually preferred for winter use, as it can be y
sound and good until late in the spring. They are
found in the market about the middle of June, and are

Kom-Rasr.
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for the table when quite young, being then more tender and
delicate. They may be cooked like the cabbage or turnip,

. and eaten with the same condiments ; or they may be cut in
half-inch slices to boil; then change the water once or
twice, and then serve it up with butter or cream poured
over it. They should be preserved like a cabbage for
winter use.

Lamb's quarter.—This common plant or weed, when
young, makes early greens, which are much used by country
people. The leaf is somewhat the form of a lamb’s quarter,
which, no doubt, has given it the name. The root, stalk,
and leaves have a pinkish color, and, when boiled, are quite
pleasant tasted. Best in the month of May.

- Leek, or flag onion,—This common plant of the onion
tribe shows large flag-leaves running up from small, fine
roots. They are generally found tied in bunches, or one or
two with a small bunch of parsley, tied up, being a quantity
sufficient for a soup or stew, ete., for a small family. The
leeks, when properly blanched, are boiled, and served with
toasted bread and white sauce, and eaten as asparagus.
The young leeks are found in August, and continue through-
out the winter.
- Lentils.—These seeds or beans are not much used or
in this country, but are a favorite food with the
and Germans, who consider them nutritions and
better tasted than the common bean, which they much
resemble. They are found in a preserved state in some of
our best grocery stores.
~ Lettuce,—This fine tender plant is by many called salad,
for which it is almost wholly used, and for which it is un..
rivalled. It is sought after early in the spring, even at high
prices, :wluoh cause many to grow it under glass. There are
many kinds, each of which is excellent—the early cabbage,
butter, dmmhead, silesia, cos, ete. The hard lettuce raised
p the open air is generally found in the month of May, but
most abundant in June and July, and continues throughout
the year, except at short intervals through the winter.
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Mangel wurtzel is a variety of the beet, but much
coarser and larger, although a wholesome vegetable either
for men or cattle. The leaves, when young, are quite as
good as the common white or red beet, as well also as the
thick, fleshy stalks, stripped of the leafy part, peeled o
scraped, then boiled. A1

The Commercial Advertiser, July 25, 1814, through tb {
Norfolk Chronicle, quotes the following : “The culture of
the Mangel Wurzel, or Root of Scarcity, which reaches the
size of from twelve to twenty pounds, is increasing rapidl
in this country. This esculent has proved its value and use
to many, particularly in the late severe weather, in afford
food for sheep, while the turnips were so long buried in
snow. Fifty tons per acre have been obtained of this valu
able root, upon good sandy loam, and applied to the pu
pose of fattening oxen, sheep, and pigs, and feeding
cows, for which purpose it equals any food whatever.”

Martynia.—This coarse, annual plant shows g
flowers, which grow into a curved pod, somewhat like
cow’s horn ; these, when green, and so tender as to allow the
skin to be easily cut with the thumb-nail, are then fit fo
pickling. When ripe they are so hard and woody as to be
useless. -They are not much grown here yet, but, no doubt,
they will become quite plentiful, as they make an excellent
pickle. :

Milk-weed or milk-veteh.—The young shoots, or
stalks, when sprouting out of the ground, say some four to:
six inches high, make excellent, tender greens, even aff
the young leaves become detached from the stalk thay ar
good. These and the young poke-weed, when sold in the
ma:kets are usually tied up like asparagus, in bunches, but
are shorter and of a lighter color. They are usually found
best in the month of May, and when grown in the shade are
more tender and sweet. b

Morel, morill, or mascul plant—This vegetable
is closely related, or is a species of the mushroom, from
which it is distinguished by the cap, which is hollow within,
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and adheres to the stem by its base, and lz\ttice.d on the sur-
face with irregular sinuations. It grows in moist places to
the height of about four inches, and should be gnhhc!-‘cd
when the plant is perfectly dry. They are found to be rich
and suceulent, when used the same as mushrooms or truffles.
They are better to dry than the mushrooms, as they do not
lose their flavor. They are found growing from May to
September. ’ s

Mushrooms.—The edible mushroom is considered by
some as one of the most delicious, as well as one of the
most dangerous, delicacies of
our table; it, therefore, re-
quires some knowledge to se-
lect the right or edible kind.
The young button, as it is some-
times called, has the top or cap
quite white, the gills or under
part are loose, of a light red or
flesh color, and as it increases
in size and age, the top changes
to a chocolate brown color, and
looks scurvy, when the gills also
3 MUSHROOMS. change to a darker red. The
stem is also white and round, and changes dark with age.
The button is sometimes found almost of a globular form,
and when smooth and white it is the best and most savory.
Eyery eatable mushroom has a decidedly pleasant odor,
and is never slimy, while those which are dangerous ave of
a bad odor, or are devoid of or have very little smell.

- The following test, in some occasions, may be found use-
ful : “Sprinkle salt on the spongy part or gill of the mush-
room to be tried. If they turn yellow they are poisonous ;
but if they tum black they are good. Allow the salt to act
a little time before you decide the color.” They are exten-
sively used for making catsup, stewing, pickles, ete. They
are in season during September and October, but by artifi-
cial culture may be had throughout the whole year.

22




338 THE MARKET ASSISTANT.

I found in one of the London papers, of 1817, of
rapid and large growth of a mushroom. Tt was found grow-:
ing in the middle of a blacksmith’s fire-place, and measured
“ten inches long in the stalk, and five and one-half inche
in diameter ; it was proved by the root of the plant that j
had grown there since cight o’clock the Ppreceding evening
at which time” the blacksmith left off work.

Mustard.—The leaves of the young, white, broad-leave
kind is best for a mixed salad, or to boil with meat as greens
It may be had at any time in a few days, by being sown i
a box and kept in a warm place. The excellent sauce s
generally made from the foreign ground seed, which in:
ably appears on the table for a well-prepared dinner.
seed is used for pickles and medicinal purposes. B
mustard is also extensively used here, and is of the same
flavor as the former ; but I think it stronger. The countr

people prepare this kind for their table use, when but a sma
quantity is required to make the tears come, unwillingly
unbidden sometimes. {
Nasturtium or Indian eress.—This plant by m
is called stirtion, the young leaves of which are excellent
salads. The flowers serve as a garnish for dishes of cooke
meats, while the buds scarcely formed, and the green see
(pods or fruit), are preserved in vinegar, which make an
cellent small pickle (used as the caper) for summer use,
should be gathered in the month of August. 4
Okra or gumbo.—The green seed pods of this West
India plant, while young, are very highly esteemed,
cially at the South, where it is much used, and also ¢
ered a very wholesome vegetable, as it produces a great i
deal of mucilaginous and nutritious matter. The pod
should be young and tender. Of the three varieties
long-green, white-ribbed, and the short-green (which
smooth, round pods)—the first is considered the best, eith
green or dried. By slicing the pods into narrow rings,
drying them on strings, they can be preserved for winter
use. It is much used in stews, soups, pickles, etc. The
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ripe seed, when of sufficient age and carefully parched, can
be hardly distinguished, it is said, from genuine coffee. The
new okra is in season from August until the end of No-
vember.

Onions.—This well-known vegetable is used, in many
various ways, especially in seasoning soups, boiling, and, in
fact, it is an indispensable vegetable in cookery. Among
the principal and best varieties are the white, or silver-
skinned, yellow, and red, and they have also various names
according to their size, shape, season, and flavor. The very
small of the white kind are much used for pickling; the
larger and other kinds are applied to other and various uses.

The first new onions are received from the South about
the 1st of May, usually from the Bermudas, packed in palm
leaf khampers, holding from a-half to one bushel, which
onions are large, flat, and red colored, but sweet and excel-
lent : then they follow from New Orleans, 1st of June, and
from New Jersey, Connecticut, Rhode Tsland, ete., from the
15th to the 20th of July. About thirty-five years ago the
common red onions were principally sold, fastened on a wisp
of straw about the size of a man’s thumb, which were called
a “string” or “rope of onions,” and I have heard them
called “bunch of onions.” These were principally brought
from the Bastern States. They were tied three or four
dozen on this rope of straw with twine, by placing the foot
on one end, which end they commenced to tie on the onions
closely, round and round, until they reached the height of
- theknee. However, when loosely tied, or the string broken,

many onions were lost to the purchaser, and sometimes also
ﬂn, strings would be quite short, both in number and length ;
this, however, was soon accounted for by the seller, as hav-
ing been tied up by a “short girl.” In the olden time a
certain weight was demanded by law, which appears in 1761
“that a bunch, or “rope of onions,” ““shall weigh at least four
pounds net weight, under penalty of forty shillings.” A
large onion was sent to the editor of the American Agricul-
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turist, raised from Mexican seed, grown in Denver, Colo-
rado, which weighed two pounds.
Orach, or orache.—This plant is not much cultivated
here for the table, but in some parts of Europe the leaves,
with the tender stalks, are cooked and eaten, in the same
manner as spinach or young beets, to which it is generally
" preferred ; they have a pleasant, acid taste. The stalk,
however, must be used while young, or they will be stringy
and worthless. |
Oyster-plant.—See Salsify. ;
Parsley.—I know of but two kinds of this valuable con-
diment—the double-leaved, or curled, and the plain, or sin-
gle-leaved. The leaves are used largely in ‘cooking or gar-
nishing. It is always in season, except at intervals through
the winter months. The roots are edible boiled as carrots,
ete., but not much used here. i
Parsnips.—This wholesome and nourishing root is very
desirable during the winter and spring months, when other
vegetation is scarce. Among the best varieties are the
“large cup” and “ long-smooth ;” but those free from side
roots, being large, heavy, smooth, tender, and sugary, are
the choice. They are one of the vegetables which the frost
improves ; good to boil, for soup, making bread, and it
said they make a good wine, resembling Madeira.
Parsnip chervil, or turnip-rooted chervil
This tuberous-rooted plant is yet but little known he
In the south of Europe, however, it is spoken of as a valu
able esculent root. In form and size it is much like the
early horn carrot ; skin of a grayish black, and the f
white, with a taste or flavor between the chestnut and po
tato, or so I am informed, not having yet tasted or e
seen the plant.. Tn season in August and September.
Peas.—This fine vegetable is familiar in the dome
cookery of every country, and is here most extensively cul-
tivated and used when in season. In their proper seasonm,
over three hundred wagons-load have been counted at one
of our public markets (Washington), laden with this pleas-
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ant and nourishing food. Among the best varieties are the
early emperor, Warwick, may, dwarf, Prince Albert, cedo-
nulli, marrowfat, Japan, sugar, etc., the latter being usually
cooked in the pods, like string beans. and are truly excel-
lent ; but the marrowfats are undoubtedly the best for sum-
mer use. Peas should be always purchased in the pods,
and those should feel cool and dry. If closely packed they
have a mashed or wet appearance and a warm feeling, which
much injures their natural flavor ; and when the shells or
pods begin to turn to a lighter shade, or look rusty, the pea
has usually a black spot upon them, and is then found too
old to be good. But to have them in the greatest perfec-
tion—if it is possible—they should be cooked immediately
after being picked. The first new peas received here are
g lly in small quantities and at high prices. They
come from the Bermudas about the 1st of April, from
Charleston about the middle of May, from southern New
Jersey about the 1st of June, from Long Island, ete., gen-
erally from the 10th to the 15th of June, and so continue
until Septeml Large quantities of dry, soaked, and
split peas are sold throughout the winter season. The Ja-
pan pea is one of the best varieties ; they, however, should
be boiled with salt meat to give them a delicious flavor.
Peppers, or capsicum.—The several varieties mostly
cultivated here of this hot plant, are the common red and
green, of the long and round kinds. The pepper pods,
when ripe, are red.. The long red is dried and ground for
cayenne pepper. The green round pod makes a hot pickle
mixed with cucumber, as also does the stuffed pickle, or
mangoes, ete. The small kind, called the bird or cherry
pepper, is the most acrid of all the varieties. The bell pep-
per is the least pungent. This plant comes plentiful in
market about the 1st of September.
- Pie plant.—See Rhubarb.
- Pig-weed.—This common plant is much used by some
country people for early greens, and when gathered in a
young state—generally in the months of May and June—
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it is quite good, but somewhat troublesome to prepare.
have not seen it on sale in our markets, ]

Poke, or poke-weed.—This common plant, wher
young and the shoots are just appearing above the grof
in the spring (from four to eight inches high), makes a dish
when boiled, almost equal to asparagus, which it somewh
resembles. It is usually found tied in bunches when fo
sale. Thave found it more plentiful in the Philadelphis
market than in any other, a great deal of which is broug
by the colored people and herb-gatherers. 1

Potatoes.—This most excellent edible root is, witho
doubt, the most useful, wholesome, and nutritive of all tl
roots now in use. Secarcely a dinner is prepared withe
having this vegetable on the table, « They farnish floy
without a mill, and bread without an oven.”

There are many ways of cooking this vegetable, but wher
boiled or roasted, they are the best. They are also used
bread-making, starch, and many other ways. They should
never be used when frozen and thawed, by the action of the
weather, as they are considered unwholesome and unfit for
use ; but when in a frozen state, they should be placed in
cold water, which slowly draws out the frost and rend
them edible.

The sooner potatoes are placed in a dark cool place &
being taken out of the ground, the better they will be bo
for keeping and eating ; but if exposed to light and di
wind it will detract from the flavor and otherwise inju
them.

Among the best varieties are the Carters, kidneys (bl
and white), mercers, buckeyes, peach-blows, Prince Alb
Western reds, Dikemans, yellow pink-eyés, Jackson-white
rockwhites, northern-whites, J unes, Dovers, etc., ete., ete,

The Carters (at this period) are considered best for the
table, and are usually sold at the highest prices. The kid-
neys or white pink-eyes are not far behind them (once
thought the best); both, of late years, appear not success-
ful growers, and the Carters especially are subject to the
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rot, as are also the mercers, which have been very success-
ful above twenty years ; but, for the last four or five years,
the peach-blow is taking the lead.

The first new potatoes received in the New York markets
in the spring are the highly prized Bermudas, in the month
of April. They are said to be the common Western reds
grown in the Bermuda soil. Then from the Southern States,
about the 1st of June, we receive the Charlestons; about
the 20th, the Norfolks; and from New Jersey and Long
Island, early in July, the early varieties appear, viz., the
yellow pink-eyes, rock-whites, northern whites, Dovers, ete.,
which are only cultivated for their early growth, as they are
usually watery and not well-flavored. The old potatoes are,
at this time, found to be scarce, poor, and not much sought
after. A great quantity of Nova Scotias are received here
throughout the winter months, especially when the prices
are high.

. I find an enormous Bermuda potato noticed, above one
hundred years ago, in the Weekly Gaztte, dated October 3,
1748, as follows: “This day a potato, of the sort called
B da potatoes, was brought to this city, being the pro-
duce of Plumb Island, in this province, which weighed seven
pounds and a half, is entirely sound and good, and was made
a present to the printer hereof by one of his customers.”

“Doctor Fuller, of the ‘ Connecticut Retreat,’” says the
Hartford Courant, of 1839, “has gathered from one true
Rohan potato, presented him last spring, and which weighed
only four ounces, ninety-siz pounds five ounces. One of the
potatoes weighed two pounds ten ounces, and the yield being
four hundred to one.”

Sir Robert Banks says: “The potato was first introduced
into England from America, by the colonists sent out by
Sir Wnlfar Raleigh, in 1586. In the year 1619, the common
market price was one shilling (English) per pound.” Bowen,
in his pmmre of Boston, under date January 1, 1636, says :
“The ship Rebecca arrived from Bermuda with thirty thou-
sand pounds of polatoes, which are sold at two pence a
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pound.” For a long time the potato was treated as a fruif
baked in pies with spices and wine, or eaten with sugar
and it was many years after, before it was cultivated as a
field-crop. The date of the introduction of potatoes into
New England is generally stated as about 1720. In i
Charleston, 8. C., news, New York Journdl, ete., July 21,
1768, it is stated that “Irish potatoes are now produe
here in so great plenty that we have begun to export the
to other parts.” More interesting history of this vegef
is found in the same paper, June 22, 1791, which read
“ Potatoes were first known and discovered in America
the reign of Queen Elizabeth. John Hawkins first imported
them into Europe from St. Fee, in Spanish America. F
the first time, they were planted in Ireland by the brav r
‘Walter Raleigh, he having, at that time, an estate in thal
kingdom ; but their history was so imperfectly understood
that Sir Walter Raleigh was resolved to renounce the x-
pectation of bringing that exotic to any degree of perfecti
for, in some time after he had planted them, the stalk s
forth, and, perceiving balls upon them, he concluded
they were the delicious fruit; but, upon boiling, he foun
them not to be productive of either a pleasing or salubrio
beverage, whereupon concluded he had lost his labor ; but,
upon digging up the ground for other purposes, he
covered, to his great surprise, that the fruit he was in q
of lay concealed beneath the earth, which he found to b
most pleasingly grateful to the taste. Upon experim
it was found that treble the quantity of potatoes could b
raised from the same parcel of ground than of any of
exotic. They immediately became the principal food of
Irish peasantry, and so remain to this day, being in as h
esteem among their first European propagators as punk
are in New England. From Ireland they were spread int
England, where they likewise met a most favorable re
tion, and from whence it has been erroncously asserted
potatoes were natives of Ireland, although it is not above
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two hundred and twenty-six years since they were first im-
ported into that kingdom.”

Sweet potatoes.—There are many varieties, differing
in size, shape, color, and taste, of this vegetable ; but it is
seldom that there are more than two kinds found in our
markets—the red or purple rooted, and the white or yellow
yooted. The former is mostly cultivated in the Southern
States, and are much esteemed for their large size, sweet
flavor, and nutritious qualities. Our climate produces the
white or yellow rooted in more perfection; and of this kind
great quantities are grown in New Jersey, from whence they
are brought to our markets in their season. They are a
much lighter food than the common potato. Thirty-five
years ago sweet potatoes were considered a luxury, and sel-
dom found on the general table ; then they were also known
as Carolina potatoes. When eaten raw these potatoes taste
much like chestnuts, when freshly taken out of the ball or
bur. The young leaves, and also the tender shoots, are
sometimes boiled as pot-herbs, and esteemed as a whole-
some food. They are in season from August until Decem-
ber, after which they begin to lose their flavor, and, towards
spring, get quite spongy and poor, without they are care-
fully preserved in dry, cool cellars.

- In California the sweet potato grows to an immense size.
- The editor of the Sacramento Union says he was presented
with one that measured two feet three inches in length, and
weighed five pounds. Another, of the Nashville Gazette, ve-
ceived one which weighed nine pounds.
~ Pumpkins.—There are several varieties of this vege-
d’o much esteemed, and among the best is the cheese,
mhﬂi‘, sugar, striped, ete., which are excellent for the
 fan “pump kin pies,” pumpkin bread, ete. Their season
commences in September and lasts until January, when
M My disappear, although, if kept dry and from the
h‘! they will keep until spring. By cutting them in rings
or pieces, and plain drying them, they will also keep well,
Another process of drying them is noticed in the Oldo
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Farmer, who tells us to “cut them up and stew until they
are soft and dry; pound and strain through a cullender;
then grease pie-pans, and spread it on about a quarter of
an inch thick, and dry it; roll it up, and put it away, in
tight box or bag, from the insects. ‘Each one of these ro
will make a pie.” I have tried what was called “ pumpki
meal” or flour, but it did not give satisfaction. o
In the year 1839, the New Jersey Journal motices “g
pumpkin raised in a garden in Elizabethtown, whi
weighed, when taken from the vine, one hundred and
seven and a half pounds, and measured seven feet in ci
ference. There were also raised, in the same patch,
other pumpkins, the average weight of all of which excee
one hundred and five pounds.” Another, much larger,
also noticed as having been raised by 8. G. Allen, Esq
of Jersey shore, Lycoming County, Pennsylvania, whiel
weighed two hundred and thirteen pounds, ;
In the Commercial Advertiser, October 19, 1813, Grant
Thorburn advertises “a pumplin weighing two hundred and
twenty-six pounds, and measuring seven feet five inches il
circumference. It is one of eight pumpkins produced f 0
two seeds, whose weights, added together, amount to o
thousand and seventeen pounds. It was raised on the p
of D. Gelston, Esq., in the neighborhood of this (New Yi
city. Eight days after, is found, from the Boston Ga
“ZEatravagances of Nature—Under this head, the Centinel, 0
the 23d instant, asserted, rather hastily, that ‘the Yankee
land is beat all hollow,’ because a pumpkin had been rai
in New York State, weighing two hundred and twenty-
pounds, and a squash weighing one hundred and e
pounds. These productions of nature are no doubt ren
able ; but the fact is, the Yankee land is not beat, and,
stead of knocking under, claims the victory ! “In proof
beg leave to inform you that there has been raised, in
borough, a pumplin weighing three hundred and five por
and nine feet in girth. This feats the New York one
eighty-one pounds, at least. Further: in Windham, turnips
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have been raised weighing twenty-five pounds, thirty inches
in girth, and six inches deep. Further: in Stroudwater, a
carrot has been raised, twelve inches in girth at the head,
and three feet four and a half inches in length. Further
still : in Gorham, an ear of corn, eighteen inches in length,
containing sixteen rows, and one thousand one hundred and
twenty kernels of large, sound corn.”

Extraordinary product from two pumpkin-seeds is thus
noticed in the Commercial Advertiser, October 20, 1818,
which were planted in May of that year, and “ gathered last
week on the ground of the late Rev. Dr. Blair, Germantown
(Penn.), when it appeared that the exact weight of the whole
was fifteen lundred and twenty-eight pounds, one of which
measured six feet four inches in circumference, and weighed
one hundred and thirty-one pounds. There were several
others nearly as large. We have heard of no increase in
any part of the United States which has exceeded this, at
any time or in any season.” In this opinion we also con-
cur, and think it has never yet been equalled.

A curious custom prevails in Paris of annually proclaim-
ing the King of the Pumpkins, “and of making a solemn
procession in honor of the largest vegetables of the species
which can be discovered. The ‘king’ of the present year
(1855) was grown at St. Maude, and weighed three hundred
and ﬁorty-eighf,: pounds, being a little less than seven feet in
circumference.”

Purslain or parslame,—This very common plant
has fleshy, succulent, tender, round leaves, which, when cul-
tivated, become much better and larger. The whole plant
is used, or rather it is best to cut the young growth off when
some five or six inches long. It is good boiled and eaten
as Spinach (when it is quite slimy), and considered whole-
some ; it is also used in salad, pickled, ete.

Radishes.—The cry of “Red-chis” is generally a wel-
come sound, as a harbinger of summer, being one of the
first vegetables that grow in the open air and make their
appearance here in the spring. Tt is not very nourishing,

0
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but rather pleasant, chiefly on account of its spicy, aro-
matic flavor. Among the best kinds are the long-scarlet, long-
white, while, red, a.nd yellow turnip, black Spanish, ete., e'c. {
The young leaves are sometimes used in salads. Their sea-
son commences in the month of April, and continues with a
succession of crops until the appearance of cold weather,
when the black Spanish and the winter varieties can bo ,
buried in dry sand for the wintér's use, and in fact can be 9
kept until the new Radishes are again in the markets.

Rampion.—This European plant has not yet become
much known here, although its character ought to recom-
mend its common cultivation. The root is long and wh;w‘
resembling the Radish in form ; has a pleasant, nut-like fla-
vor, and can be eaten raw like the Radish. In the fall amf
winter months it is considered best, when the leaves as
as the roots can be cut together for a salad. The whole
plant is found filled with a milky juice. There is another
species called

German rampion or evening primrose, which
is a common plant in this country, growing on the roadsides
and pastures; but with cultivation the roots (only part
used) grow to the length of ten or twelve inches, in form 1
like a long carrof, but with a whitish skin on the outside,
which should be taken off, when its white flesh is fit to be
eaten in its raw state ; or, if for a salad, it is best quite
young. Tf, however, it is full grown it can be cooked as thq‘,
parsnip or skirret, ete.

Rape.—This plant of the cabbnga species, with its ﬂeshy
stem and leaves, is sometimes used in the same manner as
spinach, in salads, etc., and much better when touched with
the frost. It is rather scarce in our markets, at present,
but it may not continue so.

Rhubarb or pie-plant,—The stalk of this early amf
highly-esteemed plant is the part used when the leaf has
grown a sufficient size. This fruit stalk makes wholesome,‘
cooling, and delicious tarts, pies, puddings, jellies, preserves, -
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wines, ete., resembling those made from apples and goose-
berries.

Among the many varieties, the Giant and Victoria are
generally preferred, as they produce the largest, finest, and
most suceulent stalks, or petioles, which are most sought
after. In season from April until September. The leaves
of this plant, boiled as greens, are considered poisonous,
as they are said to contain a considerable quantity of ozalic
acid. In the month of May, 1844, the entire family of Mr.
Havens, of Bedford, New York, was poisoned by means of
rhubarb leaves boiled as greens. Four of the children came
near dying.

Rhubarb dries very well, and will keep good quite as long
as wanted ; it will shrink a great deal and resemble soft
wood, but before it is used it should be soaked one night.

Mr. Bergen, at the « Farmers' Club,” N. Y., June 6, 1859,
stated “ that he had seen four stalks of this plant weigh
twenty-eight pounds!!”

The editor of the Commercial Advertiser, May 15, 1830,
thus notices the introduction of this fine plant: “ We can
not forbear mentioning that Mr. William Neale (who kept a
garden in Fifth-street, a few doors east of the Bowery) has
a large supply of that choice vegetable, the 7/ubarb, now
just coming into use in this country, as an esculent of excel-

t 2

lent properties.”
or Vv oyster.—

Salsify, oy pl
This fine vegetable has a grassy top and a long, tapering,
white root, somewhat the form of a carrof, which, when
cooked, has a flavor much like the oyster. They are also
sometimes thinly sliced, and, with proper condiments, served

as a
The tops, when young, are sometimes used as greens;
quomot‘ , furnishes an llent dish throughout
winter. They are usually found for sale tied up in
of about a half a dozen roots together. There are
or hm more species, one of which, called
~ Scolymus or Spanish oyster-plant, the roots of




350 THE MARKET ASSISTANT.

which are nearly white, fleshy, long, and tapering, some of
them from twelve to fifteen inches in length, full of juice of
a milk-white color. They are cooked in the same manner
as the preceding root, when their taste is found to be of
pleasant and delicate flavor, and considered wholeso,
Another species of this plant is found, called 1Y
Scorzonera or black oyster-plant.—The root of
this plant is long, tapering, with a grayish-black skin
white fleshed, which is tender, sugary, and well-flavored,
They are cooked as the parsnip, salsify, ete.; but
cooking the rind should be scraped off, and then left in @
water for a few hours, for the purpose of extracting tl
bitter flavor. In season with the salsify, ete.
Sea-kale. This plant is one of the hardiest of the ea
bage tribe, and grows about four feet high. In the fall th
plant is covered with earth; in the spring the blane
white shoots and stalks, which begin to force themselve:
through this earth, are cut off, from three to six inches.
These, when properly prepared, cooked, and served,
very delicate, sweet, and tender vegetables. The ribs of th
leaves, when skinned or peeled, are also prepared and e
as asparagus. In season in the spring months,
Shallot or eschallot. This plant is another of
onion tribe, which is sometimes preferred, on account of
peculiar flavor. The largest bulbs are best for seas
of soups, stews, salads, in vinegar, ete. In the green s
it is not used, but in the dry state it may be kept throu
out the year, About midsummer the new bulbs are f
in the markets. ; 1
Shepherd sprouts. This ragged-leaved plant i
among the first that sprouts in the spring, when it makes
good early greens. It grows somewhat like the dandeli
in a tuft or cluster of long leaves, and remains fit for nse
til the flower stalk begins to grow, when the leaves bee
tough and bitter. It is one of the plants which lose
little of their bulk when boiled. R
Skirret.—This hardy vegetable is cultivated for its e3
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cellent root, of which is sweet and white-fleshed, having
somewhat the taste of parsnip, and is generally cooked in
the same manner. It is not, however, much esteemed here.
Tt is in season in September, and lasts until the approach
of frost, when it should be preserved in earth or sand.
sorrel.—There are several varieties of this plant, known
under the names of English, French, broad-leaved, blis-
tered-leaf, round-leaved, heart-shaped or wood-sorrel, ete.,
and also a species called Zuberous-roofed Wood Sorrel. The
leaves of the former varieties are much esteemed, especially
by the French and Germans, who think it not only excel-
lent but very wholesome, especially with those who use
much salt provisions. Itis boiled as spinach, used in sauces,
salads, soups, and many cooked dishes. The other kind,

 Wuberous-rooted wood sorrel or tuberous-
rooted oxalis.—The tubers as well as the leaves and
flowers of this plant are used in various ways. Professor
Morren says : “ The uses of the Oxalis are many. The young
leaves are dressed like Sorrel in soup, or as a vegetable.
They have a fresh and agreeable acid, especially in the
spring. The flowers are excellent in salad alone, or mixed
with Corn Salad, Endive, of both kinds, red Cabbage, Beet-
root, and even with the petals of the Daklia, which are de-
licious when thus employed. The roots (or tubers) are
gently boiled with salt and water, after having been washed
and slightly peeled. They are then eaten like Asparagus, in
the Flemish fashion, with melted Bufter and the yolk of
Eggs. They are also served up, like Scorzonera and Endive,
with white sauce, and form, in whatever way dressed, a ten-
der, succulent dish, easy to digest, agreeing with the most
delicate stomach.” It is not much cultivated here.

- or spimage.—This fine, hardy plant is con-
sidered to be always in season, by a succession of erops,
ﬁ‘hvu‘nf which are very succulent and wholesome, and
usually boiled for greens. The best varieties are the broad-
leaved, savoy, or curled-leaved, and the prickly-leaved. On
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the 24th of October, 1856, Mr. Joseph Cudlip brought to
Jefferson Market a head of spinach which weighed two
pounds and appeared to be quite tender.
Squash.,—The varieties of this vegetable are very nu-
merous and most extensively cultivated. Among the most
esteemed are the Boston marrow, Valparaiso, summer and 3
winter crook-necked, yellow butter, acorn, or Turkish cap,
apple, custard, early bush, ete. The latter is one of the &
earliest, or first ready for use, about the middle of June, the
yellow butter about the 1st of July, the Boston marrow
about the 1st of August, and some of the varieties continue
by proper care to be good until the 1st of J anuary. Ano-
ther new variety has been lately introduced and spoken

well of. Tt is called 3
Japan squash.—This new species here was introduced
by Commodore M. C. Perry, who brought the seed from
Japan. Tt has some the appearance of a large watermelon,
but much heavier and quite solid. A specimen raised by
Judge Livingston, was by him presented to the Farmers’
Club, American Institute, in November, 1858, which weighed ;
seventeen pounds ; the seed ordered to be distributed. The
judge and others spoke highly of it for the table, cooked
as the egg-plant. One other larger specimen was burnt up
in the Crystal Palace fire, which took place October 5,1858.
There were several very large squashes exhibited at the.
.Horticultural Fair of the American Institute held at their
rooms October, 1866, among which were two of the custard
sariety, raised at Clifton, New J ersey, on the farm of James
Brown, Esq. These splendid squashes were, perhaps, the
finest and largest of this variety ever raised, and well de-
served the special premium awarded. Mr. Brown also Te-
ceived, at the same time, another special premium for A
extraordinary large ears of very excellent white corn, wh.io_lp,| '
attracted much attention. The Commercial Advertiser, Oe-=
tober 8, 1813, speaks thus of a Mammoth Squash. *Th

was yesterday brought to market a squash which measi
six feet eleven inches in circumference, and weighed one
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Jundred and fifty-two pounds. Fifty dollars was offered
for it.”

sSweet corn,—See Indian Corn.

Sweet potatoes.—See Potatoes.

Talta-ruben, or German turnip.—These very
small species of the turnip appear to have been lately in-
troduced in our markets. Those which I saw were about
the size of the common white radish, but not quite so long,
having two rows of fine roots growing on their sides from
top to bottom. The Germans and French purchase them
principally. They were on sale in the months of October
and November.

(|

T plant, many years ago
), went by the name of love-apple altogether, and was
more for ornament than use ; but now it is consid-

ered a most valuable article of food, containing important
medicinal properties. Dr. Bennett says “ that the tomato
is one of the most powerful aperients of the liver and other
organs ; where calomel is indicated, it is probably one of
the most effective, and the least harmful remedial agent

known to the professi that a chemical extract may be
obtained from it that will supersede the use of calomel in
the cure of di that he has fully treated diar-

rheea with this article alone—that when used as an article of
diet, it is almost sovereign for dyspepsia and indigestion—
that it should be constantly used for daily food; cither
cooked, raw, or in the form of catsup, it is the most healthy
article now in use.” Among the best varieties are the large
red, or common tomato, smooth red, apple and pear-shaped,
large and small yellow, fig, cherry, etc. They begin to ar-
rive from the South in the month of April, and weekly
grow more plenty ; then from lower New Jersey, Pennsyl-
vania, in the month of June, and New York along from the
1st to the 15th of July. Their season ends in November,
although they are to be had, in sealed packages, fresh and
good until the next year.

Wrufles.—This species of mushroom, or fungi, is not

23
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grown in this country, I believe, although it is often fou
on the tables of our epicures and some of the first-cla
hotels ; brought here by the aid of the steamers
Europe. .

The external appearance of the truffe is not at all invitin
being almost black, and having rather a rough coat, with
warty and ridgy surface, and usually about the size of a
small egg. The flesh is white and firm, of a close conte
ture, and the taste, which is quite sayory, resembles tha
of the walnut or almond, and improves all it touches i
cookery. :

They appear in great abundance in their native pl
during the fall and winter months. Those which are ol
dried are devoid of flavor, and considered of no use. o
Morel is the only one of the tribe that will bear dryin
without losing the properties for which it is held in es ti-
mation for food. 7Trugies are found for sale either in frui
stores, large hotels, or some of the eating saloons. g

“Very little has hitherto been written about the #r, 2
says the Horticulturist, “ and we look in vain for any
count of its habitat or methods of propagation in botanical
works. In scientific treatises it is classed in the ranks of
the esculent fungi, like the mushroom, and is named th
‘Tuber Cibarium.’ ‘There are few of nature’s produe
tions,” says an English authority, ‘so extraordinary as
family of the fungi ; and in no other country than our o
are there so many varieties of the class to be seen, with
their curious shapes, their beautiful colors, and their fai '
rings springing up like magic after a night’s rain or a damp
day.” Unlike the mushroom, this strange fungus is pro
gated under the surface of the soil. They are found wh
the soil is black, loamy, mixed with flint, or is composed o
chalk and clay. They grow close to the roots of larg
trees, and seem to be propagated by the partial decay
their long, fibrous roots, and nourished by the drippings fr
their branches. They are found in shrubberies, plantations,
and woods, and sometimes in banks and ditches, but always
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where trees abound, beneath them or at a little distance
from their stems. They grow in rings of clusters of six or
seven round each tree. ‘Nor will they flourish beneath
every kind of tree, but frequent the oak, the lime and cedar,
and appear especially to love the beech, since wherever that
tree grows with the richest luxuriance, the truffles are found
in great abundance and of the best quality.” The usual
season when truffles are found in England is the month of
September ; but their appearance depends very much upon
the state of the weather. In a dry season, the trufile-hunter
will not look for them before October or November, and un-
til sufficient rain has fallen for their production. In favor-
able situations and in damp weather they will grow in a few
days. They will increase from a quarter to half a pound
in weight, and, in rainy seasons, they will sometimes reach
a pound, while they measure from four to six inches in cir-
cumference. The truffle resembles, externally, a rugged
knot of an old oak, or a piece of decayed wood. This is
the large truffle. There is another kind well known to the
trufiler, though ignored in scientific accounts, called the red
truffle on account of its color, and is of the size of a pea,
and equal in flavor to the larger kind. This larger trufile,
when examined through the microscope, is found grained
with fibrous lines, and is of a firm, tough texture, white in
color when young, and growing darker until its ripeness is
shown by becoming entirely black. As the frufile grows
under ground, there would be some difficulty in finding it
were it not for the fact that, before it is cooked, it possesses
a peculiar odor—so powerful and so peculiar that no im-
position can be practised in its commerce. The raw truf-
fles, when ripe and fit to eat, possess this pungent and op-
pressive odor, which will pervade the whole house; and
they must be boiled or stewed, when this odor will disap-
pear. This peculiar perfume is nearly imperceptible to the
human senses when the fungus is growing beneath the soil ;
and, for this reason, the truffle-gatherer is assisted in the
search for them by a peculiar breed of dogs that are trained
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for this purpose. *Clever little dogs they are, and trai
from puppyhood to hunt the truffle out by the nose, and
then to seratch it up with their long, sharp claws. It
curious and interesting to watch the powers of nose pose
sessed by these small dogs ; how directly they perceive the
odor of the hidden truffle ; they rush to the place, strai
as a dart, even at twenty yards’ distance.’” 3
Tuckahoe, or Indian bread, somewhat resemble
. the trugle, but is found in New Jersey, Virginia, ete. 8
qualifications are not yet much known. The Hon. James
M. Garnett says : “It has neither root in the ground nor
stem above, but grows a few inches below the surface, ap-
parently as unconnected with the soil as a buried cannon
ball would be. Tt is oval in shape, and varies in size fron
that of a goose-egg to that of a man’s head. The coat
rough, and of a dark-brown color—the inner substance:
very white, similar in texture to that of the yam, and
of an insipid taste ; when fresh, however, it is somewhat
acrid. i

In the Commercial Advertiser, August 21, 1816, an article
taken from the South Carolina Telescope says : “ The (name)
tuckahoe is supposed to be of Indian origin, and has a
been applied to the frufie, a vegetable that grows entirely
under ground, and is a favorite dish at many tables.”

