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polliwogs. If yOll do not, heed an these precautions, and more too, your ~young fry will all
disappear down the stomach of some bird or alliroal; aud if yon are not an unusually dose
observer, you will bc in great, womier where they have gone. You will have no trouble in feeding
the young while they are polliwogs; nature has provided for tlutt ill all. wnters. They feed upon
microscopic forms fonnd in the sediment./ll

MODES OF CAPTURE.-Tlw capture of I<'rogs is effect{'d in various ways. In Canada the fishery

i~ c'uried on largely by boys, who employ spear8, in tIle nse of wbilJh they are said to become quite
experL In some localities scoop-nets are used. Mr. Paul Pieombo, of Oakland, California, informs

nw that he seldom has need of an~y apparatus, as h(\ finds 110 difficnlty in seeuring the Frogs
by grasping them with his hands.

In regard to the captnre of Frogs ill Europe, where tbe species Rana esculent,a is most

gNw.f311J' eaten, Mr. Bllckla,nd fiUllish{'s us with the following informfition :

"The old fishwife of whom I bOllght the frogs informed me that she had a man regularly in
lICr employ t.o catch t.hem. He went ont e,cry e,oIling at dusk to the ponds in the neighborhood
of Paris, with a lante,rll and a long stick l to en d of which was attadled a piece of red cloth. The

frogs -were attracted by the light to the t1lace where the fisherman stood. He then ligbtly dropped

his doth Oil the surface of the water; the frogs, imagining that some dainty mor!';el was placed

befort' them, ea.,gerl:.' !mapped at it, and, their teeth becoming entangle-d, they bellll.DIC an easy prey,
destilled for to-morrow's market and the t{'uder merci{'s of the !ish or raUler frog woman.":>'

BCONOMJ(1 uSEs.-Defimarest, in his articlt.\ on Fro~8 in the" Dietionnaire d'Histoire NatureBe,"

lIlak{'s the following remarks reg-arding the Ul:WS to which thesf' animals rna,\' be pnt:

"The fl(;i-'h of Frogs is white and delicate, and contains a great deal of gelatine. It is eaten

almofit: eVt'rywhl're in Europe, but l)al"ticularl..y in France. l"rogl'l taken in autumn are in the best
eUlHlitiml 1ill' food, but tbe;y are also taken in the summer. In spring the flesh is not at all delicate.

hi Ellglmltl all parts of the J<'rog are eaten eX{:ellt the skin and the viscera, but with us only the
hind Ipg:", ,WI' mllployed.

"Ji'fOg' sonp is used in medicines in cases of phthisis, hypochondria., and aU those chronic affec­
tions which are aeeompanied by permanent irritation. This remedy, which baa been prescribed by
a c-dl'hr:ltpt! Doctor Pomme, is not in nse at the pre8('nt time. In ancient days many }lreparatiom~

W{'fC lIlRUII from Frogs, snch as oil and Ralve, il,lld from the spawn, warer and oil, etc. Dioscorides
reCOnlTrlelllled Frogs cooked with salt and oil as a remedy for the bite of the venomous !!erpellt8~

awl would have th(~ patient swallow a heart every morning as a pill for incurable disea.ses. In the

Cl<nllltry tlle lack of ice is somet,imes supplied by tbe application of a frog to the forehead in cases
of c('rebral eongestion." ~

The Inh~ l\Ir:Bnckland, ill his entertaining work on "Curiosities in Natural History," already

quoted~ also alludes to the gastronomic value of the I<'rog, in his uflual inimitable stsle, as follows:
" Frogs are not often used in Germany, but in France they are considered a luxur~rl al'! any bon

viva,1ft, Ol'derillg- a dish of them at the I Trois Freres' at Pari!'., mas, bS t,be long price~ speedily
ascl'rtaill. Not wishing to try such an expensive exp{'riruent in gastronomy, I WCllt to th<,> larg(.'

market in the Fanbourg Saiut·Germain and illquired for Frogs. I was ref{~rre(l to a stately looking'

dame at a fish sWIl, who produced a box nearly full of them, hUddling Ulld era,wling about, awl
occllsiouaUy croaking, us though aware of Uli' fate for wltit.-h they were destilled.'l'he price tixf'd

was two a penuy, and, having ordered a di8h to he pl'ep:ueci, the Dame de la Halle diYM her hand ill

