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in kegs and kits in the ordinary way; i others they are slhightly salted, after which they are ther-
onghly dried and packed in boxes for shipment.  Along certzin portions of the coust the practice of
snroking them prevails to a limiled extent.

1f the roes are to be dried they are inmediately ou removal from the tish placed in brine,
where they are ullowed Lo remain Jor several bours, after which they ave spread upou boards and
placed in the warm sunlight nntil all or a greater part of e moisture L been evaporated,  In
sotne localities the roes are pressed, in which case the partindly dricd ones are placed Letween
boards, wiere they remain, subjected to o slight pressure, votl thoronghiy dried.  In pleasant,
wewther the tine reguired in deyving and pressing is abeot o weeky 3 clondy or rainy. o propor-
tionutely lobger time bs needed.  When properly dricd and pressed trese voes ave from 2 to 4 juches
wide aud balf to two-thirds of an inch thick,  They vary greatly in color frow v ellowish brown
1o dark red, the shade depending lavgely upon (hie method of curing,

Bome of the fishermen give special attention to the preparation of roes, wand produce these at,
in addition te being very palatable, are of excellent appearance. Others, on tLe contrary, hestow
fitile gare upon them, amd as a resalt they produce an artiefe which is always hnferior and inwmany
cases nedrly worthless.

My, Stearns, after mentioning the excellent appenrance of the roes seen by Toine at the Sirasota
fiskery, says that those noticed at & Spanish Hshers neage by “were maggaty, hat the fishermen
secmed to think ihey were all right, remarking that that condition was poibinge nnusaal?

For mavy years the North Caroling tisherinen hawve Leen accustomed to preserve the roes, either
dry or in pickle, and ship them to Clharleston, Mo which place they Lave becn largely exported
to the West Iudies, AP Saint Avgustine, Flu, cousiderahile nurabors are dvied fov local consuiogr-
lion, though few, i any, ave shipped from the region.  Aloug the GuIf const the tizbevmen make «
regular business of saving and curing them. The majority are sun-Qried for the Cuban tradte,
while a large porcentage of those put np in Kegs are shipped to (he juterier towns of Geargia wul
Alabama.

Both the dried and salted roes are sold by count, tle price varying soweswhat o the different
markets, usnally ranging from 60 cents to $1 per dozen.  The priee paid to the fishernen averages
abhout 50 cents,  When dried the roes are often sliced ap amd etten raw, thougl they are oceasion-
ally vooked in different ways. The salt Toes are nsnally fried, apd when well eovked ate excecd-
ingly palatable,

8. EXTEXNT OF TUE FISHERY.

Comparatively few mullet are tiken north of Cape Ienry, as they are not safliciently abandant
0 warrant auy one in making u business of catching them.  The fisst inportant fishery as we pro-
ceed southward, is in the North Caroling witers between Roanclie Island and New DBerne, where
all of the local fishermen engage in their capture to a Imited extent in the fall. The majority fish
ouly for home supply, but several parties fish more extensively, selling their surplus cateh to the
farmers of the foeality. The quantity taken in this region, iT we excfude the LAGA harreds taken by
the “bhank” fishermen sonth of Cape Hatteras, is 700 hurrel: of salt tish, valued g $2,500), and 20,000
bunches of fresh fish, baving an equal value.

In 1he waters of Core and Bogue Sonwnls the largest fisheries ov the Atluntic coast are tound.
The pumber of seives Lietween Qeracoke Intet and New River in T8S80 was 37; 20 were fished in
the sounds and 17 along the outer beach. In addition to these, a larpe number of drag-nets and ap-
‘warda of 200 gill-nets were ased; nearly all of the fishermen being vxtensively engaged in the eap-
ture of the species for two or three months, some of them continuing for » much longer peried.
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The catch for 1830 in this region amounted to 13,000 barrels of salt mullet and 40,000 bunches
of fresh ones, having a valre to the fishermen of about $43,000. In the Wilmington distriet, in-
clading the coast between New and Little Rivers, 453 seines, with 100 additional gill-nets, were em-
ployed, the catch amonnting to 2,800 barrcls of salt muliet, in addition to the lurge quantity sold
fresh in the Wilmington market. The statistics for the whole of North Carolina show 1,500 men,
with 450 seines and Y00 gill-nets, employed in the fisheries; the total eatch being 3,368,000 pounds
of mullet and 2,000 dozen muilet roes, having a total value of $80,500.