Turnips, or turneps.—There are several varieties of
this common vegetable. Among the best are the earl
white or greentop, yellowstone, cowshorn, red or purple
top, goldenball, Aberdeen, Ruta-baga, or Russian turnip,
the last of which (there are several varieties) is excellent fo
winter use. The middle-sized common turnips are the bel
for the table, as the large ones are apt to be spongy. Th
are useful in broths, soups, ete., and more especially with
boiled leg of mution.

The season of new turnips commences about the 1st
June from southern New Jersey, and continues with all the
varieties throughout the year. B

The editor of the Commercial Advertiser (November 20, 4
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1832) says: “We have this morning been shown by Mr.
Grant Thorburn one of the most striking natural curiosities
that we ever saw. Itis a furnip raised in Minden, Conn.,
which resembles a man’s hand so closely as to startle the
beholder as it is unrolled from the paper in which it is
wrapped. The fingers are nearly perfect; as also is the
thumb, save that it is withered a little since it was taken
from the ground. The fingers are also properly fitted to
each other, even to the matural crook of the little finger.
Mr. Thorburn gave five dollars for it.”

Vegetable marrow.—This vegetable is said to be a
species of the gourd, but found useful for culinary purposes
in every stage of its growth. When young, it is cut into
slices and fried with butter ; when more mature it is cut
into quarters, stewed in rich gravy, and seasoned to taste.
It is said to be both wholesome and nutritious.

‘Water-cress.—See Cress.

Yam.—The common yam is an excellent vegetable,
grown.in the Southern States; but some seasons find it
plentiful in the Northern cities, and sold quite cheap. By
some it is more highly esteemed than the potato, which it
nearly resembles. It is much larger, more irregularly
formed, being of a long flat, and quite darkly colored. They
usually weigh from one to three pounds each; but I have
seen them weigh over twenty pounds. They are in season,
and generally found here, in the month of September, and

~ last until January. Another species of the yam, called

Japanese yam, or Chinese potato, has been in-
troduced into our country through the Patent Office, in the
early part of the year 1855. Inthe fall of the same year,
Mr. Boll, a florist, exhibited at the Fair of the American
Institute several fine roots, which had some the appearance
of long white sweet potatocs. When fully matured and
plainly cooked—either boiled or roasted—with a little salt,
its flavor is much like that of the common potato, being quite
dry and farinaceous. One drawback, however, to its large
cultivation will be from the great depth it grows into the
ground.
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POT-HERBS, MEDICINAL AND OTHER
PLANTS.

The pot-herbs, or certain aromatic plants noticed in the
following pages, are those selected which appear to be the
most used in seasoning or flavoring other food, whether in
salad, sauces, stuffings, dressings, or other articles of cook-
ery; while those deemed medicinal plants are commonly
used more or less in every family.

Alexanders, or allisanders,—This plant somewhat
resembles celery, with a smell of myrrh, and a pleasant
aromatic taste; generally used as a pot-herb, or in salads,
ete,, after being properly blanched. It is now seldom cul-
tivated, as the cclery is almost universally preferred.

Angelica, garden—This plant, many years ago, was
much used. The stalks were blanched and eaten as celery ;
but now the stalks and leaves are made into a candied
sweetmeat by the confectioners, when cut in May. The
seeds are also used in cordials, and sometimes medicinally.

Anise-seed.—The seed of this plant is much used in
confectioners’ candies, liquors, ete., medicinally, having an
aromatic smell and a pleasant warm taste. The green leaves
are also used for garnishing salads, and seasoning.

Balm,—This perennial plant has a light aromatic taste,
and the smell of lemon. The leaves are employed green
and dried, both as a medicinal and culinary herb.

Basil.—There appears to be two or three kinds of this
wild. The first is more generally used for making salads,
soups, especially mock-turtle. The flavor resembles cloves.
The common wild is seldom used in cooking. 4

Bene plant.—This plant is much used in the South
for eulinary purposes. “The blacks in Georgia boil some
of the seeds with their allowance of Indian Corn. A few
leaves, when green, plunged a few times in a tumbler of
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water, make it a thin jelly, without taste or color, which
children afflicted with the summer-complaint will drink
freely, and it is said to be the best remedy ever dis-
covered.” An excellent oil is made from the seeds, after it
has age.

Birch.—There are several varieties of this plant or tree,
all of which are found useful, either for cabinet purposes,
building canoes, paper, ete. The sweet birch juice and buds
are used in candies, wine, etc., while the twigs are made into
brooms, ete. (See Birch-brooms, under head of “ Dairy and .
Household. Products.”)

Bloodroot.—This plant, in the spring, brings forth a
beautiful small flower, which rises upon a single stem, and
enclosed in a single leaf. When the plant is broken, a red
juice oozes out, which has some the appearance of blood,
the root of which is used in medicine for coughs, croup,
fever, etc., and is considered a valuable wild plant.

Boneset, or thoroughwort.—This is a common
herb, brought by the herb-gatherers to our markets and
sold principally for medical purposes.

Borage.—This annual plant smells somewhat like a
eucumber. The young leaves, which have a wrinkled, rough,
hairy appearance, are, with the young shoets, boiled as
spinach, or prepared as a salad. The seeds are also used.
The flowers are also used for garnishing.

Brook-lime,—This plant grows in wet localities, some
ten to fifteen inches in height. The stem is quite smooth
and tender, with small fibrous roots growing out at the
joints. The whole plant can be used as a salad, or the
same as the water-cress. It is also excellent as a medi-
cinal plant.

Burdock,.—The long yellow roots of this weed (as the
farmers call them) are found on the herb-stands, where they
are principally sold for medical purposes.

Burnet, or garden burnet.—The parts used of this
plant are the young oval-formed leaves, which have a warm,
piquant taste, and, when bruised, they have a smell like
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cucumbers. They are sometimes used as salad, or in soups,
ete. The roots are used medicinally.

Calamus, or sweet flag.—This plant is found in wet
meadows, the roots of which have a pleasant aromatiy
flavor, and found plentifully for sale, more especially by the
colored people, on a Sunday morning, at Catheringé Market,
It is used for flavoring and medicinally.

Capers,—These little buds are much used here, but they
come to us preserved. I find, from the Patent Offico Re-
port, of 1854, that Mr. H. M, Bry, of Louisiana, has suc-
ceeded in raising two crops of this kind, equal to any he
had ever seen in Italy. They are used principally with
boiled meats. - 4

Caraway.—This plant is chiefly cultivated for its seed,
which is generally used in confectionery, distillation, and
medicine. When young and tender, the under leaves are
sometimes used in soups. The seed is ripe in the autumn;
and the root, when cultivated, is of a sweet, pleasant taste,
and was formerly boiled and eaten like the parsnip.

Catnip, or catmint.—This plant is gathered green
while the flowers are out, and often brought in that state
by the country wagons as a perquisite for the boys. The
flowers, leaves, and small stalks are much used as a medi-
cine for young mankind. The cats are also exceedingly fond
of it, which no doubt gave it its name.

Chamomile, or camomile.—The flowers of this i
plant are used as a medicine, being very bitter. Extracts
dre also made for medicinal purposes and bitter beers,

Chervil, or Cicely the sweet.—There are several
species and varieties of plants under the name of chervils
The leaves of all the kinds, however, are generally used
either in salads, soups, ete. They have all an aromatio
taste, some quite strong of anise-seed, others, again, of other
flavors, It is much used among the French and Germans.
The young leaves can be used as they come up in succes-
sion through the season.

Chickory.—The root of this plant has somewhat the
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wappearance of the parsnip and salsify, ete. Tt is considered
edible when cooked in the green state, like salsify, endive,
ete., and, when dried, it is used to adulterate coffee, and also
in brewing porter. It is rarely found in the green state in
our markets, but large quantities are sold in the dried.

Clary.—The leaves of this biennial plant are used in
flayoring soups, stews, and also in medicated wines, ete. Tt
is very good for digestion ; it has somewhat the appearance
of sage. It is found in the dried state, occasionally, in the
markets, on the herb-stands.

Coltsfoot—The leaves of this plant are principally
used in colds and pulmonary disorders. They should be
cut in July and September, then dried in a shaded place.

Comfrey.—The root of this rough-leaved perennial
plant is considered nutritious for man or beast, and the
leaves are good for cattle. It is only occasionally found
here for sale. It is also good as a medicine.

Coriander.—The seeds of this annual plant have a
pleasant flavor, and much used in confections and medicines.
Its leaves are also used in soups and salads.

¥, or al ,.—This p ial plant has also
a pleasant taste as well as smell. The tender parts of the
plant are used as a pot-herb. The leaves alone are some-
times used as a salad, or to flavor ale or beer. TFit for use
in the summer or fall months.

Dill.—The parts of this plant particularly useful are the
small, slim, green leaves—which appear somewhat like the
feathery leaves of the asparagus when fully grown—as also
the anibels and seeds are much used in pickles, ete. The
leaves alone are also used in some kinds of soups and by
some foreigners. The best time to gather this plant is the
month of July, when it is covered over with the small yel-
low flowers, and hang it up to dry.

Elecampane,—The root of this perennial is of a bit-
ter aromatic taste, which is principally used in medicine ;
but not much thought of. Found best when not less than
two years’ growth.
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Fennel.—This plant is not yet much cultivated here,
but it is much used in Europe. Among the several varieties
most used is the common and sweet Sennel ; the first is used
in soups, broths, sauces, pickles, ete., and the young leaves:
make a good salad. The stalks of the sweet Sennel are the
edible part when parboiled or stewed. The odor is usnally
found disagreeable. Generally found in season through
the months from June to J. anuary by successive plantings,

Hoarhound,—This perennial plant, or the parts used,
are found on the herb-stands ready prepared for sale. If
has a bitter aromatic taste, but is made quite pleasant in
candies, ete. ; is much used for colds, Large quantities are
gathered and prepared by the Shakers,

Hops.—The domestic use of the hop, or flower of
plant, is pretty well known to almost every country house-
wife, and the brewer for malt liquors, small beer, ale, porter,
yeast, poultices, ete. There are several varieties, among
which are the English cluster, grape, and Pompey hop. The
young shoots are good for the table, when cut in the spring,
some five or six inches high. They are eaten as salad, or
boiled and served as asparagus, which they resemble. The
flower, or hop, should be gathered in August. ]

Hyssop.—This dwarfish perennial has a strong aromatie
scent, and the leaves and flowers are of a warm, pungent
taste. The young leafy shoots and flower-spikes are usuall;
cut as they are wanted. It somewhat resembles thyme, and
is used in salads, ete., and also medicinally. They are also
cut and dried, and used as other pot-herbs. 4

Juniper berries.—These small, dark, purple-colored
berries, about the size of a pea, but ovate in form, are found
growing on a low, flat-spreading sort of a cedar-bush, and
are sometimes brought to our market by the herb-gatherers.
Used principally to give an aromatic flavor to gin, and also
medicinally. They are also said to be one of the best an.
tidotes for the rot in sheep—about a half a gill per day, until
all apprehension is removed. There is another variety

growing on the common cedar, called
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Cedar berries, but much smaller, which are much

.. sought after by robins, cedar, and other birds, when mi-
grating in the fall months. When simmered in neat’s foot
oil, makes a good ointment for lame backs, ete.

Lavender.—This short, hardy plant, is generally more
used medicinally than in cookery, and more in the toilette
than either, as lavender-water, or oil of lavender, and also
to perfume clothing.

Licorice, or liquorice.—This useful perennial plant
is not generally cultivated here ; but its fleshy roots are
much used in colds, and by some porter-brewers. The

_ roots are best when grown several years.

Lovage.—This plant in appearance is somewhat like
celery, but quite warm and pungent; sometimes used as a
pot-herb or a salad. It is, however, medicinally valuable,
both seeds and roots ; the seeds more especially by the dis-
tillers for preparing a liquor called lovage, as also by confec-
tioners.

Marsh-mallow.—This is an excellent mucilaginous
herb in making syrup or tea for a cough or colds; but it
should be procured by one or from one who is well acquainted
with the plant.

Marsh marigold (called cowslip in the Eastern States).
—This is a common swamp or water-plant, which grows
from eight to ten inches high, with quite a thick stem ; and
when young the leaves can be used as greens as well as a
pot-herb. In Europe the flowers are used for flavoring
soups, stews, ete.

Marjoram, sweet.—This hardy plant, or rather the
tops and leaves, are much used both in a green and dry
state, and is a relishing herb in soups, broths, stuffings, ete.
The branches are cut in July or August, for drying, before
the flowers open, for the winter use. %

Mint.—There are several species of this plant, which
are uged in culinary, medical, and other purposes. Those
most in common use ave the spear, or greenmint, peppermint,
pennyroyal mint, ete. (See the following.)
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Pennyroyal.—This common aromatic herb is some-
times cultivated for making an essential oil, and is a
used medicinally. Tts odor is very annoying to some in-
sects, especially ticks ; therefore it is useful. It is found
for sale in our markets, sometimes in great quantities,

Peppermint.—This is the plant which is mostly use
for distillation, in manfacturing the oil of peppermint, of
which great quantities are used by confectioners, druggist;
liquor dealers, etc. T have also read of its being used as &
pot-herb.  Another variety, called !

Spear mint, green mint, or common mint,
more useful in cookery, in soups, green peas, or mixed with
salads, or sauce for roasted lamb, and also in preparing a
drink called mint-julep. The young leaves and tops, of from
one to six inches in length, are the parts used. As a do
mestic medicine it is also popular, and deservedly so.

Pokeberries, or pigeon-berries.~Strings of th
dark-purple juicy berries are oceasionally found in our mar"
kets in their season, which are principally used for dyeing a
purple color. T have also heard of pies being made of them,

Rocket, or roquette,—This is an annual plant, indi~
genous to France, the young leaves of which are used
summer in succession as a salad. The flowers have a ¢
agreeable odor, like those of an orange. But it is not much
used here. i

Rosemary. This pleasant aromatic plant is both
ful and some kinds quite ornamental, especially the gold

A f
silver-striped varieties, The common, or green-leaved, ho
ever, is sometime;

s used for flavoring soups and stewed
meats, ete. ; also in drinks, as well as in the manufacture of
Cologne water. Its flowers and stems are also one of the
ingredients used in making “ Hungary Water,” and the
stems alone as a garnish, 3
Rue.—This plant is now but seldom used other than as
a medicine. Tt has a strong, bitter taste, also very pnngeuﬂ'
and penetrating, so much S0, as to inflime the skin when
much handled. The ancients used it much in their cookety,'f_
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both in soups and in vinegar. There are a few yet left who
use it for cooking purposes. It is seldom found for sale.

Sage.—There are several varieties of this perennial, of
which the common green is among the best. Tt has a strong,
fragrant smell, and a bitter, warm taste. Its leaves are
much used in stuffings, sauces, and in various other articles
of cookery. It is also remarkable for its medicinal proper-
ties. Usually found tied in small bunches, green and dried.

hire, or sea 1.—This plant is but little
grown here, on account of its difficult cultivation ; but its
leaves have a pleasant, warm, aromatic flavor. The fleshy
leaves and young branches are pickled in vinegar, and also
used in salads as a seasoning.

sSassafiras,—From this small tree is gathered the young
shoots, which are sometimes used in the place of okra, when
that is found scarce. The bark gives an excellent flavor to
spruce and other home-made beer; that taken from the
root is, however, the best and most aromatic. This latter
is much used as a medicine, or in flavoring candies, or giv-
ing a pleasant odor to soap, ete. Large quantities are pre-
pared and sold.

Savory.—There are two kinds of this plant which are
used for culinary and medicinal purposes—the summer and
winter varieties. The aromatic leaves of the latter, as also
the tops, both green and dried, are much esteemed, and
used in ing peas, beans, dressings, salads, broths, ete.
It is also found for sale in a dried and pulverized state,
sealed in packages.

Southernwood.—This hardy plant produces leaves of
a bitter, aromatic taste, with rather a pleasant odor. These,
with the young branches, are employed in medicinal pur-
poses altogether.

Spruce, black or double spruce.—From the
young twigs of this tree are made the so much used spruce-
beer in summer ; it is also used medicinally. A great deal
is brought here by the herb-gatherers. It is also brought
here in tops and branches as an evergreen ornament. (See
Christmas Green, under Dairy and Houschold Producis.)
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S h, or th h.—This is a common
bush that grows on rocky, barren places; the small fruit
grows in clusters, and when ripe (in September) is found of
a erimson color. They add much to make a pleasant drink,
especially for the sick. The leaves are much used in tans
ning morocco, ete. 14

‘Tansey.—Large bunches of this peculiar-flavored plant,
or rather its leaves, are found on the herb-stands ; which T
now find is principally used as a medical tonic. Formerly
it was used in many culinary preparations. It is found best.
in the spring months, when it is young and green. i

Tarragon, or dragon’s wort.—This plant, or rather
the leaves and young tops, are frequently used in salads,
soups, pickles, etc. They are of a hot and biting charac-
ter, and when put in vinegar (tarragon vinegar), it is highly
esteemed as a fish-sauce. They are usually ready for use
in the fali months.

Thyme (common and lemeon)—This sweet littls
shrub has an agreeable smell, with a warm, pungent taste,
the leaves and tops of which are much used in stuffings,
soups, sauces, efe,  Of the two kinds, the broad-leaved and 3
narrow-leaved, the former is generally preferred. It is gath-
ered green in the fall, then dried, and is so found for sale in"
our markets tied up in small bunches.

Wormwood, or common wormwood.—This
plant is one of the bitter perennials, with a strong aromatie
odor. TIts leaves and tops are sometimes used to flavor cor=
dials, and medicinally. .

{5

i

FRUITS. }

““They are gold in the morning, silver at noon, and lead at night.” 5
Frors, although not absolutely necessary as articles of

food, or even nutriment, with but few exceptions, yet, fron

their very peculiarity and seasons and rarity, comparing
them with other productions, they have become a n: i
to man, in all elimes, whether in the civilized or savage
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state ; they are his luxury, nay, his dessert, whether partaken
of from the prolific hand of nature, or forced by man’s hot-
house ingenuity ; whether eaten at the rich man’s table, or
munched by the laborer on the roadside; whether dealt out
to the million, or picked from the gutter by the ragged
urchin. Fruit is man’s luxury under all circumstances—his
dessert. Apart from the general taste for fruits, “in their
seasons” and “ out of their seasons,” an inward voice—which
we call eraving—demands these gifts of a beneficent Provi-
dence for certain ends to the physical welfare of man. They
are not only nutritious, but they are also medicinal in their
properties.. They produce certain beneficial changes in the
blood (which medical men term “alterative”), which alters
the blood from an unhealthy to its healthy condition; con-
sequently, by the use of ripe fruits, many diseases lurking
in the system are either neutralized or removed. Many
fruits have the peculiar medicinal property of “cooling” the
blood as it is termed, or in other words, rendering it less
liable to feverish or inflammable exciterent. In European
countries, where the vast multitudes of populations actually
encumber the limited space upon which they exist, fruits,
although largely cultivated, rarely fall to the lot of many
millions of beings cabined, eribbed and penned in the
numerous large cities and towns. Even to the wealthy,
fruits are a luxury—a dessert. To the poor they are a
Tantalus : few live under their own “fig-trees;” and, where
fig-trees grow, they are dealt out to those who neither work
nor delve. May we not attribute very many diseases affect-
ing the pent-up, impoverished artisans and laborers of all
large towns? In the United States, happily, the people
have an opportunity to seek and to obtain a portion of
God’s favors to man ; and although fruits are not sufficiently
plentiful to supply the wants of all, yet fruit, to a certain
extent, may be obtained by the poorest of city populations.

Itis worthy of remark that, notwithstanding the lavish
liberality of many of our housekeepers, with their willingness
to pay the largest prices for the best productions of our
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markets, we find few fruits offered for sale of first-class
duction. Surely the fifty to one hundred per cent. hij
prices paid for the very few superior cultivated and pe
fruits found and sold in the markets, would be an all-suffi
premium to induce the fruit-grower to devote his attention %
procure the choicest varieties of different kinds of fruit,

Fruit in perfection should be full sized, sound, ripe, fre

. and of the best varieties ; and, when most plentiful, they po
sess the best and highest flavor. When not intended fo .
culinary purposes, the earlier in the day they are eaten the
better, as they will be found the most invigorating stim
for other food.”

With wondrous adaptation to man’s convenience and
joyment, one delicious fruit succeeds another : thus, wl
strawberries and currants begin to fail, raspberries an
cherries are ready, succeeded by blackberries and whortles
berries ; then comes the sweet, juicy, beautiful peach, the:

" mectarine, and plum, followed by the luscious grape, th
mellow pear, and the crisp-snapping apple, in all theis
various sorts and sizes, which continue on, and we neve
tire of them.

“The luscious peach, the blooming nectarine,
Among the precious fruits of earth are seen,
Fruitfal Pomona supplies the busy mart,

And suits man’s palate, whether sweet or tart,”

On the use of unripe fruits, the Journal of Healtl thus sets
forth: “It is very pretty to talk of fruits as the gift of
nature, which, as meant for man’s refreshment, cannot, we
are told, be injurious. But people ought to define what
they mean by fruit. If it be the matured production of &
tree or shrub, in which the saccharine matter is properly
evolved and distributed through the pulpy matter, which
has itself lost its early tenacity ; in other words, if it be ripe
fruit they mean, we can see no objections to moderate eat-
ing of it. Butif they libel the worship of Pomona to such k.
a degree as to call early green apples and pears, little
shrivelled peaches, water-melons without a particle of sac-
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charine juice in them, plums as hard as bullets, fit offerings
at her shrine, and suitable food for either a rustic or a civie
population, why then we would condemn the immature
dietists to eat what they recommend. ~As well might we in-
sist on the consumption of darnel because it grows with
nutritious grain, or of ergot because it is part of the rye, as
talk of such vile trash as half of the fruit which is hawked
about being fit food for any animals except swine, and they
will give many an extra turn after a meal of it.” And then,
again—*Be it remembered that the eating of ripe fruit does
not imply the necessity of swallowing the skin and stone
or seed, as many are in the fashion of doing. Certain it is—to
say nothing of the labor to which the poor stomach is put
on the occasion—nature never intended those parts of the
fruit to be eaten: the one is an external covering for the
purpose of protecting the nutritious part proper, the other
for perpetuating the plant.”

The numerous varieties of fruits cultivated and wild,
foreign and domestic, received here and sold in our markets,
show the necessity, as well as the importance, of their being

- perfectly cultivated. The several fruits will be found in
their order, alphabetically arranged.

Apples.—This excellent, healthy, and useful fruit is
found usually in great abundance in our markets through-
out the year. We have the early or summer apples from
the South sometimes as early as the months of May and
June ; one month later, we obtain them from our own dis-
trict; and, still later, they are brought to us from further
north ; and the same supplies of apples apply to the fall and
winter varieties. .

Apples for summer.—We have the white-juneating
early harvest, early strawberry, golden sweeting, yellow
bough, summer pippins, pearmains, rose, belle-flower, red
astracan, beswick, codlin, ete.

Fall or autumn,—From thé month of September
until December, fall pippins, autumn pearmain, strawberry,
St. Lawrence, sweet swaar, porter, seek-no-further, Jersey-

24 )
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sweet, spice-sweet, pound-sweet, maiden-blush, Graven
Hawley, or Dowse, ete.

Winter and spring.—From the month of Octobe
until March, Rhode Island greenings, Newtown or w
pippins, Spitzenbergs, pearmains, baldwins, vandeve
swaars, talman-sweets, winter-sweets, golden russets, ef
Sometimes the Newtown pippins, Wagner’s northern s
Roxbury russets, etc., are found on sale through the mont
of June. The Newtown pippin, no doubt, ranks highest fo
all general purposes. Riker says it was first cultivated ir
an orchard near Newtown by one of the Moore family. ]

The Rhode*Tsland greening is a very tender, rich,
apple, but late in the season it loses flavor, and becom
soft and insipid. Tt is said that it takes its name from th

g of the gentl on whose land it was fo
The fruit was first found—says Furman—in Rhode Is|
a short distance from Newport, near an inn kept by
Green ; hence it was called the Green inn apple. A s
change, however, has come over the old appellation, whie E
is now simply “ Greening.” :

The Spitzenberg and Baldwin are fine table-apples ; buf
I might name fifty varieties, and each would have as mam;
admirers as being the best.

The kind of apples principally used for preserving or o
nament, are the red Siberian crab, large Siberian crab,
yellow Siberian crab, large yellow or Hagloe crab,
apples, etc. These beautiful crabs and lady apples ar
usually found in the month of September, the latter generall
in November, and some of the varieties will keep until Ma;

‘When wanted for preserves, they should be used befo
growing mealy, as in that state they cook like sauce.

The numerous and various uses for apples of vari
kinds are almost as many as the fruit itself. They are pre-.

pared for drying, apple-sauce, apple-butter, cider, pie
tarts, jellies, fritters, dumplings, stewing, baking, the des-

sert, ete. Large quantities of dried apples, apple-snm"
apple-butter, and cider are prepared and made by the
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Shakers and others ; which are usually found on sale in
the fall and winter months.

Among the largest apples T ever saw, one was shown at
the American Institute Fair, held in September, 1860, which
measured eighteen inches in circumference, and weighed
three and a half pounds. It was of the kind called Gloria
Mundi.

Apricots.—This fine smooth-skin fruit is among our
earliest kinds, but never appears very plentiful, in conse-
quence of which it is sold usually at high prices. In flavor
it resembles the peach more than any other fruit—not quite
so juicy, but tender, well-flavored, and highly esteemed.
When not fully ripe, they make excellent tarts, preserves,
pastries, marmalades, jellies, jam, etc. Among the best va-
rieties are the breda, moorpark, peach, early golden, purple
or black apricot, ete. They ripen generally before the
peach, either in July or August, according to the season.

Bananas.—This delicious, wholesome, and nourishing
Southern fruit grows and appears here in bunches. They
grow separately on a stout twig or branch, in a spiral form,
to the number of from twenty to sixty in a bunch. They
appear in our markets in the month of March, both the red
and yellow varieties. The former is considered the best,
but it is found to be of the shortest season, as it is scarcely
ever found for sale after the 20th of July, while the yellow
variety continues on until the 1st of October.

Bananas differ some from the plantain, being much shorter,
rounder, more mellow, and can be eaten raw, sometimes
roasted in fritters, preserves or marmalades, and pies ; and
the fermented juice makes an excellent wine. It resembles
fruit in its nature, very much like a luscious pear more than
any thing else, and hence my reason for calling it fruit.

Large quantities are brought from the West Indies, prin-
cipally from Baracoa, on the island of Cuba, and other
Southern countries.

Barberries, berberries, or pepperidge-bush
berries,—This little erimson fruit grows in clusters, and
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s0 found on sale ; is seldom eaten fresh on account of
ness, but principally used in pickles, jellies, sweetm
soups, garnishing, and cooling drinks, ete. They grow on
prickly or thorny shrub, and ripen in September and Octo.
ber. Sometimes they are quite plentiful in our marl
The leaves of this fruit are eaten for a salad, and taste son
what like sorrel. i
Beach plum, or sand plum.—These small purpl
and sometimes crimson, fruit are found on or near the sea.
beach on Long Island, or in sandy fields near the salt water,
When ripe, the fruit is somewhat astringent, but ra
agreeably so, and i€ thus found in September. k
Bilberries.—These small purplish-red fruit are som
what the appearance of the whortleberries, but genef
smaller. They, however, grow upon a good-sized tree, like
in form of the apple or-horse-chestnut, and the leaves pointe
like those of the birch. Whortleberries of the smaller kind
sometimes called bilberries, but they differ in taste, the laf
being of a much richer tart in flavor. They are found quite
plentiful north and east of New York ; usually ripen in the
latter part of August or first of September.
Blackberries.—There are several varieties of
fine, wholesome fruit, among which the Lawton, Kittatin
Wilson’s early, Dorchester, ete., are considered the choie
kinds. The Lawton, however, is the largest and fine
which cultivation has yet produced. The Wilson's ea
Tipens from five to ten days earlier than either of the othe
varieties, but the Dorchester soon follows it, being a mu
sweeter and finer-flavored fruit, somewhat like the orang
Perhaps, however, the first to ripen are the running bla
berries, or dewberries, which in certain localities grow very
large and fine, on a creeping ground-vine ; and, especiall;
when exposed to the sun,.they become sweet and excellent.
The common low-bush blackberry is the poorest kind, bei
small, round, irregular in shape, of a reddish-black, a d
rather a tartish taste. Another variety, called the thornless
blackberry, s a fine-looking berry and pleasant-tasted, but
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very scarce. The name given to this variety is in conse-
quence of the bush being nearly or quite thornless.

Blackberries commence to ripen about the 10th of July,
and continue until the 1st of September, although I have
seen the Lawtons in the market until the 1st of October ;
but the fruit was rather flat-tasted, or had lost its rich fla-
vor. To have these berries in perfection, they should be
ripe enough, that when the bush is shaken those which drop
will be found just about as good as you can have them.
They also make excellent wine, syrup, puddings, ete. Many
are also found dried on sale. The root of the bush makes an
excellent decoction for summer complaint. The whitefruited
variety seems to be grown more for novelty than for use.

Black gumberries, sour gumberries, tupelo,
or pepperidge-berries.—These small, blue, oval ber-
ries, with large pits, are found growing on large trees. Of
a sour taste, until the frost has taken hold of them, when
they become ripe, and with an agreeable, tartish flavor.
Their taste is so pleasant that I should think they could be
used in jellies, tarts, ete. They are generally found grow-
ing two together on a thin twig, and might be properly
called tiin-berries. 'When a boy I knew them to be called
Drams in Westchester County, N. Y.

Buffalo-berry.—See Shepardia.

Cherries.—These are some of the first delicious sum-
mer fruits, which are always grateful and acceptable, es-
pecially at the dessert, and are much improved in their fla-
vor by placing them in ice an hour or two before serving
them up. The first of this fruit which we receive are gen-
erally from Norfolk, ete., from about the 10th to the 15th
May, and so continue till near the month of August.
Among the many varieties which appear in our markets are
the White-hearts, May-Dukes, Black-hearts, Dikemans,
Black-mazzards, Black-tartarian, Black-Eagle, Honey, Ox-
hearts, Kentish, or common sour cherry, ete., with the small
wild cherries. A great many of the sweet varieties are
used for the dessert,and in a canned state ; for improving the
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flavor of brandies, used in the dried state, ete. The K
ish, or common sour, is much used in pies, tarts, preses
puddings, ete. 4

Citron.—This fruit is of the lemon species, but large
warted and ribbed, or furrowed. Tts thick, fragrant rind is
generally found here in a preserved state ; this and the pu
which is subacid, are used in confectionery, sweetm
plum-puddings, preserves, ete. The best of this fruit con
from Leghorn, Nice, ete.

Cranberries.—This berry is pretty well known fo
the fine tarts, pies, and jellies it makes. Of this there are
several varieties, but only two that are at present extensive-
ly cultivated or found in our markets, which are the /e /
and the bell cranberries, the former being the prettiest and
that most sought after, and looks much like that fruit, af
which it is named. The Bell Cranberry is oval, somewhat
like an Egg. The cultivated fruit are the largest, most pe
fect, and of the best flavor. The season for the fresh fruit
commences about the Ist of September and continues until
April. In Southern New Jersey many are left on the vines
all winter, or until the snow and ice admit of their being
gathered. These are usually quite ripe, sweet, and of a
dark color. In February, 1865, they sold at wholesale for
forty dollars per barrel. ‘a

The American Cranberry is found growing in a wild state
in the Eastern, Middle, and Western States, and produces
large crops without cultivation. It is said that this fine
fruit was first noticed by the botanists who accompanied
Captain Cook, in 1778, who found it growing spontaneously:
on the northwest coast of America and about Hudson Ba:
It was taken to England, and for many years cultivated in
the garden of Sir Joseph Banks as a curiosity. 1In 1813 he
produced, from a bed eighteen feet square, three and a half
Winchester bushels of cranberries, being at the rate of four
hundred and sixty bushels to the acre. B

Captain Henry Hall, of Barnstable, Massachusetts, is no-
ticed as having cultivated this fruit almost fifty years ago,
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(1866), with perfect success. The Bastern States have the
credit of preparing them for the market in the most cleanly
and best manner, so that they arrive in our markets looking
fresh, plump, and sound.

Currants.—This useful, wholesome, and cooling fruit
is much used in its green and ripe state for many purposes
and preparations. The green currants are much sought af-
ter, just before they begin to color, or grow red, for pies,

tarts, stews, to ecan, etc. They are generally in market
about the first of June, and grow ripe in July, when they
will hang on the bushes, especially if covered, until Septem-
ber, and are used for jellies, etc. A very pleasant drink is
also made from them. Among the best varieties are the
Cherry, Red, and White-dutch, White grape, Black Naples, ete.
The Black currant is a different species, not having the same
flavor as the common currants, but a flat and strong taste,
and are the best for jam, jelly, ete., when made for the sick.

Pried currants—These are usually sold in our fine
groceries, and when plenty, at the markets. They are pre-
pared in foreign countries, and are best from the Levant
and Grecian Islands, The new dried fruit arrives here in
the months of December and January. There are a few of
the common currants dried in this country, but are not much
sought after, |

Custard apple—See Pawpaw.

Dates.—This is a fruit of a palm-tree, of an oval drupe
form, somewhat like the acorn, and of a yellow color ; the
pulp is soft, sweet, of a vinous flavor, and encloses a large
oblong stone or kernel. They are found here in a preserved
state, pressed into a sort of matting called trails, and when
sold by retail they are cut or broken in lumps. They are
usually sold by the pound. The fresh fruit arrives here in
the months of January, February, and March. The first
cultivation of the Date in North America, says Furman, was
made in the summer of 1826, by Dr. Grant, of St. Simon’s
Island, in Georgia, successfully.

Dewberries.—See Blackberries.
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Elderberries.—These small, black berries are pleasan
tasted, when ripe, and are brought to our markets to
used for various purposes. They make the Elder-paste, foy
the sick, which is considered excellent, Elderberry wine,
wholesome and agreeable beverage, sometimes used foy
making pies, ete., and when gathered while in flower m; ke
the Elder Flower Tea, etc. The bark also makes an excel-
lent ointment ; in fact, the whole plant is much used
medicine. The berries are in season in the months
August and September.

Figs.—The fresh, ripe Fig has an insipid, sweet taste, an
considered nutritive and wholesome, and when a person b
comes accustomed to eating them they are usually fond of
them. In this climate it requires some artificial assistane
to bring them into a ripe and perfect state, although T haw
read of two crops being produced annually. It is usually
ripe in August. (I, however, have eaten them ripe in July.)
Preserved figs are found here quite plentiful, brought from
foreign climes, They are considered best when fre
brought here, in the months of December and January, after
which they will bear close examination, especially those
which are “hawked around” are apt to be wormy and are

+often spoiled. b

Fox grapes or wild grapes.—This fruit is found
very plentiful in their season, or when in a green and in the
ripe state, The green grapes appear about the 15th to the
20th of August, when they are used for pies, preserves, ete.,
then about the 20th of September they are found ripe and
changed to a dark blue color, They are very round and
soft, with rather a pleasant tart taste, but a little Joxy, and
last until November. (See under head of Grapes.) ke

G Ties.—There app to be many varieties of
this fruit, but I do not deem it necessary to name only the
different colors as they are found in our markets, The red X
yellow, green, white, and those of a medium size, free from
rust, are generally found the best. They first appear from
the South in May, and continue until the 1st of August.
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They make excellent tarts, pies, sauces, preserves, goose-
berry wine, ete.

