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are half as large asa barrel. 'When gathered in this shape there is a great waste of young oysters,
for those that are attached to the large ones are not separated until after the boat has left the
grounds or is at town, when they ure thrown away as useless. Af certain stages of low water
snch oysters as these can be picked up by band. TIn other places, ordinarily in the open bays,
oysters are found in a more scattering condition, but are more readily gathered and require less
culling. In most cases they are procured with oyster-tongs from the lugger, as she lies at anchor
over the bed. One man uses the tongs while the other culls them; or, if there are three in the
crew, two use tongs and the third culls for both.

This is the method with all the smaller boats which tong their own cargoes, They have to go
far from home, and often the men do not get home once a week, or even every two weeks, and
must lie exposed to many hard storms, both when at the reefs and in going back aud forth the 40,
60, or 100 miles to market. The owners of the larger vessels, however, generally buy their cargoes
direct of the men who live in the vicinity of the reefs, and by making more trips, having fleet
vessels, can in a season make considerable mouney. In the summer time, those who have been
prosperous sometimes take their vessels down the river about 65 miles, and pass through tortuous
channels into Mississippi Sound, and lay up for the summer season in the vicinity of Biloxi,
Mississippi.

There is a “lay” system in vogue in many of these boats for the distribution of profits, by
which the boat and each man receives an equal share, after the bills are paid.

The number of boats bringing and catehing oysters in this region is counted at two hundred
and five, of which forty are of over 5 tons burden. Their business is mainly done during the winter,
and in summer they are largely engaged in trausporting fruit from the coast plantations to the city,
though some ¢ lie up” for repairs.

These oyster-vessels are all of one class and are known, from their Mediterranean rig, as “lug-
gers.” They are in model much like the common light.draft American center-board sloops, and
vary in size from 16 to 40 feet in length, the largest measuring about 8 tons. They are further
described in another section of this report.

THE OYSTERMEN.—In going to the lower coast, writes Mr. Ainsworth, the luggers run down
the Mississippi generally for about 60 miles, and themr throngh smaller outlets and bayouns into
Grand Lake Bayou and the various grounds on the coast. The men who are employed in this
fishery, and also the sailors who own the luggers, are almost altogether Italians and Sicilians, gen-
erally of a low order. Their swarthy faces, long, curly hair, unfamiliar speech, and barbarie love
of bright colors in their clothing and about their boats, give a perfectly foreign air to the markets.
There is not an American style of rig seen, nor hardly a word of English spoken, in the whole gayly-
painted oyster fleet of Louisiana.

OYSTER-CULTURE.—Qyster-planting amounts to very little along the coast now under view,
and what is done is of the simplest chiaracter. I can form little notion of its extent or the number
of planters. The reef-oysters are taken from the natural beds by tongs in June and carried up the
half-fresh bayous, or inshore, where they are laid out between tides until time to sell them in the
fall. This improves them sgmewhat, but seems to be chiefly serviceable in making them more
readily accessible for market, and so saving time. Thé Picayune said that in 1878 4,500 men were
employed in making and assisting in making such transplantings.

OYSTER MARIS IN NEW ORLEANS.—There are three separate landing places and marts for
oyster-boats in New Orleans, the Old Basin, the New Basin, and the French market levee.

To the Old and New Basins (chiefly the former), in the rear of the city, reached by canals from
Lake Pontchartraiu, come the boats from the eastward, bringing “lake” and “reef” oysters, gen-
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erally of inferior quality, and intended to be sold to the canning establishments, or 1o be opened
for cooking purposes. The boats average smaller than those used in the river westward, and
usually carry only two men. The price of the oysters—{requently measured out in quarter-bairel
boxes similar to those in ase in Mobile—depends upon the state of the market as governed Ly the
supplies received from the West, and often goes down to 50 or 60 ceuts a barrel, at which price
there is no profit, and the oystermen stop ruuning until a rise occurs. The average price, however,
is sald to have been $1.50 per barrel last winter; and 63,000 barrels are said to have been the total
of receipts on this side of the city. This would equal about 170,000 bushels, at 39 cents a bushel.
The men who bring oysters trom the eastward say they must have higher prices than formerly, on
account of the growing scarcity of oysters, and the longer time it takes to get their load. Many
more are oystering now than before the war.