At Charleston 12 mullet seines, manned by 72 men, are fished regularly for a conple of montbs
in the fall, these landing daring the season an average of 2,500 bunches each, or u total of 30,060
strings, equal to 135,000 mullet. Iuv addition, the sciners that fish along the numerouns tide-creeks
during the winter months catch about 4,000 hunches, or 35,000 mullet in number, in addition to
their other fish, making the total mullet yield for Charleston 34,000 brncles, or 170,000 fish, which,
at an average value of 12 eents a banch, would pay the fishermen nearly $4,000, while the rewail
value is nearly double that amonnt. In addition, not less than 5,000 Lonches were secured by the
fishermen of Winyah Bay, a large percentage of them being sent to Charleston. The statistics for
the Bouth Carolina waters show 80 men, with 15 seines and 10 gill-nets, regularly employed during
the height of the season, marketing 232,000 pounds of mullet and 20 dozen roes, with a total value
of $7,210.

The muliet fisheries of Georgia are gnite 111;1mp0rtant only 30 men, with 5 seines and 20 gill-
nets, fishing extensively. The value of the cutel was about $4,500,

At the month of the Saint Johr’s River, and io the sounds further south, quite a quantity of
mullet are taken, 181 men being engaged to a greater or less extent in this fishery. The total yicld
for Bastern Florida ia 663,000 ponuds, vained at, inclnding the 500 dozen rees, $20,7Y87. At Saint
Mark’s a large number of men are engaged in the capture of mullet for shipment to Savannah. Fully
90,000 pounds are sent fresh each season, and a quarter as many more are salted for local nse and
ghipment, The fisheries of Cedar Keys and Apalachicola are perhaps more extensive than those of
any other towns on the Gulf of Mexico, while those of Sarasota and Tampa Bays are also important.
Mr. Btearns, who has colleeted the statisties for the Gulf coast, says that seven hundred and thirty-
six men, with 85 seines and 120 gill-nets, are employed in the fishery for a number of months. The
total catch for Western Florida he places at 2,831,333 pounds of mullet, with 13,325 dozen mullet
roes, the total value to the fishermen being $102,721.

In Alabama, Mississippi, and Lounisiana the catch is quite small, the men devoiing ouly a few
weels to the capture of this particular species, though the mullet are present during the entire
year, and are taken in greater or less numbers by the fishermen while scining for other species.
The valnes of the products for these States, as given by Mr. Stearns, are &5 750, $60, and $1,654,
respectively. o

Iv Texae there are no regular mullet ﬁaheries. The fish are pi'esent in small numbers, and,
thongh not regarded with much favor for food, 1 few are taken by parties fishing for other species.

Professor Jordan, in his account of the California fisheries, says that 600 pounds of mullet (M.
mexicana) are taken by the fishermen of San Diego during the average season. .

The following table gives a condensed summary of the mullet fisheries of the Umtad Btnm
showing the namber of persous and amount of apparatns amployed, &adthe qnantll;y and, valns of
the products: Lo
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Table showing the ertent and value of the mullet fisheriee of the United Stalen for ihe year 1879,

] Fishing apparatns. .
Number of | i i } i
fishertaen. |N|;;nj);g;¢f Nnir.]ngg:sof Nun:h}-le;;of; Vs]{m af Iﬁnmber ol’] Value of i: vnl?zt:}:f
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LORIADR <o veciraeescasrncansarmnnscravas 832 ! 18 7 ‘ 3,150 45! 1,800 4,950
TOXBE o ccemnatiramarnimrrmarae e irran fena - —— e
CAULOTRIS <+« e remnmsemmernn snnn ae araras [ 1 ’l S (P