Granadilla or May-apple.—This fine fruit is known
at the South as the Granadilla, where it grows in the great-
est perfection, generally about the size of an Apple, and
larger, with a sweet, yellow pulp. T have never seen it in
our markets, but am told it is found sometimes in the Phil-
adelphia markets, more especially in the Southern cities,
where it is used as a dessert.

Grapes.—There are several species of the native, hardy
grape, of which the Isabella is the most popular. The Ca-
tawba ranks very high, as also the Concord, Diana, Clinton,
ete., all of which are favorites. There are also several new
varieties, among which are the Rebecca, Delaware, ete.,
which promise well. Grapes commence the season about
the 1st of September, and last until November, and when
properly kept, a month or two later. They are principally
used for the dessert, preserves, jellies, or to can.

It is interesting to know that at least three of the best va-
rieties were cultivated by ladies. The Isabella G'rape, which
thrives best and is most productive in the neighborhood of
New York and other places, was introduced by George
Gibbs, Esq., of Brooklyn, Long Island, from North Carolina,
about the year 1814. His wife, Mrs. Isabella Gibbs, who
took a prominent part in its further cultivation, was compli-
mented by having her first name given to this fine, large
blue grape. The Diana Grape also took its name from Mrs,
Diana Crehore, Massachusetts, and the Rebecca from Mrs.
Rebecea Peake, of Hudson, N. Y. The origin of the Clinton
Grape is also worthy of motice, as found from Professor
North’s statement (see Journal of the N. Y. 8. A. Society,
vol. 7, 1864), who says : “The Clinton Grape was so named
from our village, and originated in the horticultural amuse-

.ment of a student at Hamilton College. The original Clin-
ton Grape-vine is growing over a tall elm on the east side of
Dr. Curtis’s house, on College Hill. It was planted there
in 1821 forty-three years ago, by Hugh White, of Cohoes,
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then a junior in college. Having a fondness for gardening
and tree culture, he planted a quantity of grape-seed tw
years before in his father’s garden, in Whitesboro’, Out
the many hundreds that came up, Mr. White selected o
that looked more promising than the others, and planted i
east of the house of Dr. Noyes, with whom he then board
This seedling vine proved to be a rampant grower and won-
derfully productive ; with bunches long, compact, quite un
form, with berries small, a very dark purple when fully ri
quite palatable early in September, yet improved in flavor
by the frost. As a grape for making wines and jellies,
Clinton is quite a favorite in latitudes where the Culausda
will not ripen.”
‘We have also the luscious foreign grapes in perfection, by
the assistance of the hot and cold graperies, from April u
til December, amoug which are the Black Prince, B
Hamburgh, White Muscat, White Sweet-water, Tokay, el
The Syrian (a white species) produces the largest cluste
Those raised by artificial culture are sold sometimes at ve
high prices, varying from fifty cents to three dollars p :
pound, and are usually found at the large confectioneries
and saloons. The White Malaga, of foreign growth, is found
at our large fruit and grocery stores. 1
Grape-fruit or forbidden fruit.—This is a speci
of the orange, but of a bitter and tart flavor. The in:
skin, which surrounds the fleshy cells, is of a disagreeab
bitter. They have much the appearance of the shaddoe
but smaller. Tn season usually with the Orange, and no
much admired.
Ground cherry.—See Vegetable Cherry.
Honey bean or sweet locust-fruit,—The fruit or
pod is flat, erooked, and long, of a reddish brown color, v
full of hard seeds, enveloped in a sweet, pulpy substance,
much like honey, when it is ripe, but becomes sour after a
frost. In my boyhood T have travelled miles to get « honey
beans.” »al
June berries, wild service berries, or May
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cherries.—These are a small, pear-shaped, purplish, red-
colored fruit, about the size of large Bilberries, of a sweet,
pleasant taste, when ripe. They grow on a bush or small
tree, usually from six to ten feet high, and ripen in the
month of June, when they continue about one month.
Birds are very fond of them.

Lemons.—This is one of the most common of the foreign
fruits, principally used in cooling summer drinks, and for
various culinary as well as medicinal purposes. The rind
or peel is also used in flavoring a variety of dishes, and also
in preserves. They are almost always to be obtained.
Fresh fruit, both of this and the following, arrive in the
winter from the West Indies, and in the spring from the
Mediterranean islands.

Limes.—This fruit is a small species of the lemon, of a
paler color, thinner skin, and the taste of a bitter acid,
although quite cooling. The green fruit is much esteemed
for its preserving qualities, but is seldom to be found here.
It is usually more scarce than the lemon.

Mandrake, May-apple, raccoon-berry, or wild
lemon.—This fruit is a stranger in our markets, and only
oceasionally found among our citizens ; and, no doubt, if it
was esteemed at all, it would be cultivated and become more
plentiful. It is found growing in many parts of our North-
ern States, more particularly on new-cleared lands. It grows
singly, and seldom two are found on a stalk; with much of
the appearance of an egg-plumb, and with a sickish sweet
taste. It ripens in September and lasts until frost. There
is another pecu]iar-looking fruit, which, some forty years
ago, became known to me, and, in fact, to many boys of my
acquaintance, as the May-apple. However, afterwards, I
found it generally known as pinkster-apple, and hog-apple.
It was not at all like an apple either in form or flavor, being
in shape irregular, without pits or seed, of a light green
color, sometimes nearly white, and juicy without a pleasant
flavor. It grows on a small bush, and ripens in May and
June. I have often gathered them on the grounds now
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occupied by that beautiful place known as the Central
Park.
Medlar.—This fruit is quite round, and about as large
as a plum, though some varieties are as large as an apple.
The pulp is thick, and contains five wrinkled stones ; but
they are not much esteemed until they have been touched
severely with the frost. The large Dutch medlar is of the best
quality. They are, however, but very seldom seen here. 4
Melons.—It is said that there are but two species of this
fruit—at least, that we cultivate successfully : the rough or
embroidered coated is called ths musk-melon, and those with
a smooth thick skin are called waler-melons. These
divided into many varieties. From the musk-melon are
nutmegs, citron, cantaloup, pineapple, ete. Of these, the citron
is most valued for its sweetness, richness, and high flavor. |
They appear from the South—usually from Charleston and

Savannah—about the 1st of August. The nutmeg is pre-

ferred by most people for its high musky flavor and large

size, and the skin appears as if covered with a net, ribbed
or crossed like the nutmeg spice. They are in seasona

short time previous to the former, and are found more
numerous. The cantaloup is the first ripe musk-melon, but

it is not so much cultivated as the two former. It, however,
enjoys a sweet and pl t flavor. The musk-mel appears

not to have been generally cultivated around New York, prior

to 1818, as we- find, in the Commercial Advertiser, August

28th, of that year, the following in relation to this fact :
“Musk-melons.—The cultivation of this fragrant fruit has

long been a disgrace to the New York market. Although

every care has been repeatedly taken to distribute seeds of

the best species, such repeated carelessness has nlwnyl{ 3
attended every effort to improve the breeds, that we had

almost abandoned every hope that our market would rival
Philadelphia in the production of this exquisite fruit. We
are indebted, however, to Mr. Aaron R. Jones, from that
quarter, for having supplied us, most abundantly, this sea-
son with musk-melons of the first quality, and of the most

e ik
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delicious flavor, and at very reasonable prices. He has, by
experiment, convinced our horticulturists that good melons
are as easily cultivated as bad. 7'is is the second year which
has amply, we trust, rewarded this enterprising person.
Last year he commenced his experiment at Hoboken ; but
the present season he removed to Guanos, Long Island, a
kindlier, earlier soil, The following caleulations, founded
on inquiry and pretty accurate estimates, will show the re-
ward he is likely to reap from his enterprise.

“Mr. Jones has cultivated eight acres of land with musk-
melons solely. He planted sixteen thousand hills, which will
certainly yield for market three melons per hill, is forty-
eight thousand melons. These forty-eight thousand melons
will probably average ten cents per melon, is four thou-
sand eight hundred dollars, which gives a product of six
hundred dollars per acre. Allowing one half for the ex-
penses of manure, culture, and bringing to market, will
leave a net profit of two thousand four hundred dollars—
equal to three hundred dollars per acre.

“This instance of successful enterprise is held up as an
incentive to gardeners and farmers in the vicinity of this
city to follow this profitable example. Instead of the toil
and trouble attending the cultivation and bringing to mar-
ket boat-loads of unpalatable fruit, how much more pro-
ductive will it be to cultivate from the choicest seeds, un-
mingled with any other inferior qualities, and thus secure
a certain profit!”

Among the best varieties of the water-melon are the
Spanish mountain sweet, orange, Carolina, apple-pie, citron
water-melon, ete. The Spanish variety is certainly one of
the best, being very sweet, rich, and excellent. The skin is
of a dark green, and slightly marbled rind, moderately
thick, with a red, solid flesh. This variety is extensively culti-
vated on Long Island, New Jersey, etc.

The orange water-melon is of a round shape, and of a
smaller size, and, when ripe, must be cut through the skin
like an orange, and the rind taken off without breaking the
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pulp, then divided by cutting between the lobes, when it
will be found delicious eating. The Carolina water-melons

are very good here when fresh, and are found here in the
latter part of July. The citron wafer-melon ripens late, and
is quite small and round, with a very thick skm or rind, and.
generally used for preserves.

Apple-pie water-melon.—This Japan species of melon is

but lately introduced here, and appears, with the aid of a

little lemon-juice, to make excellent apple-pie, or one that

you cannot hardly tell the difference. It will keep quite

well all winter.

To judge water-melons, when ripe and fit to eat, they
should, when pressing them between the hands and knees,

make a sort of cracking noise, and, when knocked on by the
knuckles, will emit a sort of hollow sound, but never by their
great weight. It, however, requires practice to judge them
properly.

The common use of melons, some one hundred and fifty
years ago, is referred to in the following extract from Sir
John Chardin’s Travels in Persia, in 1720 : “ Melons, in the
common season, which lasts full four months, are the daily
food and sustenance of the poorer sort of people. They live
upon nothing but melons and cucumbers, the last of which
they eat without paring them. There are some that will
eat five and thirty pounds of melon at a meal, without mak-
ing themselves sick. During these four months they come
in such vast quantities to Ispahan, that I can’t help believ-
ing that they eat more there in a day than they do in France
in a month. The streets are full of horses and asses that
are loaded with them, from midnight till morning, and all
the day till sunset.”

Mulberries.—There are several varieties of this excel-
lent and wholesome fruit. The red, black, and white are
the only varieties with which I am acquainted. The best of
these is the red, being full of seeds and having an agree-

able acid, sugary taste. The black is larger, more sugary,
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or rather more of a sickening sweet after several of them
have been eaten, but are best when not too ripe.

The white is smaller than either, with also a taste similar
to that of the black. These I have gathered and eaten from
the trees along the walks to the Elysian Fields at Hoboken,
N. J., about the year 1830. Usually ripe on the 1st of
August.

Nectarines.—This fine-flavored fruit very much resem-
bles the peach, except in the smoothness of skin and firm-
ness of flesh. But few of them, however, find their way into
our markets, and it requires much trouble and care to pro-
duce good crops. Among the choice varieties are the early
violet, French white, late yellow, ete. They begin to ripen
about the 1st of August, and continue good until October.

©Olives.—This foreign fruit is found here in a preserved
or pickled state, although they are cultivated at the South,
in Louisiana, South Carolina, ete., and said to fully ripen.
Tt is, however, not a very profitable crop. They are used
here principally by foreigners. The oil made from this fruit
is the common sweet or olive oil, so much valued in salads,
cookery, ete.

Oranges.—There are several varieties of this most ex-
cellent and refreshing fruit. The largest and best are from
St. Angustine, and sell at the highest prices. The Havanas
are equal in flavor, but have a thick and rough rind, and
the pulp of either is very juicy and delicious. The Maltese
have also a very thick and spongy skin, and the pulp is quite
red, and sometimes without juice. The Sicilian fruit are
smaller, with a thin skin and a sour taste, but usually most
abundant and cheap. Ripe oranges are a wholesome hand
or table fruit, while the green are used for preserves and
confectionery. The rind and pulp are also used in cookery,
as well as the flowers for perfumery. The West India
oranges are found here from October until April, and those
from the Mediterranean, in boxes, from January until May,
after which periods they lose flavor and become dry and
spongy. Another variety, called the bitter orange or Seville,
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is not much used here, the pulp being quite bitter, sour, and
sharp, and the rind of a very pungent nature. It is only
valued for marmalade, candy, ete. !

Partridge-berries, or manny-berries, — These
little black berries grow in clusters, on a tree-like bush, on
uncultivated grounds or along hedges. When fully ripe, they -
have an insipid, dry, sweet taste, and a large pit. They are
edible, what there is of them, and birds are very fond of
them. Found ripe in September, and continue on the
bushes until winter sets in. I have never seen them on
sale in our markets, but have eaten quarts while hunting.

Paw-paw, or custard apple.—This fruit is found
plentiful in the Southern and Western States, and appears
somewhat, in form and color, like a small cucumber when
ripe. Its pulp is rather too luscious to be agreeable, al-
though palatable to some, having a flavor like custard, of
a saffron color, and quite full of hard seeds, which look like
those from the water-melon, but larger. Tt is said to be best
when touched by the frost, and many persons like them best
when boiled in the green state. They usually ripen about
the middle of September. Judge Law, of Evansville, In-
diana, says “ that having met at the house of a friend where
there was some paw-paw brandy, the distiller remarked that
the paw-paw, which is indigenous to our bottom-lands,
yields more spirit to the bushel than any other fruit, and
that he has contracted for one thousand bushels to distil
the coming season (1859). A bushel of the fruit will yield
two gallons of the spirits.” They ripen in the month of
August.

Peaches.—This is one of the most tempting and lus-
cious fruits in the catalogue, having a great many varieties,
although generally known under two principal names—the
freestones and clingstones. Among the best variety of the
first is the early York, Crawford early, rare-ripes, Morris -
whites, melocoton, honest John, ete. Of the varieties of
clingstones are the lemon cling, orange cling, white heath,
Oldmixon late heath, blood cling, ete. Peaches first mab? i
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their appearance from Bermuda about the 25th of April, in
small numbers and at high prices; from the Southern
States the latter end of June and first of July, and from
lower New Jersey (a few unripe ones) about the 20th of
July ; but they do not appear in large quantities, or in a
ripe state, save from the 10th to the 20th of August, when
they ecommence to be plenty, and continue so until the 20th
of September, when they gradually. decrease with the large
hard winter peaches until November, after which they are
found in the dried state. Their principal use is for dessert,
many for preserves in various ways, in brandies, ete.

We have previously noticed Mr. Aaron R. Jones, who
started a new life in the cultivation of fine musk-melons in the
year 1818. He afterwards, says the Commercial Advertiser,
August 26, 1826, “ directed his attention to a new field of
industry, having purchased a handsome tract of land in
Shrewsbury, N. J. About three years since (1822) he set
out a peach orchard of twenty acres, it is understood, which
this year (1824) has begun to requite his care and attention.
Jones’ peaches are the order of the day—and most excellent
they are in size and flavor—and are now selling from two
to three cents each, and from fifty to seventy-five cents a
half a peck.”

Pears.—There are many varieties of this excellent fruit,
and but few of the very choice kinds are seldom found plen-
tiful in our markets, and those few command high and pay-
ing prices to the producers. Among the choice summer
pears are the Bartlett, summer Doyenne, Madelaine, sugar
pears, Bloodgood, Brandywine, small harvest pear, ete.
The autumn pears are the Duchess d’Angouléme, Bartlett,
Virgalieu, or white Doyenne, Sheldon, gray Doyeune, Seckel,
Buffam, Flemish beauty, Louise Bonne de Jersey, Wash-
mgton, Bell, ete. Winter pears are the winter Nellis, pound,

bia, Vicar of Wakefield, Lawrence, Easter Beurre, ete.

The first pears begin to show themselves in June, and
sometimes earlier, but seldom ever good. The best are re-
ceived in August, September, and October for the dessert,

25
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of which the Duchess d’Angouléme, Bartlett, and Virgalien
stand first ; the former has been known to have sold at one
dollar each, and often from three to six dollars a dozen.
Many kinds are used for baking, stewing, preserving, ete.,
and a drink called Perry is also made of them. Several of
the winter varieties will keep well through the winter, and
last until April.

The origin of the Seckel pear is thus noticed by “the
venerable Bishop White (in the Philadelphia Gazette, 1835),
whose memory is remarkable for its strength and correct-
ness.” He says “that when he was a boy, about seventy
years ago, there was a bleeder in this city known by the
name of Dutch Jacob, who was a great sportsman. At a
certain season of the year he was known by his neighbors
and others to bring home from his excursions very delicious
pears, but he would never tell anybody where he procured
them.

“About that period the London Land Company, which
owned some land below the city, made a sale, and Dutch
Jacob purchased the lot upon which his pear-tree stood. It
afterwards became the property of Mr. Seckel, and now be-
longs to the estate of the late Mr. Girard. The Seckel
pear is now known all over the United States.”

Persimmon or American mediar.—This froit
seems to be a species of the Plum, when ripe, somewhat the
color of an Orange ; others, again, are red, and some quite
black. The fruit is not fit to eat until it has felt the frost,
which somewhat shrivels the skin and makes it tender, lus-
cious, and quite sweet, but a little puckerish. In the settle-
ment of Virginia, Captain John Smith called this fruit the
Putchamins, when he says: “We daily feasted with good
bread, Virginia pease, pumpions, and Putchamins,” and “if it
be not ripe, it will draw a man’s mouth awry with much tor-
ment. If ripe, it is as delicious as an Apricot.” The ripe
fruit are about as large and much shaped like a Date, and
grow on frees, in bunches. Cultivation has much enlarged
and otherwise improved the fruit as well as the tree, which
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is ornamental and worthy to be placed in every lawn, the
foliage being rich and beautiful, and the bearing trees, when
loaded with ripe fruit, present an admirable appearance.

Persimmons are found in our markets in October, and if
very ripe they appear broken and mashed. They make an
excellent syrup and good table-beer ; whiskey is also manu-
factured from them.

Pine.apples.—This excellent-flavored fruit is found in
our markets quite plentiful in their season, which com-
mences about the Ist of April and lasts until September.
They are known here under two general names, or kinds:
the birds-eye and the sugar-loaf ; the first is considered best
for eating out of hand, the latter for preserving in different
ways. They certainly have a delicious flavor, but they usu-
ally disappoint the palate, by having so much wood and
fibrous substance to swallow along with it. They are
brought from Havana, Nassau, Matanzas, ete. Their usual
weight is from two to five pounds.

Pine ivy.—See Wintergreen berries.

Plantains,—This is an invaluable tropical fruit, and is
used by many of the West Indians for bread. It grows in
smaller bunches or spikes than the bananas, each one be-
ing from eight to twelve inches long and about three in di-
ameter, somewhat the form of a cucumber, but pointed at
both ends. The flesh is firm, solid, and nutritious, and may
be prepared for the table, either in a green or ripe state,
for tarts, t; ts, and fectionéry, and it is also good
for roasting, frying, broiling, or even when boiled, with salt
meat or fish. It is found in season from February to Sep-
tember.

Plums.—Among the varieties of this fine fruit stands
the green gage, which ripens about the middle of August
and lasts until October. Then there is the Washington, the
Jefferson, white and purple Damsons, the white, red, blue,
and frost gage, the purple and yellow egg, magnum bonum,
apricot, common blue, or horse plum, ete. They are used
for the dessert, preserves, etc., and are generally found in
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our markets from the latter end of July until the middle of
October.

Wild plums,—There are several varieties, and differ-
ent sizes, colors, and tastes of this fruit, some of which are
red, yellow, and purple color, with tastes of sweet, tartish,
and sour, and again some quite hard and almost uneatable,
Several varieties of the best kinds have been introduced into
the States of New York, Connecticut, and New Jersey, and
successfully grown, producing crops as regular as any other
fruit-crop. I have often seen a fine, cherry-looking fruit in
our markets, which was called Illinois Cherry, about the
size of large red or sour cherries, without the stem. The
skin was quite tough, while the flesh appeared tender, with
rather a tart taste and a slight touch of bitterness ; the pit,
however, was a regular plum pit. T understand they grow
wild in some of our neighboring States, but when cultivated
they are much improved in size and flavor. They are used
and make very good tarts, sweetmeats, etc. In season
about the middle of September, and last until November.

Pomegranates.—This fine-looking fruitis brought here
from the Southern States, but not in large quantities, as it
is not much thought of. It is about as large as a good-
sized apple, having some of the appearance of a smooth
apple-quince, but with a red cheek, full of seeds and divided
into sections. When it becomes ripe there is a soft, juicy,
agreeable acid pulp around the seeds : the rind and inside
partition is hard, toughp and highly astringent. Ripens gen-
erally in September and October, Tt makes an excellent
medicinal syrup, either for fever or inflammations.

Prickly pear or Indian fig.—This little fruit T
have never seen in our markets, but haye often gathered and
eaten them. The fruit is in the form of a fig, or long little
pear, very troublesome to handle, being full of little, yellow, -
prickly spines, which should be brushed off before handling
or gathering, and when ripe they come off readily. Its pulp
is subacid and palatable (with the taste of a fig), and of a
red and purple color. Tt is found on thin, dry soil, on the
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top of rocky surfaces, growing in tufts on a fow thick, fleshy
leaves.

Prunes,—This is one of the foreign varicties of the
plum, dried or preserved ; a fine, wholesome fruit when fresh.
Those from Turkey are generally the best, but there is a
great deal of difference in the quality ; if they are heated or
sweat on their passage, they become candied, with a whitish
appearance, which impairs their quality. The best are put
up in glass jars, boxes, and other small packages. Those
in baskets or casks are considered not so fine. A free use
of them will be found beneficial as a medicine. The fresh
arrivals are generally from December to May.

Quince.—This beautiful fruit is never eaten without
being cooked in some fashion or another, when it is much
esteemed for its fine flavor. For marmalade, preserves, jel-
lies, sauces, stews, syrups, tarts, wine, ete., and also medi-
cinally, it is everywhere valued. Among the several varie-
ties are the apple-quince, pear-quince, Portugal, ete. The
apple, or orange quince is the most popular, as it is the most
tender and excellent-flavored ; the Portugal is quite scarce,
but is considered as good as the first, and the pear-guince is
usually the most perfect, but quite hard and tough, although
the flavor is equal if not superior. Select the smooth large
ones, as they are the most tender and perfect, and not so
full of waste. The small knotty ones are tough, worm-eaten,
and wasteful. This fruit is in season in October, and lasts
until December.

Mrs. B. Willis, in Orange (N. J.), produced a Quince in
1844, which weighed one pound five ounces, and measured
fourteen inches, being in a plump and perfect state.

Raisins.—This foreign-prepared fruit are grapes dried
either in the sun or the oven. The Malaga, or muscatel, is
the largest and best for the table. The sultana, without
seed, the Smyrna, ete., ete., principally used in pies, pud-
dings, ete. They are found the best in boxes, also in kegs,
ete., sold in the best groceries, fruit-stores, and when plenty
are in our markets. They are in season throughout the




390 THE MARKET ASSISTANT.

year, but best from December to June, when they are
fresh.

Raspberries.—This is an excellent and pleasant-fla-
vored fruit for the dessert, especially the choice qualities,
among which are the red and the yellow, or white, Antwerp,
Franconia, Fastolff, etc., which ripen from the 5th to the
10th of July—the common red a little earlier. The black
cap, or common black Raspberry, is the wild fruit found
along the hedges and fences, which have a very rich acid
flavor. They ripen later and last about six weeks. Favor-
able seasons Raspberries are found in our markets early in
June, and often as late as the 10th of August. Many uses
are made of this berry—in preserves, jams, ices, tarts, syr-
ups, vinegar, wine, ete.

Shaddock.—This tropical fruit is like a large, coarse
orange, with a very little of that fruit’s flavor, and a good
deal of stringent bitter, especially when any portion of the
skin, or parts of the division which separate the fleshy pulp,
are eaten. Therefore, for a hand fruit, it is not of much
value ; but for preserves, it, no doubt, is good. I am, how-
ever, told that when it has fully ripened on the tree, its
juices are saccharine and subacid, and those which are heavy
and soft are usually found the best.

Sloes.—This is a species of the wild plum, but smaller,
more solid, and much better when ripe. It is occasionally
seen here, and found in abundance in the Western States,
where it is used for pies, preserves, etc. In season from
September to November.

Shepardia, or Buffalo berry.—This fruit is of the
size and appearance of a large currant, of a red or scarlet
color, and grows in clusters, with a rich taste ; used prinei-
pally for, and makes excellent preserves.

strawberries,—There is no kind of fruit more delect-
able to the sense of taste than the strawberry; and there
are few more agreeable to the sight when fully ripe, large,
and fresh taken from the stem. There are several varieties
of this fruit brought usually in great abundance into our
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markets ; those, however, which first appear are found
placed in the smallest baskets that the article of wood can
very well be formed into, and these generally bring the
highest prices. Among the earliest and best varieties are
the Early scarlet, Hovey seedlings, McAvoy's superior,
Burr’s pines, Scotch runners, Black Prince, Boston pines,
ete. From the South they appear in small quantities about
the 1st of April, and so continue for about one month, daily
increasing, so that by the 1st of June New Jersey lays them
on our tables in abundance ; and daily after that period the
neighboring counties pour them into our (New York) city
by thousands and tens of thousands of baskets, boxes,
bowls, ete. They, however, begin to fail about the 25th of
June, and generally disappear by the 10th of July. The
use of this fruit is various, but principally used for the des-
sert, ices, syrups, preserved in cans, ete.

« About the vear 1800,” says Furman in his Notes, “ gar-
den strawberrics were first introduced into the New York
markets. Before that there was none except a few wild
strawberries which were brought in by women from Tappan
and New Jersey. The person who has the honor of having
first gratified the New Yorkers with the taste of this most
delicious fruit in its cultivated state, was Robert Debevoise,
of Brooklyn, who cultivated a strip of land between Samuel
Jackson and H. B. Pierpont, Bsq. (lying between Fulton-
street, the East River, and immediately north of Pierpont-
street). His price was then two shillings for a pint bowl of
them. He refused to sell any of his plants, and thus kept the
yun of the market alone for about three years, and thereby
made a great deal of money. After that he gave old John
V. Swartcope, also of Brooklyn, some of the plants, and
in a short time he also came in for his share of the profits.”

There were occasionally a few large strawberries produced
at an early period, one of which is thus noticed : “ A straw-
Derry raised this season in the garden of Mr. J. Wooston, of
Wilmington, Delaware, measured three inches and three-quar-
lers in circumference, and weighed one hundred and sixty-
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one grains.” (Commercial Advertiser, June 14, 1816) Of
late years we have much improved in the size, but I think
not much in flavor.

Tallow-berries, or ground-berries.—These small
red berries are found growing on a small, tender vine resting
on the ground, in the cleared woods ; and when eaten, they
have a sort of sweetish, tallowy taste, but rather pleasant.
Found ripe in November, but seldom in our markets.

Tamarinds.—This fruit, or rather pod, is found here
in a preserved state in our grocery and fruit stores. It is
generally used without preparation as an article of food,
and oceasionally as a medicine. William M. Singleton,
Esq., of Winchester (Va.), has succeeded in raising tamarind-
trees which bore fruit, in 1854, of a quality equal to that im-
ported. The best are cured with sugar, and are known as
the sugar tamarinds. Another kind is also cured with mo-
lasses, and known as the common molasses tamarinds, or
West India tamarinds. This fruit is in season all the year
round, but is best in the months of May and June.

Thorn-apples, or haws,—These small red fruit are
usually found .about the size of a cherry, but in form and
appearance of miniature apples, quite filled with seeds, which
render them almost worthless. Some varieties, however,
have sowme flesh on them, and they can be used in preserves,
ete. TFound ripe in August and September.

Vegetable cherry, ground cherry, raspberry
tomato, or strawberry tomato.—These small fruit
grow on a straggling-looking weed or plant, and are found coy-
ered with a bladdery husk. When ripe they are usually of
a purplish red, and others again quite yellow, but all have
an agreeable acid flavor. Dr. James Knight, chairman of
the Horticultural Society, writes to me: “There has been
some new varieties introduced and cultivated for the fruit,
as some people consider them quite palatable, and eall
them the rasplerry tomato, as they possess somewhat the
flavor. Some again call them the strawberry tomato. Among
the new varieties a much larger sort has been introduced,
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called vegetable gooseberry, having the taste of a ripe goose-
berry.” This kind, however, I have not yet seen. I have
eaten several kinds, and found some quite sweet and others
again of a subacid flavor. Ripen in September about the
locality of New York. Ikept some of them with the husk
on over five months, when they were perfectly dried.

Whortleberries, huckleberries, or blueber-
ries.—There are several varieties of this prolific fruit
known, among which those growing on the high bushes are
usually preferred. The best variety is called the swamp
huckleberry, or blueberry, which yields the largest berry, of a
purplish black ; when ripe is subacid, rich, and juicy. An-
other variety, called the common, or high-bush berry, is also
a rich, fine berry, of a dark-blue color. The common low-
bush blueberry or huckleberry, is commonly known among
the Jersey pickers or gatherers as the ‘cracker-berry,” as
they crack or snap in the mouth on account of their tough
skin. They are smooth, quite black, full of seeds, and of a
tartish taste. Another better variety of the low-bush, known
as the “ sugar-berry,” being quite sweet, of a bluish coat,
or like a coat of flour dusted over them, and with very small
seeds. When found in our markets they are usually mixed
up together, and are in season from about the 15th of July
to the 20th of September.

Wild cherries,.—These little purplish-black cherries
(or drupes) are found on strings like currants, and, when
ripe, have rather a pleasant bitterish-sweet taste, which
some people are fond of, and are considered wholesome.
They are much used for making cordials called cherry
bounce, cherry brandy. Cultivation has improved them
much, both in taste and size. The bark of the tree is
much used for medical purposes, and the wood for making
furniture, ete. They are found ripe about the Ist of
September.

Winter grapes, or frost grapes.—These are a
small clustering species of the grape, of a pleasant acid
flavor when ripe, and also when touched with the frost.
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They grow in clusters, and are thus found on sale in the
month of November.

‘Wintergreen berries, checker-berries, tea-
berries, pine ivy, etc.—These little red edible berries
look much like a miniature crab-apple, and are found grow-
ing on a shrub, from four to six inches high, on low sandy
soils, usually among the pines. This berry’s taste is much
like the bark from off the twigs of sweet-birch, with the flavor
of wintergreen. They are used in syrups, confectionery, and
pleasant out of hand, and sometimes put in whiskey or
spirits, when it is called “tea-berry rum.” The leaves make
the essence of wintergreen. These berries are sometimes
found in our markets in the winter and spring months, as
they remain on the bush throughout the winter and early
spring months.

NUTS.

Al ds,—These llent nuts are not usually found
on sale in our public markets, yet in plentiful seasons they
can be purchased in some of them. The choice nuts are
usually sold in our fine groceries, fruit-stores, and confee-
tioners. The parts eaten are the meat of the dry pit or
shell of the sweet almond, some of which are so soft that
they are broken by the fingers; these are known as the
sultana, but usually called soft or upper-shell, and ladies’ thin-
shell ; the thick-shell are known as the Jordan or hard-shell.
They are now cultivated in the central and Southern States,
but our large supplies are brought from the south of Europe.
The fresh or new nuts usually arrive in our cities in the first
winter months, when they are found very tender, sweet,
with much of the “nutty flavor;” while the old nuts are
hard, dry, and with but little of this excellent flayor.

B ts, or beech t.—These little nuts are
occasionally found for sale, but are not sought after, or only
when wanted for particular purposes. They are, however,
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eatable, and even nutritious ; of a triangular form, or shaped
somewhat like a buckwheat kernel, but much larger. They
are sometimes known as mast, or beech-mast, and serve to
fatten hogs, especially in new countries where corn is scarce.
Squirrels are particularly fond of them. In some parts of
Europe they make oil from them.

Black walnuts,—These excellent nuts, when ripe,
and with the husk off, are very rough, black, and round;
found in the markets during October and November, and
will keep for many months. The ripe kernel is large, sweet,
and wholesome. The immature fruit, while in the green,
tender, outside shell, and before the internal shell becomes
hard (which is usually in the months of July and August,
according to locations), makes the walnut catsup, or for
pickling. The hard wood, which is of a dark purplish
color, is much used by the cabinetmakers, and for gun-
stocks, ete.

Brazil nuts,.—These nuts, as their name denotes, are a
native of South America, and are of a dark brown, being
rough-shelled and three-cornered, with a large white kernel,
having the flavor of the hazel-nut, and very oily. The sea-
son of the new nuts arriving here continues from March
until May.

Butter-nuts, white walnuts, or oil-nuts,—
These are a species of the walnut, resembling, when young,
the black walnut, but elongated and smaller. When ripe
they are of an oval, oblong form, not quite so large or rough
as the black walnut, and are of a different flavor, with an
agreeable taste, and rich in oil. When green and soft
they are excellent for pickling. They ripen in the month
of September. In the Eastern States these nuts are
known as oil-nuts, and in Southern Ohio, etc., as the white
walnut.

Cashew nuts,—This is a native of the Indies, but
sometimes found here. The nut or fruit is in size like an
apple, some of a white, red, or yellow color, and, like the
cherry, tastes sweet and pleasant, but sometimes sharp and
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astringent. The kidney-shaped seed grows on its summit,
and, when roasted, is superior to almonds.

Chestnuts.—I know of but two kinds that are repre-
sented here—the common American chestnut, and the large
Spanish chestnut. Great quantities of the latter are sold
roasted in a hot state along some of our public places and
streets. The common chesinut is, however, the best flavored,
especially when fresh, and is excellent either raw, roasted,
or boiled. Their season commences in September and con-
tinues good throughout the winter.

Chinquapin nut, or dwarf chestnut.—This is a
small variety of the chestnut, growing on smaller trees, and
considered about the same quality. It is seldom seen here,
but quite plenty in the markets of Baltimore and Phila-
delphia, and is known by some as the dwarf chestnut.,

Cocoa-nut.—This nut is the best flavored of all the
foreign kinds. They come principally from Baracoa, Brazil,
and other places. The white kernel, although hard, woody,
and tough, in its fresh state, is said to be very nutritious,
and, when grated, makes excellent puddings, pies, eakes, in
candy, ete. Tt contains a white liquid called milk, which is
sweet and nourishing, and they should never be purchased
but when this milk is heard to shake within them. The
cocoa-nut tree furnishes food, raiment, milk, oil, toddy, cups,
bowls, cordage, brushes, mats—in fact, it is difficult to say
what it does not furnish the Indian,

“The Indian nut alone
Is clothing, meat and trencher, drink and pan,
Boat, cable, sail, and needle—all in one.”

Filberts.—These nuts are said to be an improved variety
of the common hazel-nut, but a great deal larger. The best
kind is called the red filbert, known by its erimson skin ; an-
other kind, ealled white filbert, with a yellow white skin ; and
also another, called the large Spanish jilhert. They are
found throughout the year; but the new nuts are received
only from November to February.
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Ground-nuts, chufa, or earth almonds.—This
little oval tuber having the name of nut, led me to place it
under that head. They are very seldom seen in our mar-
kets, no doubt in consequence of its smallness, although
they are considered esculent, nutritious, and worthy of eul-
ture, when they improve in size, and are ready for use in
the fall months. When roasted, their taste is much like a
boiled chestnut, being white, mealy, and good-flavored, and,
when dried, their taste is somewhat like the almond. In
some parts of Europe they are used for making an orgeat,
which, with water, makes a milky drink, much used in Spain,
and other hot climates where it is known.

Mr. G. F. Waters, of Waterville, Maine, in a letter noticed
in the T'ribune, of January, 1860, says : “ The plant has been
growing in a wet corner of my garden for years. I have
obtained tubers two inches in diameter. There are two
kinds of this plant indigenous hereabouts. The tuber in one
kind is quite round, and has a sweet taste, yellowish meat,
ete. The other, which is the most common, tapers towards
the ends, one being whiter than the other; meat, white,
sweetish, and quite gummy. , I have been told by one of our
oldest inhabitants, that many people lived upon this ground-
nut during the winter of 1817 and 1818, the nuts having
been collected in the fall for food. The flower of this plant
is quite showy and fragrant—the odor strongly resembles
that of orris-root.”