At the tevee opposite, or just Lelow the famous old French market, is the other and greatest
oyster landing place, mustering about two handred and five boats, with six hundred and fifteen
men or wore in the crews.  The estimate of annual receipts there at present gives 50,000 barrels,
or 125,600 bushels, commonly rold at £2 to #3.50 per barrel.  All of these come from westward of
the delta, and being larger and finer are, as a rule, bought by the saloons and restaurants, and
served to their customers on the shell

WIIARTMEN ON THE LEVEE.—A peculiar feature of the business on the levee consists of an
organization of wharfnen, who form a species of close corporation to do the work of carrying the
oysters from the boats to the wagon of the purchaser, wbo pays them 15 eents a barrel for the
service. The Loatman having sold his cargo, Le then has no further concern; bis boat being taken
in charge by the carrier, who might be called a ’longshoreman, and who delivers all the oysiers
and sweeps the vessel and puts her in proper coudition for the crew. While there is no society of
these carriers, strietly speaking, they manage to make their business a close corporation, since no
one is allowed to discharge a cargo of any kind from the luggers—oysters, oranges, or fruit—
except one of the members of the body., There is a man who is called the foreman, who receives
all the money for the carriers and who divides the proceeds equally among the different carriers,
but just how this is regulated, as well as many other of the details of this quasi-organization, is
kept as mysterionsly secret as possible.  The body is an old one and now eounsists of about fifty
men in all, mostly Sicilians and low-grade Italians, and, as near as I ean judge, the annual receipts
for the carriers amount to about $35,000, levied on the oysters, oranges, melons, and various
fruits. Some years ago the city designated a man to act as foreman, and he Leld the post for 22
years, not giving it up until his deatl, when he was succeeded by his son, who now has the place.
The system is beginuing to be felt as an unwarrantable incubus on the trade, and a monopoly
which shouldd be opposed. In consequence it doubtless will soon be Lroken up, and each par
chaser will land his own oysters, or the boatmen deliver them to the wagons at less cost than
now. The levee is leased Ly the city to a firm, which collects 820 a year wharfage from the
luggers.

SHIPMENTS OF OYSTERS FROM NEW ORLEAXNs.—The shipment of oysters inlard from New
Orleans has hitherto been of very small account, and principally of fresit oysters. Now, however.
at least (wo eanning establishmnnts have been started in the city, which make a large item in
their general preserving buosiness of cooked and hermetically sealed oysters, prepared substan
tially as ip Baltimore. Several brands bave been put upon the market with good satisfaction,
selling at $2.50 per dozen two pound cans for first quality, and $1.80 for second, and at $1.10 for
one-pound cans. About $100,000 worth of these canned oysters are said to have been put up
during 1880, nearly all of which were taken by the trade of the vity and immediate neighborbood.
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The eapital invested is, perhaps, 875,000, bat is applied to shrimp, lobster, and frait canning as
well as oysters. In these establishments only about thirty male adults are employed, the openers
being givls, about 160 in number, all white and chiefly German and Awerican in nationality, who
are paid from 4 to 6 cents for each kettletul, a “kettle” holding two quarts. Work is irregular,
becnuse of the difficulty of getting oyvsters in sufficient quantity and when needed (owing mainly
to tle indisposition of the oystermnen to work in bad weather), and the total earnings of the openers
and employes during the “oyster run” in the factories, will probably not exceed $20,000. These
factories Irave not been long enough in progress to furnish more exact information than is here
given. Their capacity is far in advance of their present product, and they antieipate a highly suc-
cessful future, eonfident that they ean sccure the trade of the Lower Mississippi Valley, to the
exclusion of oysters canncd in northern cities.

STATISTIOS.—In the fiskeries of New Orleans it is estimated that $38,360 are invested. The
average price here paid to the oysterman is $1.25 a barrel. The vield of the New Orleans oyster .
fishery for 1879 was estimated at 116,100 barrels, valued at $145,125.

F.—THE FISHERY INTERESTS OF TEXAS.

211. STATISTICAL RECAPITULATION.

Summary statement of persons employed.

Ei7 i
Persons employed. ' Number.
Fishermen. ... e e i 491
[T T U P | 110
Total ..oo...oooooiens e BOL
-~ i |

: Other apparatus, including ontfits
! Canneries and other shore property

Total

Detailed statement of The quantities and ralues of the products.

’P Produets specified. . i Pounds. Value.

l S S

i CTADS - ceoe i ieraeeenaes varararaanen e annaarenn *j 36, 000 $900
CGreenturtle ool i 24, 000 720
PMmllet e e 8, 000 240
D OFSIETS . o ee e ieen e e e 669, 375 47,300
| SHEMP eeeenenens 637, 500 27,540
| ATL other BPECies . vvveeu ceeae i 2, 484, 000 51, 600
!l 7Y 3, 858, 875 128, 300

i
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212, GENERAL DESCRIPTION OF THE FISHERIES.