f Producta of the fisheries.
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i o i
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_ PR A, i - I
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Tong Island Bound to North Cerolina. . 82,00 2,480 | 83,000 | 22,000 o 115,700 |. .. U R 3,250
Worth CRrolnm. . .ovvon voemneevevoe.. . BB, 000 | 10,500 1 2,885 000 : 1,790,000 | 60,000 | 3, 368 000 , 2,000 1,000 | 80, 500
South Cmﬂnx( 220,600 . T.000 | 12,000 &, o0d 00 238, 600 2 W 7,80
CHEOTEIR  vmemns vanees s cninrmimenneceaen 100, 600 | 4,000 ; 4,000 4,000 100 106,000 L.......... A : 4,100
Eastern Florida. . evievmemeceea..] 835,000 19,3371 30,000 0 20,000 700 63, 00 | 2650 28, V87
Weottarn FRovlaas .-« .oooevmneecneresss ) nossoms | omeom | 2,4 e2% | 20250 | 79,00 | 5,502,805 .[ 5,867 102,21
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Missinadppl. ... cooveiaienaee et i, 309 i 571 } L1 R T 1,5m| . &3
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* Thewe fisk oniy ovsasionsdly for malled, aad fweace carnot e roganded as professional nrwilet fshermer.  Batbmatod.

9. MARKETS,

A good deal hes been said from time to time about the food qualities of the mullet. In all of
the principal seaport towns between North Carolina and Louisiana it is an important article of
fmﬂ; and in mapy places a third, or even a larger percentage, of all the fresh fish consumed are of
this apeeies, When perfectly fresh, muliet are considered of excellent flavor and find & ready sale,
but owing to their fatness they soon deteriorate in warm weather, and wheu stale have a rank
flavor which is not at all pleasant. In cool weather, however, or in seasons when they are not
particularly oily, they keep equally well with the otber grades of fish. Many contend that salt
wullet are of an inferior guality, and will never come into general favor. These insist that the fish
are soft and of a rank and muddy flavor. Others, on the contrary, hold that they compare very
b‘avorabig with the mackerel and with other pickled fish so frequently met with in the principeal
- marketa meessor Groode, in referring to the subject, says: “I had an opportunity of tasting
. soms salted by u negro at Mill Cove, and can bear testimony to their excellence. Their flavor is
“more Tike that of & sslted salmon than of a mackersl, and they are hard, toothsome, and not at all
_ mnﬂﬂs' 1n taste” An examination of the evidence on both sides leads to the belief that where
1ﬂfonor graﬂﬁa of mullet are found the dlﬁiculty ig to be attributed to the defeetive methods of
N
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curing rather than to any inherent gqualities of the fish. In many localities little care is bestowed
npon them, and the fish are often altowed to become stale before they are salted. Again, they are
frequemtly put upon: the market in a half-cured and dirty slate, so that their appearanee will
prejudice one against them, even thoogh their flaver may not have been seriously impaired. When
properly cured they are undounbtedly of excellent flavor, and we see no reason why they will not
compare favorably with the Worthern mackerel, of which several hundred thousand barrels are
consumed annnally,

Up to 1870 no fresh mullet were shipped from Beauafort, N, C., al] of those taken, with the excep-
tion of the quantity used in the locality, being salted for sale among the farmers in the northeastern.
portion of the State. It seems that for many years the mullet fishermen of this region, after
cateching and salting their fish, have been in the habit of hiring vessel-owners to market them. As
soon a8 the fishing season was gver, the mullet were loaded upor these vessels, in charge of the
captain, who was to exchange them for eorn with the furmers living along the banks of the navigable
streams tributary to the Carolina sonnds. The captain was at liberty to make ihe exchange upon
any basis that be might think proper, but as hie waa given a pereentage~—usually one-fifth of the corn
received—for is services, he was apt to drive the best possible bargain. TFive bushels of sheHed
corn for one barrel of mullet was considered a fair exchange, though the price varied somewhat
from year to year, Iaving secared bis cargo of fish, he usually set sail for some smadl town on
one of the larger rivers, where he remaindd until ali of the mallet were sold. The arrival of a
“mullet-trader” goon becomes known among the residents of any loeality, apd the farmers of the
region at once load their wagons with corn and start for the landing to sccure their fisli. This
practice has contivned to ithe present time, and even row a large percentage of the mulles salted
by the fishermen of Core and Bogue Sounds are marketed in this way, only a small part of the
catch being sold for eash at Beaufort and Morchead City, though the merchants and others are
anxious to purchase at fair prices. Those marketed in Beaufort are nenally shipped by rail to the
lurger cities of Eastern North Carolina or to Norfolk, from which points they are redistributed to
the farming districts. Probably rpine-tenths of the mullet taken in North Carolina waters are
consmmed in the eastern half of that State. When money is received, the price paid to the
fisherman is $2.75 to $3.50 per Larrel of regulation size, which is supposed to contain 180 pounds
of fish.