Hazel-nuts, or wild filberts.—These are much the
shape, form and color of the filbert, but are smaller, thicker
shell, and better flavored. They grow on bushes, alongside
the borders of the woods and fences, into a cluster of frizzled
husks; and when they begin to open, or show the end of
the nut, they are fit to eat. They usually appear in August
and September.

Hickory-nuts,—There are several varieties of Aickory-
nuts, which are often found mixed together in our markets ;
and it requires some knowledge of them to select the best.
The choice nuts are generally known under the name of
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Shell-barks; or shag-barks.—These grow on the
shaggy-bodied trees, having a thin shell, a large well-tasted
full kernel, of a good size, and ripen in October. They are
also flatter made, with eight edges or corners, and easily to
be cracked. The next best is called

Mocker-nuts, or thick-shelled hickories.—
These are usually a larger and rounder nut, but with a very
thick shell, while the kernel is small but sweet, There is
also a smaller thick-shelled nut, which some call the white-
heart hickories, but I think it the same grown in a poorer soil.
The wood of this tree is the best kind for firewood. Another
variety is called the

Pig-nut hickories, which are smaller, fig-shaped
nuts, having a kernel with a bitterish taste, although I have
eaten them when quite sweet. This tree produces the
toughest wood of all the other kinds. Then another variety,
called

Bitter-nut, hog-nut, or swamp-hickories,
which are the poorest of all the varieties ;+in fact, the kernel
is so harsh and bitter that even the squirrels will not eat
them. All the varieties ripen in October.

Horse-chestnuts, or buckeyes.—The fruit grows
in fleshy, prickly capsules, and ripens in the fall months.
These nuts are not edible without some preparation. The
Cultivator says : “ The bitter green oil is removed by first
grating them to a pulp, then adding one fiftieth (1-50) by
weight of carbonate of soda. The mixture then is thor-
oughly washed and racked by means of a clear fountain,
and a white and agreeable paste subsides, which is manu-
factured into bread and cakes. In Paris they are manu-
factured into starch.”

Madeira, or English walnut.—Great quantities of
this foreign fruit are annually imported here, and found in
the fine groceries, fruit-stores, and markets, The Grenoble
nuts are considered the best, and are in season throughout
the year. The nuts begin to arrive here in December, and
continue until April, when they are considered best.
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| o ts, earth t indar-nuts, or ground
peas.—This common nut is found for sale in all our prin-
cipal cities, and in all seasons of the year. They are brought
principally from the Southern States, Africa, etc., in large
quantities, and may be found chiefly in fruit stores, and af-
ter having been roasted, everywhere, in the markets, on the
street corners, apple-stands, basket pedlers, ete.

The fresh or new nuts arrive here in November (until
June), as the first frost kills the vines and ripens the nuts.

In relation to the culture of this nut, the North Carolina
Advertiser informs us that “the annual exportation to the
Northern States and Canada considerably exceeds one
hundred thousand bushels. A single planter in one of our
Eastern States obtained from it a yearly income of six thou-
sand dollars. He raised from fifty to seventy-five bushels
to the acre, and cultivated five acres to the hand, which at
one dollar a bushel, the ordinary price—though one dollar
and twenty-five cents was frequently realized—yielded an
income of from two hundred and fifty to three hundred
dollars to the hand. No such result, under the old system
of labor, could be obtained with the staples, on similar soils.
Our cotton planters contented themselves with a crop yield-
ing from twelve to fifteen dollars per acre, and it was the
summing up on a large surface that gave a living result.
The cultivation of no crop is so easy, and only the simplest
implements are required—first the plow, to break the land,
and then simply the sweep and weeding hoes.

“The average crop, as we have stated, is from fifty to
seventy-five bushels to the acre, besides which there will be
left in the ground enough to fatten one hundred pounds of
pork. The vine, when the pea is removed, makes an excel-
lent forage for cattle—said to be equal to the best Northern
hay. From the nut is expressed a most valuable oil. Dur-
ing the war just closed this oil was universally used in our
machine-shops, and its lubricatory properties are pro-
nounced, by competent authorities, to be superior to those
of whale-oil, for the reason that it does not gum at all. One

22
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of the qualities of oil is extensively employed in the compo-
sition of medicine ; another is used for burning purposes,
and possesses the virtue of not smoking ; while still a third
makes a really excellent salad condiment. Such, and so
varied and important are the uses to which this simple pro-
duct can be devoted ; uses which the uninformed, who have
perhaps regarded it only in the light of an indigestible bulb,
would never suspect to proceed from its cultivation.”

Pecan nuts,—These nuts are brought from the South
and West, and are taken for a species of the Hickory Nut,
known by some as the /linois Hickory. Tt is almost an inch
long, as large as the end of a common-sized finger, with a
smooth shell, and oblong shape. They are of an agreeable
taste and wholesome. Brought here principally from the
Southern States and Texas, and in season from December
until April,

DAIRY AND HOUSEHOLD PRODUCTS.

Butter.—This most useful article of the dairy is known
s0 well, that it would be almost impossible to give the least
information in relation to it. 'We, however, find that. it was
unknown to the ancient Greeks, and the Romans employed
it only for anointing or as medicine ; but as an article of
food it originated with people of the middle ages, whose
generations have continued on with its use to il Ppresent
day.

ﬂ is always to be found in great abundance in our mar-
kets, as well as in the grocery and other stores. It is
brought from almost every county in ours, as well as the
neighboring States, but the counties of Orange, Chemung,
and Corland (in New York) have the reputation of produe-
ing the best qualities and largest quantities ; there are, how-
ever, many towns in this and other States, especially in
Pennsylvania, which are producing the article in all its ex-
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cellence, especially that which is packed by them for win-
ter's use. I think in this, as well as many of the dairy pro-
ducts, that the farmers who supply the Philadelphia mar-
kets, excel in having their Butter well made, neatly done up
in nice clean packages, and—I won't add that it is better-
flavored than some of the New York or Boston Butter—but
it certainly is more generally good.

Some of the Western butter is not always to be depended
on, as it will be occasionally of all colors, kinds, and flavors,
and also in all kinds of packages. It is used largely in all
the delicate operations of cookery, and an almost indispen-
sable accompaniment with bread. The best is made in the
spring months, it then being of the finest flavor and color ;
the next best is made in the fall months; the next in the
summer, and the poorest quality is the white * chimney-cor-
ner butfer,” made in the winter, which is usunally found with
a bitterish taste, quite mealy-looking, and made up into va-
rious sized rolls, of from one to three pounds weight.

An enormous pyramid of Butfer was exhibited in the City
of New York, in the year 1838, by Colonel Thomas S. Mea-
cham, of Richmond, Oswego County, New York. This large
mass of Butter, the press says, “weighed upwards of one
thousand two hundred pounds.” Another he had forwarded
to, Washington, weighing over one thousand four hundred
pounds, to receive the critical judgment of the representa-
tives of the nation. “We hope that he may get as good a
price for it as he did on a previous occasion for a like speci-
men sent to the capital—fifty cents a pound.”  One of
these large truncated cones of butter, weighing one thousand
three hundred and fifty pounds, was on sale at Griffith’s, in
South-street, one door below Coenties-slip, in New York.
The press says that it was afterwards removed to the City
Hotel, in Broadway, for exhibition, and afterwards cut up
and sold to purchasers. It was tastefully ornamented, and
bore the following inscription : “The great Western Pyra-
mid of Fine Table Butfer—manufactured, erected, and in-
seribed in honor of the Civil and Judicial Officers, Editors,

6
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Merchants, Mechanics, and enterprising Citizens of the
great and flourishing City of New York.”

Cheese.—This well-known substance is found in abun-
dance in our markets, provision, and grocery stores, and
seen of several varieties, sizes, forms, colors, and flavors.
The best is made from what is termed the creamed or whole
milk, then from the half-creamed, and then from the skim-
milk, which produces at least three qualities of Cheese.
Some of the choicest comes from Herkimer and Jefferson
counties, in this State, and the much admired English
dairy cheese.” Connecticut claims to produce the largest
quantity as well as the best quality. In choosing (eese, we
must first find that which will please our taste, at the same
time it should be compact and of a buttery texture, free
from holes within, with a smooth, firm rind, sufficient salt
for a pleasant relish and to preserve it untainted. Their
usual weight varies from ten up to seventy pounds, although
some dairies produce them above one hundred pounds, and
some, again, above one thousand pounds. The “ Great
Cleese,” presented to President Jefferson (J; anuary 1, 1802),
by several farmers of Cheshire, Massachusetts, weighed one
thousand two hundred and thirty-five pounds. In the year
1835 several very large Clceses were made by Colonel Mea-
cham (previously noticed), who then kept one hundred and
fifty-four cows, and made that season three hundred cheeses,
weighing one hundred and twenty-five pounds each. He
also made one for President Jackson, weighing one thou-
sand four hundred pounds ; and nine others whose aggregate
was eight thousand one hundred and fifty pounds. In re-
lation to the disposition of some of these “ mammoth cheeses,”
the Commercial Advertiser (December 8, 1835) says: “One
of these large Cleeses was purchased by the St. Nicholas So-
ciety, and served up at their anniversary dinner, at the City
Hotel, yesterday. Tt attracted great attention, and the
quality of the article was pronounced excellent.

“ Col. Meacham removed the cheeses yesterday from Ma-
sonic Hall (where they had been on exhibition) to the store



DAIRY AND HOUSEHOLD PRODUCTS 403

of Messrs. S. & W. Hotaling, No. 29, west side of Coenties
Slip, where they will remain a few days. It has already
been mentioned in the public papers that one of these noble
cheeses was intended as a present to Daxrer, WessTer.  Col.
M. this morning called upon Mr. Webstei, and requested
him to walk over to Coenties Slip and examine these speci-
mens of the product of his dairy—a request, we need not
add, which was readily complied with.

“The Eastern senator was highly gratified with the view
of these extraordinary articles, the taste with which they
have been prepared and preserved, and the apparent excel-
lence of their quality. He seemed to be perfectly at home
upon the subject, and entered into the spirit of agricultural
pursuits with a familiarity of conversation which proved
that he had not forgotten the knowledge he had obtained
when himself a youthful farmer, guiding the plough with
an arm as vigorous as the intellect which he is now conse-
crating to the service of his country in the high councils of
state.

“In the course of the interview Col. Meacham said to
Mr. Webster that his occupation was that of a farmer, in
the county of Oswego, and that he had a dairy of one hun-
dred and fifty-four cows ; that with a view of giving an im-
pulse to this particular branch of husbandry, he had made
these cheeses during the last season. His intention was, to
present one of them to the President of the United States,
another to the Vice-President, and a third to the Governor
of the State of New York, and a fourth to some other dis-
tinguished citizen. His fellow-citizens of the County of
Oswego had manifested a lively interest upon the subject ;
and it was no less in accordance with their feelings (and,
indeed, with their particular desire) than with his own, that
this distinguished citizen should be the gentleman whom he
had now the honor to address, but whom he had not
anticipated the pleasure of meeting in this city. With this
view one of the cheeses had been inscribed to him (Mr.
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Webster) before it came from his own farm, and of this he
now begged his acceptance.

“Mr. Webster replied, in substance, that he appreciated
the compliment very highly, and accepted it with much
gratification. These cheeses, he remarked, were the finest
specimens of an American dairy that he had ever seen.
Not only were they highly creditable to the enterprise and
public spirit which had prompted their manufacture, but
they bore direct testimony to the character and prosperity
of the district of country in which they had been produced.
He begged Col. Meacham to accept of his thanks for the
very handsome present, and to convey his kind regards
to those of his fellow-citizens of Oswego who had united
with him, in feeling at least, in the bestowment of this
mark of their favor toward so humble an individual as
himself,”

In the year 1849, at the Fair of the American Institute,
a mammoth cheese was exhibited which was said to weigh
one thousand seven hundred and fifty pounds! without
doubt the largest ever made. Tt came from Austin, Ash-
tabula County, Ohio.

Pineapple cheese.—These pineapple-shaped cheese
are formed by being pressed in a net the form found, and
the rind is toughened with the assistance of hot water,
which assists in keeping them a long time. Their usual
weight is from six to twelve pounds.

Cream cheese.—Another article made from milk, and
is sometimes found in our markets, but more particularly in
those of Philadelphia. Tt is made from rich sour cream tied
up in linen cloth to drain, then laid on a deep dish, still
covered around, and turned every day, and sprinkled with
salt for ten days or a fortnight, until it is ripe. If wanted
to ripen quick, cover it with mint or nettle leaves. This,
however, is only one way. There is another article much
used called

Smearkase, a German name for churds. Tt is made
into pies, cakes, spread on bread, and also eaten with pep-
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per and salt. T ate some in Philadelphia made into a cake,
which T found was very good.

Eggs.—With all the nations of the earth eggs more par-
ticularly have been a favorite and wholesome food. Here
they may be considered as being in season the year round,
although in the spring months they are more plentiful and
cheap ; the winter months, however, they are found usually
quite searce and high, and, of course, but few families can
afford to use them, or only in mixed preparations. In cer-
tain seasons they come by thousands, in fact I may truly
say thousands of barrels, containing almost a thousand
in each, from Ohio, Indiana, Michigan, Illinois, etc. They
come nicely packed with clean oats, etc., in good flour-bar-
rels, when they arrive here in good condition, with no loss
on the oats, as they are a ready sale.

Among the various kinds of eggs there appears to be two
qualities, viz., the fresh-laid eggs and the preserved eggs.
The latter are preserved by the use of lime-water, salt,
scalding, ete., which appears to destroy the vital principle,
when they are not considered so valuable in their general
uses as the first, or fresh-laid eggs. The fresh, or newly-laid
eggs appear semi-transparent when placed between the eye
and a strong light. The large end placed against the
tongue will also feel warm. If it shakes it is apt to be
stale or quite bad ; in fact, a good fresh egg when placed
in water sinks quickly, but if stale, they either float or sink
slowly.

Some imagine that because eggs are different shades of
color, size, and looks, they cannot be all fresh alike. “To
every hen belongs an individual peculiarity in the form,
color, and size of the egg she lays, and it never changes
so long as she remains healthy. Some hens lay smooth,
eream-colored eggs, others rough, chalky, granulated ones ;
then there is the buff, the snow-white, the spherical, the
oval, the pear-shaped, and the emphatically egg-shaped

PDuck eggs are of a bluish cast, a little larger than the
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common fowl’s, and the flavor not so delicate ; only found in
the spring of the year, and then occasionally.

Goose eggs are much larger, whiter, and usually less
esteemed, They are scarcely ever seen more than a few
lots in the spring.

Guinea hem’s eggs.—These are very small, speckled,
and considered one of the best flavored ; generally found
among the common fouls' eggs.

Turkeys’ and pea-fowls’ eggs are seldom or ever
found in our markets. All of the above are usually mixed
with the common fouls' when brought to us direct by the
neighboring farmers or market-men.

Egg-powder.—The eggs are solidified, or condensed
into a dried powder. The white and yolk are reduced by
evaporation, then packed in tins, which can be kept any
length of time. This egg-powder can be used as the fresh
eggs for many purposes in cookery.

How to preserve eggs.—Pour a gallon of water
upon a pound of quick-lime in a jar. Let it remain about
twenty-four hours to cool after its effervescence ; procure
¢ggs as fresh as you can, and drop them into the jar gently ;
place the jar where you can take out the eggs without
disturbing it, so the eggs will keep good for a twelvemonth.
(Trans. Am. Inst., 1855.)

Honey (in the comb).—This delicions and nutritive mat-
ter is found in our markets, sometimes in great plenty, in
the summer and fall months. Tt is estimated according to
the nature of the flower from which it is extracted. The
best is found in small boxes (showing one or two sides
with glass), the comb well filled with white and handsome
honey, which is supposed to be made principally from the
white clover; the buckwheat (flower) koney is darker, but
very sweet. Large hives of /ioney are also found, but it is
generally inferior to the above,

Honey (strained), or Southern honey.—I believe
this kind of %oney is now seldom found in our markets, or
in fact much sought after. Years ago it was very plenti-
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ful and cheap, but seldom found as pure as nature made
it, which, no doubt, is one cause of its being so little used.

Beeswax.—In the fall months beeswaz is found quite
plenty, in cakes, brought in by the dealers in Southern
and Western honey. There is much sold that is impure, not
worth half the price of pure.

Maple-sugar.—This product of the forest is found in
its season in large quantities for sale in our markets. Tt
begins to make its appearance about the 1st of March, and
found quite plenty in April, May, and June. It is often
found in small cakes from a quarter to half a pound each,
and also in square bars. Some of it is very white, nice-
looking, and not very sweet, having been through a bleach-
ing process, which not only takes out the sweetness, but a
share of the maple flayor ; and, again, it is found mixed
with common sugar.

Maple syurp and molasses is also made in large
quantities, but usnally sold in large groceries, ete.

A very large production of Maple Sugar from one tree 18
found noticed in the Commercial Advertiser, June 13th, 1808,
as follows : “Mr. Luke Baker, of Princeton, in the County
of Worcester (Massachusetts), during the past season, in-
serted twenty taps into one maple-tree on his farm, by means
of which he drew twenty-three gallons and three quarts of
sap in one day, which being boiled into Sugar made seven
pounds and a quarter; and the whole quantity of Sugar
made from the same tree this season is thirty-three pounds,
which must have required, according to the above propor-
tions, upwards of one hundred and eight gallons of sap.
The above facts are given under Mr, Baker’s own hand.”

Another article in the same paper (January 24, 1814),
shows the profit and its advantages in its making at that
period. “The high price of foreign sugars will render the
manufacture of Maple Sugar the ensuing season an object
of very great profit to the manufacturer, and of great im-
portance to the country, particularly the interior. 'With the
view of exciting early attention to the subject, we annex
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some data, derived from a person of experience in the busi-
ness. He states that his sugar-works, consisting of three
hundred and sixty trees, yielded him last season one ton of
sugar, and sixty gallons of molasses ; and that the whole la-
bor was performed by one man and a boy, with a yoke of
oxen and a sled. Calculating troughs and buckets to last
eight years, and to cost twenty-five cents each, the expendi-
tures and receipts would stand nearly thus :

“ Expenses. Wages of one man six weeks, $30. Do. of one
boy the same, $20. Twelve and one-half per cent. of the
cost of buckets, $10. Miscellaneous expenses, $25.86.
Total expense, $85.86.

““ Receipts. 2,000 pounds sugar at $20 per cwt., $400. 60
gallons molasses at $1.50 per gallon, $90—makes $490. De-
duct expenses—$85.86—leaves clear profit, $404.14.”

Sorgum syrup is another sweet article lately intro-
duced in our markets, made from a species of cane, some-
what like that of Broom Corn. Tt is very pleasant-tasted,
and will readily take the place of the common syrup, or mo-
lasses, in the principal uses where the latter is employed.
Its sweetening strength is said to be much greater, as a less
quantity is required, and with buckwheat and other griddle
cakes it is excellent.

Hominy.—There appears but two kinds of this excel-
lent and healthy food prepared for sale, which are usually
known as the small and great hominy, either of which are
seldom or ever prepared or cooked ready for sale in the
Boston or New York markets ; but in the public markets of
Philadelphia, Baltimore, and ‘Washington it is sold in large
quantities, not only to the poorer classes, but to all. There
the people come as much prepared to purchase it and bring
it in their kettles, or dishes, as they do their Butter. Many
families, no doubt, in either New York, Boston, or elsewhere,
who have not the convenience, knowledge, or the time to
cook it (and it requires a considerable time to do it proper-
ly), would purchase it as quickly as they would Sausages,
Head-cheese, or even Butter itself. However, in point of
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economy for human food, it is sail that one Bushel of Hom-
iny is equal to Hight Bushels of Potatoes. The “Plough”
says, to prepare it : “ Wash slightly in cold water and soak
twelve hours in tepid soft water ; then boil slowly from three
to six hours in the same water, with plenty more added
from time to time, with great care to prevent burning.
Don’t salt while cooking, as that or hard water will harden
the corn. When done, add butter and salt; or the hetter
way is to let every one season to suit his taste. It is good
hot or cold, and better when warmed over.”

Since writing the above, T have found another kind, called
Iyed hominy, which is differently ulthou;,h easily pre-
pared. That is, boil the white field corn in ashes and water
until the husk or skin of the grain is loosened, which takes
place in a few minutes; care, however, must be taken that
it does not remain too long in the askes, or it will taste of
the lye. Sosoon as the husk is loosened, it must be washed
and rubbed through the hands in cold water, until the grain
is cleansed from the ashes and husk or bran. When wanted
to be cooked for the table, it must be scalded and then put
to boil in plenty of water, having plenty of hot water to add
to it as the first boils down. The grain will burst into a
white ball, and become soft when sufficiently done, when
it is ready to be eaten, either warm or cold, with milk,
cream, ete.

Captain N. Uring informs us how fominy was made in
Virginia one hundred and forty years ago (1726). He says:
«They put such a quantity of corn in steep (soak) as they
design to boil the next day ; and then take a small quantity
at a time, and beat it in a wooden mortar, which is made by
hollowing a piece of tree, and, with a pestle, beat the corn
till it is broken into small pieces, and the husk sepnrated
from the grain, which is facilitated by its being soaked in
water all mght when they have beaten the quantity they
design, they winnow the husk from the grain, and put it
into a pot with some few kidney-beans, and a sufficient
quantity of water, with a piece of beef or pork, and boil it,
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aifil it is excellent, hearty food, very wholesome and well-
tasted, and is what most of the poorer sort of people in that
country live upon.”

Apple-butter is another domestic article which may
be properly called a sauce, being made of sweet cider, and
apples, and is occasionally found in our markets. Large
quantities are manufactured in some of the States, more
especially in Pennsylvania, where its use is almost univer-
sal, being considered one of the necessaries of the table. In
its preparation, the cider is boiled in large kettles, holding
from thirty to forty gallons, into which apples, properly
pared and quartered, are thrown—say two bushels of pre-
pared apples to twenty-five gallons of cider. After six to
eight hours’ boiling, during which the liquor is constantly
stirred, it begins to thicken, and, when reduced to a toler-
able paste, and about the color of chocolate, it is taken from
the fire, deposited in earthen jars, and, after standing a few
weeks, is of good flavor for use.”

Apple-sauce is another similar-made article, except
the mashing of the apple. Both of the above are made in
large quantities by the Shakers, who put it up in neat and
proper packages, when it is readily sold.

Saur-kraut, or sour-krout.—This article is found
quite plentiful in our markets, usually prepared by the
Germans. To make it, take as many hard, firm cabbages
as you wish to preserve, tear off the loose leaves, then quar-
ter them, cut out the hearts or stalks, and chop, with a
machine or hand, the quarters into small pieces. Then, to
every one hundred pounds of cabbage, take three pounds of
salt, a quarter of a pound of caraway-seed, and two ounces
of juniper-berries ; mix them all together. Procure sweet,
clean, iron-hooped casks, lay the chopped cabbage three
inches deep, then sprinkle each layer, as it is pressed in,
with the mixture of salt, caraway-seed, and juniper-berries.
After each is full, it must be covered with a linen cloth, and
wooden head, then pressed down with heavy weights, and
allowed to ferment for a month. The cabbage produces a
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great deal of water, which must be poured off, and its place
supplied with a mixture of warm water, whole black-pepper,
and common salt ; keeping the cabbage always well covered
with brine, and have the casks placed in a cool situation as
soon as a sour smell is perceived.

Feathers.—There are two kinds of feathers found on
Dbirds. The strong and hard kinds found in the wings and
tails, especially from geese and swans are called quills, which
are used principally for pens ; those from other large species
are sometimes used in making toys, ete. The soft feathers
which cover the bodies of poultry, and most all kinds of
birds, as a protection and ornament, are principally used
for beds. The best feathers are white and downy, and espe-
cially those picked from live geese, ete. This operation takes
place about three times in a season, or when their feathers
begin to fall, which appears about the 1st of April, then
again the middle of June, and again the 1st of September.
The feathers from birds which were dead when picked are
not so much valued, in consequence of the blood being left
in the ends, which causes them to smell bad and pack more
closely.

Cat-tails, or meadow-flag.—The fur or hair of the
_fruit of this meadow-plant is picked off, when ripe, for sev-
eral uses, but principally for beds. The broad leaves or
flags are much used for chairs and by the coopers, to put
between the staves to tighten casks. They are sometimes
found here for sale ready prepared for use.

Bulrush, or rush I have ionally seen
bunches of these harsh, grating stalks, or rather a sort of

rough spikes, sheathed into one another, for sale;
but for what use here I do not know. In the country they
are sometimes used to scrub with. There is, however, a
softer kind, which is much used for chair-bottoms, mats,
coarse basket-work, ete.

Broom-coern.—This species of the Indian Corn is grown
principally for making the common whisk-brooms. There
appears but two kinds, and both have friends; these are
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the fall and dwarf. The seeds are used more for replanting,
but are ftequenﬂy sold for feed, and, by some, considered
nearly as good as oats. Many years ago whisk-brooms were
made by some farmers, who brought and sold them in the
markets. They were rather clumsy-looking, but excellent
wearing brooms ; the handles, more especially, if not hand-
somely turned, claimed smoothness and great strength. A
“broomstick,” then, laid across the shoulders or head by
the angry housewife, was generally a seftler.

It is recorded in the Washington Sun (1887), that broom-
corn, now cultivated to so profitable an extent in this coun-
try, owes its cultivation to Dr. Franklin’s acute mind. A
lady of Philadelphia held an imported clothes whisk in her
hand, and, while examining it as a novelty, he found a
single grain still attached to the stalk ; this he planted, and
a large, increasing article uf usefulness has been thus per-
petuated in the United States.

Christmas greens,—A few days before Christmas, a
great many wagons, ete., are brought to the markets loaded
with the tops, limbs, and young evergreen trees of spruce,
pines, firs, cedars for « Christmas-trees;” also the running
ground-vines, or running pines, etc., tied up in bunches,
ropes, stars, hoops, figures, ete., ornamented with little red
winter-berries, painted paper-flowers, etc., to ornament
various public and private houses on Christmas day. The
‘streets about some of our public markets are sometimes
piled up along the gutters, or on wagons, from square to
square ; besides, hundreds of loads are brought in and de-
livered directly to the purchasers.

Birch brooms.—TLarge numbers of these coarse brooms,
made principally of birch twigs, or shoots, by many of the
farm laborers, when there is nothing else to do in the winter
months, are sold at, or peddled about, the markets. Many
are used by the butchers, street-sweepers, ote.

Baskets.—Many years ago baskets of all sorts, sizes,
and kinds, among which were the bushel (full measure), the
round handle, the flat and the square baskets, were sold in
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our markets, usually in the spring of the year, by our thrifty
farmers, being the productions of their winter’s labor ; and
if they were not so handsomely furned, they were strongly
made, “ not for a day,” but until you were satisfied that your
money was not laid out in trash. These remarks will lead
me to notice the

Bushel baskets.—Large quantities of apples, pears,
peaches, potatoes, etc., are sold by the basket, and often
represented as a bushel basket. This bushel basket is a mere
figure of speech, which signifies that if filled with peaches;
pears, or plums, they will actually measure about Aalf a
bushel—if apples or potatoes, about three pecks, or five bas-
kets out of three. If the fair-dealing producer should ask
a reasonable price for an honest bushel basket of apples, say
one dollar, and another dealer close by, with a bushel basket
of three pecks, asks eighty-seven and a half cents, the latter
will sell his produce much sooner than the other, because
the price for his bushel basket of three pecks is lower, when, in
reality, the honest bushel basket is the cheapest.

The only reason that I can give for this is, that many who
go to market imagine that every basket represented as a
bushel basket should contain a bushel measure, and that no
one would dare to sell short measure in such a basket, and
in such u public place ; therefore, for the protection of both
the purchaser and the honest dealer, a law should be so
framed and put in force, as to either compel the restoration
of the full bushel basket, or else have every basket marked ac-
cording to its true capacity.

There are also a great many barrels of articles which
come to our markets, like the bushel baskets, are frauds on
the purchasers, and in defiance of the law which regulates
the size of apple, pear, and potato barrels ; the uniform size
of which is fixed at that of a flour barrel, and none smaller
than that can be used, on penalty of the loss of whatever
the larrel may contain, besides a fine as an additional pun-
ishment for swindling.

This also calls my attention to a truthful statement
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found in that excellent paper, the American Agriculturist,
headed—

“ FArMERS' TRICKS OF TRADE.—The following from a cor-
respondent needs no comment : ¢ Of two Long Island farm-
ers, one warmly contended that custom sanctioned putting
the lm‘gest and finest potatoes, apples, pears, peaches, ete.,
on top of the basket or barrel, for if this is not done, they
bring lower prices. The other, who was more conscien-
tious, said he could not do it, notwithstanding custom sane-
tioned it, and he was aware that he got less for his fruit
and vegetables than his neighbor did. As a buyer for
family use, I listened attentively, and regretted to find that
the majority of buyers, or market-men, at least, are thus
paid a premium for what T should term deception, if not
dishonesty. For a long time T have observed this tendeney
to make the finest show upon the outside ; and when I wish
to buy a basket of apples or peaches, T have to ask the
dealer to pour them out, to see how the bottom compares
with the top. What says the Agriculturist to so glaring an
evil? Shall we not rather encourage uprightness in all
our dealings, than countenance deception in any way? I
know of parties who have bought what they supposed to be
fine baskets of fruit, judging from the outside appearance,
and finding them so very inferior generally, they have re-
solved never to deal with such sellers again. As it now is,
a person is certainly liable to be deceived, unless he over-
hauls every package of fruit or vegetables coming to mar-
ket. As far as one purchaser is concerned, I am resolved
to purchase of such persons as the conscientious dealer re-
ferred to, when I can thus encourage honesty rather than
duplicity.’ ”

‘What usually makes a bushel :—« Sixty pounds of wheat,
Irish potatoes, beans, or clover-seed ; fifty-six pounds of shelled
corn, rye, or barley ; forty-five pounds of timothy, flax, or
hemp seed ; seventy pounds of corn on the cob ; thirty-six
pounds of oats ; fifty-two pounds of buckwheat ; fifty-seven
pounds of sweet patatoes ; forty-seven pounds of onions ;
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thirty-three pounds of dried peaches ; twenty pounds of
bran, ete.

1 will also add here a few remarks on the articles usually
sold by weight, that come in kegs, boxes, or other packages,
which, to those who don’t know, will be information, under
the head of

Gross, tare, and net weights.—In buying large
quantities of butter, lard, honey, ete., in the packages in
which they are brought in, either barrels, boxes, firkins,
tubs, ete., if the whole package is weighed it is called the
gross weight. The tare is the weight of the empty barrel,
bosx, ete., which should be weighed before the article is put
in, and marked distinctly on the package, directly under the
gross weight. The tare is deducted from the gross, which
leaves the net weight of the article to be paid for, and the
package as agreed upon.

Pot-plants, roots, and bouquets, in the spring
and early summer months, are found on some of the stands,
which are usually located on the outside of the public mar-
Xkets, where light and air are advantageous to the life and
growth of the numerous varieties of plants and roots, com-
monly wanted at this period of the year. Here are found the
delicate hot-house and open-air plants, usually ornamented
with many beautiful and varied-colored flowers, while young
fruit-trees, bushes, and shrubs are looking their greenest
and prettiest close by; then behind these are seen the
rusty-looking grape-vines and other roots which partially
lie covered and cared for, so that at least there is life

gh left to fully transplant each one to a more
generous home. Most of the flowering plants are usually
found in bloom, having been forced into that state by the
flovists, as they are found to be most salable, or rather
that they more readily take the fancy of the general pur-
chaser. So numerous are the varieties found, that to give
a proper description of each of them would require so
many pages—already fully deseribed in other works—that
to attempt a description here would perhaps deter those in
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want from at least a visit to the various stands, where these
natural and cultivated beauties of the floral life are sold.

Among these are many raye and choice plants, besides
elegant bougucts, some of which are quite elaborately pre-
pared for those whose purse corresponds with their tastes,
while thousands are found merely formed of a few of the
common or wild flowers of the season. Their sale is not
confined to the outside stands altogether, but also to many
hucksters and others, who have them in various months of
the year ; all, however, are usually sold at reasonable rates,
by which a large business has grown up in this department
of the public markets products.

ECONOMY IN THE USE OF MEATS:
AND
HUNG MEATS.

Eooxoxy in cooking should be studied and practised by
all, as many a wholesome dish or dinner can be prepared
for a very small sum, especially butcher’s meat, the Pprincipal
part of which is sold and used in a fresh state.

There are many parts of an animal which are sold many
cents per pound cheaper than some which are called choice
cuts or pieces ; at least three parts of the animal is of this
former class of meat, which will not generally bring the first
cost per pound that the whole animal cost, and this is one
reason why the other guarter part brings the higher charged
prices. This large portion of the animal comprises the
chuck-ribs, rounds, cross-ribs, tops-of-sirloins, plates, navels,
briskets, flanks, neck-pieces, leg-pieces, legs and shins of
beef, shoulders of mutton or veal, liver, haslets, hearts,
sheep-heads, ete., all good for various dishes, either a roast-
in-the-pot (a country cooked dish), stewing, boiling, bouilli,
soups, and some are even good for a plain roast or a good
steak, ete.
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The English make excellent dishes of cow-heels, sheeps-
trotters, melts, lights, ete., while the Germans of the entrails
of calves make into a dish which I found to be excellent
eating ; and we find that each nation, as well as family, has
its peculiar manner of cooking nearly every joint of meat as
of other articles of food.

There are many people of limited means who “do mar-
keting,” seem to have no desire or wish to practise economy,
but rather to appear extravagant, if it lies in their power,
by purchasing every thing at the highest prices, more es-
pecially where eredit is given ; others do this rather to live
on the labor of other people than rely on their own. Some
there are who have a large family, for instance, want a roast
of about twelve pounds weight, of either beef, veal, or mut-
‘ton, who think nothing else will do but a choice rib or sir-
loin, or a fillet or loin of veal, or leg or saddle of mutton,
will answer, which, at a cost of eighteen and three-quarter
cents per pound, amounts to two dollars and thirty-five cents,
when a cross-rib, or chuck-rib, or shoulder of veal, or fore
quarter of mutton, of the same weight, would cost about
one dollar or one dollar and twenty-five cents ; then the lat-
ter, if prepared by a plain country cook, would make either
joint quite as tender, juicy, as well relished, and in reality
more eatable than that which costs nearly or quite half as
much more, when prepared by many of our modern cooks.

Again, there are some who, if they had but twenty-five
cents in the whole world to lay out in meat, they would se-
lect a “pound of the best porter-house steak,” or a ““pound
of veal cutlets”—not a taste hardly for two persons, but it
must do for six—when, if laid out for a three or four pound
piece for bouilli, or soup, or a common stew, would be a
bountiful supply of food for all. ~ Yes, twenty cents worth of
meat and ten cents worth of beans or peas, or some other
good, low-priced vegetables, would make a much more
wholesome, nutritious, and economical meal than would a
four-pound sirloin steak make alone, at a cost of seventy-
five cents or a dollar. I have often observed that those who

27
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plead against the dearness and extravagant prices of meat,
and who I have offered a six or seven pounds beef's heart,
which would make them two good nutritious meals, refuse to
take it at a cost of fifteen cents only ; they would. rather pay
their last dollar for half as much meat in an expensive steak
or chop. This is one of the chief causes why the few prime
parts are so high-priced.

Sometimes, however, we find persons who were brought
up in the country among our thrifty farmers, fail not to re-
member the precepts the good housekeeper, their mother,
who had taught them the great domestic accomplishment of
producing an economical dinner from an ordinary part of
any joint of meat. 1 am also sorry, as I am free to say,
that this one accomplishment, so necessary to every woman
housekeeper, and so useful to the economy of every-day life,
is not taught now-a-days ; it is not even hinted at in any of
our schools or seminaries.

Hung meats.—Meats should be hung long enough to
grow tender ; if too long it becomes dry, loses its juices, fla-
vor and weight, and if not hung long enough it is found
tough and hard. Tt should also be hung where the air is
clear and cool, but not in a strong current, as then it will
dry out its juices. Tt is said that if you steam a tough piece
of meat for a half an hour, then roast it in the ordinary man-
ner, it will be tender. T have no doubt but this process will
assist it, but T think at the expense of a loss of much of its
sweetness. The loss in cooking meats—when roasted is
about one third, and in boiling about one quarter.

BLEEDING ANIMALS.

THE practice of Dbleeding cattle, calves, sheep, and lambs
before slaughtering them, is almost done away with in the
city of New York; there are, however, a few who still con-
tinue it.