TFisHERMEN.—On the coast of Texas there are 290 professioral fishermen. Of this number
126 are seiue fishermen and 165 oystermen.

APPARATUS.—The boats used on this coast, both for fisking and oystering, ar¢ very roughly
and simply built. Those used for carrying fish and oysters to market are sloop-rigged, flat-bot-
tomed boats, decked over forward and aft, but open in the center where the cargo is stored. They
are built as flat and beamy as possible in order that they may float in the very shoal water so
cominon in all the bays on the coast of Texas, They average 24 feet in length and 8 in width,
and draw but a few inches of water. It is to the decided interest of tlie fishermen not to allow
their boats to register 5 tons, for, by so doing, they escape the duty which otherwise would be
imposed by the custom-house officers. Desides these boats, the seine-fishermen have smaller boats
with which they lay out their seines. They are built on the same model as the sloops and are
similar to those in use on the Ilorida coast. These latter boats are so roughly made that they
are not deemed worthy of receiving a coat of paint, and, as a substitute, a covering of ecoal tar is
smeared over them.,

There are 42 seines in use. Their average length is 100 fathoms, and their depth 5 feet, with
an average mesh of 1 inch. Each scine is handled by three or four men. The nets are in use for
about nine months of the year, from September to May. Redfish, sheepshead, and seatrout are
chiefly cauglit. The annual catch of each seine is 20,000 pounds.

OYSTERMEN.—There are some oyster beds on the coast, employing, as before stated, oue kun-
dred aund sixty-five men, who own fifty-five boats and sell their oysters principally at Galveston.

RELATIVE IMPORTANCE OF THE FISHERIES.—There is comparatively very little done in the
fishing business on the Texan coast, and very little variety iu the modes of fishing or in the \‘nriety.’
of the fish caught. Fishing at sea with hook and line for the deep-water fishes, such as red snap-
pers, groupers, &c., has never been attempted by Texan fishermen, although there is every reason
for supposing that such an experiment would be successful, as the above named species are known
to occur off the coast. Nor have the attempts at sea-beach seining been very great, partly because
the same kinds of tish which ean be caught there are found in greater abundance in the bay
waters, and partly because the seines used in inside waters are not suitable for fishing in the surf
outside. Consequently there are but fow of the deep sea fish and of the migratory coast species to
be found in the Texan markets. Among the common Gulf fishes wauting, the following are the
most conspicuous: Pompane, which are but very rarely taken; bluefish, these are extremely rare;
Spanish mackerel, taken occasionally with hook and line; red snappers, these are uever brought
to the markets; groupers, all kinds of this fish are unknown to the majority of the fishermen;
and bonito, which are almost unkuown.

APPARATUS AND METHODS.—In the vicinity of Galveston the seine-fishermen work steadily
from September nntil May for fish, devoting the summer months to the capture of shrimp. At
other points on the coast the seiners are not professional fishermen, but are farmers and men who
fish for their own provision when other worlk is not pressing. The seines are of peculiar shape, as
the water is very shoal and the Lottom muddy. There are no leads or weights attached to the
bottom lines of the net, as before uoticed; they are set from small boats, and these act as tende:s
to the sloops which carry the fish to market.

A gang is absent about a week on a trip; its success is varied; sometimes 20 barrels are
brought home and again only 1 or 2. Those fishing for the Houston market make daily trips.
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At Indianola and Matagorda Bay are scveral erews of Galveston fishermen; these send their
catches home twice a week by the steamers plying between those points.

Gill-nets are never used on this coast, the seine being the only contrivance that lLas ever
proved a suecess. A pouund net was brought to Galveston from New England and was thoroughly
tested. It proved a complete failure, for the erabs, &e., destroyed the netting faster than it could
be repaired. The parties who made this experiment—Messrs. Sadler and Muarnur—think that a
pound coustructed of wire netting would pay. At present the Galveston dealers find it difficult
to fill their orders received from the inland country, and the packing establishments bhave the
same trouble,

In Galveston Bay fish are quite scarce, while at Matagorda Bay, where there are only a few
fishermen and nets, they are plentiful. The negroes and boys cateh some fish from the wharves
with hook and line or with cast-net. These are sold about the adjacent town or village, and, if
summed up, would, in the course of a year, amouunt to a cousiderable number.