In the spring of 1870 a small trade in fresh fish began. This business Increased slowly at first,
but of late it has grown with remarkable rapidity, and during the year ending with June, 1850, fully
40,000 bunches, equal to about 156,000 peunds, of mullet, in addition to Iarge quantities of other
fish, were shipped fresl to the larger cities of the Carolinas and Georgia, The price paid to the
fishermen at Beaufort ranges from 2 to 4 eents per pound.

At Wilmington, as at Beaufort, nearly all of the mullet taken in former years were salted.
. The farmers of this region made a practice of driving down to the 8shing sbores each sezson to
obtain their supply for family nse. Many of them came g distance of 80 to 40 miles, Some brought
corn and other produce to exchange for the fish, while others brought the money with wlich to
purchase them. The price paid averaged about 83 per barrel, less the value of the package, which
the farmer usually did not care to purchase. Of late years, owing to the large demand for fresh
fish, few mullet are salted in this locality, and it is stated on good authority ithat dnring 1879 pot
over 50 barrels were put np for shipment within a radius of 15 miles of Wilmingtoo, t}i_bugh at
distanees more remote, owing to 2 diffienlty of marketing the fish fresh, many were salted. The
“roe mullet” usuaily find ready sale at an average of 121 cents each, The “fat mullet” are
strung in bunches of from 2 to 4 each, according to size, and sold at from 15 to 20 cents. A bunch
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of “finger- muilet,” eontatning 5 to 10 fish, brings 7 or 8 eents, thongh at times of over-sapply the
dealers can often parchase them for half that amount.

Thongh 80 few mullet are now salted in the immediate vicinity of Wilmiugton, the city has
long been, and still is, an huportant market for salt fish, the supply coming from various portions
of the coast between Bear Tulet and Little River, the majority being received from the fishermen
at New River, who divide their eateh abont egually between Wilmington and Beanfort. Ac-
cording to Messrs. ITall & Pearsall; the largest salt-fish dealers in Wilmingtor, the height of the
buginess was in 1871, when about 6,000 barrels were handled.  Since that time the trade has fallen
off greatly, uutil in 1879, according to the smne authority, only about 2,800 barrels were rent to
the eity. The average annual gnantity handled during the last ten years is about 4,000 harrels.
Two-thirds of those received are sold in the eastern half of North Carolina, the remainder being
divided bhetween the western portion of the State and Sounth Carolina, where they sre consumed
Iargely Ly the farmers and laboring classes. The price paid to the fisherwen af Wilmington has
varied from £1.50 t¢ 84.50 per barrel, the average being from $2.50 to #3.25; 50 to 756 cents more
being paid for roe mnllet, on aceonnt of their size, than for the other grades,

At Charleston the entire cateh of mullet is sold {resh, at 6 to 13 cents per bunch, Owing to
this demand for fresh fish tle city dealers are obliged to send to North Carolina for their supply of
salt mnllet.

A large majority of the fich taken in the Baint John’s river are sent fresh by rail or steamer to
Savannah, from which point they arc distribnted to the larger cities of Georgia and the Carolinas.
Almeost no mullet are aalted in this region.