The public generally begin to understand which is the
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best meat—that from the animal which has been bled two or
three times, until all the sweet juices have been extracted, or
that from animals which have not been bled, having all the
natural excellent juices remaining.

I think it must convince every thinking person that by
taking (two or three days before the animal is killed) from
thirty to fifty quarts of blood from a steer or an oz, such
practice, by drawing the life of the flesh, which is lood, will
reduce and weaken the animal to such an extent as to ren-
der it incapable of eating its usual quantity of food, thereby
causing a sick, feverish, and thirsty condition. Water being
placed before the animal in its feverish state, it drinks
largely to supply the liquid deprived from the flesh by this
bleeding, as well as to relieve a feverish thirst. As a con-
sequence the rich, thick, red blood is drawn from the ani-
mal and newly replaced by a large quantity of water. This
watery mixture is drawn back through the veins and flesh,
which has the effect of thinning and whitening, or of pro-
ducing the desired handsome, light, and clear-colored beef,
so stupidly sought after, and which is generally so much ad-
mired by those who have more regard for and knowledge of
appearances they possess for these negative attributes, which
alike demonstrate the unsterling value, not only in man but
in the meats of beasts as well.

In Calves, this bleeding process is still worse, as it—for
the sake of whiteness—exhausts what little juice or sweet-
ness there is in Veal, leaving it a dry, insipid, and tasteless
flesh.

If, however, the calf should be immediately killed, fresh or
direct from the cow, without bleeding, the veal will be nat-
rally white, tender, juicy, and wholesome food. On the
other hand, the startling facts present themselves that much
of the flesh called Veal, sold about our cities, really is not
fit for human food, in consequence either of its tender age,
starvation, bleeding, and the inhuman manner of conveying
these (and some other) animals through our streets to their
destination, or all combined. I have known instances where
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young calves have been taken from the cow in the morning,
rode some fifteen or twenty miles through a hot sun to the
market-boats or railroad station, then through the night
brought on to the city, the next morning purchased up by
the butchers (or rather by some of those who conduct the
business), who are sometimes cruel enough to pack some fif-
teen or twenty in a cart, with legs tied and heads hanging
over the sides ; then carried over the rough pavement to the
place of their destination, when they are often found injured
and in a half-smothered condition ; this, with their continued
bleating and starvation, for sometimes from twenty to fifty
hours (and T have known them to be in pens afterwards for
a week or more without proper food). When killed, the
veal of such treated animals will be very red, veiny—the re-
sult of this feverish state. Such veal would not sell so well
as if it had been whitened, as is usually done, by the bleed-
ing process. This is one of the just causes for com-
plaint against this poor, insipid, tasteless, and unwhole-
some veal.

Thousands of calves, or their flesh, are brought and sold
in our cities, of an age altogether too young for human
food. Sometimes they are found not above three days old,
while the majority of all brought are not ten days old ; and
this kind of flesh is principally sold throughout our cities,
espeeially in those places called “cheap meat shops” or
“private markets,” often by men who purchased it ready
dressed, and who really do not know whether it is the flesh
of a dog or calf.

This fact is shown in a police court, by the testimony pro-
duced before Justice Perry, of Williamsburg, Long Island,
which is set forth in the Daily Tribune, April 6,1855. One
of the witnesses—George Pessinger—who had been a regu-
lar butcher for forty years, states that “he saw nine quar-
ters of plated veal hanging up in a meat-shop in Grand-
street, which, if the whole nine quarters were tried out,
after taking away the pork-fat, which the kidneys were
plated with, enough fat could not be got out to grease a
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jackknife. Butchers call this bob-veal. T consider this meat
very unwholesome ; it was very young, and had been starved
either here, or while it was being brought here.”

The defendant wished to procure the Washington Market
butcher of whom he purchased the flesh, to prove that it
was good veal.

“ Pessinger asked accused if he knew whether the meat
in question was wveal or dog-meat. The accused answered
that he ¢ did not know, but he supposed it must be veal, as he
bought it for that.””

Another instance is worthy of record, in which justice was
done to a Justice, found in the Herald, March, 1857, and
headed “ Unsound meat venders—justice to New Jersey.—
The case of Justice of the Peace D——n, from Ramapo,
N. J., came up for trial. Tt will be recollected that Justice
D—n was arrested for selling premature veal in Washing-
ton Market a few days since, and in the absence of bail to
the amount of five hundred dollars, was locked up in the
Tombs. He plead guilty to the charge. Judge Russell
was disposed to send him up for the term of thirty days,
but upon the representation that Esquire D n had al-
ready suffered great loss in this transaction—I1st, the veal,
valued by him at sixty dollars ; 2d, time, five days in the
Tombs ; 3d, twenty-five dollars which he paid to certain
¢ Tombs’ skinners or  shysters,’ who pledged to procure him
bail, and of course failed to redeem their pledges. His
Honor, Judge Russell after giving him unmistakable as-
surance that a repetition of the offence would demand the
severest penalty of the law, let him off with a fine of
twenty-five dollars, which he promptly paid. Justice
D——n, after congratulating himself and friends upon his
safe deliverance from the Tombs, took the cars for his rural
home in Ramapo.”

No calf should be permitted to be sold (for veal) until it is
four weeks old ; again, more care should be bestowed on
the feeding and conveying them from place to place.

Many country people, however, carry them in a proper
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manner ; that is, untied in a pen placed on wagon-wheels,
which plan should be employed in our cities, either by the
large dealers or the cartmen, who would be patronized by
those, at least, who had a spark of humanity towards dumb
animals,

I have known sheep to have been similarly bled, and
even have heard of lambs having also been bled. This, T
believe, is now seldom done in this country. In England,
however, it appears much practised, and lately I read of a
butcher having been arrested at Oxford for « cruelty to
animals,” and fined five pounds, with one pound costs. The
cruelty stated was, the butcher * having possessed himself
of the knife, he seized the head of one of the lzmbs and
made a deep incision under each of its eyes. The knife
was blunt, and the blood not flowing freely at first, defend-
ant again applied the knife, drawing it across the creature’s
face several times, until the blood spirted out in a stream.
The same operation was repeated on the other lambs, one
of which fainted from the loss of blood,” ete. The butcher
said in his defence “ there was no cruelty at all in the act
complained of, in proof of which he had practised it him-
self for nearly forty years.” He added, * that if these ani-
mals were not bled in the manner complained of, the flesh
would not look so white as some carcasses ‘to which he di-
rected the officer’s attention.”

Ram mutton is generally of a dark color, and T have often
seen them bled in this manner to wliiten the meat, so that
it would appear like wether mutton ; this, however, is a
cruel way of torturing before killing the animal. As I have
before observed, this bleeding practice is almost discon-
tinued. I am happy to say few respectable butchers aro
now guilty of this cruelty. It is a wrong and barbarous
act, which secures nothing but whiteness or presumed hand-
some-colored meats, at the expense of weight and the fine
sweet juices which make the sappy, sweet-flavored, and
wholesome meats.
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COOKS AND COOKERY.

It was the saying of some ancient Epicurean philosopher
“that eating is the chief end of man.” If this view be
correct; and we will admit that it -is correct, so that the
subject of cooks and cookery can be here illustrated by
another popular axiom, that the Almighty sends us meats
and his Satanic majesty sends us cooks. As a rule, our
readers will admit this to be a truism. The object, then, of
good cookery is paramount to the happiness 6f man. To
this end good cooks become a necessity, and no doubt
would be, and are, highly estimated when possessed. We,
unlike people of other nations, call cooks cooks, and nothing
else. We do not recognize them by the name of artists.
To a certain extent, however, they are artists—artists ca-
tering to the infernal, contra-distinguishing those artists
who appeal to the externals.

The extent of attributes, invention, practical experience,
genius, taste, are all to be found in cooks of the first
class. Cookery has become so important an art, that the
highest order of cooks are acknowledged as well as admitted
as one holding an honorable and important position in
society.

An eminent author says : “No person can be a good cook
who is not at the same’ time a chemist, a botanist, a physi-
ologist, a draughtsman, and even something of a geome-
trician. Independent of these required requisites, he had
need be endowed with many natural gifts ; for he must have
a keen scent, a delicate sense of taste and touch, with a
quick ear, else he will ever be liable to be deceived as to the
state and maturing of meats, the due seasoning of ragouts,
the domeness of the boiled and roast, the stewing of the
viands, the condition of the various pastes. It is of the last
importance, therefore, that a cook should be perfect in his
corporeal senses, and ready in his mental ones.”
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“ A master cook | why he’s the man of men
For a professor. Ho designs, he draws,
He paints, he carves, he builds, he fortifies,
Makes citadels of curious fou! and fish.

*“Some he dry-dishes, some motes round with broth,
Mounts marrowbones, cuts fifty-angled custards,
Rears bulwark pies, and for his outer works
He raiscth ramparts of immortal crusts I"—Brx JoNsoxN,

Some families are fortunate in securing good cooks, while
hundreds complain daily of having bad ones; and their
usual complaints are : “ We cannot get them ; they are not
to be had, even at very high wages. We look through the
advertisements in the daily papers, and numbers we find
which, from description, are just the thing we want ; so we
note down in our memoranda some ten or twenty of those
who are ‘to be seen between the hours of twelyo and two—
for two days’ When we look over our list they appear
8o scattered, that we feel almost discouraged ; but their
adverti ts read so well—just such as we want exactly—
that we expect the first visited will suit us.

“ Our start is made, and we run ourselves up and down a
half-dozen ¢ third-story back rooms,’ from one side of the
town to the other, in the most filthy places of our city; in
fact, so filthy that we would prefer almost anybody to cook
for us rather than take up with persons that advertise in
such quarters, their boarding and lodging retreats ; finally
we are worn down, sick, and tired almost to death, without
the possibility of being suited. As a last resort, we then
apply at the Intelligence office, and find it crowded with
some fifty or a hundred servants. Ten or fifteen good cooks
are presented to us that ‘can come well recommended.’
‘We question them as to their knowledge, etc., and find they
know something ; but they, in turn, like the * advertisers,’
want to know how large the family is, how many afternoons
and evenings they can have in the weel, what nights they
can have a ‘litdle company,” what perquisites aro allowed,
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ote. The first six girls will also tell you that there is work
enough in your family for one or two assistants (besides
your other help); others will say they have always been
allowed two or more afternoons in a week, etc., ete.; and
finally they will dwindle down to one, which you in despair
conclude to try for one week. The first day she has a steak
to cook. She puts it down: to broil over a miserable, poor,
hard-coal five, where it is left to dry up (instead of cooking),
when, by the time dinner is ready, the steak having pre-
viously passed through the process of what they call broil-
ing, has been placed in the oven to keep hot until ready to
be served. At the table it is brought before the carver,
who enters upon his duties ; he commences by complaining
of his dull knife, and by the time he has served all, the
¢ dull knife’ complaint has become general all around the
table, until some one discovers that it is the steak—a tough
steak—dry, insipid, tasteless ; and all now believe that the
fault is alone in the steak. Then the buicher ©takes it,’ not
on, but behind, his back, and it may be with truth that he
is the guilty individual. But the good cook will certainly
know whether the steak is tough or not before it is laid on
a bed of hot coals.” If she finds it a really tough steak,
she will have the rough-faced mallet to work until she is
satisfied that there will not be much complaint when it is
served up direct from the quick fire and the gridiron. Tt
is not alone the steak, but to all joints of meat, more es-
pecially corned beef, that this language applios. Corned
beef seldom if ever is properly cooked. T here illustrate
an instance where such plaints as here tioned came
from two of our most respectable families. The complaint
came from the family of the married daughter, in relation
to corned beef. I was repeatedly told that I gave to her
father’s family better corned beef than to the daughter. i
wished to impress her mind such was not the case; that
the apparent inferiority of the corned beef supplied to her
was caused by inferior cookery! That,” she said, « could
not be, as their cook was old, experienced, and a very good
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one.” Ireplied, “ The next piece of corned beef you re-
ceive send it to your father’s cook, and let her prepare it
for you.” Previous to this I had (from these causes of
complaint) taken two of the same kind of pieces, and from
the same animal, and arranged it so that they both had °
their corned beef near at the same time. The usual report
came back, that the father’s meat was excellent, and that of
the daughter very indifferent. Not long after this, the
daughter, making her marketing, frankly confessed to me,
1 begin to think that it is not so much the fault with your
corned beef, as it is in the cooking of it. I ate of your
corned beef, which I sent to my father’s yesterday, and
there had it cooked ; it was perfectly delicious. In fact, I
always get good corned beef there.” ¢ Yes,” I rejoined,
“they have a good cook there, especially for preparing
corned beef.”

I was once informed by an old patron how he and his
wife learned to cook corned beef. He said: “Soon after we
were married, some 30 years ago, I had a job of carpenter
work to do on Staten Island, which required some three or
four hands to complete, and as we could not work the regu-
lar hours, in consequence of having to conform to the ferry-
boats’ time of leaving at both ends of the route—that is, to
go down with the first boat in the morning and leave with
the last in the evening—which made the hours of work be-
tween eight, A. M., and four, P. M., so that we had only time
enough to make a hasty meal at noon, and then continue
until the time for the last boat. Well, as I had to furnish
this Zasty meal, I thought it best to have a piece of corned
beef boiled that night, so that we could carry a part with
us. A good-sized piece was procured, and it was quite late
before it began to boil ; my wife, however, not being very.
well, retired to bed, and as I had been hard to work all day,
two hours watching the pot and beef began to tell upon me,
and I concluded to lay down and leave a slow fire under the
pot, not thinking, however, but I would wake up about the
time it was done ; or, I concluded if it did cook pretty well
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it would do no harm ; and sure enough, it must have sim- "
mered slowly until the fire went out, perhaps some seven or
eight hours. ‘We awoke early, and the first thought was of
the meat in the pot, with the conclusion that if would be all
in pieces, or else soggy and tasteless ; it was, however, lifted
out whole, and being almost cold, it was cut and tasted ; we
found it to be tender, sweet, and juicy, and my men thought,
as well as all who tasted it that day, that never was eaten
such a delicious piece of corned beef. Since that time my
corned beef, hams, tongues, or any kind of salted meat in-
tended to boil, is put over early and left to slowly boil or
simmer a long time, and after it is done the pot is lifted off
the fire, when the meat is allowed to cool in the pot from
twenty minutes to half an hour. Following this process we
always have good boiled meat, and so say all our friends who
sit at my table and partake of them.”

Very many of our good cooks, if asked ““if they know how
to cook a potato?” “Why, yes; anybody can cook a po-
tato!” they most indignantly reply ; but when their capa-
bility is tested (it may not be the first or the second day)
the potatoes will be found either underdone, or overdone,
spoiled by being too hard, or heavy, or soggy and watery—
when this good cook will tell you the potatoes have been
boiled the usual time.

My experience informs me that a cook knowing how and
always cooking potatoes well, that she will generally be
found a tolerable good plain cook, she having then at least
the character of watchfulness and ordinary judgment, two
qualifications very essential to the cook.

Cruikshank, in his  Omnibus,” gives some humorous re-
marks, while relating the trouble in obtaining a good cook,
He says: “We have just had another new cook ; but too
sure I am that, like the whole tribe of cooks that enter our
family, she will never pass the boundaries of the cognomen
of new cook. All our cooks have been new. The oldest
one we have ever had, in my remembrance, was a prodigy
of a montl’s service in our kitchen ; and although it must
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be confessed that, even during that period, she was twice
threatened or warned by my mother, her long stay was as-
tonishing to us all. Compared with her predecessors she
was quite a fixture in the house.

“It would take up too much room to detail one-half of
the discrepancies of our cooks. One, as my maiden aunt
delicately observes, becomes quite inebriated—off she goes.
Another has followers—off she goes. Another increases her
kitchen stuff, at the expense of the fat of the meat, which
she cuts off to a nicety (and my father is particularly fond of
fat)—off she goes. Another cannot cook a potato—off she
goes. Another forms a clandestine match with the butler
after a week’s intimacy—off she goes—he, too, falling a vie-
tim and losing his place.

“When I say that my mother seldom overlooks the first
offence, I explain pretty clearly how it is that every week
finds us with a new cook. On the day of their engagement,
my sanguine parent invariably tells us she has found a trea-
sure ; a cook with such a character—never drinks—no fol-
lowers—so honest—ean cook any thing—such a woman for
making made-up (sometimes called French) dishes, ete. In
a few days this treasure of a cook turns out to be, without
a single exception, the very worst we ever had to endure
(for it rather singularly happens that each in succession is
the very worst). ¢ Oh, that dreadful woman !’ is the cry. She
boils what she should roast, and roasts what she should boil 4
she is a snuff-taker, and almost every thing she cooks is sup-
posed to savor of Lundy-foot or Prince's mizture—off she goes,
before we find out a fair half of her intolerable propensities.

“The last treasure we had only cooked our dinner on one
day! She must have been a practitioner in some wholesale
cooking establishment—cook to an ordinary on a grand
scale, where dinner for a hundred and forty was daily pre-
pared. We had to dine on cold meat for a week after she
left us. You must know, that, on the first day of her instal-
ment in office, the butcher had been directed (we live a few
miles from town, and at a distance from any market-place)
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to send us a supply of animal food sufficient to last for
about eight days. There were a leg of mutton, a saddle of
mutton, a sirloin of beef, a round of beef, and various other
small knick-knacks for side-dishes. Well, my dear, credu-
lous mother received the new cook as usual. She found her
to be a most enormous treasure ; and she can, at this day,
make affidavit, if necessary, that she gave -her the proper
directions about the dinner. On the day the circumstances
I am about to relate took place, we had merely the family
at dinner. On entering the dining-room, I observed my
mother gently start, as her eye encountered a great number
of large dishes round the table. She, however, suppressed
her astonishment, took her place at the head of the table
(my father never carved), said grace, and was sinking slowly
into her chair as the servant raised the first cover. My
mother instantly started up, exclaimed in a tone of alarm,
and with turned-up eyes, ‘ Mercy on us! the leg of mutton I’
All eyes turned in a moment upon the uncovered mutton,
and then on my agitated mother. The servant, after a
pause, laid his hand upon the second cover, upon which my
mother had bent her looks. Up went the cover, amidst
curling wreaths of steam. ‘Good gracious! look at the
sirloin!" cried my mother. We all looked accordingly at
the sirloin, but without discovering in it any thing peculiarly
different from other sirloins. The removal of the next cover
exhibited the round of beef: another exclamation from my
mother. We now all commenced staring, first at the joints,
then at my mother, and then at each other. We certainly
began to think, when a fourth joint had appeared in view,
that there was ‘something wrong’ A pause ensued; my
father broke it. ‘In the name of wonder,’ said he, ¢ what’s
the matter? ¢O that new cook " answered my mother, with
a groan. < What has she done?’ inquired my father. *Te
whole weel’'s marketing !’ said my mother, sinking into a chair,
for she had been standing all this time.”

Many families, hotels, steamboats, etc., leave all their
household and other accounts, as well as the choosing
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tradesmen, in the hands of their stewards, housekeepers,
waiters, cooks, or other help. Many of these make it a rule
to select such tradesmen only who, by them, are either com-
pelled or voluntarily pay them bribes (or vails, as they are
called in England), sometimes to very large amounts, to re-
tain them as their customers. For such perquisites to the
servants, of course, the employers are overcharged to make
up the amounts paid.

Then, again, the felp is generally complimented in kind or
pay, in proportion to the amount of the bills—that is, the
greater the amount of the bills, the greater the bribe is
given. The consequence of all this is, that such kind of
help will manage to consume or waste, as much as possible,
the various articles, in order to receive a bribe in due pro-
portion to their consumption. This bribing custom has
been introduced by the foreign airs and JSoreign practices of
our foreign help, who have introduced and taught their art
and usage from the large cities of Europe, and who, absurd
as it may appear, will not employ any of our respectable fami-
lies, unless they are permitted to act the financial medium
between them and their trades-pcople. These foreign
gargons must select the grocer, the butcher, the baker, the
poulterer, the fishermen, etc., and of course those tradesmen
aro selected who have the most elastic consciences and
purses, and who will faithfully screen the servant’s rascali-
ties and merited disgrace.

‘While showing up the dishonesty of our foreign help, per-
haps it may not be deemed impertinent to the point to show
the modus operandi of those who encourage in this respect
the servant’s dishonesty. A respectable and conscientious
cook, in whom her employers had the utmost confidence,
informed me that a butcher close by my stand had offered
her a ten-dollar bill to induce her employer to trade with
him : finding that he could not bribe her to trade with him,
he attempted to pass off the proposition as a joke ; but as
similar attempts had been made by him upon other ser-
vants with success, he was treated accordingly. .
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The worst feature befalling these persons in such cases
is, that although these dealers may occasionally be success-
ful in inducing servants to change trades-people by such
disereditable méans resorted to, yet sooner or later, they are
apt to be discovered, and then the trader or family is not
only lost to both the new as well as the old dealers, and very
often the market also; as many conscience-stricken do not
like to be seen changing from one dealer to another, they of
course do not wish to acknowledge their mistakes by re-
turning to their old places of dealing. The fact is there are
heads of many families who are not aware of the iniquity
and injury done by many of these named dealers, with their
Foreign aids and domestic kelp. My evidence, however, is
now in relation to the two latter, proceeding with several
instances from my experience of the peculiar hep, which
many families have found, to their cost, more plentiful than
those of the more faithful.

The family of a prominent merchant, residing in the Tifth
Avenue, for several years had dealt satisfactorily, I believe,
with the author. This family was fortunate ! enough in se-
curing the services of foreign help (respectively cook and
waiter), in the persons of man and his wife. The wife (cook)
was supplied with a pass-book to market with, and thereby
not having the opportunity of cheapening, or purchasing
articles of inferior qualities, and pocketing the difference in
her favor, as if she had been supplied with the ready money
daily to make the market purchases ; but at the end of the
month, when the monthly bill was paid by her, she demand-
ed « percentage,” as she called it, for herself. “What do you
mean by percentage ?” T demanded. *Why,” she says, 18
mean five per cent., of course, on all butchers’ bills, and
other tradesmens’ bills, as are allowed in England.” «Well,
to be sure,” I replied,  as yet we have not, in this country,
arrived at that state of tradesmen’s perfection in trading
with servants, when we shall have to rob the employer to
bribe the servants with five per cent. on their bills when they
are paid. If your employer does not pay you wages enough

25
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ask him for more ; but you cannot introduce those terms
here.”* She was highly indignant, and flounced away with
a threat that she would not patronize me again ; and she did
not. Soon after she was successful in finding a place to
trade, where, I suppose, she received her, five per cent.

In a note to her employer (with whom I was not person-
ally acquainted ; he, as many other heads of families, never
go to market), I informed him of the circumstances. The
note was not answered, and I felt as if their absence, under
the circumstances, was more profitable and satisfactory to
me than their custom, so long as they countenanced the dis-
honesty of their help.

The following presents another phase. The cook of one
of my patrons, who had been dealing with me twelve or
fourteen years, who once in a while came to me for her
marketing, about Christmas time gave me several hints
that something from me was expected for her “Christ-
mas-box.” Christmas came, aud with it her importunities.
“ Well, what can I give you?’ I asked. She replied “that
their trade was large, and it was by her repeated interces-
sion or I would have lost it long ago,” and finished up the
unblushing demand, that she could not expect less from me
than a ten-dollor gold piece! “Now,” T observed, “do you
think that T would be doing right to present you with this
amount of money? If so, then I ought not to give less
than one hundred others, who have the same right to ask
from me the same amount as you have demanded.”

This reasoning did not strike her with sufficient foree to
satisfy her. Before she left sho had reduced her demand to
a five-dollar gold piece as a ¢ Christmas-box’ gift. I am
pleased to put it on record, ske did not get it.  As she
was leaving, she gave me to understand that it was the last
month the /amily would patronize me. I paid no attention
to her threat. About two weeks after this incident T had a

* On one occasion an employer, Dbeing informed of his servant's act, val-
uing lier services, authorized me to pay the percentago and add the same to
bis bill.
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visit from (the lady) the head of the family, who told me
the meats I sent her were not so good as those formerly
sent, that her cook complained very much about the quality,
etc. I told the lady that I expected to have heard this
complaint before, and I also told her about the demand for
a “ Christmas-box”’—and further, that T must decline serv-
ing her so long as she kept that cook, as she would spoil
every joint of meat I should send her, unless she was
watched. In a few days the lady sent me word thatshe had
changed her cook.

Another instance of a character different from this oc-
curred a few years ago. A young (and no doubt a happy)
couple commenced their career in marketing by dealing
with me. As their family (of course) was not large, they
often had a small steak or a few chops. The young hus-
band (as he had, jokingly, once or twice before) observed to
me, “ Why don’t you send me some fenderloin in our steaks ?
—we always have it when we dine out.” “I generally do,”
I replied, “ when you order such.” «Well, but we don’t
got it,” he rejoined. “Then there must be somo wrong
with my help or your cook,” I continued. I will send you
a steak to-day, with a good tenderloin in it ;” which tender-
loin T marked in his presence, which I requested him to see
whether his cook or anybody else cut any of it off, before
it was placed on the table. He went home and informed
his wife of the intended watch on the tenderloin. When the
steak was served, lo! the tenderloin was missing, and he in-
formed me that the cook shortly after was also missing.

The following squib offers another feature of similar
doings. A gentleman addressed his servant, “James, I
have always placed the greatest confidence in you; now
tell me, James, how is it that my butcher’s bills are so large,
and that I always have such bad dinners?” “Really, sir,
T don’t know, for I am sure we never have any thing nice in
the kitchen, that we dow't send some of it up in the parlor.”

28
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Beef, Aitch or Edge Bono of, f96,01

tuma. v of, 36, 88
oler piece, 36.

ones, 91.

mx?e’: of, 5T.

o Heifor or Half Bison, 5, 0.
Sull. cusracter af B

ullock for,

utt-end of Brisket of, 36.

uttock of. 01

arcass

mce Anlnul tar, 85,

hick-pisomot 38,

nek-tlb ant of 36
huck

Fra
ok Gorned, 126, 427

orned and Salt, 9.

w, character of, 30, 81
bl‘v!&ﬂh of, 3 m 57,
Edge, or H. Bone of, 56, 5L,
Fat, tehat produces, 26, 2.
Faco Rump of, 36, 50,

R L

ilet-de-Beeuf o F.nen W in, 41, 4.
irst Chuck-rib of

lank,
Plank-plece of, 30

‘ore- qmmr, to cut the, 52
eore-rib of, 5 o

ree Marten,
Half-Bison, 53, 59,
Heifor for, 29, 80.

Tind and foroquarters of, 82,
uarter, euttin ng up the, 89,
in or 86, 41.

e tender, 109,
erksd, 29, 98

Leg-of mutton piecs of, 36, 5.
M|§dle Ribs of, 36, 54,

tiddle Cat, Sirloin of, 40.
favel end of Brisket of, 3
of

)x, tails of
inbone-Sirloin of, %

lae-plece of 6, 83, 6%

Ao ;run,or Rauner-piecs of 36, 55, 57,
ound of, 36, b1.

cam, ‘ém “or Rump of 35,

der-Clod of, sg\ 57,

59,
Shoolder-of: mutton picoe of, 36.
Side of,

it ofCorigin of the name, 8, 36,30,
mall- and(&rmlu(nn! L

Stear for, i
Sticking piece of
Tail-end Ramp o,
Tenderlmnn 40, 41,
'k end of Brisket of 86
Thick-ond of Nock of, 56,
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Beef, Thick-end of Sirloin oS4
Thick-end of Flank ol
Thin-end of nmm at 36, 53,57,
‘Lhird-cut Rfb of, 86,

Jarious names to Joints, 86,
Beaves' Bones, 91.

Brains, 30,

Bung-gut, o0

Fst (rlxﬁerﬂwo ‘between tallow rad), 97,

88,
or Cattle’s Feet, 90.
or Cows' Ddder, 85,
Palates,
Saoh B
Ewnabhrend.a and Skirts, 89,
Tongue,

Udder, 88
Blood Puddins, 104, 105
Bologna Eauu"&i, 102,
Eoncs of al kinde, 01,
Brawi o (cotm o), 105.
Heifer or Hall Bison, 58, 50.
BIHW gnt (lL! )
. Sgure of
Calve

95,
Chittepings, 92
intrls and Fai, 02

92,

yes

‘cet, 64, 92.
aslet or Liver
ca (un Fect), 8, 34 91, 92
Heart 9“
Kidney:
leer (uee Hulet), 92,
92,

Not it for food, 420, 421,
Bueet-breads, b4, 91

‘ongues, 9,
Cattle, the bt for B, 20.

Cheeks, o
Chierivags, o8 mlm, entrails and at, 92,
Collar of

Corn-fod Pork. oo character of, 28,

Gow Beef, 3;
Cow Heel:
Domestie, or Tame Animals, 26.
Face Rumnp, or Socket- -plecs, 5.
Fat Beet, what produces, 35, 29,

ot-d-Baruf, or Tendariols, 40, 41, 48,
Guns Flosh, 84,

ss-fed Beef, the charaater of, 28

Gutiat, used by th doma, |
nugm Scoteh, to mnka,
Hams sad Shoulders, ellrl.ng of Pork, 99, 101,

Hosd'chee ese, 104
Hoge, bt or various purpose, T, 7.

Csins,

Flzm‘es showing R to ot up, 19,80, 81,

o Hacon, S5, I

THE MARKET ASSISTANT.

Hogs,
Lamb,

x barrell m% 33,
Varieties of, 76,

st kind, and how to chooss it, 3, 4.
lceding, the eruelty of, 42.

mns, .

areass n'r, .

‘ashion, or o Sheep dressed, T6.
of,

House, or Spring, 73, 74.

eg of, 15,

Lambs’

and Sweat breads, 95,
its: o Casin, &

v{;mﬂ Kidney-fat, 74, 98,

oliers; by

d, 103,
eaf, 96.
Tiver, Galves, or Pluck, 92

me oF Plack, 05
Sheep's, or Pluck, 93.
Marrow-bones,
Meaix, » qun,k mods of curing, 107,
Bisouit, 106,
Gorned and sato
i iorent wey, O, 05, 60,
Tiy-blowa, 105 100
rnzen. or Poultry, 10
Hung, o5 how v yrserve, 27, 107, 416

Pnsr;s we use from Domestic Animals,

Beasons for the best, 27, 25,
Stall-fod,
Tainted, s o G e 108,

me for §

Teod for varlous purposos, 7.
Wil 110, 111,
inded, or Blown, 1415

Melts, Calves’, Shoep's, and Lambs’, 92, 04,
Mutton, Breast of, 67, 69, 73.

weass of, 6%, 69 0.
hines of, 6
nommf 8 bost, 7,

ing, 68.

rench Chaps, 7
rench Comem, '2, 78,
Gormandizar, 72

I'wo fore-quarters, 60,
Ram, its oharacter, 67,
Rib-chops, 72, 78.



Maution, Sadile- uhng;, 69,

Sung nL sd" 9 t,h ‘best, 65.
Fodhcirg the bes
Bho“ dp §
o

A jewelle
e Beef e of, 8L

3, 90,

im or Cow-heels, 89, 90.
or G Teetl, 90,
Eousting, non-shocess of 32, 35,
Rossting, * Olden Time,” 33,
Tails, 89
The richest gift to man, 26,

Pemmican, 105, 106,

Figs 16,17

Pate, or I

risket of, 79,
‘aroass of, T8, 19 SD Sl
areas, auitng op, 78,79, 80, 81,

-qual f, 79, 81.
Tind-quarters of, 79, SL.
ocks o
0g, how fed, 8,

o t0 chooss, 7.
Leaf-fat of, 83,
Log of, o frsh Ham, T
g Leplocos 10,0 85
Messley,

Neok- plaosu of, 82,

ey or lkull f, 62,63,
Shoulder of

of, 52,
b and Chlno-};iem of, 82, 63,
How-Haoy
Stag-Hogs for 11,
‘Tail-piece of, 52.
Tenderloins, 81, 85.
Porterhiouso Steaks,

origin of, 45.
Puddings, 104, 105.
By o 105,
i 10
Seilen

Renncr, & - prepare, 106,
Ralliches, how 1o prepare, 102,
£ Koyal Baron of Beef” 1.
Rump
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Rurap, Steak of Boston and Philadelphis, 40.
auaagen, 108, 104
Bol

logna, 1
Country, 108 104.
Scoteh Taggis, 94, 95, 6.
Hu

Sheep, b edl 499,
oep, Dl ng,
r Ram, 05.

Btag, 65,
Various breods of, 66
rains,

gmlch, or Pluck, 93.

el §
annch, or Stomach, 4.

‘ongues, 93.
rotters,
Shoats, or Porkers, 1.
Sloiders, Park, 101,
Sirloin,

Ariite. cuL 36, 40,
igin of the word, 89.

‘op of, 38.
teaks, Flat-bone, 41, 45.
teaks, Hip, 41, 4

aks,

teaks, R
n, or Porterhor  Ste aks, 45, 46,
su.g loei for Beck 31
Spuved Hoifer for Boét v 8.1,
Stall-fod Beef,
Siank: O, oF,
m\m

Sl Loln. 45, 46,
Various kinds of, 34, 85, 40, 41, 44, 45, 46,

Suet, how to judge good, 81.
Sweet-breads, Oalves, Throat and Heart, 04,
Tallow, the differenco between fat and, 57, 85.
Tenderloin, or Filet-de-Beeu,

[

[Top of Siloin, 0%
d\ﬂerent parts and names of, 5. 8.
Uidhor, Beeves or

Vel bk Cat o, 800,
Breastof 60, 64

hops, 6.
Ghump-end, Loin, 62
Gatlets, 62.
Gore-quarter of, 63

Hind-quarter of, 61
Low to jur]ge Fros el

et of, 60, 63
Thick-end Loin of, 62.
Unwholesome, 419, 420, 421.
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WILD ANIMATS.

Antﬁlope, 9y merican, or Prong:Horn, 120,

Bnd
o, see WilCat, 190
Bn.r, Blnck‘ 124, 195,
Mest, or Bar, 125,
Remarkable escape from s, 126, 197,
White, killed in Pennsylvania, 125 126
Bsm'; killed at varions places, 110, 124, 125 126,

Beaver, 181,
Big-Iforn, or Mountain Sheop, 120, 12L.
Bison, or Buffalo meat, 112,113,
Black- “Tatled, ot Mulo Deer, 118,
Buck, see Dee:
o, o Bison meat, 113, 115,
114,

rains,
llllmn s, 114
Mlmwbunex\ 114,

Canada Lynx, see Wild-Cat, 120.
Cnrlbou. or American lnesnam, 118,
j

of Guines-Pig,
Dear, Blnok-Tailed: or Male,
Gommon, or Viginis, L Buck, 114,160,
Hunting the, 116

Transfixed, 1
Snapping Turt!u o fistened to o, 115, 110,
irginia, mon Deer, 114, 116, 160.
Elk, o Wap!ﬁ 16, 11

| Hase, Gray, or Common Rabbit, 122,

Northorn, or White 110, 3L
Lynx, Bay and
Moose, and Moﬂiwh\mhng, 118, 119, 120,
hal

Mot m

Mountain § sheep, s - Big:] ;Homn, o, 151
Mule, or Black-Tailed Dee;

Musk-Rat, or Mux?u ash, oo
Northern Har

Prong-Horn, or Amencln Antelope, 120,
Rubbit. or Gray Hi
Raobith, Doy maue, o Faney, 192, 128,
Baceoon, 110, 137

axpanmenml 127, 125, 120,
Retidons, Avsortsan or Caribon
Rocky Mountaln Goat,
Skuk, 150,

i,

Squirrels, %mx 125

Flying, 198,
xmlgmmg, 128,
m'z 110, 123, 124,
v, 110, 39, 154,
Ventson, 115 114 15

Gomer Wita Antmals called, 100
Goat, Rocky Mouniain, 121
o page sa
Gray m.ra, see Kabbi
und-H Wondchnek, 129, 180.
G\une&Plg, or Cavy, 1
Hare, curious lnddent of protection, 121, 122.

L.. 1;0 114, 115, 116,

118, 119,
Wapiti, or Mk i16, 111
Wild Animals called G-me, 100.
Cat, or Bay
Meats,
Woodchuek, or Ground-Hog, 125, 190,

POULTRY.

