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Americans in 1943 at& ~7’ larger quantity of unf,amiliar fish and shellfish 
than in any previous year, ,and zpparently liked it, according to the Office of 
the COOrdinatOr of Fisheries, 

Shark stegks, carp fillets, smoked buff&o fish, ,zJssel chowder, squid, and 
dozens of other items ,h,ciue been aEpe>ring on the country’s menus with increasing 
frequency as a resydt of 8 cam~a.i$ to bring neglected salt c?nd fresh water foods 
to the attent.ion of the p7ubli.c: The ??est Co ast even got a. tnste of whaleburgers 
for the first time since the last war. 

Xel-oin~ ‘with the c&q-ca.ign to ‘Dersuade imericazs to use i-.lore fully the food 
resources of their coastal wa,ters,-izkes, ant! strezns were the fishing i&i&try, 
;rarious state agencies and colleges, newspapers, magazines, radio station-s, and 
lie%JsW2k. 

Becords for the year irdicate tlhat American taste is less conservative in 
culinary matters th?r C.rl had generally been supposed. 

. 
&zing the’year greatly increased Fmounts of &ark steaks ,and smoked s-hark 

were- coi:s~~3e2.. Prior to %he last gear only a limited quailtity was marketed. 1~ 
Seattle, :riXch has a wide choice’ of seafoods, soupfin shark steaks Prcre, at f,he 
en2 of the year ,, bringing a higher zrice t-hi312 any other fish with the exce$ion 
of the fazcus chir,ook salmon. Or, t&e Xast Coast, Florida., the &ief producer, 
was :.=able to s~r&r the denand after frozen shark ste&s hpd become a familiar 
iten in retail. stores. 

Caq, irhich cpme to the VrGte c! states streams via, China -and Europe is now 
availa:]-e in large quantities over rrbst of the country, lwas generally ignored 
as fr?o& uztil last J~E!,v. Ii> Citic~po, however, one of tlht? great fish Lmarkets of 
the col2ntry, in two vfjeeks o:.>.t of the last four rrore carp has bee2 h&led than 
any other fin fish 14th the exception of halibzt 2nd salmon. 

Cxined sea mussels, a 3roduct F”laced 02. 

time i:i 1?4_3, 
the ,ma.rket in qilaztity for the first 

were received- so ~el.1 t!wt the new industq i!: Xpine and Xassa- 
chusetts 2:acked 40, CC’C cases--re;?resent ing well over a. million >ounds of food. 

( over) 



The dem‘ani for fresh water species has been so great duri-ng the year that 
Idaho tenth and catfish, for example, began ap-peasing reglarly in t*he Seattle 
markets and some ship,ments of these species even went to Eawaii. 

The squid, an active rnullusk distantly 
ing a shell, mtil recently was appreciated 

related to clams and oysters but lack- 
principally by gourmets cand persons of _ . southern Eurooean origin. This year squid was canned in cuxitities greater than 

eve7 before an’5 achieved a considerable sale in fresh or frozen form. Chicago 
reported receiving 160,GGG pounds in 1943, as ,ar-inst or;ly iS,GGO pounds the year 
before. California is the largest producer of crnned squid, much of which Y?S 
.mr!:ed for export. “he Kew Zn&nd area is the main source of the fresh and 
frczen -oroduct which is consumed at home. 

Clam native to the &get Sound a-e I 2 are coming in for a fuller share of 
appreciation as a result of missionary work in their behalf, ITith little neck 
clam bringing $7 a sack and butter clams $6 a. sack, the present season is likely 
to be R. wofi table one for clam diggers. Zarket reports show that clams are sell- 
ing at the rate of 50 tu 7@ sacks per day in Seattle, whereas a year or r.ore ago 
only about a dozen sacks per day came into the markets. 

Zse of fresh-water turtles--ir+zredients of soups, stews, and other savory 
dishes--took an upward turn in the larger urban markets. In Chicago, a good 
barometer for the middle west, sales of this aqua.ti c food re-ported to the Fish 
<and Wildlife Service were ux, 50 per cent in 1943 over the previous year, 

The aore st,artling increase of 5CO per cent was registered by Chicago’s sales 
of the ‘cowf ia, a common fish of the Great L&es ,wd Kississippi Siver region. ?he 
bowfin is often taken by hook end line 
small quantity in comwrcial markets. 

fishermen b.;t formerly appeared only in 

Fishermen and dealers ore new inclined to take more care in the preparation 
of these formerly neglected s;?ecies, 3, fact which will tend to increase so,les stil. 
f?urther, the PisherJ Coordiratorts office reports. 
the carp, 

They are taking time to fillet 
which eliminates the bones’and simnlifies preparation for the table. 

Lffalo fish, a relative of the ca:rp, 
fom. 

is a,p;;earirg more often in the choice smoked 
The red or squirrel hake, another species 

t ion, 
that is getting increased atten- 

is also being filleted in ,much greater quantity 3rd sl”,ipment.s to t.he middle 
west ore increasing. 

Although America.‘s 
far to go. 

taste for water f cods has become’more varied, it still has 
Gf X5 kinds of fish and shellfish availabl.e, only &out 30 are taken 

in ::uantities of 10, COO,COG pounds or over a year, the Fishery Coordinator’s offic: 
said. 
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