On the Gulf coast, owing to a lack of shipping facilities, a majority of the munllet are salted;
but where opportunities for shipment are found, as at Cedar Keys and Saint Mark’s, nearly ali of
the fish are sold fresh. Tu gewe eases they are kept alive in smacks until the shipping time arrives,
that they may reach the market in better coudition. At Cedar Keys the demand for fresh fish is
good, and the price is usually such that the fishermen sre not warranted in salting them, though they
frequently resort to this practice to keep their cateh from spoiling whien for any reason they canont
be shipped. Those sent fresh are first waslied in ice-water, after which they are packed witl ice in
bogsheads, tierces, or barrels, After they have been thoroughly iced they are shipped hy express to
Savannah or to some of the larger towns of Florida and Georgia. The price at Cedar Keys has iu-
ereased about 25 per cent within the last four or five years. At present the fisherman reccives 2
cents apieee for fresh roe muliet and 2 to 23 cents for salted fish of equal size.  The prices churged
by the dealers are 4 cents for fresh mullet and 8 fo 34 cents for those salted.  All other kinds of fish
nre 8old by the pound. Tn some Jocalities where the fish are salted, as at Ocklokony Bay, they are
] bought by the farmers, who drive down to the shore to secure them. In other localities they arve

often peddied throngh the country by the fishermen after the fisbing season is over. Mr. Stearns,
in speaking of the Ocklokony region, says: ¥ When the gill-netters begin fishing none of the planiers
have arrived, and all fish caught in October are dry-salted and carelessly packed dry iu boxes for
home consumption, or to be held until the customers arrive. The roe in these fish is undeveloped,
and is therefore not often saved. A little later the farmers begin to arrive ap the fishing station with
their teams, snd sometimes their families. Some of them bring 25 or 50 sacke of salt, to exchange
for the fish or to use in preparing any fresh fish which they may purcbase. Others bring country
produce, and a few bring money. All have their favorite trading stations, at the most popuiar of
which, it is said, 160 to 150 are often seen waiting their turn. When a seine ts landed or when a
gill-net crew comen in, all of these people flock down to the shore and buy the fish at so much apiece
fresh, or make some arrangement for a certain number salted.”
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In referring {e a locality where some of the fish are peddled, Mr. Stearns says that some of
the fisherinen prefer to earry their cateh to market, though a majority scll at their own doors.
Those who adopt the former plan load up their ox-carts and start for the interior, stopping at every
swall town and plantation along the road nntil all of their mullet have been sold. lu cuse
they have Dbeen preceded Dby other carts, they find it necessary to travel a good many miles,
some of them going as far as Columbups before they have disposed of their entire load. This
practice was more prevalent in anfe bellum days than at present, and at that time the planters,
whe fed their staves largely on fish and bacou, were the principal buyers.

For nany years Caba has been an important market for salted muliet. Thirty years ago the
fishermeu at the mouth of the Saint John’s were extensively engaged iu salting fish for shipment
to Havana, and though the business has been discontinned in that locality, it is still kept ap by
the fishermwen of the Gulf coast. A large percentage of the mallet taken in Seuthern Florida are
dry-salted and sent to Cuba, many of the fisheries being provided with vessels that devote their
entire attention to marketing the ecatch. These vessels make vegular trips during the fisling
season between Havana, Matanzas, Cardenas, apd other porfs, selling the salted mullet at 34 to 4
cents per pound and the dried roes at 50 to 75 centa per dozen. The duty on fish imported into
the West Indies amounts to $1.40 per quintal. Probably a majority of all the mullet.roes pnt up
along the Guall coust, as well as many of thoee prepared on the Atlantic seaboard, find their way
to the Coban markets,

PoSSIBILITIES FOR TIIE FUTURE DEVELOPMENT OF THE MULLET FISHERIES—Questions are
often nsked Ly fishermen and capitalists in different parts of the country concerning the abundance
of the mullet along the Soutbern coast and the possibilities of a further development of the mullet
fislieries. There seems to have been a wide difference of opinion on the subjeet, and the answers
to the gquestions have been very conflicting. Somne maintain that the species is now taken in as
large numbers ag practicable, and that az many fishare now placed upon the market as ean be seld
tr advantage. FParties holding these views think the mnullet not sufficiently abandant to warrant
any cextended comniereial tisheries, and they further claim that the fisb, owing to their inferior fla-
vor, are not destined to be generally introduced, Others, on the contrary, insist that the prospects
for an extended developmeut of the fishery are very ensonraging. They state that the fish cceur
in such vumbers as to practically do away with the question of extermination from overfishing,
and that the mullet when properly prepared compare favorably with any other species, and further
that by a lictle effort they can be readily introdnced into almost any portion of the country.