Bantam Fowls, 135,
Coponed Fowls, m, 185,
How to judge, 185,
Lo, 15,

Capans, Shp& u su 185,
Chicked o
Bprlng, or Broilers, 136,
To judge, from a fowl, 136.
Cyine

2,
Domesticated Swan,

Duc m, Vlrwun klnax of Tame, 142,145,
Fowls, Bantam, x

Gv.ﬁ:ez)' see Guinea-Fowls, 138,

1
e best, 136, 187,
Fowl, {nﬂumty and 4 freak of natare 167,163

a a chicken from
Geese, The
Dri

ing o market, 144,
Greer ‘1 3
Giblets, 145,

Guines Fowls, or Pintada, 138,
Pig, see page 1
Pea Bowls 140, 141
Pigeons, Euney, 141, 142
‘Squabs, 141, 142,
id

Tame,
Pintads, or Gulnea Fowia s

Poultry, 18;

Ju ge fresh, 184, 185.

Stsls, “manufactured oyer,” 183,
Pallets, 135,
Slips, or Slip-Capos
Spring. Chmkems, or Brollers, 136,
Squn\:s. Tame, 111,
Bwan, Dnmul(c tud 149
Cygnets, 142,

Tame l;\wu:s anlehe& of, 141,

Turkey,

Gapor, 1
Hen iRy Tm 188 150,
, 140,

oults,
Tookeys, Taage, 189, 140,

Goose, An aneient, 143, 144,
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WILD FOWL.

Brant, or Brent Goose, 149,
White, sec Snow Goo
Duck, American Scoter, o attar-Bill,

o ‘Widgeon, 150, 153
ald Pate, or ¥aos, 150,103,

156,

lue-Widged Teal
wmsuer, sec Harlequin, 154

ad
Suff-Breasted, see Weaser, 154.

uffel- Headed, see Dipper, 165,
ull-Neck, see Dipper, 1

nttor- Bl seo Dipper, 155.
Canvass-Back, 149, 150, 1

CanvaseBack, found 1n 1% North River,

Coot, see Amaﬂcln Ecotﬂ', 156, 15T
reek, Broad-Bill,

ipper, 155.

usky, see Black, 151,
155.

oosander, sce Wease
Golden-Eyed, see Whmler, 155.

ray, 15
reat-Head, 155,

reat Nortilern Diver, seq Loon, 187,
reen- -Winged Teal, 153, 164,

iry-Head, seo Saw-Bill, 156
nlcqum, 154, 155,

0oded Merganser, see Saw-Bill, 156.
ell Diver,
orned Grebe, 1

Creek Broad-Bill, 163,
155,
s, 197,188,

it ﬂllﬂc\ll!,y with an American
nglr, 1
Pied, ses Skuuk, 156.

Duck, Pied ShellDrake, 158
il Wioter, or Sorig Tal 164
15!

Red-Heads, 150, 151, 162,
Red-Bressted erganser, see Pied-Shell

Dral
P\ng—Necde, see Bastard Broad-Bill,
ater Teal, 155,

v oo S
and Shoal, see Skunk,
aw-Bill, 156,
sce Broad-Bill, 168,
-heﬁpl\rnke, see Saw-Bill, 156.
oul, see Squaw, 15
hoveller, 150, 154.

, 156.

pectacle, sco Surf, 156,
poon Bill, see Shovcller, 100, 164
prig-Tail, see Pin-Tail,

quay, 155, 156.

i, 362 Wood, 152,

urt,
ived. see Bustard Broad:Bill,
elveg see White-Winged Coot,
Ciah Drake, see Gray, 164
histler,

hite-Winged Coot, 156,

ild Fowl, called Game, 145,

Vintor,seg Pin-Tall, 193,
or Summer Duck, 162, 158,
Brent, or Brant, 149.
a, see Wild Goose, 143,
Hlltchmn, 149,

Goose,

ud, 1
Bnow, or White Brant, 143.
Wild, 145, 150

Swan, Oyanet, 141
’lyrﬁ n) etel’, 148,
Whistling, 147,
, 147,
8 tea, Blue- Wm ed, 153,
ged, 103,
Shivomater, o5
Widgeon, American, seo Bald-Pate Duck, 160,

153
Whistling Swan, see Swan, 147.
Wild Swan, seo Swan, 147,

BIRDS CALLED GAME.

American Coot, Hen-Bill, or Mud-Hen, 170.
Avooes seo Bl Shocking 167,165
Bartram’s Sand-] or, 165.
Beach Bird, sce mm Plover, 165,
Birds called Game,

e eioT B Db o, W40,
Bitte A|n|.| ullght to be pmeeud. 146, 147,
Bllnkq(rd.l, Ve -rm\m kl\ nds, 176, 177.
Blck-Belfd, or Whisling Plover, 166,

e

Black-Necked St or Lawyer, 165
Blue-Jay, 171,

e-Jay,
Blocklng, of American Avoeet. 167, 168
er Hen, 170.
Bnha\mk gAY
rant rda, Horse-Foot Snipes, or Turn-
s

oo
etgres 0.
Thrasher,
Buff-Breasted s.ndmpex, 166, 16T,
Bull-Headed, or Beetle-Headed Piover, eto.,

Black- Breasted Snipe, Winter Sniy bloei sto, 166
‘Black-Capped Thrush, see Cat-|
or Black Grouse, 1

Gull, or Black Tern, 170, 171.

166,
Bullnch, see Pine Grosbeak, 179.
| Bunting, Lark, 176,
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Bunting, mce, see Reed-Birds, 177, Hudsonian Gndm‘, 186.
', or Ortolans, 176. Kildeer Plover, 166,

o |e see Ohewlnk. 178,179, K{ngﬂthr ur Belmd Klngﬂxhar, 1m.
California Quail, 162. L 169,
Canada Goose, see Wild Goos unhng, or Lark, 1

umsz, or Spruce Pntndge. mv, 161. Mendow, W, or Meadow smxmg, 115
Cat-Bird, or Blmk Jap) ‘Thrash, Shore. or Horned,
Cedar-] eo English Robins, na Lawyer, or Bluk ‘mxad sme. 158.

Charry-Biedesseo Baioh Bobios, 173,
Chewink, Ground Kobin, or Townle Bunting,

Olapper il or Mendove-Hen, 170,
oo, Ameriean, HoncBill, or Mu-Hen, 170.
Cock of tho Plain. or Sage'Cock, 16
Common nipe, 164,165,
Cow B, seb Cuckon,
Ornt o o it i
Curlew, Esquimaux, or Futes, 1
Long, or Sickle-Biled, s
,’se0 Marlin,
ckon,or o Bied, 18,
Doe 51, 168
e or Carolins Pigeon, 175
Dowltcher ‘Guatl Snipe, et
Dunkadoo,see Green orom, 172
et Partridees, 168,
P hmfftf’l 2.
Robins,
e

r

Crown-Birds,

spmex Birdl, odus W Wi i
178,

Satpe, or Wilson Saipe, 164, 165
Woodcock, I

Fleld Plover, 165,

Finch, Ametican, or Yellow.-Birds, 170

Gray Bhore, 168,
Pur le, 115

Flood eun ur l)y!her Cateher,
Fresh-water Marsh, or Little Mnd “Hen, 170,
Frost Bird, seo Frost Plover, 165.

ver,
Fotes o Bauimens Ourlew, 308
Gamae, irds callod, 145, 160,
Incrauz, (m;se of, 111,
1, 1¢

Laws, 111,
mlg Plover, Grass, Field, or Upland Plover,

Great Blue Heron, or Crane,
Great Marbled Gotwit, or M-rlm‘ 166.
Greater Yellow-Legged Snipe, 167,

reen Heron,

Grouse, o Pra Prnris-ﬂen, 114, 160, 161,

i
, or Mobr Cock, 165,
Shlrp Tai
162
Gull, Blmk, 'or Black Torn, 110, 1
, or Oyster-Catcber, 1

a.ngéféuu 178,

‘Hoath-len, or Prairie-Hen,

Heron, Great Blue, or Orane, 171.
lack-Ci

yte-Pol
White- te-Orostad, or Enowy White Poke,
High-Hole, Clnge, or Golden-Winged Wood-

‘pecker, 175, 1
Horse-Foot Snipe, 165, 166,

or Blne-Stocking, 167, 163,
[Long Billed Gurlew, or Siokie Billed Curlew,

ng-Le

Long-Legged Sandpiper, 161
Marlin, o

Qmat Martiad Godw[f, 166.

Hox, or Gitpper-Rafl, 170,
or Meadow Starlings, 175.
nipe,or Pectoral Sandpiper, 167,
Moor-Cock, or Red Grouse, 163,
Mud-Hen, see Amencln (Aml, 170.
Night-Hawk, 1
Oriole, or Bu(hmure Oriole, 176.

Meadow-

168,
Furtsldges, Pheasents, Ruffed. Grouse, 110, 138,
Partridge, English, 163.
Pouonons. 159, 160.
Byruce, 161,
Pectoral Sandpiper,
Pheasunt, or nrlndg& 159, 160.

Pigeons, Carditn. or Tarie- ove, 175,
Wild, and their plentifulioss 172, 13,

Wit squs 72, 175,
W{!& 'lqnung the, with sparnet, etc.,

Pino Grosbea, or Bullineh, 1
Linnated Grouie, seo Prairie- Hen, 160, 161,
Piping Plover, 1
Plover, Beach-Bird, or Piping, 165.
- Headed, or Beetlo-Headed, 166,
Frost, Greeaback, or Golden Plover,

k, 105

rling,
Whistling. or Blaok- BeHh,AL
Praitie-Hen, Heaih-Hen, or Prairic Chicken,

60, 1
Parple Finch, or Crested Purple Fiueb, 170,
Quack, or Black-Crowned Heron, 1

er- ‘e English Robins, 175.
Ril, Clapper, or Mm\ow ien, 0.

Sors, or Carolins, 1

Virginia, or Little )‘lud Hon, 170,
Red-Breasted Sundpiper, 165,

Snipo,seo Dowioher, 160

Red-Headed Woodpecker,
Red Grouse, or Moor Co
EeelBird, Rice- Bnntmgs, Rm-mrds, or Bob-

Riec T, 6r Duntings, sea Reed-Bird
Ring Tatled Macln, or Hudsonian Goawi ine.
ing-Plover, or Ring-
Robius, Gronnd, see Chewink, 178, 17,
Red-Breasted Thrash, 175,
Smp::, or Rod-Breastea Snnayqv er, 165,
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ins, Wood, or Hermit Thrush, 178. Snipe, Winter, 166,
nbum, Einglish, Cedar-Birds, ¢t 175 Tellow Legged, 107
ncdy Plover, or Sanderling, 166, Snow-Birds, 117.
ex Gln\lsa, or Partridge. 159, 160. Bora, English, or Carolina Rail, 169, 170
Sago Cock, or Oock of the Plains, 162, Spruce Partridge, or Canada Grouse, 1
andarling, 166, e T Sne Bresier Fato-Legzed
andpipe, BufBressed, 100 161, ipe, 167.
Bartram. s;mdpxg'er, 165, Tattler, Green Kump, or Solitary, 169.
-ong Legge Yellow-Shank, 167.
ectoral, or ] hm\aw Snipe, 167, | Thrush, Blaok- Csppe(\, see. Cm,-mrd 113
Red-Bad mit, or Wood Robin, 178,
chinz's, 16 Rell -Breasted, see kubm. 175,
Semi-paimated, 160, Tilt-Up, seo Teeter-Tml Snipe, 169.
Dnl!ed. see 6%[&‘ ~Tail Buipa, 169, Tﬂl‘key “'!ld 158, 12
ison's, or Ox-Eyes, sione,
chytocPoke, o Fleap hreck, 172, e Dova oe Carolina Pigeon, 175.
ray re Finch, 168, Uplund Plover,
m Virginia Rail, lUl
harp-Talled Grouse, 1 Wator-Hen, Biue, or Virginia Water- en, 100,
hore-Lark, or Torned- Lnl‘h 169. ‘White Poke, Snowy Heron, etc., 171,
1ck1t-hluc4l Carlew, 163 Snow Birds, (rtolans, ete., ‘17ﬁ
ora, or Carolina Rall, 169, 1 Wild Guuse, or Canada Goose, 145, 150.
o sk Eveasta, or Winter-Salpe, 106, Bigeons, or Pasorger Pigeons, 112,173,
owitcher, 164 Swnns, 147, 145,
inglish, or Wilson’s, 164, 165. ‘urkey, 158,
lat-Foot, see Flood.Gull, 168, Willet, or :!eml-palnmtcd Tntuar, 167
reater, Y ellow-Legged, 167, Willow, or White Grons
forse-Foot, o Brant Bird, 165 Wilson's Snipe,ceo hnghah Shipe, 164,
andpiper,
dacio, 168, Wood Tattler, 160.
Meador 167 Woodeook, 164.
166, Destro ed by Cranes, 171
(ed Breasted, 166, '50 3.
ing-Taled, 100 Woodpocker, lden TWinged, 15, 176,
Sembpaimated, 167 Wood Robin or Hermt Thosh, s
ort Neok. 1 Tattler, Green-Eump, o
all, or T(lt -up, 160 ollow Birds,or America Suiiineh, 170,
Vhite Robia, . Tagged Snipe, 107,
Willet, 167, e Grestor,
Wilson's, 164, ok seo Eagish Koblns, ete, 175,
FISH.
Albany Beof, seo Sturgeon, 223, 224, 926, Barmacnta, Northern,
Albicore, see Tunny, 268, 269, 270. ass. Black }f\'esh»w‘bel). 218, 219.
‘Alowive, Amerioan, seo Spring Herring, 185, (salt-swater), 955.
249, 950, 997, Galeo, 5.
Auefean Angler, ElingTrog, SeaDorih)  Lake
Fish, Goose-Fish, Tl Wit seo Whito Perch, 291
Amcriom Anies wallowed s O Wite, 216, N \and SenDog, 197
not Re
Americsn Duttar-Fish, or Spoked Guunel, 47.|  Qisego seo StadSatmon, 55,
Codling, 2 Partrl Tmefn
Congor, 2 i Red, or Corvi
ke, Tock (froch-uwator),
Brawhe, 30, 306, (enltyater), S0 Strlped Bass, 194,
Argrroolis, Hai-Piined, seo HalrFiomed|  Ruddy,see Ses Fer
s, 1
Arg{xaohw. Rmtrmd. see Rostrated Dory, 280, Speckled, 505 204,
trawberry.
Botites Dusks, s5 Tron kln, 201, 200, Sirped, Sireak Ced Rock-Fish, or
‘Banded Drum, or Grants, 265, ok Bavs, 185 104 10 105, 198, 107, 165,
Erbinpas, gr ThreoTafled Shoep-|  Siriped. - lmmpeme as
hend 251, 8. and Fagle, a fight,
o Twafe (nu:uh Luws) 198.
Gur ‘White Lake, or White
Beriole, Bee P\lo( -Fish, 299. Bay of Fundy Flounder, 257,
Barh see Kinoiieh, 450 B. onet Fish, Giant, or Brosd-Sealed Herring,
arbel, see Horned Sucker, 290, 1.
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'Bny Ehmel’, 28,

Clam,
1 Bl erch e Chogset, 245.
B{g;yed Pike, 203,
orgee, Porgy, Scup, or Seapaog, 242
B, gunlgm, 295,
v ar, 295.
Black Backs, 186,
Eued ‘Pond-Tish, 250,
ter) Bass, or Black Perch, 218,
Hesded Dace, Lake Dace, or Lake Chub,
Grigiasee ek k Triple-tal 257
Fish, or. 1mmg,
Fish's

tion, 2
Perch, oF Black Bass (salt-water), 186,

st batis s ios

Sheepheads, see Malashegnnay, 266.
Triplo-tail, Triple-tal Perch, or Black

7.
Bladder-Fish, sce Told th 251,
Blepharis, Hair-finn 90.
Blenny, seo Thick- llpped Eel-pout,
Blie-Fish, or Snappue Mackeber 306, 507 s
Tngideat of the voracionsness o U

Blue Perch,
Sucker, 296,

Blunt-nosed Sh(n Doxy, 289,

;on u\, o Empeﬂ nnnu.., %50

Botde-heated Doiph Mn S
am, see Golden ullm,
randed orvins, 954

s, 185,
Brelﬁlnnt Chubsucker, or Chub of New York,
seoad-Bomed Sward, or Neodle-Fish, 273, 214
Sealed Tferring,

iner, 94
Sting
Brook T'mnl., or’ épzckletl Trout, 187, 236, 27,

hlze Specimens of, 257, 235,
o Pllow

Baftslo Bony Pik, see th-vuur Sar, 218,
Bull-Head, Common, or Sculpin,
Batier Fish, seo Horvest B, o1t

American, or Spotfed Gunnel,

taken in an ter, 247.
Calico Bass, Speckled, or Partridge-Tailed Bass,
Ctran, Southern, 29,
Carp, or Cumman
Gill-Sucking, iy ooy Statet, 207

ot Juaged. 24 2.
rned Pout, Miniser, 155, 245, 240
le& lar 266, 267,
Nead ieh o taac wh catoh e nothng|

l M
Chigpet wm mh 218,
(‘hoiseL see Ber

THE MAREET ASSISTANT.

b of New ¥ork, seo Brillant Chubsucker,
Clams ashore, caused from a gale, 310,

Beach, 310.

Dlppc'r, 810

ant, 305,

varioas mds, 165,

‘Hard, 303.
Lung, 300,

chmnmg, 209,
Bazor, slo.

clenr-nuﬂad Ray
Conl ¥t oo lz.,nm 262,
Cod l'mh }‘5.3 155 2|4 215, 216, 217,
Em‘mdl m»d Tongues, 215,
henl‘ﬂ;ﬂ. l.||acnven:d 8t Bandy
Codling, see Amerleun Codlin, 259.
po

4, 299,

Common gn]u -Mead, or Seulpin, 247,

9,

P v, 245,

Shmlthxmn, erring Snlmon,
te Fish of the Lakes, 253

4

or

Conger Eehof Amenenn Gomer, 25,
e,

k, see Snai
Gonmor (or un uex), s Bergal, 245,
Corving, seo
Cow-nosed Ra, 2
Crab, Gomman, 308,

304

cxdcmmmry. 304,
i

ow w hlnv.l]; the, 808,
ing, 804,

arge, taken, 804,

yator, 305,

and, 605,

hedder,

04
s oo Torpedo, 8
St water) 365,

alt-water), 958,
Slack Healod,

Dace, 207,
lorned, see Horned Sucker, 296,
ake,
ed, 206, 29:.
hining, 997
ariegated Bmm, see 297.
vmu 207,

Vnmpyru of tl
mp,w G “on Desch-Clam,
Dog-Fish, 183, 23
8kins,
i oo Hmr Finned Dory, 259,
Bottled ! feaded, 21,
[ackerel's great cnemy, 213,
nnry, nmuy. seo o Blant-Nared Shiner 206,
" [r-I‘ ned, 259.

he  Qoean, 282,

Drom.Fi nm«f or munm, 185, 205

e Binceoiteadod Dace, 207.
Mackerel, 244 e
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Dra-Fish, Leree quzls of, 263, 264

Dunfish, sce Codfish, 2
Dusky Balistes, or uommn. 291, 992,
Xel, Common, 185, 240, 241, $42.
anger, or American Conger, 261,
an, Thmk meul. or Blenny, 260, 261.

m\ver. 240

ns,
Enghuh Turbot,
Beniod, ur Three-Tallod Shoephesd,

5o,
Fall Herring, or Shad Herring, 226, 227.
Mol

erol,
Flddler, or Soldler Crab, 185, 805,
ish a8 food, ot 180 181,
Bait, see Shrimp, 303.
(/Iwwder. how made, 216.
Culture, 187.
Dead, fmmd on the shore, 183, 1
Fuund‘ﬁ New York and Phlladelphiu,

e 510,
rotect, 187, 188,

Fresh, Ememng.
How to judge,

Large and sbundant, 190.
Large and soarce, 21
Miewulons drasght of (I
Phenome ong the,

Promiums aeed ot Soal Klade of

Prepiring, for cooking, 318,
Preserving Fresh, 519.

Fishing-Frog, see American Angler, 275,
Fiat-Fish, Fifmy, seo Sand-Flounder, 245
“ rk, see Winter Flounder,

thed, 210,
Wibunds, P ot iy, sea Bt Tm—m;

Fillets of, 210.
Long-Toothed, 208,
Oblong, or Spotted, 185, 209,
Band, af Pigmy FAL i, 9.
!pomd Turbot, 255.
sww.d. 209,
o, s.ee’l‘am,hed Flat-Fish, 210.
Wam‘y, Soo Spotted Tarbot, 255,
Winter, or New Yolk Flat-fish, 245
Fluke, see Ohmn Flounder, 209, 210.
Flying-tisy, or Now Yok Flyh}g Fish, 300,
Turbot, o u;h Buy of Fuady Flounder, 57

Fresh-Water:

Baffalo, Bony Piko, or Luke
B(ll Fish, 278, 279.
Muscles, 31\

Gamo FIll, Luws o Jmunt, 187,
Gar, By PiaTaRe
B, 518 379,

ar, Northern, see Northern Bill-Fish, 295,
Sea_Pike, Bill-Fish, Banded Gar-Fish,

-Sealed Herring, see Bayonet-
Fish, 275, % i

443

Gibbous Green Frogs, 51
Gnldun Ms\lllaL, Mullet-t Elneknr, Red Horse, or
2

Go]d Flah Carious vlrlehu. 800,
c ette Fish, 2!
Gu sh, sce American Angler, 275,
GlussByed Fike,
Gray Perch, 201.
y Pike Perch, 209.
Grut Sun-Fish, nx Hud -Fish, 280, 281
very large, llknn. 280, 281,

Green-Fish, see Blue-Fis|
Tartle, 155, $12, 315,

the young hatched in New

Groper, tée R
(Grunter, see Sea-Robin, 24&
Grants, xee Bl.m\n rum,

e s Bpcobiod Red Mouth,

Gudgeon:

Gm\nel shpomﬂ, seo American Butter-Fish,
21,

Gt Bnndad, see Bea-Robin, 246,

Haddock, 185,

290.

Hair-Finned Blcphu’ll, 289,
‘or Hair-Finned Argyneoise,

Do
Hlke, Amrican, Stock-Fiah, or. Poor-Jobuls,

American Codling, 260.
Haltbut, 317, 318,

e, 818,
Hnd-shelled Clams, Round

Harvest-Fish, or Broad Shiner, 247,
Long-Finned, 290,
Hawk's-Bill Turtle, 156, 814.
Head-Fish, see Great Sun-Fish, 250,
Herring, Bmlmmn The manner of prepar-
ng, 221, do5.
185, 249,
Fllll or ﬂhsd 226, 227,
LA}:Q see Slacn‘ 208,

Pxe, nnnmlly ‘present
iver see e Moon ye, 28,
Round, seo Saury, 208,
sll\ﬂ‘;lﬂlv ot
Slender, 3
potted Thread, 29
B o, Aocerioaa Alwives 440

ickory Shad see ‘Spring Herring, 186, 249,
olebut, 185.
orn-Fish, 186.
M cle‘Ah US.
ook G or Kin o S0 g
Oﬂl-Foﬂt Cl‘l ‘ OX ing-Crab,
ie.. 186, 359, 210
ron-Bki: Dluk
ack, see wkereL 1
ol P eo . Fxsh, 7, 218,
3, seo Dory, 45
Kll“ -Fish, Stri)
Kiley-Fieh, 13
ing.Crab, seo Horse-Foot Crab, 304, 305,

Tt B, "oF Whiting, 185, 820
Lady-Crab,
L.nhyﬁ.w&‘éih Sea-Chub, Spot, Goody, River

Lukﬁznl "Fish, sce Fresh-water Gar, 278.
t-Fish, 266, 267.
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Lake Chub or Duce, 307
z, 298,
Tavrres! oo Westarn Mod-Fish, 915,
Moon-Eje, 299,
Balmon, see Luke Tront, 254,
Saluon, first brought 16 tho New York

156,
Shad, see' White-Fish, 212.
Sl\eeph ead, 266,
ront, or Lake Salmon, 187, 254,

co Ses-Lamprey, 219.
Tampugus, Bpotted, 275
Largo-Scalod Suoker, or Blue-Sucker, 206
Denller Turtle,

en ted Pllfﬂx, Zpi 292,

Lobsters, Blusbacks, 502, 805

venge, 3
eties, and large, 188,801, 802, 803,
Logger.Head Tartle, 185, 319,
Loug-Glams, seo SofClams, 310,510,
inned Harvest]
Toothed I‘ln\\nﬂal, o Spntteﬂ Flounder,

293.
Lump-Fish, or Jelly-Fish, 21
Mackorel, Blae, ses Blue-Fish, 20
Gomiman, see Soting, 195, 185, 245,

‘Haorse, seo Tunny, 268, 200.

Largo catel of, 34 P,

Spanis

Spring, n, 243, 244,

Thimble] Eyed Ghb, or Fall, 244

Yellow, see Yeliow Caranx, 205,

Mackinas Trout, or Sulmon, or Namay tush, 255,

Mslashiegany, o Blsck Sbedphead, 265.
anhaden, 136,

Mnmvills, sea Porpoise, 230,
Mnsc‘h)nge ‘or Muskellonge, 18T, 204, 203, 206.
e, 904, 405,
hagen, »,ee Mossbonker, 250,
Mmees, 1
Minister, sco Cat-Fish, 245,
Moon-] Eye, Lsk:, 299

Moon- Fun gt Nosed Bhin Eh‘lner, 29.
n

Monk-Fish, see American

Monkey=L'i, seo Dory.

Mossbonker, e B Plnhngen_ White-Fish,
Bony-Fish, eads, ete., 250, 251.

Mud-Shad, 156.

Wallepers, 186,
Mullet, 185, 245.
Golden, Red-Horse Bram, 267, 268,
Sucker e, 267, 265
Muscles 185, 511,
‘Fresh-
Mmkellonge, see. Mnunlongc. 204,
insw Trout, 255.
Neodls-Fish, 505, 6.
road.] mma 21,218
Now York FlyingFis
e Fisly \24.;

s;.;ncr. "or Fresh-water Shiner, 245,

Son ot
Northern Barracuta, 292.
BillFish, or Nurthern Gar, 295,
Lake Tro
Ehesin Hed Sea-Porch, Rose-Fish,
or Shaspor, 261, 262
Numb-Fish, see Torpedo,

THE MARKET ASSISTANT.

Oblong-Flounder, Fluke, or Spotted-Flounder,

Ohm Cat- -Fish, 186.
Qdwives, (Pexch). 186
0 hio Salmon, 208,
L“ego Shnd BAlmon, or Otsego Bass, 253, 254.
yser.bed, dscovay ofa grent, 907,908,

Tareo, 05,

Grdinance on tho ssl of the, 807,

opste 071G, 06,5 ;
sters, urious inds of, 15 B0, 505,

Bituted Toctotn,Bize % 306

Pahagen, o0 ‘dns«bunker, 250,

1>mr%1 “Tail Bass,

Perch, ek, seo Black (Salt-water) Base, 355,

| luck, seo Blak: (Fresh-water), 215

Ine, tee Borgall, 2

7, 1.
yed, 20
Sotlen e,
od Sea, o Neien Sebastes, 201, 262,
el. or I(nddy Bass, 240,
ilver,
mall Blmk (Fresh-water), 28,
tone,
;lple-TmL see Black Triple-tail, 258,
hit
ello
low-hascod,

ellow-Dellied, 297,
ellow Pike, 2
Porrtwinkles, ses wmm es, 811,
Plokerel, Pike, or Juck, 10, 311, 312

| pig Bt ~ec fm 58,
* h‘énbm 248,

my F-Fi
‘I‘xﬁe. 185,210, 211,
ed oo Yellow Pike Porch, 206,
me s relating to the, 211, i
Glaas-Eyod, seo Yellow Bike Ferah, 305
Oftho Lakes, sco Yellow Pike Perch, 203,

e Gar,
nee l’wk@rpl ’l 10, 21
ot 'se0 Yailow Pike Perol,

Pilot x‘m: 200,

i son -Clams, 309,
Blssers Climy, 155
Plaice, Now York, see Spotted Tarbot, 255,
Pollack, Black, 262,
New York Pollack, 262, 263,

Poll &1
‘Pompino, 52, 953,
Pond-Fist !ll d, 250.
Snn-Fl!h 250,
Poor John's !y Ibﬂ Hake, 250.

Porgee (or Porgy), i P Scup, Scapang, 242,
BY sn Lafayette-Fish, 242.

03,

Porgees, hm e ot 515,
Porgoys, I
Porpois

S50,
the nk(ng of, 250, 251,
White, 251, 282,
Prawos Amerioan Prawae, or Big Shrimp, 155,

Pator Linsnied, see Rabbit-Fish, 274,

see Tond-Fish,
Pumpkin-Seed, see Sun-Fish, 250,
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Quabang, seo Hard.Clam, 308
abbit st or Lineated Puffer, 314,215, 208
Rare-Fish, sea Great Sun-Fish, 250.
55, 185, 220,

Cov
Spotied, 25, 925, *
Whip-Sting, 220,
Ruzorshell Cla, 310
Tted-Bass, Branded Gorvina or Spud, 254
o Bained Toreapin, ot Bt Loto 31T
o ot i o Homgs -ead, 296, 207,

G
Torke o6, Gorden Mollet, 207
ellied Terrapin, 317.

-Perch, 261,
Rompors, or EMarkeSucker, 209, 50.

\|r Sivery
n{m Hormng, 3

Stone-Perch, or

Roach, 1
Rock-Bass,
Golden-Eyed Perch, 295

Rock-Perch,

Rock, Rock-Fish, see 5anc(\ Bass, 194, 195,
TRonnd Glnma. see Hard L/mum 308,

. see Sanry
i aria s il
ostrated Dory, or Rostrated Argyno(u, 250,
ough-Heul, see. P.
.Ildder-Fxsh, '2

uddy Bass,
almon, 185, 46 100,
‘ommon Shad, or Werring, 253,

First brought fo the X, Y. Marketa 160
the Hudson River, 191, 192,
Herring, see Common §
Lake Trout,
Mackina, seo Mackinaw Trout, 255,
Onites ity pike Pemh m, m
go Shad, or 20 Bass, 208,
Bcowh, 190, 1

‘Jl
out, or Sea Trout, 185 231, 252
Salwaer Tetrapln, 313, 3
Trou
Send-Flounder x Plgmy Pt Pist, 245,
ory
i £
rzmh, largo take, 712,

S i Porgee, 24
Seallops or o e am, a1,
Sculpin, seo Bull-Hi

& 185
Soup, see Big Porgee,
SeuBass 18 1oE SO S o,

Cat, see Sea-Wol, 15 m
Chab, see Lafuyeite-

Davu, ses American Anglor, 375

Bel, 18

o, 05 Forpolses 230
Lampre mprey Eels, 210,
Lamprey md e
Porch, or Euddy:
Roni, Banded mmm ote, 246,
Serpent cuptared, 260,

ol eactat,or Tiger-Tish
Sobenien Noriors, Tod bow Perdh, 301
Beriole, Bandk
Bhad 185, 200, 201, 202 203, 204,

Back 201, 202
Fishry at the Narrows, New York, 203,

445

Shad, Herring, 226,
Hickory, sea Spring Herring, 24
known as Allzen at an carly perlnd. 202,
Lake, see White-Fish, 21:
Jarge'quantities taken, em H
Roes,and Melt, 202
ery large, 200, 25
Shadine, Now York 2T,

205
potted,
Bhark, sty of 3, dreadfl 1 Aght, 254, 255
Basking, large, 233, 25

e, 2
Hammer. HeuL or Shovel-Nose, 232,

B\wLer, e Eienors,
varieties of the, 156, S, 200, 204, 235,

Sharks leah, John Josselyn on the, 230,
ns'used for various purposes, 232.

Shedder Crabos 304

Slicephead, 183, 185, 109, 194.

Lake, 266.
‘Three Tuled, seo Buuded Eghip-
L

Shell-Fish, ete., 301,
Shiner, or Bay Shincr, 247, 248.

Blunt-nosed, 239.

Broad, see Harvest-Fish, 2

T on Fessoester Shiner, 4.

Shining Daco, 2
Short Sun-] Flsll, see Great H
h e Shstenpe ot Prinm, 168,300

el 7«)

Stvery Hr-atl.soo Ribbon-Fish, 214

Sisco, or Sis uett or Lake Herring, 208.

Biskawitz, or ern Lake Trout, 255.

Smooth, 165, 165, 620,

fack, see Bls ‘%% Lo
Bopite, 2, 2

Slender Herring, 2

Sugall Black Bass, o Black Peroh frosh-matar),

Smel 185, 230, 240.
Sty mma, g

Skip-

n, 317.
Snapper, or Shapping Tartle, 185, 15, 316.
PP oo gfhem Bebastes, 261, 656’2,

Mackerel, seo
Snapping-Tartie and Deer, 15, 116

‘Hawk, 316, 817,
Sl 165, 511, 819,
. Glams, Lo Clums, Piss Clams, 309,510,
an-. "or Soft-shelled Crabs, 304,
Shelled Turtle, 314,
Soldier-Orab, see Fiddler, 305,
Sole, or Soal, or New York Sole, 185, 204,
Sounds and ’l‘onguel. seo Cod-Fish, 215,
Southern Caran
Spauish M.mm 165, 108,
Speckled

unm,
Eed l-mouth, 290,

‘rout, 236,
Spot, see Iahyebne -Fish, 242,
Spotied Codlin

Cybus ,BeeS h Mackerel, 1
g’(oné‘?m,zss‘.""“ e

rab,
Shadine, oo ¥ York Snaaine, 207, 208,
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Spotted, or Speckled Tartle, 18,
‘Turead Herring, or Thread-ish, 297
'l , ef
Spring Herring, or American  Alowive, 249,200
Mackerel, or Common Mackerel, 243,

8pud, see Red Bass, 254,
BQuoteaque, soe Weak.Fish, 213,
Stinkards, see Haryest-Fish, 247.

Stinkpots, Tartle, 186.

Btock-Fish, soe Hake, 250.

Btone

iramberry fasn soe Oalloo Bast 04

B
Striped, or Stranked Rock, Rook-Fish,
Kbck-Tes, 154, 195, m o, 105
Striped Bass o t‘lpflm .
ristianed beanty, 197,

Bonit 'A
Biargeon (4 Alblnignopr"), 185, 923, 224,
4, 225,
S acupreya ahd th, 821
Tha boat-parties nd, 225, 926.
Flen h of, 223, 224
Ver,
Bucker, Blug, sc0 f:’rge-scalsd Sucker, 205
Commaon, 185,
Ho oo o 306,
e-scaled, 206.

Summer Flounder,
Sun-Fish, Great or Head-Fish, 950, 251,
Fish,or Puany ipkin-seed, 185, 250,

Clbchingm
reat power on ship timber, 231,

Tlﬂnrs, sec m}ﬁ‘l!ll 208,
Tarrapi s
antog sée Blask st 308
Tam“ﬁu, freshwater,
Bellied, 31
Sobv wateg 303 514 81T,
mmnh Wood,
ooHondod bid.
Thick-] L|p‘md EnlJ‘nnr or Blenny, 260.
Thimble-Eyed Mackerel, Ghub, of Fall Mack-
TireatiF b, soe Spotted Turesd-Herring, 297,
Three-Tailed Sncephead, 2

o L
Tond F:sh Bladdor.Fish, or l’\lﬂbr, 251,
Tom-Cod, see Frost-Fish, 153, 240.
Toothed Fm sz or Summer F‘ln\lndor. 210,
sh, or Nu

207,
Brook, or Speckied, 185, 956, 287, 235,

THE MARKET ASSISTANT.

‘l’roun;}gﬂous incident between s Duck and,
Trout, Lake, or Lake Salmon, 254,
ckinaw, or

naw Salmon, 255.

Northern Like, seo Sisknwitz, 355,
Balmon, or Sea-Trout, 251, 263,
Sal - seo Weak. Fish, 215, 214,
Truter, see Bottle-Headed Dolpmn, .
Tunny, or Horse-Mackerel, 26
‘Turbof, or Eaglish Tarbof

ch, or Bay of Fundy Flounder,

. Spobcu-d New York Plaice, ete, 209,
[
Turtle, Chicken,
inb, tis Turtl«r of the, 312
Green,
Hu\vk& Bnl, 814,

Tartles, Laggelhead. 314,
Mack, wad s kw(mq ‘politician,

Sﬂft g % 815‘

Srotien o Bpssklad
Vaumpyre of the Ocean, or Devll i, 269,255,

Varicgted Bream, Dacer"or Yehow-bellied
Perch, 297
Watery Flotnder, 25
Wetor Turts (rod by, 1
Weak-Fish, or Salt-Water Trunt‘ 185, 213, 214,
Weesick, see Fall Herring, 226.
Western Mud: Fish, or Lake Liwyer, 278,
Whale, varieties of, 254, 285, 28, 257, 285,
Greenland, 285, 256,
Large Strandud, 256, 287, 288,
Razor-Back, 256,
White, sco White Porpaite, 251, 262
young, driven ashore, 25
Whip-Sting Ray, 299.
White-bellied Cat-Fish. 186,
or Shiner, 207,
Fish, see Menhaden, etc., 243, 260,
of the Lakes, 253
or Lako Shad, 213, 213,

nter Flonnders eto, 5.
Yoo Bejied Perche

Gafan, or Voiiow Mackerel, 218,
Finned Red-Mouth. 291

l’emn, or Yellow-Barred Perch,' 185,

5.
Pike Perch, Glass-Eyed Pike, 4

Eyed Pike, Piko of the Lakes, or Ohi
Balmon, 208, 209,

VEGETABLES, POT AND MEDICINAL HERBS, POT-
PLANTS, ROOTS, Erc.