The fish markets are supplied entirely by seine-fishermen, who fish in the bayous and bays.
The principal kinds of fish canght are redfish, sheepshead, sea-trout, mullet, and croakers. The
redfish are the most abundant and appear to be the favorite food-fish of the State. They remain
in the shoal water throughout the year, and at certain seasons are in most excellent eondition.

OYSTER FISHERIBS.—The oyster supply at Galveston and a few other points on the western
part of the coast is very good, and the oysters are of very fine quality. In the north and eastern
parts of the bay the oysters are unfit for the market, being small and poor, but in the west arm of
1he bay they are uusurpassed.

The inferiority of the oysters in some parts is supposed to be the result of very sudden and
decided changes in the cbaracter of the water; that is, from clear salt water to muddy fresh water,
and vice rerse. Until a few years ago all Galveston oysters were liable to these changes. Since
the canal was cut from Brazos River to the west arm of Galveston Bay, the stream of fresh water
constantly flowing into the bay has preserved at that point an equality in the character of the
water which has effected a great improvement in the quality of the oysters at that point. The
whole supply now comes from west bay, and there is said to be an abundance for years to come.
In Matagorda Day oysters are not found in any great abundance, excepting in the extremities
farthest removed from the mouth of Colorade River, whose waters are impregnated with a yellow
mud which is considered detrimental to the growth of oysters. Yet in some places quantities of
fine oysters are to be found. These points are seldom visited by oystermen, there being no regular
trade at the villages near by. Farther down the coast plenty of oysters may be found, but there
is only In that region a small demand for them. Nothing has been done on this coast towards the
cultivation of oysters.

At Galveston oysters are brovght to market in small sailing vessels of 2 or 3 tons measure-
ment. Three men accompany eacl: boat. The oysters are gathered by means of tongs, which are
the only instruments used. They are sent to the dealers in barrels. Some few are shipped inland
out of the shell, in tin cans, and a few to the nearest places in the shell. The supply at this market
does not meet the demand.

LAY.—Among the seine fishermen the proceeds of the catch are divided into equal shares,
the seiue and Doat receiving one share and each man ope share; there being usually four men in
the crew, the proceeds are divided into five equal parts. Oystermen work on a similar “lay”;
their boats, however, receive a full share, and the tongs and full outfit are furnished as a part of
the boat. )
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STATISTICS.—It is estimated that £9,000 are invested in the fisheries, $10,000 in the oyster
business, and $12,000 in packing establishments; this gives as the total sum invested $31,400.

The fishermen receive from 3 cents to 5 cents a pound for their fish, and the oystermen, on an
average, $1 a barrel. Grecn turtles sell at 3 cents a pound, and shrimp at 25 cents a bucket.
The canning of shrimp at this point is elsewhere described.

213. PROFESSOR JORDAN'S ACCOUNT OF THE FISOERIES OF GALVESTON AXND
VICINITY.

APPARATUS AND METHODS.-—There are in Galveston about fifty boats and ten “wagons”
engaged in the capture of fish and shirimp. Some of these are idle from time to time, so that an
average of perhaps forty are steadily employed.

The boats are all, or nearly all, of the « Italian” style—the deck half covered, They are all
cat rigged, and range in size from about three-fourths of a ton to 1} tons. None of them are
specially adapted for rough water, and they do not venture outside the bay, except in very calm
weather. There was formerly a single “lateen” or “lugger-rigged” boat here, but the style has
been discarded.

The fishing is nearly all done by means of seines, and these seines are very shallow, ranging
from 4 to 7 feet in depth, and probably not averaging over 5 to 53. The net is not “paid out” from
the boat in most cases, but is taken out by wading and hauled in over shallow sand-flats.  As aresult,
only species remnaining very close to shore are usually taken, and there is therefore very little variety
in the markets. The Dboats go to various distances from 1 to 30 miles from Galveston, the best
fishing grounds now Leing around the west end of the island of Galveston, nearly 30 miles from
the city.

The * wagon-fishing 7 is chiefly done on the south eoast of the island, in the surf. The wagon
is used to haul the nets out from town and to bring back the fish. The nets are put out by wading
in the shallow surf. Most of the fishing from the boats is done in the latter half of the night;
from the wagons, in the afternoon?