During our visit to the South we were unfortunate in that we did not see the figshery at its
height, though in many localities considerable guantities were taken daily, thus epabling us to
get a pretty definite idea of their relative importance as compared with other species. In addition
to our own ohservations, we improved cvery opportunity for gathering, from the most reliable
sources, sueh information on all points connected with the abundance of the apecies and the prose-
cution of the fishery as would lead to a better understanding of the sabject. _

After comparing these notes with our own observations, we are led to believe that the pros-
pects for an extended development of the mullet fisheries are very favorable. The reasona for this
view muy be briefly atated as follows: '

(1) Abundance and crtended distribution of the mullet.—Onc or more species of mullet may
be found in the waters of seventeen of our twenty one sea bordering States and Territories 1In
thirteen of these it is taken in greater or less quantities for food, and in seven Stateé, covering a
coast line of hundreds of miles, it is more abundant than any other species during six months ef
the year, while in some localities it is never eutirely absent, :
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(2) Peculiar abundance in the in-shore waters—The pecaliar instinets of the mullet which
draw them toward the shore are greatly in the fisherman’s favor, for while the cod, mackerel, red-
snapper, grouper, and wany other important food-fishes repain in the deep water at a cousiderablie
distance frotn the shore, the mullet enter the shoal water in enormous guantities, and continne
their migrations along the outer beach within a few reds of the land; and, indeed, they ax frequently
enter the inner bays and sonnds, where they are readily tuken by the Gshermen, who are noi obliged
to endure the hardships and perils of the open ocean in the prosecuntion of the fishery,

(3) Keadiness with swhich the maullet can be secured —The gregarious instinets of the mullet Dring
them together in schools, which are often of large sire and great density.  Instanees are on record
where 600 barrels have been taken at a stugle hanl of the drag-seine, and schoels containing 200 to
300 barrels are not uncommonly seen.  Aguin, in their migrations the mullet swinm near the surfaee,
where their presepee is easily recoguized by their continaal jnmping and splashing, and ibe fisher-
man is thus directed as to wher and where to set and baunl his pets.  With bottom-swimwing tish
the conditions ave much less favorable, for he is obliged to make “blind sets,” trusting to chanee
to surround a school, much time and labor beiug lost ie making * water hauls.”

{4} Its merits as a fresh fish.—The fresh mullet is rapidly growing in favor among the fresh-fish
dealers in the districts wbere it is known, and though somewhat inferior fo several of the wmove
highly prized species, such as the Spanirh seickerel and the whiting, it is of firm fleab and vxeellent
flavor. Formerly it was sold ouly in the markets of the seaboard towus, but ot late it has been
introduced into many of the ipterior cities, where it has met with a ready sale and is regarded with
consideraile faver., Itg distribation, however, is still confined to a comparatively small ares, thongh
there seems little doubt that it will soon be much more widely kuown., The improved shipping
facilities along the soathern coast will aid greatly in the distribation of the fresh fisli, and the
demand, as well as the price, will nndoubtedly be increased iu proportion, and the time seems vot
far distant when the market will take much greater quantities than at preseut.

(B) Its value for salting.—The fishermnen of many localitics have little idea of the value of the
mullet, and in many counties almost none are salted, as the residents do pot know thut they could
find a market for them even though they might be able {0 catch 2pd cure them. The husiness is
thus confined within narrow lunits, and there are stretches of coast i) to 75 miles in extent where
not a single barrel of mullet is put up for shipment, though the fish are present in immense numbers
and would yield remunerative employment to the fishermen of the Jocality. Xven in places not now
accessible by rail or steamer the fisheries could be carried ou witl profit, as the produciz conld be
carted overland or Doated through the inner tide-channels and lagoovs to the nearest shipping
point. In fact, we see no reason why the entire coast from Carolina to Texas should not be oue
cohtinuons mullet Ashing ground.