Alecost, seo Costmary, 3 I

AleSomiers oF Aneaadors 358

Anglica Garden, 855
‘Anise-seed,
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Artichokes, erulem, 322, 823, Tiragon's Wort, see Tarragon, 366.
ious k\ndl o{ 829, 823, Egg Planf
Asparagus, aricies of, 328, Elecampane,
Balm, Endive, or Sueenry
Basil, varieties of, 358, Fachall :Vlld,sﬁilﬁhlcory, 828
‘Beans, 593, 51 Jot, see
el 8 Fetticu: e Corn Salad, 330,

, or Snap, 823, 8
wious kinds of, 323, L
Beno Plant, 355, 550,
Boet-Greens, 524,
R of, 524,

You

irch, the Vnnnus ‘uses of, 559,
loodroot, 3!
oneset, ox Thoroughwort, 859.

rage, 50,
or Green-Culed Kale, 8%, 825
rocull thetlea of,
3rook-Lime, 3
Srussel-Sprauts, 325,
urdoc
urnet, or (maen ) Burnet, 85, 360
Sabbage, large, 324
arious inds, 395, 5
Tierip oo Kont Babl, 554

damus, or Sweet Flag, 360.
Camonmile, see Chamomile, 360.

o 0.

Gapetoum, heo Popprs, 836, 341,

Caraway,

Cardoons, 3

Garolloa & Pmmes, e Sweet Potatoes, 345.

Celeriac, or Turnip-rooted (,eler 321,
Celery, Turnip-rooted,

varieties of, 828,
Ghemomile, see Camomile, 360,
Chard, or Swiss Chard, 325,
Chervi,or Cicely sg;a Bweet, 360,

Tumsp
or Wild h.ud(", 925,920, 50, 301
atato, or Jap: im, 85T,

Cium tho Bwests 0 Ghatel ot

Gives, Ohves,or Shives, 320,

oterorts, or Gollards, 830,
Goloworts, o Callar

Goltsfoot u‘ o

Comrey,

()ommon | Mint, see Bpear Mit, 304

gweut}‘lﬁo Indian Corn, 330, 831,
amb's Letmce. or Fetticus, 830
Costmury, or Aleco

Cowalip, oo Mar

Cress,

Indisn, 330,
varietics of, 330,
Small Water, 330.
Cusiniye, Jemuion ren Shorkins, 052,
varleties of, 830,
Dundelon, 51, 352

Dock, Horse, 391
Patienco, 351,
Yellow, 331,

Eennel, arloties of the, 362,
Flag Onion, see Leek, 185,
lica,

Garden Angelics, 335,
nrnak, see Burnet, 850,
Garlic

Germ.. l(amy!on, oe Evicing Prinre S

kins, or Jamaica Cacamber, 352,
Glnbe Artichoke, 329.
Gnnrd, o Calabash,
Ghtaasorm h, sng lant 332
uinea-Squash, see Plant
Gurmo, e Orm B3 0
Boarh»und 562
Hops, 3
oo nuih b
yssof
Iudion Bread, see Tuckshos 858,
Corn, or Maize, 333, 834.
O ox Naseurtiutn, 350,
Japan
| Jaj pmeee S
Jerusalem Ath.hoke, 322, 828,
Junipur

v ptiansoe Kol Rabi, 34,
Gréen Curled, sco Toreesle, 834,

Kohl Knhi, Turnip-rooted Osbbage, or Duteh
Turnj 335,

Lamb’s Su.rm, 336,

Lavender,

Lesk or §ir Onion, 335,
Lontil, 335
ik seo Corn Salad, 830
varieties of
Licorica,or quunnce, .
Lovage, 363,
Love-Apple, see Tomato, 353,
Maize, sco Tndian Corn, 583,
6,

Martyni

Mascul-Plant, see

Modiclaa, and ofher ] mnm. 358
Mt Coiunon, 063,364
Pennyroya), 365, 364,
Pn.ppe 264

S, Bes
363, 364,

Milk- Wead, ox MKV ot h, 836,

Morel, Morill, or Mascul-Plant, 336, 387,

Mashrooms, and how to judgo them, 837, 335
quick and large growth, 335
Mustard, varieties of, 335,
Nusturtium, or Indun Oress, 338,
Okro, or Gumbo, 535, 330.
Onioin 8w on the wmght of & ope of, 389
s

Orach, or Orache, 5
Oyster-Plant, Blm»., sce Soorzoners, 850,

see Sulsify, 841, 349,



448

Qyetor- sant, Spanish, so0 Sclyimus, 34.
Parslane, see Pursiain, 3:
Parsley, arietics of,
Parsuips, vareties o B4

ervil, ur’l‘umip-!mtod(}hervlﬁdl]
3L

Pationce b
Peas, varieties of, 810, 341.
Pennyroyal Mint, 86, 864.
Pepper-

Gruss, soe Gnrden ~Cress, 330.
Mint, ot%,

ioum, vaietesof, 341
Pxe nm, seo ﬁl\bari: 1, 348,
on-Berries, see Fol b e, oo

ig o Poke~Weed 842,
s, or Pigeon-Berries, 364,
Pohmec vB-ermlu of, 349, 343, 3.

Ohinese; see lps.neﬂn Yams, 857,
Sweet, or Caroling, 345

PotHerbs &
Pl d Roots, 415, 416,
Pumpling v:netlel of, 345, 846,
of the, custom of Parls, 847,

Lea), 346

Purslane, or Partlain, 47,

Radish, Horse, 833,

Radishes, leleties of, 347, 843,
n, 843,

Ramplor
Gorman, 345,
e Vegetablo Cherry, 802,
aspber, mato, see Vegetable m-ry,
Rhunub,y or Pie-Plant, varieties of, 345,
leaves. puhonom, 349,
cket, or Roque
Ruoc of Searcity, seo Mangel-Waurtzel, 635,
e and ot Flaste s 415, 416
Ersas S
Rue, 364, 35
Bui Russian Turnip, 356.
age, varleies of, 505,
s.;il;y, Oyster-Plant, or Vegetable Ogster,

Samphire,or Sea-Fennel, 305
safras, 365.

s;vory. varieties o!, 865.
Suvoy Gabbage. 825, 596,

caroll, see Endive, 532.
Scnvls)n, see Cavish, 327,
Seolymis, o Spn anish Oystar Plant, 40, 350,
Seono..or« = m:k lant, 850
Sow-Fenneh sso Sam S

3.
smnm, or Emlullot, 850,
Shepherd Sprouts, 850,

THE MARKET ASSISTANT.

Sorrel, varieties ot 951

Southérn-wood, 36
Spear-Mint, Ghbeo Mint, o Gocamon Mint,
364,
Spinach, or Spinage, 351, 952,
Sprouts, § {
Spruce, Black, or Double Spruce 365
Squash, wand)hrr
Dusta
Guinea, see Egg-Plant, 382
Japan, 852,
Mamumoth, 352,
Turkey O 8

raiso, 552,

scm.an, i nsmnmm, 338,
Succory, see Endive, 3.
Sumach, or Smooth Suimach, 368,
Bweet Gorn, see Indiun Corn,
see u.umm, 360,
Sweet Mﬁrjor

tatoes, v.natm of, 345, 858,

rge growth of, 345,
Swiss Llurd:, see Chards, 393,
"}‘dwrllben, or German Turnip, 358,

Raragin,or Dragons-wort, 315
Tnomughmn see Boneset, 350.

‘hyme, Common and Lemon, 366,

Tomatoes, Varieties

Trnlles and the Nanting for them, 353,354 355,

Taborous-rooted Oxalis, 351
Sorrel, 351,
Tuckshoe, or Indian Bread; 556,
Turnip or Turnep, 856,
Cabbage, or Dutoh, see Kobl Rabi, 334
German, Aggz“lm -ruben,

Eatal
leed (Alery,
ervil, se un.-mg Chervil, 340.
Turaps, or Taraang, viieies o b s
Vegetable Chery, Ground Cherry, ete, 392, 393,
osebet 3

it L 349,
yvster, see Salsify, 349,
Plants, g,

Bupplies, 321, 892,

Vetoh-Milk, or Milkcweed, 336,
W
Wild-Tindive, s sse ‘Chicory, 326
Winter Cre
B G Wormwood, 366,
Yo, 357.

anese, see Chinese Potato, 937,
Yellow 'imk, e Dock, 331,

Bhives, e Gives 329,
kirret, 3¢

Young Beots, 334,

FRUITS AND NUTS.

Almonds, Farth, sce Sround-Nuts, 897,

varieties of,
Apples, for Fall or Autuunn use, 36, 370.
for Summer use, 369,

Apricot, varieties
Americin Medlr, soo Perslmmon, 886,

anss, varieties of, 871
Barberries, Berberries, or Pepperidge Bush

Berries, 871,372, A

Beach Plum or Sand Plum, 373,
oh-Nuts, or Beeoh-Mast, 394,

mlben'oi 872

Ritter-Nut, Hickories, 803,

Blackberries, variaties of, 372, 878,

Black Currants, 875,

Black Gumberries, Sour Gumberries, Tapelo,
or Pepperidge-Tirrios, 973,

waor Innts,

| Blucberries, seo g bortleberries, 593,

Brazil Nuf

| Buckeyes, 25 Horse-Chestnuts, 395,
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Baffalo- Barry, see Shepardia, 875, 890,
Butter-Nuts, White Walnuts, or Oil-] Nn(s‘ 895,
Cashew-Nuts, 395, 396.
Checker-Iiarres see Wintergreen Berries, 04.
Clorries, vriciesof 87, 5

93

Chestous, Carlaties of, 196
v, soo Chinguapin Nuts, 500
munq\mpu. ‘Nuté, or Dwarf Chestnats, 596,
ufa, see Ground-Nuts,

Crab-Apples, varioti
Cranberries varitie R

449

Mandrake, May Appls, Bacoon-Berey, ov Wild
Lemon, 879,380,

o o,
olons, varieties of, 880, 851, 883,
acker-Nuts, Hickory, s

ulberries, varieties r.
nsk-Molons, variotios of, 80d Gultivation, 380
‘anny-Bq Partridge-Berries,
eﬁtlrlne\ vlrleuaa of,

ewtown Pippins, origin of the name, 870.
il-Nats, !Ee Butternuts, 8

Olives, 353,

ranges, varieties of, 883, 334,

artridgo-Berrics, uannn{ Berries, 854

Currants, Black, 575, aw-Paw, or Custard Aj
saches, Varieties of, 354,
varioties ofy ears, varieties of,
ustard-Apple, see Foweaw, 315, 954 Pea-Nuts, Earth-Nuts, Pindar-Nuts, or Ground
i, Lty enldieation in North Amarm, 815, | Peus, 309, 400,
ewberries,see Biackborries, 312 87 Pecan«N\m{ 400,
rams, Pepperidgo-Barrics, sco Black @ 318,
ried Currants, 5 ush-Berries, see i

Almonds, lel , Ground- Nnu. 397,
arts- Nut, nes P Nuts, B
Tderborrice, 5
nglish \mnuu, soe Modeira-Nuts, 898,

igs,
ug:em, Wild, see Huul Nuts, 879,

o8 or ! \md Grapes, 376,
briat Oraoe kel
rults, Rihe and Un
oseberries variote lee nf 57 o7
Granadils, of Ma e, 371,
26 Frdtaoe oyhmen Fralt, 378
gl r Wid Grapes, 5
Toost, see Winter Grapes, 308, 304
Grapes, varieties of, 811, 8
Ground-Berries, see Tallow-Berrics, 392,
erry, see Vegetable Cherry, 878,
aspberry-Tomato, 302, U8,
Num, Chufs, or Earth- Almonds, 397,
560 Pea N, 500
Guoberics } Biack, 3

hi
Hozel-Nuts, or Wild Filberts, 1.
Haws, see Thorn-A ppl
‘Hickory-Nuts, Bkwr, sos.

i, s, o0,
Mocker-Nuts, 398.

Pig, 395.
Shell-Bark, or Shag-Bark, 895,

wamp,
Thick-shelled, 898,
varieties of, 897, 395
le, see Mandrake, 79.
- or Bweat Looust Frait 3.
Horse-Chesthuts, or Buckeyes,
Muckleberries, see Whortleberries, oon.
Llinols Clierry, see Wild Plum, 855
3, Nt see Pocan-Nut, 40.
Iy, see_rickly Pear, 355,
June-Berrics, Wild Servico-Berries, or Msy
Cherries, 313, 879,
Juniper-Berries,
Lemons, &
Limes,
Muteten o English Wamnts, 308,
May Apple, see Granadilla, 377,
So0 Mandtake, 379,
Cherries, see June-Berries, 378,

Hog-Apj
Honey ]

Banimmon, or Amerioan Med)a.v 3ss o

in-Apples, varistics oh 8

ine-Tvy, se ﬁmn-ﬁamm 837, 304,

inkster Apples, <2

lantains, 71, 381, 357,

A
varieles o, 837, 358,

Pomegr:

inates, 388,
rickly Poor, or Indian Fig, 855, 89,

runes,
Putchamins, see Persimmons, 350.
BT
S see Mandrake, 379,
aisins, variocies of, 380
aspberry Toma
aspberries, vnnez
e Blukberr!aa, 872,375,
and-Plums, sco Beach-Plun
eckal Pear: origin of the, 336,
haddock, 590.
hell, or Shag:Barks, Hickory. Nuts, 208
hepardia. or Buﬂ-lo- erry, B9

loes,or ild Plums
mato, see Ve;:smhla Cherry, 298,

rawberrics vamctios of 590,89
wamp Hickory Nuts,

5.
weet Locust-Fruit, see Honey Bean, 378,

allow-Berrien, or Ground-Eorrles, 802
amicinds, iflreot kinds
a-Berries, se ereen] Berries, 804
hw.k Shelled l]lc)mry—N\lL!,
-Apples, or Haws

s, 899
‘Ilpalo. see Black Gumherrm, i

see Black.
agauble Cherry, 392, 38
WVater-Mslon, to muge.
et of 881 8
White Walnuts, see Butiernut, 59
Whortieborries, ‘Taokleborries or Bmebmm,
4,

Wild' Cherr(ec, o8,

eJune—BemuA 376,
Winter Orlpts, o Frost-Gray

CheukerBun—]el, Tear
Berrlel, or Pine-Lyy,
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DAIRY AND HOUSEHOLD PRODUCTS,

Apple-Batter, 410,

uce, 410,

Bmm of varlos kinds, 412, 413,

Beeswax, 407,

Bhen Broom, 412,

om Corn, a1 1, 412,

B, yphnd makes 3, 614, 415,
kets, false Tepresentations of, 418.

Bula) o Bt R

Butter, an ellmrmloﬂl ‘pyramid of, 401, 403,

Appladi

X
ds of, 400, 401, 402.
CuteTall o Mndowm.g 411,
Cheese Cream,
nglish Dairy,

muumum, exhihltsd at Fair American
u

Insti

i) und. oL s 404,
Chﬂnlmu Greans, S
Churds, 4
Duck Egg
Eges, l"owil:r, ok

Geese, 406,

, Guinea-Hen, 406,
how to preserve, 406.
ol 406.

keys,

cathers, varions o Rints of, 411,

ose Egg:
ross, Tare, lnd Net Weight, 415,
uines Hen's Eggs, 406,
ominy, various kinds of, 408, 409,
oney, Comb, 406

Strained, 406, 407,

Hops, varieties nf 862,
Ly Homing, see Hominy, 408

(aple Molasses,

S uml 5o profts of making 1, 407,

Tap,
eaton Fl-g. seb Cat-Tails, 411,
-Fowl's Kggs, 406.

ine-Apple Checse, 404
ushes, seo Bulrush, 41

mearkase, or Churds,

Smlb-KmuL 410,411,
404, 40
rehum Syrup, 405,
Turkey's Eggs, 406,
Whisk Brooms, see Broom Corn, 411,
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Adams, John Q, presented with o large Cod-
Agricultural Society serves up s Baron of Beef,

3.
Albert, Princo, prepareo s Highland Ox for the
* Christmas Di

Allen, 8. G., raises

sylvanis,
Alligator on Long Tsland shot, 165.
Ameriean Agticultus

80, 138, 339, 340, 414
American Tt 8

sa large Pumpkin in Penn-

Sea-Fish exhibited at the,

194,

American Muscum, Dr. Soudder, purchases o
Sea-Dog, 1

o Sihe hamo of the first fishing smack,
out of New York,

Ancients, the

‘Animal foud, the effect of, 1
nimals, naines of chan rred Uy being drovsed,
or slaughtered for

Animals, ivhen my it be Kiled, 52,

Archdale’s North Carolina, notices a largo wild

key, 15

Astor, John Jacob, presents the skin of a
"SWhite wild Shee po] 151

Audubon on Buffalo meat, 113,

A nihor tosbtatuees for sictance,

‘Avery, Ralph H,, has s very large Tnzkey, 140,

Ayres, Mr., serves up a large Oyster, 208,

Baker, Luke, large yield of Maple Sap from

one tree, 407.

Ball, John. shoots a large Loon with a Fish, 157.

Banks, Sir Joseph, introduces Cranberries in
England,

Banks, Robert, on the introduction of the Po-
isio o Englénd,

Barnet’s, Saw-fish esught in, mill-pond,
20,

Barre, G, T, shoota & wild Turkey in New

o Mz burnt, &c., 158, 194, 282, 815,
Banery st Custle Garden once s great fishing

Bdar Market, or Hudson Market, 125.
Buriley D Myron, on taking the Sea Lam-

Bobe, Thenpmlul, sty 10 taks & monster
ampyre of the

« BouF e Glub o brolling a beetsteak, 45.| Business lying,

st on various subjects,
BI

Ball, Jotn . nxe ell-xnown Taxideriieh su
ML r &, 119, 115,
o

the o,
Bennett, Bichard, aises late Sweet Corn, 833,

Bergen, Mr,, notices Jarge stalks of Rhubarb,

Bernheimer & Sons, kill a Fine Goat, 84,

Beuchel, Guillaume, introduces Pickled Her-
Tin

lar, Hsv Dr. quantity of Pumpkins from
W 34T,

Bl;;Aghlrd. Captatn Nathan, of Swampscott,
5

Bleeding animals dotrimentsl to_their flesh,

5~ 19.
. Mr., harpoons s big Turtle, 815,
Boll, Mr. exhibits Japanese Yaum, 351,
Borfoughs, Edward, in the Wild' Duck trade,

Bosion SeaSerpent captarad, 209, 210.
Bowen notices potatoes sold by weight, 843,

Bowian, Gairge, (ke in Ameriotn Angler,
Bradford, Captain, pnrchuesn Fowl curiosity,

Bradford’s Coffee-] -house, N.

Braisted, G. (Fishmonger) mk 2 Bpartad e
mel out of an Oyster, 247, 808,

Briblug cusioms Tniroduced fn this canntry,

Befttain, iz, curiosity st the house of, 51
Broadaeld, Edward, and pickled smgeon. 224,

Brolling Stesks, s sucoestul expert ot 44, 45

Brower, . D.. fishmonger, on catching’ Fish,
245, 805, 256, 299,

Brﬂn. George, tho heavy man, wins & Cate

Brow, Jan Jnmes, exhibits largo Custard Squash
an

Brown'a - Angler's Text-Book,? 102
Brownlzg's * Bulls Head," a drove of poultry

44,

Browmwere, J. T, shoots an Alligator on
Jslana, m i65. s
roduees two crops of Capers, 380,
resident, presented With & big

the general use of, 22, 23, 24.

Buehuun,



452 GENERAT,

Bunce, Oolone] (of 8t. Clalr), takes » large

scalonge,

“Butcher's Gompany” (of London) advertise
casualty flesh, 16,

Batler, of New Haven, on broiling a Beef-

steak, 45,
Burnham, Michael (late), on Fish Chowder, 215,

=
=

Gaviare, sce Sturgeon, 23

poe Getesl of Pmmelph

large Brook Trout, 25

Garlyle Jan, takes o argo Creb, 504

Carlyon, Dr., describes the mixtures of s grand
adpmar,

Garman, Suniuel catches a largo almon Trout,

dines

mumher of Commerce on Fishery, 182, 153,
in, John, on the use of Melons in Per-

Chaies the Fifth honors the grave of Beuchel,

Ghiton, Dr. James R., on the Oyster, 307,
Chowder, Fish, an excellent, 215, 210,
Christmes Boxbs, the servants', 43, 433, i
Chrystal Palace in N. Y. burnt up, 52,

City sealer's returns on short measures, 25,
Gllgkner, 0. Y presented with Jarge Spanish

Macker
Clinton, Dé Wit on the Otsogo Shad Salmon,
3,

Cod Liver Oil, 215,

Golller, Dr., shoots at a bony sealed Pike, 279,

Collng, Colonel Edward, on an Ancient Ox
Roast, 3

Calling Lieut. Edward, on sn Ancient Ox
Roust, 53,

Golp, Jseod md Jolin, eateh Marked Shad, 201.

howL Onp , finds Cranberries at Hudson's

Ctmk, qunhﬂcauuns 4.1 5 good, 423, 424.

Cooks and

*Coon Hunt,” Tthe ﬂrsL and Tast, 197, 128, 120.
oon, Samuel, takes a large Leather Turtle,
815,

Cooper. Mr., marks young Shad, 201,

Cooper, Petur, purchases cattle feet for making

e, 91,

Corned Beet, the cooking of. 426.

Gortelyou. Peter, on Shad Fishery, 2

e v S lama
Grapes,”

Orook, Chester K., in possession of a large
Tarkey, 139.

Cruikshank on (‘mu, 497, 498, 429,
4 & large Salmon TmuL 259

¥
ead of

Uudlxp, J.m-pm Prodaces & large. b

Cuu',vl.obk the Sshemien sk, 20%, 908,
Cavier on the sge of the Whale, 356

ploring Expedition, starving men in

avis, G., great fishing for Sea Bass by, 199.
Du\"s ‘William, choked by a Soal, 204.
Dealers, the character of some of the, 22, 23,

Dess, Captain James, takes Salmon in the
North River, 192,
Debevoise Robert, cultivates the Strawberry,

Decatur (Com.), and the Degil Fish, 17.
Do Kay's Fauna, &e., from, 210, 275, 295, 209, |

it !nmn Grape grown on the prem- |

. INDEX.

De La Coste, Mr., on Canvas Backs, 151.
Denman, Win. P, Member N. Y. Turtle Club
De Voe, Colonel Half, Bison Beef sold by, 59.
Dickinson, Nathaniel, has o Half-moose Calf,

Dm, o amusing artiele on, 100 years ago, 14,

Dinar subject, a common,
Dodd, ¥, takes the * Tenry ﬂlny Trout,” 252,
aac, Kills threo OLtors at o shot, 183,
nwnmg, Mr., and his drove of Poult
Drumzold, Jaincs, Secretary of the Kis erman’s
ub, 235
Duchalet, M., on Horseflesh in Paris, 18.
uncan, Mrs. John, “Seoteh Haggis” by, 94.
Du shee Henry W., on the origin of Beef-

Dw!"hl, Dr. Timothy, on the Horse Mackerel,

Earlo, Johu, eatobes argo quaniitios of Dram-

Eator's Hoview of the Market Places, 1,6,0.
Beonomy in the use o Meais
ards, Milno,on Figh o et 197,
Eldxmm and Ashiey, Fishmongors, 105
llic, M., with ehrce Fish on one book
Blizubett, Queen n (ating Goose on Stiomsel

o Day"),
Squictain, Saii the Whale, 984, 935
(Turmers), 340,

Lvlns (George), and Son
Extravagancies of Nature in Vegetables, 546,

Faneuil Hall Market, 116, 215.

wrmors’ Tricks of Trade (in topping, short

‘measure, ef
nngnnon,.an, on * Lyn," 262.
iahermaivy Fishy F-—Rort, 319, 820,
“Fishing Women,” and large Halibut, 81.

¢ Smacke. the orlgia. 181, 186

Flshiéry, the Legivatnre anconrake, 182, 158,
Flzyil er, Robert, Flitoh of Racon, 100,

TFood, the first natural demsnd of man, 11.
Fordham, Danil, kil s lurgo Curlew, 165
Frange vier, tukes  larga Oyster, 303,
Frankin, Dr. on the Dolphin and Broorm Gorn,

Fredérick I1. and the Winged Pike, 212
Fuller, Doctor, on the Rohan Potato, 343,
Fuller, E. W. catches an armed Genus Fili-
uster, 219, 350,
e Noion warom subjects, 204, 213,
810,875, 391,

Garnett, Hon. Jumes M, on the Tuckshoe, 256,
nin, the Hatter, in possession of a Big Trout,
238,

elston, D, raises large Pumpkins from two
seed, 346.

Georgs, David. choked by s Sole, 204.

Gibbons, Tiomas, ua old Fly Market bateher,

Gibb, ‘George, introduces the Tsabella Grape,
Gibts, Mrs. Taabell, gives the name of do.. 7.
Girard, Stephen, Secke! Pear on the land of, 556.
._;.uds Birds, on the Flesh of Gulls and
ern:
Go-between, specnlators in marketing, 21, 22,
Gotng o Market, “ olden snd modern custom,”

eonz_"ghmd, Thomas, on a jugged Cat-fish, 264,
2



GENERAL INDEX.

too much Dog-fish, 232
‘homas, on Ox Rossting,

Goswold's men eatins
Gonlqglg, Captain
Goundia, G. H., on a larze Brook Trout, 257,
Grabam, .!unn, Kills a White Bear in Pennsyl-

vania, 125, 1
Grant, Dr., cultivates the Dite in Georgis, 375.
ershue et. Madame, and the * Stale” Lobster,

Grueley, ]Iouce, on the flesh of the Prong

ares o to Grecaing Apple, 570
G e Fhoma, maker of 8 Watch, 311,
Griffith’s Store, a latge cone of Butter A,
@ross, Tare, and Net Welght i, 415

‘Halns and Breneman’s Fishery, 1
Hall, Captain Henry, carly e awton of Gran-

os Francis, on Whale Meat, 284, 285.

Haroldson, Mr., s)\rmts Bony-scaled Pike, 270,

Hart, Mr., s good shot, 154

Havens, Mr. and ammily, potsoned by Ebubsrb
Lenves,

‘Haiwkins, John, imports Potatoes into Europe,

Hayeock, Solomon, and the Boitled Fish, 264 | Law

iaazard, Samuel, on the customs in the Island

of Malta, 136.

Hagaard's U. 5. Register notices & monster Sun
Fish, 2

Heddeh

Herbert, Henry

" Sons, poulterers, &o, 185, 823,
William, on Ficld Sports, 145,

Hind-quarters of some animals not used by the
ews,
Bills & Slrlnger introduce Dandelion Coffee,

it At A, on preparing Rolliches, 102, 105,
Holbrook, Anthony, Fishmonger of Quincy

% W, exhivit lurge
Hou coml Hol-cornl tho cry of, B34,

ugh, E. B., on the name Sisc

T R atebes s args el 241,
Hover S dastroying Woodehucks, 1
Hytson Markel or Bear Market, the origin of,

453

Johnson, Mr, of “Walton House," River at

e,

Johnon, B, P, Sev. N. Y. 8. Ag. Se0, 28,

Johmson, men T drsall ﬂgm with &
Shark, 934, 235.

oo, Desstdant, and the Bl Turkey, 140,

Jones, Anron K, on the eultivation o "Musk-
Melons and Peaches, 380, 35

Josslyn, John, on ‘o floth of Porpoises snd
Sharl

Tuetts - suroal on Sslmon in the North River,

Kahn, Professor, on ho Skank, Dolphin, Lob-

ster, ete., 130, 181, 271,
Kellar, Mr,, atchos a purgo Loke Catifish, 267,
n the Wild Duck Trade, 150,

Kemp and Buskey,
‘on the Vegetablo Cherry,

Kright, Dr. James,

Knhl hw or Bals
Korki ouls 8., mexm a Two-headed Terra-

pin,

DT Heasse tho, Second and the Jewsllad.
Rousted Ox, 34.

K Siony toe Firsi and Stewed Lamprey, 219.

ww, Judge, on the Paw-Paw, 334,
Thowmas, taking' the Cow-nosed

Lavu Tence,
9,

y, 22
H(g.x, attests to s Bottled Fish, 264, 265,
Loon-inci+

zgsy
Eockwopd, s, connected wi th &
dent, 1
Loasta wrad oa o
Loranger, Juseyh (uu
TLounsberry, Widow, Stk sbs ot a large Tar-
key,

catches Turbot, 256.

Mackinnon, Captain,
raises English Phessants,

Maitland, Tobert L,
Market nsistants not slways trustworthy, 21,
Markst. go{;g to, now snd fifty years ago, 21,
Mk I relating to the West Indies, 4.
Marle's samples of Cured Meat

Marin—ancient modo of dmhmg the Pea Towl,
Mathews, J. M. 140. Purchase & large

Mnﬂlews, Hunt & Co. ‘urkey, ete.
Comb, Mr., keeps domemcaced LWl Gecse,

Mis, The Ancient Ham, 108,
Ingersoll, Captain Josish, struck with a Sea
ass, 199,
‘Irwin, Dr. W. A., kills two Antelopes with one
shot, 120,

Hya

Jackson, President, a large Cheese presented

mksnn.'.mnel Strawberrics cultivated near
the land of, 39
James, Reuben, Decatar’s Coxswain, and Devil-

ish,
Jel!erwn, “President, a large Cheese presented
o, 402,
Jero\emm‘ﬂ “Punch House” st “Tea Water

mp,” 221
Jew Butcher, or Shoket, 1981
Jewish customs on eating,
Jewish mode of shugmznng ‘an animal, 18.
Jews, Fish used by th
Jews, gause of refisal o eat the flesh from the
ind-quarter,

1¢.§.

Mencham, Col, Thos §. prodiiceslargo Checaes
and Cones of Butter, 401, 402, 405, 404
easures, eustom of hesping,

ized for deﬂeieney, 'lb,

, 25
‘o Whale Flesh, 254,
Niflor Samanel B. & Broth ! 194,
e, Baiael e EoCusy SHUEER 7
253, 278, 214, 2 e
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THE MARKET-BOOK.

BY THOMAS F. DE VOE,

MEMBER OF THE NEW YORK HISTORICAL SOCIETY.

In Two Volumes, Octavo, (about 630 pages each.)

Tae introduction of the First Volume of « Tar MarkET-BoOK ”
has brought forth several commendatory motices from the “ press”
and from several prominent individuals, of which extracts have been
introduced in the following pages. The first edition having been
long exhausted, another (revised) will appear, with the Second
Volume, which will soon be ready for the press.

“1t furnishes a mass of information difficult to be found elsewhere, and gleaned by
you from soutces fow seek, and fewer investigate with the care and patience which
you have exhibited. There are many recitals and telling incidents which deepen the
interest and give attraction to the work.

“Tn its perusal, I was reminded of a remark made by Hallam in his ‘ Middle Ages,’
when referring to the * History of France' by the Fathers of St. Maur, that you might
dive at random in it, and could not fail to bring up some curious fact. I write from
memory; but such is the purport, if not the words of his observation. So Ihold the
result to be in regard to your work.

What a contrast between the ‘Old Burgher Butchers, whom you characteris-
tically deseribe, and their fast descendants! The change in the spelling of the an-"
cestral names are not greater than the altered mode of living and the luxurious habits
which mark their generations, in our day. Some have reflected honor on the parent
stem, whilst others have endeavored to kick away the ladder on which they rose.
The human race but repeats itself, and with innate tendencies would run into excess,
but for the file which a growing religious sentiment applies to remove its defects and
polish its surface.

“ Your well-arranged index is a most valuable aid, and is copious and sententious.
The theme of your second volume s fruitful with varied and useful topics of great
public utility.” — Frederic De Peyster, Esg.

1 must take leave to add how very creditable it is to you as an historian and an
author.

4 Your research is thorough, so that you are an example to others for its fidelity:
you are never led away by chimeras that form the romance of history; but show your-
%elf in every page a lover of truth and a diligent and successful searcher after truth.
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The style of your work has everywhere that first merit of clearness; and is often
more elegant, I assure you, than that of many who are professed scholars. T am glad,
£00, to respond to the fine patriotic spirit which pervades your work: T agree with you
fully that ‘we must watch, guard, and battle, if necessary, that the Union may b
preserved.’ " — Ion. George Bancroft.

““It has been so much the habit to make History the mere record of wars, of the
quarrels of kings, and the intrigues of politicians, that of the more immediate inter-
ests of the daily Jife of peoples, their customs, their sports, their markets, their house-
hold existence, we are left in comparative ignorance.

It seems quite fitting that in this, our peoples’ form of government and society, a
mew historical path should be struck out, and you have proved yourself a carefal and
skillful pioneer therein.” — Hon. Charles King.

“I have read it carefully through, and as the period over which it extends is one to
which I have given considerable attention, it affords me great pleasure to say that it
contains more original and accurate information in respect to local events and mannérs
in the early history of the city than any work upon the subject that has appeared dur-
ing my lifetime. 1t is chiefly commendable for its industry and its accuracy, and will
for this reason be more serviceable as a record of past landmarks than other produc-
tions in the same line of inquiry of much greater pretensions. You have not only
shown great industry, patience, and care in the collection of materials, but have
¢nhanced the value of the book by an index so copious and minute as to enable all
co-laborers to get at the large amount of original information you have brought to
Tight with the loast possible loss of time. This is a matter which the writers of books,
and especially of books of this description, attend to but indifferently ; the conse-
quence of which is that their labors are not as available to others as they might be,
and are overlooked by subsequent inquirers, who would otherwise refer to them as
standard sources of information.” — Hon. Charles P. Daly.

“ The very thorough examination which I have been enabled to make of this, the
fixst fruit of your historical labors, has enabled me to speak understandingly when I
say that it is a monument of patient toil which reflects the very highest credit on the
diligent laborer who has produced it; and that, as a local history as well as a guide
to the more general inquirer concerning the past of New York, no work has preceded
this which for minuteness of detail, for precision of statement, and for undoubted cor-
rectness, may be at all compared with it as a rival or a substitute.”

Henry B. Dawson, Esq.

“ When I consider the little time you can spare from your attention to business, ‘ The
Market-Book is at once a monument of your unflinching zeal and untiring indus-
Those only know the drudgery required (and this I speak from experience) in
searching through musty documents or files of newspapers, to verify or confirm some
isolated fact, who have performed that service; your book gives the evidence of this
most irresistibly. The pages teem with a froshness of historic matter that ought to
gladden the heart of every New Yorker, but more especially your own profession.
“The interest of the subject grows as we progress in the perusal; there is a fund
of humot, of anecdote, and of personal history which incites the reader onward in his
agreeable task. The arrangement of the book is admirable, and precludes the possi-
bility of confusion.
“1 hope the old market-place of New Amsterdam will ever be secure from innova-
tion or desecration, and so long as the Bowling Green remains, it will be. And old
*Fly Market, although among the things of the past, how many pleasing memories
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{t must eall up from the storehouse of the past to those among us who remember its
noticeablo features! What visions of juicy steaks! —the fat and luscious rib-pieces,
and the inviting leg of lamb, must be theirs. And there were also those famous old
follows of the cleaver, viz: Astor, Pesinger, Gibbons, Seaman, efc., the remembrance
of whom calls up a secret wish for the enjoyment again of those ‘ good old times.!

«To your craft you have rendered an essential service, in rescuing from oblivion
the many good deeds of your forefuthers, who were among the first to voluntecr to
mect,the foe, —to fice the pestilence which wasteth at noonday, or extend the hand
of charity to the needy-

T have no doubt but that your book will be fully appreciated, so that you will
have no cause to regret, the labor and time bestowed on its production; and I beartily
wish your success in every particular will be adequate to its meri

ZLate William J. Davis, Esq.