Occasionally hand-fishing is done on the sand reef outside the bay, and a few red snapper,
jewiish, and similar species are taken here. In the summer, Spanish mackerel are taken with
hook., There are also numerous persons, chiefly negroes, who fish with hand-lines in the surf,
using wullet as bait. They catch redfish (Sciena ocellata), Arius felis, and Menticirrus littoralis
chiefly, the redfish being always the species desired. Casting-nets (circular, with a lead-line
around the outer margin) are occasionally used, but chiefly to secure mullet as bait. No gill-nets
are in use. There was formerly a pound-net, but the large fish, sharks and tarpum (Megalops), tore
it up so mueh that it was removed.

F1sHERMEN,—About one hundred and fifty men in Galveston are employed more or less
regularly as fishermen. Nearly all are of the race known here as © Dagoes,” men from the Mediter-
ranean (Genoa, Palermo, Malta, Trieste, Dalmatia, and Greece). There are two Americans, and
80 far as known to me, no negroes and 1o persons from northern Europe. Most of them work ou
shares for the owners of the boats and nets. In some cases, the boat takes two shares and each of
the two fishermen one.

PropucTts.—A fair estimate of the total annual cateh at Galveston is 300,000 to 350,000
pounds. A little less than half of this (150,000 pounds) is brought into the fish market in the
morning and sold, wholesale and retail, at an average price of 7 cents per pound. About as much
more is shipped into the interior of Texas on ice. Some 2,000 pounds a Week are received on the
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steamers from Indianola. Most of this is also shipped -into the interior, but little coming to the
Galveston market.

The fish brought to the market are placed on the stalls by the fishermen and are soon: bought
up at prices varying with the supply, by a number of Italians known as specalators, who sell them
to the publie; all left unsold at 9 o’clock a. m., being put on ice till {he next day. The demand
and supply are far greater on Sunday and Friday than on the other days of the week, and very
small on Saturday and Monday. The species seen in market in spring are the following, given in
order of their abundance:

Seciwna ocellata. Redfish of the Colorado. (Up to 38 pounds.)
Cynoscion maculatum. Speckled trout.
Mugil albula. Mullet. (Little esteemed.)
Pogonias chromis. Drum. (Cheap.)
Bairdiella punctata. Yellow-fin.
Aicropogon undulatus. Croaker; ronco.
Diplodus probatocephalus. Sheepshead.
Liostomus xanthurus. Tlat croaker.
Pomadasys fulvomaculatus. Pigfish.
Menticirrus alburnus. Whiting,
The above of daily occurrence.
Tylosurus longirostris. Needle-fish,
Paralichthys dentatus. Flounder. (Mostly speared.)
Arius felis. Sea-cat.
Flurichthys marinus. Sea-kitten; blue-backed eat. (Rarely except by negroes.)
Menticirrus littoralis. Surf whiting.
Chatodipterus faber. Half-moon.
Trygon sayi. Stingaree.
Diplodus rhomboides. .
Centropomus undecimalis. Robalo. (A magnificent fish when baked.)
Trichiuwrus lepturus, Silver eel.
Heniirhamphus unifusciatus. Smear.
Clupea chrysochloris. Skipjack.
DBrevoortia patronus; and other fish little esteemed, occasionally brought in, as also some-
times different river fish.

To this list the pompano, the Spanish mackerel, the crevallé, and some species of eel are to be
added in summer,

STATISTIOS FOR DIFFERENT LOCALITIES.—At Indianola, on Matagorda Bay, are some seventy-
five to eighty fishermen, who take about 200,000 pounds of fish yearly, nearly half of this being
shipped by steamer to Galveston, the rest being consumed in Indianola or sent by rail into the
interior. A

At-Rockport and Corpus Christi Bay some fishing is done, perhaps 50,000 pounds per year.

At Brazos Santiago, on Laguna Madre, a number of men fish for the markets of Brownsville
and Matamoras, about 100,000 pounds being taken yearly,

From Brazos Santiago, the robalo (0. undecimalis), which is there one of the most important
food-fish, is often sent by steamer, on ice, to Galveston. It reaches a weight of 20 pounds, and is
justly prized. ‘

There is no fishing of importance elsewhere on the coast of Texas.
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The total catch at the various places is as follows:

Location. Pounds. %
U }
Galveston ....ooeeovenna. 300,000 |
Indienola. coeve. oo oeeen. 200,000 |
Corpns Christi i 50, 000 |
Druzos Santiagoe ........ 100, 000 !
t

L 630,000 1
i

i

Value, as sold by fishermen, 832,500.
There are also some 100 pounds of shrimp taken daily at Galveston. The oyster trade is also
important.