At present a Jarge percentage of the Southern Gsbermen, even where salting is practiced, are
unaequainted with the best methods of curing, and many of them are putting ap mullet in so ¢crude
& manner a8 to greatly impair their flavor and te render them of little value.  Such fish greatly
injnre the reputation of the species and do mach to destray the demand, for when 5 person in
testing the mullet gets fish of an iuferior quality he at once iufers that all mullet have o similar
flavor, and seldom cares to give them another trial. Some, however, are giving earctul stteniion
to the proparation of these fish, and are putting them np in n neat and atiractive maiuer. When
thos enred the mullet are held in much favor even by the epicares. Igonly remains for the fisl:-
ermen tp become familiar with the proper methods of caring, and to give more attention to eleanli-
ness in the preparation of their fish, to have thew meot with a realy sale.

{6) The growing demand for fishing products.—¥For muny years prior to the rebellion the fishery
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remained almost stationary, it being carried on largely by the planters for the purpose of supply-
ing food for their slaves. During the war, and, tudeed, for six or eight years thereafter, the fishery
was greatly reduced, many stations being entirely abandoned. Of late, however, owing perhaps
to the changed social condition of the people, there has been a growing demand for both fresh and
salt fish in all portious of the Sonth. In the Northern States, also, the demand for fishery products
has greatly increased, and to day larger quantities of fish are consumed than ever before, while
twice as many could be readily dispesed of in case they could be obtained at reasonable rates.
This growing demand is chiefly sapplied in the spring and early summer by the large catch of
shad and alewives in the larger rivers, and by the mackerel vessels fishing off the New England
coast. In the winter the cod and haddock are pecnliarly abundant off the northern coast, and
many persons are engaged in catching them to supply this trade. Daring the fall, however, when
the great run of mullet occurs, comparatively few other species are taken in any considerable
numnbers, and the market is quite bare of fresh fish. This gives an excellent opportunity for the
development of the mullet fisheries, for it provides a sufficient outfit for almost unlimited quanti-
ties of mullet at a handsome figure. The salt-fish trade is also greatly increasing, snd the supply
of mackerel, though larger than for many years, does not equal the demand, and the prices are
rapidly advancing, the figures in 1882 being several dollars more per barrel than for the same
quality of fish in 1881, while those of the last-named Beason were considerably in advance of those
of the year previous,

No systematic effort has yet been made to introdnce salt mullet into the markets of the North
or West, and they are little eaten outside of Flerida, Georgia, and the Carolinas. Even in this
region, owing to the poor quality of the fish, the demand is often limited. With well-cured fish it
seems that little trouble would be experienced in extending indefinitely the territory over which
they are eaten, and the better grades of mullet might be brought into competition with the mackerel
and lake whitefish, when their relative merits wonld at once be recognized.

(T} The profits to be derived by tha residents from the mullet fisheries.—Many of the residents of
the sea-bordering counties of the Sonthern States own small tracts of land, on which they raise
limited guantities of the varicus produets commonly eultivated in those regions. From these they
derive a moderate revenue, which is often quite insufficient to supply the wants of their families,
and they are obliged to devote a portion of their time to other work. In the fall and early winter,
when the mullet are most abundant, these men have little to oceupy their attention, and they could,
therefore, engage in the prosecution of the fishery with great profit fo themselves and at the same
time be increasing the food supply of the country, thus greatly benefiting the manufacturing
classes. The present methods are fairly adapted to the captare of the apecies, though they could,
perbaps, be somewhat improved upon by the exercise of & little thought and ingenuity. The purse-
seine, now so commonly employed by the Northern fishermen in the capture of mackerel, might be
introduced with advantage for use along the outer shore, where the fish are running too far from
the beach to come within reach of the drag-seines, Other Northern apparatus might, perhaps, be
introduced with advantage. Even with the apparatus now in use, however, we ses nbthing that
offery greater inducements to active and euergetic men during the months of September, Ocmmr,
and November than the mullet Asheries.