W1 beg to express to you the pleasure T have had in reading your historical ac-
sount of the Markets of our city: Having been aware of your perseveriug labors in
S earching our records and procuring information from every source which could throw
light on your subject, I anticipated an interesting and. xaliable work. My expecta-
tioms have been more than realized, and those who feel an interest in our city bistory
il feel grateful for the pleasure they must derive from the result of your labors.” —
David T. Valentine, Esq.

« The items of the history of the city of New York contained in this volume of yours,
i mot the most important in. a political aspect, yet is exceedingly valuable in its civil
and domestic relations. The domestic habitudes of any community controls most
other interests, and is  pretty true indication of its state of civilization.” — Dr. Hor-
ace Webster.

4 The patient labor which you have bestowed in the collection of the materials to
form so complete a history of the rise and progress of Markets in. New York, entitles
you to the thanks of the community. You have given to the world ot ouly a hie-
fory of the ise and progress of Markets, but have also collected and given a vast
amennt of valuable information relating to the transitions through which societies
and colonies have passed since their first landing among the Indian tribes. Vala-
able lessons may be learned from the sufferings of the colonists, brought on, as a nat-
ural consequence, by the falsehood, fraud, and violence practiced by them in dealing
with these Indian {ribes. It is lamentable to find how slow mankind is to learn
that every act of cruelty brings wretchedness in its train.

It is also encouraging to know —as you have shown — how th fuir dealing of
Gov. Stayvesant, a single individual, could restore peace and a prosperous trado to a
whole colony.” — Peter Cooper’, Esq.

«You have given to a special department of local history one of the most remark-
able contributions which it has fallen within my experience to hear or read of. I
eoald hardly have thought of a topic less Likely to reward literary labor; and after
Tooking with eare at what you have done, I confess myself unable to understand by
what powers for miuute observation, or by what process of labor, you have assembled
%o vast an amount of information relative to a subject in which almost the whole
‘world considers that the chief business is  consumption; * and which we would sup-
posc in general treasured so few records for the pen of History.

“Your volume, past doubt, is encouraging to every investigation into local his-
tory; for it shows that nothing in the material world which concerns men at all is
witheut memorials, quite its own, which require but the man and the hour to collect
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and bring them forth for the instruction of every order of society. As T laid down
your volume, I recalled the declaration of Cicero: *Etenim omnes artes qua ad human.
itatem pertinent, habent quoddam commune vinculum : et quasi cognatione quadam, inter
se continentur.”

“The Philadelphia Markets have had, in the estimation of our own people, at least,
some agreeable distinotions; and I am happy to hear that you purpose to devote some
of your efforts to teaching us a little about oursclves.” — Jokn Wilkiam Wallace, Esq.

My father has just finished the reading of your work. T need not say how much
the book gratified him. Ho expresses a wish that some Philadelphian may have tho
leisure and inclination to write a history of the market-houses in Philadelphia. Thers
is ample material for such a history, and I presume such a volume would be accapt-
able to all our citizens, except a.few of the aristocracy, who might not wish o hase
their families traced back to the ancient and honorable society of vietualers.” — Jofin
A, McAllister, Esg.

“The subject is one which none better understand than yourself, and you have
handled it at once in a luminous and agrecable manner; and when I say so, T beg
ou will acquit me of any desire to flatter, unless the strict truth may be called 0.
— Ferd. J. Dreer, Esg.

“Its style is clear and vigorous, it s fraught with useful infbrmation, and abounds
in pleasing anccdote. o me, as an old New Yorker (having lived in the city nearly
half a century), it has been exceedingly interesting. 4

* Many of the facts you state, and scenes you describe, had passed from my mem-
ory, but you have revived them in all their freshnoss; and many of the actors in
these scenes, whom you name, were, in their day, my porsonal friends, and some of
them membors of the church to which I minister; so that, in reading your book, T
have been thrown once more into communion with many old friends, and lived Lo
over again.

* There is also in this volume much historical matter (some of it connected with our
Revolutionary struggle) that is both i ing and i and the i
of our city authorities from time to time, which you narrate, it appears to me ren.
ders your book a necessity, or at all events, desideratum, to our authorities now — the
present ought to learn wisdom from the past, even from its ervors. T will only add
that T cannot but admire the indomitable patience and perseverance displayed in
your rescarches. How, with the active business life which you lead, you ever found
time to collect from various and varied sources such an amount of useful information
25 you have condensed in this volume, I cannot conceive.” — Rev. D. J. Me/lroy.

“I have read portions of it, and found them highly interesting and instructive. The
index s of great value. The more I read of the book, the greater is my surprise at
the diligence and thoroughness and extent of your researches. It seems as if but
little more could be gleaned on the topics which you have taken up; and a great
amount of incidental jnformation Tespecting the city and its inhabitants has boen
saved by you from oblivion.” — Rev. John Langdon Sibley.

* It is certainly a hook of merit, and much more interesting than its title would at
first suggest. The manner it was received by the New York Historical Society was,
in my opinion, but a just appreciation of what the book deserves, and my acknowl.
edgments would add very little to the i of & body so distinguished.” —
Ren. Aug. J. Thebaud.
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4T have begun its perusal, and have already become much interested in its historic
details. 1t is a unigue work, —as satisfactorily filling a blank hitherto unfilled; —and
when completed, it will certainly be most creditable to its author, as bearing evidence
of very careful research, and much literary toil on his part.”” — Rev. Thomas Lyle.

“ But now what shall T say of the haok itself? 1t really surprises me, and I hardly
know whether most to admire its multiplicity and range of subject, the perseverance
and energy which has collected so vast an amount of material from sources not easily
accessible, or the judgment and correct taste shown in their arrangement and con-
necting remarks. Al is admirable.

1 will now confess, that when you first mentioned the intended work several years
ago, and hinted that some day it might be in print, T feared it would not be possible to
invest so dry a subject (seemingly) with sufficient interest to make the book readable,
and that disappointment would be the result.

“Your lecture removed that fear, and begat a strong hope of its success among &
certain class. But really, your Market is so superabundantly supplied with ¢ tit bits’
of every kind, and suited to the craving of every appetite, that only a nondescript can
fail to find what pleases his palate!

“ The book is a feast of fat things to men of antiquarian tastes; and while reveling
in the lusciousness of such a repast they cannot but admire the industry which
prepared, and the public spirit that has placed it before them. In this view, it is &
valuable contribution to the history of New York.

“ The intelligent man of leisure will value it as a collection of those rare and curi-
ous incidents which enter so largely into the history of a people, and so clearly serve
to illustrate their progress.

“Tn this respect you have spoken of every thing, from the ‘ Cedars of Lebanon to
the Hyssop on the Wall? From *Mars on a market-day smiling at Mrs. Mingay's
call, to old Johnny Day’s gratitude to his benefactress’; with many others quite as in-
teresting but far more ludicrous. In fuct, yours is a book for the million, and if that,
million only have sense enough to buy and appreciate it, it will be a pleasing proof
of healthy intelligence.” — Late Rev. Jesse Pound.

“ A book full of curious research and information upon a subject that concerns us
all, and hitherto unexplored.
41t could not be better done.” — Laté Lt.-Gen. Winfield Scott.

T have read with much inferest your very pleasant and agreeable book upon the
Markets of New York.

1t exhibits much research, and presents a great number of incidents of the early
history of New York which I have never before seen in print, although familiar to me
as one of the older residents:

«t is, as far as my own memory extends, perfectly reliable in all its leading facts,
and T hope you will continue your labors in this department of local history so inter-
esting to us, who have grown with the growth of this great city and who can remem-
ber when it was a small one.” — Major-Gen. Charles W. Sandford.

“1 regret I lack the ability fally to describe the enjoyment I experienced in looking
over its pages, and what I think of your great industry, devotion, and untiring re-
search and perseverance in bringing together so many and such various subjects and
incidents in connection with the history of the markets. I find related with great
truthfulness many circumstances of which I myself in my younger days was cogniz-
ant,— many incidents of the olden fimes which I have received as traditions from
older persons, —many names of distinguished individuals, some of whom I have
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known personally, and others with whose positions and actions I have been familiar
In my estimation, it is a book the perusal of which cannot fuil to greatly interest
those who take pleasure in whatever relates to the days gone by, and the uncxampled
growth and prosperity of our goodly city, not only in its markets, but in every thing
¢lse which adds to our comfort and enjoyment.” — Major-Gen, Henry T. Kiersted.

“I think you have done good service to the public in carefully collecting the facts
that you have brought together and presenting them in a form both interesting and
statistical.

“ It is u literary virtue that you have not attempted to go outside of your subject;
and the step by step progress that has brought our city from a wilderness to its pros-
ent greatriess is well and interestingly shown in your book of markets.

“ Lesteem the subject of good markets and market regulations of the first impor-
fance to the health and comfort of a great city, and any thing that directs the public
mind in the right channel is a public benefit.

* After. devoting so much time to this subject and presenting it in 50 able a form,
Lhope you will go still further and give the city the benefit of your experience and
practical knowledge of how to bring the producer and consumer nearer together, and
to supply our markets abundantly with wholesome food.

I believe every citizen owes you thanks for your labors thus far; and rich and
poor will alike be indebted to you for'mueh needed reform that may follow your fur-
ther investigation of the subject.” — Brig.-Gen. William Hall.

“I have read the history of the Markets written by you, and have done so with a
great deal of pleasure, as it has brought back to my memory youthful days and recol-
lections of more than fifty years ago, and traditionary a great many moro on the back
of that, —the many remarkable events and incidents which occurred around the old
market-places, — Peck Slip, Exchange, Oswego, Catherine, Bear, and the old Fly
Market, all of which have been most faithfally portrayed by you. It also calls back
to my knowledge and associations the names of Thomas Gibbons, David Marsh,
David Seaman, Mathew Vogel, and many other old butchers whose lives are exam..
ples worthy of being recorded on the brightest pages of history. To me this is a
valuable book, and what pleases me more than all s that its author is one of the pro-
fession, who I think ought to be promptly encouraged, not only by all belonging to it,
but by every New Yorker.” — Col. William Appleby.

My time has been so much occupied as to prevent my making as yet more than a
hasty examination of the volume; but even that has disclosed enough to warrant my
hearty commendation of the work. It evinces most industrious and successful ro-
search, the results of which are admirably arranged. Its historical fullness will afford
valusble aid to our city authorities in the matter of market legislation. The high
literary excellence which characterizes the style of the book adds much to the inter-
est of the narrative, and must render it not only interesting and instructive to the
antiquarian, but inviting to the general reader.” — Zon. George Opdyke,

“I have just finished the perusal of your work entitled ¢ The Market-Book,’ and
certainly found it far more interesting than [ had expected.

“Had you confined yourself simply to the subject indicated by the itle of the
work, it would still have possessed great interest, as showing the carly modes of sup-
plying the city with the means of daily subsistence and the almost patriarchal con.
trol of the Common Council in reference to the establishment of public markets; their
£upply of country produce; and the system of licensing butchers and others to occupy
stands, and dispose of provisions thereon. But you have done much more than thia.
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Sou have for the first time collected the scattered and curious materials of the city’s
aarly domestic history in a volume of ample proportions, and have superadded various
legends, from living witnesses who still linger on the verge of tine, and which would
b beon forever lost, had not your industry and perseverance thus rescued them
from oblivion. 3

“In my course of reading in ancient and even in modern istory, I have often
regretted that tho limits of the historian did. not permit bim to unfold more of the
bt habils and ocoupations of the people, and that little appears in history but its
Tnore salient points, such as national wars, revolutions, and. the change of dynasties.
Tt s truo Hallam has done more, and so has Macaulay, and a few others of our recent
historians; but in the matter of social history, which is after all the great exponent
of haman happiness, litlo has been or perhaps could have been accomplished.

WIn viow of the above, it has been gratifying to me to find that you left the tented
field, with garments xolled in blood, (I mean human blood,) axd all the pomp and cir-
cumatance of glorious war, to take care of themselves, and that you have becomo the
Lons amabitious chronicler of the plain, every-day lives of the honest, sturdy burghers
of the past, telling our present degenerate boys and girls that the colossal fortunes of
many of ou citizens commenced in he simple, persevering industry of their ances-
fore: thus showing that while labor may appear antiquated to many,it i the only
sure foundation and precursor of enduring prosperity.

S 100 you have told us that Pope was not mistaken when he said that

4+ Honor and shame from no condition rise ;
‘Actwell your part, there all the honor lies.!

« The upretending man who Totails meat, and the woman who id the same by
yegetables, were found, when the emergencios required it, among the ranks of the
pariot and philanthropist; facing death in the battle-field or at the bed of the sufferer
Hom malignant disease, and leading or following in all that was caleulated to elevate
humanity, or enlarge the boundaries of human happiness.

Yo work contains also much of the facetious and joyous, for at those early pe-
riods businoss did not make such heavy drafts on leisure; there was more time, as the
proverb Lus it,to laugh and grow fat;* and the butcher who drove fat oxen enjoyed
His lough, and did not leave all the fat to the oxen. Ina word, thoso who supposo
that your work (from its title is limited in its range, br dry and uninteresting in its
details, had botter be disabused at once by reading it,.and they will assuredly become
‘convinced, as T have, that no genuine Néw Yorker should be without it.”

Hon. Thomas Jeremiah.

4T have read the work with pleasure and interest. The great labor and rosearch
sou have bestowed upon it makes it a vatuable addition to the history of our city.
Although the work ostensibly treats of the public markets and market-placcs of the
ity of New York, yet it eontains a vast fund of information and personal history
very dificult to be abtained. I trust you will seceive such patronage for this work
they the sccond. volume you are preparing may be placed at an carly day in our
hands.” — Jokn W, Chambers, Esq.

« The author of (his book subscribes his modest preface, * Thomas F. De Voe,
Butchery a title which, in connection with that which graces his title-page, gives
vearanno of the solid character of his book. He is an author fn spite of himself
Having been led to make some researches in the archives of the New York Historical
Soiety to gratify his own curiosity as to the antiquities of his profession, he was in-
‘ucod to prepare a paper on this subject, and to read it before tho Society i acknowl-
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edgment of its services to him. His labors were so warmly received that the expand-
Ing of his paper into a_ book was simply u development in the order of Nature,  Tho
Dol itself is best described by the following sentence from its socond title-page:
¢ This volume contains  history of the public markets of the city of New York, from
its first settlement to the present time, with mumerous curious and remarkable. fek.
dents connected therewith, the introduction of cattle, supplies, trading, prices, and
lasws; sketches of the old burgher butchers, and the licensed butchess of mader
times; together with a compilation of facts of every sort and character relating to the
subject.”

* Not the least edifying portions of this book are those in which the chronicl runs
parallel with that of Diedrich Knickerbocker; it s sometimes hard to say whether
the literal record of the days of Van Twiller and Kieft or the mock-horoje history, is
the more grotesque. Some idea of the relative value of commodities of fhe mureot
and the loom in 1638 may be formed from a legal transaction of that date, described
as follows: * Comelius Peterson appeared before the Secretary Van Tienhoven, and
declared with true Christian affirmation, in lieu of a solemn oath, that it was truc. that
he hiad purchased a hog from Ann Jackson, in payment of which she took from Lis
store ¢ much of purpled cloth as was sufficient for a petticoat.” It is easy cnough, as
every one knows, by mere excerpts such as this from antique records and documents
fo insure & certain kind and measure of interest for a book treating of local habits,
customs, and institutions; but our author succeeds not less in giving entertainmen,
o his readers as he approaches our own times, and narrates the results of his own gb.
servation and experience within familiar precincts.

* The book is really a curious one, and to be commended to the student of manners
and customs. We trust Mr. De Voo will not disappoint us of & second volume,
Some of the material which he collects and preserves is of & kind to smmse sud sy
tertain, if not greatly to instruct, posterity.” — North American Review.

“The first volume of ‘ The Market-Book," by Thomas F. De Voe, is in the market.
‘As you can generally judge of a man by his face, 5o you can of a beok by its preface.
The proface of this is dated from Jefferson Market, and signed ‘ Thomas F. e Vo,
Butcher There is an honesty about this opening especially commendable, The
author of a very recent publication dated from the Fifth Avenue Hotel . he probably
wished to have the world know that he lived there. Mr. De Voo also wishes his
friends to know whero he is to be found, and, accordingly, dates from his place of
business. He is a butcher by trade, — a good one, we will guarantee, — and he writes
himself so. He considers his profession quite as honorable as thoso of banker, broker,
lawyer, or physician. And he is right. Why should we accord & Tespect to that
mnan who mixes us pills and prescribes draughts, which we refuse to give to him who
furnishes us with palatable steaks and juicy joints? And so on through the list. It
is customary to bow to the man who discounts a bill for us at an cnopmous ‘shave,’
and to exchange cards with one who loses or gains for us a lawsuit that proves the
ruin of all parties concerned, while we speak rather condescendingly, or nod patroniz-
ingly, to our butchers and bakers. Much of this sort of thing will be changed some
time before the Millennium commences.

+*In giving us this history of the markets, M. De Voe very nearly farnishes us with

ally lie in clasters, like oysters or potatoes, tho consequence s, that he has fishod up
many that are of interest to even those who care little about market reforn; am
the steady progress and gradual development of the butcher's art, Commencing with
e reign of Wouter Van Twiller, Mr. De Voe brings hia history down to. thyt of
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Wood. Interesting as it always is fo watch the progress of the professions — to fol-
their infancy ntil the field comes to ring with the firm, as-
sured tread of their virility — it is especially so to follow the progress of those that
pertain to killing, to mark the dawn of the art, the gradual development, and the slow
but sure degrees by which it has been brought to perfection. In military science,
from the club of Abel to the columbiad of the present day is a step, somewhat long,
but instructive and amusing to take. In the medical profession, between the first
rude appliances of the art fo the perfected prescriptions and deftly constructed in-
struments which now lie ready to the chirurgeon’s hand, lies a path of progress
that it s pleasant to trace. And all the foregoing remarks apply to the butcher's
trade.

YWe are willing to stake our reputation that this first cut of Mr. De Voe's in the
Iiterary line will please eyen that most fastidious of customers — the reading public.”
New York, Times.

4 Of+all the curious works which a spirit of antiquarian research has yet produced

in the United States, this book is the most remarkable. History, when devoted to the
recital of noble actions and great events, is iently i ing to intelli
readers of all classes. Tt is a more confined sphere which limits the local chronicler
to a tedious and industrious unearthing and narration of the comparatively petty
events which have occurred in the progress of a county or township. Nothing but a
strong enthusiasm can repay the annalist for his labor in reviving the memory of
events that seem but trivial in comparison to the more solemn transactions which
‘mark the progress of communities. The investigator of family history may indulge
a hereditary pride in gathering the personal reminiscences which preserve the mem-
ory of good and useful actions, and which reflect credit upon the descendants of the
worthy. But who would have thought that a handsome and interesting book could
be made out of the dry records of the markets of a large city? Evidently it would
require for such a task a gentleman whose connection with the business of buying
and selling produce was carried on under a feeling of the dignity and importance of
his vocation. Such a man the writer of this singular and highly interesting volume
scems to be. Claiming fraternity with the important guild of butchers, having for
years carried on the business with honor and profit, having also distinguished himself
s a good citizen, useful in many local entorprises, Colonel Thomas ¥. De Voe has
made of this work a labor of love and pride. It is, in fact, a minute and faithful his-
tory of the New York markets from the earliest times, embracing therein matter of
Jocal interest and reminiscences of the progress of the great city, which very fitly
illustrate the character of a people With whom good eating is a prime necessity. It is
quaint, and in many particulars strange, illustrating the character of the people who
Dbought at the markets as much as it does the characters of farmers, truckmen, fish-
ermen, and butchers, who supplied the wants of a large population. There are many
persons of antiquarian tastes to whom this singular book will be attractive. We
recommend it to them as an oddity in history, original in the design, curious in par-
ticulars, and evidently exhausting in its treatment of the topics chosen. The second
volume, which is now in preparation, will be devoted to the history of the markets in
other cities than New York, including our own. From the industry and assiduity
tisplayed in volume first we can confidently promise that very much of our market
history long since forgotten will be brought to light and placed in such a permanent
form that it will in all time to come prove a permanent and enduring record for pres-
ervation and instruction.” — Philadelphia Sunday Dispatch.

“ Tom Quick says: * We have many items of great interest to the old and new
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butchers that we have, in the kindest manner, been allowed to take from the notes
of an Old Sport who has not spent his days nor nights in idleness, but to the end that
he might serve up a rich feast of facts concerning the butchers of Gotham, from the
year 1656 to the present day; his searches among bygone carcasses have enabled him
to give one great work on our Markets, which is now before the public as “ The
Market-Book,” by Thomas F. De Voe, Butcher; and also caused him to declare his
intentions of adding another volume on the same subject up to the present time.
1 shall freely, by his permission, use portions of the rich cream the book is so full
of. No butcher, or butcher’s family, should be without this great work of a * boss "
upon their reading-table.’ ' — New York Leader.

¢ The Market-Book, containing a historical account of the Public Markets in the
cities of New York, Boston, Philadelphia, and Brooklyn, with a brief description of
every article of human food sold therein, the introduction of cattle into America, and
notices of many remarkable specimens, by Thomas F. De Voe, member of the New
York Historical Society, in 2 vols., Vol. I. (New York: printed for the author, 1852,)
is a very notable and meritorious work. The author, a self-made man, long engaged
in the State militia of New York, and himself practically conversant with and mov-
ing in the sphere of the market, has amassed here an amount of curious and interest-
ing information traly prodigious. The first volume is occupied with a minute sketch
of each of the many New York markets, from the earliest period of the settlement of
the country to the present time. Mr. De Voe has evidently been at an infinite
amount of pains to sift and winnow the early records, the journals of courts, the city
newspapers, the law reports, private letters and collections, public libraries and ar-
chives, histories, books, tracts, petitions, and legislative proceedings; but it is clearly
awork of love. We presume no history of New York has been written which contains
so much entertaining knowledge about early manners and customs; the style of liv-
ing; the kinds of food used; public and private entertainments; price of provisions;
the local changes of streets, buildings, and markets; the food, drink, and clothing of
the people; ancedotes of the colonial era; history of the wars, panics, taxes, laws,
morals, crimes, punishments of different eras. The journal of Winthrop, the local
histories of Wood, and other English chroniclers, are the things one is reminded of in
reading Mr. De Voe. Every page has on it something worth knowing and worth
remembering. A careful index of the butchers whose names oceur in the work, and
a general index, add much to the practical utility of the book. We commend ¢ The
Market-Book * (Vol. I:) to our local readers in New York and the vicinity. Some
of the novi homines may wince under the publication of the fact that their ancestors
held the very necessary and respectable post of the Fulton, Washington, or Tomp-
kin's commissariats of the city: but those who measure family renown by use, and
‘who believe that

¢ Honor and shame from no condition rise ;
Act well your part, there all the honor lies,”

will not be ashamed to be descended from the honorable and benevolent butchers of
New York, among whom are as fine men as any in this world. Mr. De Voe's work
will have a wide and interested circulation. Thousands in each of the great cities,
whose annals, in this respect, he proposes to record, will wish to see such a mass of
valuable and curious information.” — Christian Inquirer.

“ The first volume is a history of the public markets of New York, with sketches
of many of the principal butchers, from the earliest time down to some now living.
and. are introduced, i with anecdotes, so that one
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gains a very clear idea of the habits of the ‘peaple, the laws of the city, and the Toca-
tion of the markets; and in whatever has any eonnection with the sale of human
food, the book is particularly full and clear. The history of public buildings, streets.
squares. ferrics, of the origin of now prominent and wealthy families, of the Revolu-
tionary War, and of jmportant civil and military ovents as successively they had &
bearing on the craft, give to the work ever-varying interest. We have perused it
with very great pleasure and instruction, and find everywhere evidenco of great dis-
“rimination and accuracy. It has especial interest to the agriculturist, because not
only the first introduction of neat cattle and small cattle into New Netherlands is re-
corded, but changes in the character of market stock are noted, as well as record
made of the most notable animals and in a subsequent volume, in which histories of
the markets of other cities also will be given, Mr. De Voe purposes to discuss the ways
in which various kinds of meat, and other produc, are ‘brought to market, and to de-
scribe every article of food sold in the public market, the manner of its produetion,
and hoy it is prepared for sale.” — American Agriculturist.

« Yolume T. of his work has lately been published, and is in many rospects @ fe-
markable production. Going back to the earliest period of the sottlement of this city,
it gives the origin and progress of all the market-places, together with a detailed ac-
‘wount, of the manner of duing business, the habits, customs, and laws of the people
fhrough many generations, historical reminiscences of all the prominent market peo-
ple and dealers, and  full and faithful history of all evonts and places in any manner
relating to markets or market business. Asa part of the history of the city of New
York, it deserves more than usual attention, covering, as it docs, & field hitherto un-
explored; and the fand of biographical lore and anccdote, with which it is liberally
Sterspersed, makes it one of the most readable books of the times. To the old New
et st be of great value and interest, and many of the aristocratic leaders of
ho present generation can ot il to trace back their lineag to some of the many
e P red names among the honored class of butchors. As a bistorian, Mr. De Voe is
Soeurate and truthful, and the whole work shows a labored research undoubtedly a
Tabor of love, yet one that has required close application and & deal of hard work. We
Thall weleome with pleasure the appearance of the second volume, but sincerely
Lopo that 1 will not end the historical writings of such an agreeable and instructive
yeriter.” — The Horticullurist.

«The butchers of New York are and have always been a most respectable and
fourishing class in society. Generally honest, intelligent, independent men, with
proverbially robust health and remarkable physical development, the * butcher boys’
B e mover faled to exert & weighty influence in the community. It is not sianEe
them, that-they should have their historian, and that ho should be & ‘prominent mem-
e their own order. To be a good butcher is a good thing; but to be & good
batcher and a good author st the same time does not often happen, cven in New
ek Col. Thos. F. De Voe, of Jefferson Market, is well known as o prince aioris
ihe batchers. Ho has also made his mark as a military man, having wor himself
4 good namo by the excetlent stato of discipline and dill to which he brought a regi-
Bt of militia mostly composed of stalwart butchers. Onee or tuico ho has appeared
o the Historical Socicty as  reader of & paper on the great men among the butchers
in past days. Lt now o comes before the public ns & full-fledged anthor in an en-
tortaining volume of 621 pages, giving a historical account of the public markets in
this city from the carliest record to the present time, with personal notices of many
remarkable men in his line of business.

T "This s only the frst volume of the work. Ina second, Col. Do Voo proposces at
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Some future time to give similar accounts of the markets of Boston, Philadelphia, and
Brooklyn, and of every article of human food sold therein. In the volume at present
issued, the Colonel has done himself infinito credit, and has managed to invest with
interest a naturally rather dry subject to any but the antiquarian. From piles of
musty old documents, family memorands, society archives, etc., he has extracted
notices of over twelve hundred butchers, from Win. Clasen, Gerit Jansen Roos, and
Jan Van Hacrlan, who were the first sworn butchers, appointed in November, 1636,
o the Hardenbrooks, who were the lessees of Harlem Market in 1857. Many of these
Dutchers were notable men in their day, and some of them ross to high public posi-
tions. Not a fow of them furnish Col. De Voe with material for interesting anccdotes,
and all seem worthy of being dragged from the obscurity in which they have so long
been hidden from publio notice.

* With indefatigable industry and perseverance, Col. De Voe appears o have col-
lected almost every particular in regard to the public markets and market-places of
this city. His book is a feast for the lover of quaint accounts of the way things wers
done two hundred years ago, and is a capital illustration of the gradual progress of
this city from the crade matter-of-fact simplicity of the days of* the Company’s store,
o the polish of the present day. Tt abounds in extracts from documents, and many
of the transactions of its characters are told. in their own language, with faithful ad.
herence to grammar, orthography, and style.” — Evening Ezpress.

*¢The Market-Book,’ giving a historical account of the markets of our city, from
their foundation; that is, altogether covering a period from 1625 to 1861 This sur-
‘vey is not barrenly rendered; it is constantly enlivened by quaint extracts from the
ancient records, ancedotes of the trade, stories of the olden days of the town, ‘mad-cap
frolics, and exploits of heroes of the stall. With these, however, we have the solid
bistory carefilly prepared, for Mr. De Voe is a most diligent collector, who tracos up
every fact and incident to their utmost source. Te writes without affectation or at-
tempt at finery; and has really furnished one of the most agreeable, usoful, and in-
structive of all our volumes of local history; and has inseparably connected his name
with the future renown of his native city.” — The New- Yorker.

*This is & most curious contribution to local history ; but when the history of the
New York markets affords matter for a volume of over six hundred pages, it was
well worth the writing, and the task could not have fallen into better hands than
those of the painstaking, industrious, and discriminating author of this work, who
proudly styles himselr* Butcher,”in his preface to his literary labor. The matter is
purely hisory of New York city; and in treating of the various markets, the author
gives, to & considerable extent, the history of the city itself, especially of,its social
life.” — Historical Magazine.

It is not often that bullocks and books share pretty equally the attention of one
man. The slaughtering of beeves and the writing of books are not generally re-
garded as congenial occupations, albeit authors in the main have no antipathy to
beef, and are often indebted to *sheepskin® for a covering. But this is an age of
progress, and the same hand that profitably wields the cleaver now gracefully guides
the pen. There lics before us a very handsomely printed oetavo volume of some six
handred and twenty pages, bearing the title ¢ The Market Book, containing a histor-
feal account of the public markets in the cities of New York, Boston, Philadelphia,
snd Brooklyn, with a brief description of every article of human food sold therein}
the introduction of cattle in Americs, and nofices of many remarkable specimens.”
‘The author is Thomas K. De Voe, who signs himself ¢ Butcher, is a member of the
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New York Historical Society, and holds also the military rank of Colonel. All hail
to the cleaver and the pen! Who will deny that the world moves, and that butchers
Keep it moving? Hurra for the union of butchering and book making! Suceess to
the man who slaughters cattle, but gives life to history.

“ Nay, stop, Mr. Cynic. We do not mean that  The Market-Book *is a specimen
of butchery in book-making. Far from it. That Col. De Voe— a modest claim to
dosoent from De Foe, doubtless — lacks Addison’s purity and Junius's classic force of
diction we will admit. That the supervision of some one practiced in the art of com-
position would have in some respects improved our author's style, we will not deny.
But then the work would have been no longer the sole production of * Thomas F. De
Voe, Butcher, which mades it as unique as it is meritorious. Very quaintly and
pleasantly does the Colonel tell us how the author grew up side by side with the
butcher, giving him pleasant thoughts and occupations in return for savory steaks
and juiey ronsting pieces; for as it ever happens in this mundane sphere, the latter
has the larger share of the good things of this life; The butcher became rich and
plethoric; the author would only have nibbled his pen in the vain search for nutri-
Lious juices. But with a well-flled larder at all times accessible, the author set him-
eelf cheerfully and industriously to work, and the result is this *first of we know not
how many volumes of a really valuable and interesting * historical account of an
institution to which we are all immensely indebted.” — Commercial Advertiser.

« This work is in two volumes, and Vol. No. I. is before us. It is a very singular
volume. Tn the first place the title-page has no punctuation marks at all; in the sec-
ond place the preface is as full of them as if they had been sprinkled from a pepper-
box. As for the literary contents of the volume, we may justly say that they are
yeritten in a plain, unpretending, very intelligible style, and narrate in an interesting
manner the history of various markets. The narration is rendered the more en-
tertaining because the author indulges in @ multitude of amusing episodes, and when
carried away by an incidental suggestion elaborates it to its fullest extent, returning
subsequently to his original starting-point. Thus the * Markets’ become  series of
pegs on which are hung & world of curious old fucts and singular reminiscences. Mr.
De Voo has made a useful and agreeablo volume, and we trust that No. IL. will pos-
qess the same elements of value and popularity.” —Te Times and Messenger.

& The leisure hours of the author during the intervals of business as a practical
market-man in Jefferson Market have been devoted to the preparation of this work.
He has sought his materials in the collections of the New York Historical Society,
and numerous other authentic sources, and with the genuine enthusiasm of the anti-
quary, has spared neither ime nor labor in the prosecution of his researches. Tho
Solume abounds in curious details of the olden time, and places the manners and
customs of the early settlers of Manhattan in a clear and interesting light, besides
giving & complete historical view of the specific subject to which it is devoted.” —
Daily Tribune.

“ The work will consist of two volumes, and the first, which is just issued, is de-
voted to the markets of this city, from its settlement to the present time. One of the
most intercsting features of the book is the personal sketehes of the old burgher
butchers, who occupied stalls in the O1d Slip and Fly Market in the early part of the
Jast century. The entire contents, indeed, possess great interest, and are valusblo
«dditions to our local history. Colonel De Voe has executed his work in a successful
manner, and given a plain, concise, and reliable acoount of his subject. The work s
worthy of a place in the Library of every Knickerbocker in. the land. We cordially
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commend the book to our readers. The worthy author has several times read papers
on the subject before the New York Historical Society, which have elicited mucls st
tention. > another instance of what may be accomplished by industry, persevers
ance, and talents.” — Home Journal,

5

.. The following communication, which will bo read with interest, is from an era.
dite and able pen, and treats upon a subject both unique and piquant. We are no

Tith Lim. There are people, though, who go info agonies over thelr recollestiors of
the social status of their grandfathiers, and no doubt all such will desm pee correspond-
ent very just in his quaint observations:

“To the Editors of the Sunday Times :

“ GENTLEMEN, —T have just arisen from the perusél of very singular sort of
boole lately published by one Thomas F. De Voe, * merhber of the wew York Histori-
cal Society, ctc.’ as he sigus himself on the title-page, and *Butcher,’ as he writes
sfter bis signature to the preface. The work in question is called . Tre Market-
Bool;’ and professes to contain *a bistorieal account of the publie markats in the
cities of New York, Boston, Philadelphia, and Brooklyn, &e, &e., &’ The author
Sppbars to liave taken a great deal of pains to gather fats and dates, and T have g
doubt that his book will be treasured up us a valuable contribution £ Jneal history.
His rescarches have led him into many interesting filds of knowledge, and occasion-
ally he digrosses from the main subject in a most agreeable manmer and with very
entertaining results.

1t seems to me, however, that he might have spared the feclings of several of the
first families in New York by omitting to mention some disagreeable and humiliat-
ing fucts. Ho treats genealogy as he would an ox. ITo blosds, cuts, dissects, and
fiays without remorse.  Without the slightest regard for the sensitive feelings of the
Present generation, he publishes to the world — and gives names and dates, too! —
that many of our wealthiest citizens, residing in the Fifth Avenue, or living in luxury
abroad, are descended from butchers!

“ Now, you will allow, Messrs. Editors, that & man is not responsible, morally, so-
cinlly, or otherwise, for the conduct of his grandfather. It my grandfather chose the
trade of & butcher, why should I be blamed for it? This is my ease exactly. My
futher's father was o butcher, and, just as my family had almoo outlived the disa-
greeable memory, along comes this * membor of the New York Mistoriael Society —
Thomas F. De Voe, Bulcher,’ and blurts out the whole thing hofore world. e
deliberately puts upon record a fact which I have always endevored to Keep from
my children, and of which my very wife was ignorant until she cas my grandfather's
name conspicuously paraded in the book.

*There may be no remedy for this outrage. The book may not be libelous. The
Jaw may give me no relief. "If I were to sue Mr. De Voo, ho might admit the pub-
lication, and justify, as the lawyers callit, by proving my patersal ancestor’s trade,
which would only give greater notoriety to a circumstance T had hoped might pass
Sut of human recollection. Bealdes, there might be two or threo batobere aa the
Jury, and then my chance for damages would be small indeed,

¢+ Al T can do, therefore,is to denounee the author of * The Market-Book as a reck-
less disturher of family pride. In behalf of many proud and wealthy families of
New York, I denounce him. He might have told tho world all about Bear Market
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and Vlie Market, when they were built, where they stood, &c.; but he should have
kept to himself the names of the men who sold meat there. He had no right to re-
mind us that our grandfathers trandled mutton to market in a wheelbarrow, and then
carried it to their customers on a wooden tray. The cause of historical truth, for
which Mr. De Voe affects g0 much veneration, would have been quite as well served
had he omitted names and disagreeable details. It is to be hoped that these sugges-
tions will, in the next edition of his book, receive the attention to which they are en-
titled. Should they be disregarded, I now give him due notice and timely warning
that I shall not be responsible for the consequences. Your obedient servant,
“ AN INDIGNANT GENTLEMAY.
“ Gramercy Park, March 11, 1862.”
—The Times and Messenger.
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