11I"p"'rt, Un i r~tl 8ts t"'H l<'i~!l C"rnmi!!Hlonel', llart ii, IH74, pp. 587,588.
"BUCKLAND. I"IIANCI" T.: (;uYiOl>ities of Natuyal 1Ii8tOI')', 1840, p. 39.
:lDictiouuain, Uuinm;d ,rlli~t.oir"Natnren", vi, Itl4.>, p.328.
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among thelll amI, ha~iJlg secured her victim by the hind legs, severed him in twa.in with 11 sharp
knife; the legs minus skin still struggled and were placed on a dish, and the head with the fore
legs affixed retained life and motion and performed such motiotlS that the operation became painful
to look a.t. The~ l{'gt;I were at'terwe.rdi'> oooked at the :re£>tauratem'i'>, ~:ing I>.el"\'cd up fried in bread­
crumbs, as larks a,re in Ellgland; an{1 most excellent eating they were1 tasting more likc tbe
delicate flesh of tLe rabbit than anything else I can think of,

"I afterwards tried ~ dish of the common English frog, but bis flesh is not 8Q white nor 8Q

tender as that of his Freuch brother.
Il Should. any person wish to have a dish of real French frogs, he can buy tJlem at Fortlluili

and Mason's for half-a· guinea, a tin·easeful. They are beautifully presen-ed and are read~< for
cooking. I have eaten them at the house of a lady who kindly invited me ro luncheon when SllC

tried t·he experiment. . . .
"The. edible. frog (nma e6culenta) is hrougbt from the. country, in qua-ntitie,s of fr{)ID thir"y to

forts thousand at a time, to Vienna, and 801d to great dealers who have conservatories for them.
These eOntlCrvatories arc large holt's, four or five feet deep, dug in the ground, the mouth covered
with a board, and in severe weather with straw. III these conservatories, even during a bard
frost, the frogs never become quite torpid; they get together in he;lps one upon another,
instinctively, and thereby prevent the evaporation of their humidity, for no water is ever put to
them."i

The custom of eating Frogs Wll8 introduced into tbe United States from Enropel and has
spread from the cities on the east coast to those in the interior and on the west coast. On account
of the limited supply which is seut to market, frog meat haa hitherto been considered au article of

luxury, rather than one of general consumption. In rest:aurantz:l and hof;elz:l it is seldom found Oil

the regular bill of fare, but in those of the better class, in the large cities at least, it iz:l not
wautillg on the order-list.

The supply of Frogs for the New York market~ according to the statem~ntof Mr. E. 0-. Black­

fum, i~ obtained prin\)ipaUy from Canada, Nolihem New York, a.nd the vicilllt;y of Philadelphia.

The se$onlaBts from May to November. The hind legs, or "hind quarters" az:l they are termed,
arc the only portions uB1131ly eaten, there being hut an iUz:lignificant amount of flesh Oil other parts.
of tbe animal. .Mr. Blackford states that h~ is aCClUltomed to aell about 12,000 pounds of frng
meat annually, ami it is probable that the consumption of New York City is not less than 60,000
pounds. The average retail price is thirty cents per pound.

At Bo8ton "Frogs are sold generally by the dozen, and bring from twenty to fifty ('~nts,

according ttl quality. As the demand increases the bUz:liness will furnish quite a source of rural
income. . . . The BUl:dect of canning Frogs is being talked of, and efforts are being made
to di800VeJ' lIo good promme for this pnrpose.u

The following paragrt'Lpb from an American newspaper of recent date contains some informa­

tion regarding the extent of the business in Minnes<lta: IIA new industry has l'{.-'Ct'utly 8llrung Ull
in part.s of :Minnesota, tbat ha.8 alreadj' arril'"OO at the dignity of statistics. Frog culture is the
tl(~W thing; it is a simple matter, consisting chiefiy in the protection of eggs and tadpoles from
birda and otberenemies, by means of wire screens. The product, thus far reported, amounts to
3,000 dosen of .frogs' legs, of which about t"W'o-thirds have baen sbipped to Saint LonilS. Tile

ave~ quotation of prices is twenty cents pet dozen."
Prop an:l qQoted regularly as appearing in the San Franci600 market. Mr. Paul Pieombo,

'BI1CKL.UI'D, }o'RAlIlCl8 T. : CuriORitiel!l of Natural History, 18(0, pp• .38-tO.
"BolIton Oommercia1l\ulletin.
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whose name has been alrMtly mentioned, if his statements are reliable, is one of the largest dealers
in I;'rogs ill Califol'llia. He WrittlS, in answer to a circular: ,{ JI..fost of till' Frogs cauglJt ill this State

are caught by me"; a-nd in I'(81)OIlS(~ to tht' questioniS propounded, states that he sells about three
bumlred dozeus of liye FJ'f)gll aUlJuaUJ", s{.'llding t,wo-thirda of tbem to San Frallt.:isr:o, am] tlw

remainder to yarious other localities in California. The price dUring summer l'allges from Olac

dollar to two dollars and a half, and iu winter from three to five d.)Uars.




