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Americans in 1943 ate o larger quantity of unfamiliar fish and shellfish
than in any previocus year, and apparently liked it, according to the Office of
the Coordinator of Fisheries,

Shark steaks, carp fillets, smcked buffalo fish, mussel chowder, squid, and
dozens of other items have been armeaving on the country's menus with increasing
frequency as a result of a VQMDalgn to bring neglected salt end fresh water foods
to the attention of the public, The West Coast even got a taste of whaleburgers
for the first time since the last war, '

Heloing with the cemvaign to versuade Americans to use more ful‘j the food
resources of . their coastal waters, lakes, and streems were the fishine industry,
various state agencies and colleges newspapers, magazines, radio stations, and
rnewsreels,

Records for the year irdicate that American taste is less conservative in
culinary matfers than had generally been supposed.

During the vear greatly increased amounts of shark steaks and smoked shork
were. cornsumed, Prior to the last year only a limited cuantity was marketed. In
Seattle, which A has a wide choice’ of seafoods, soupfin shark steaks were, at the
erd of the year, bdbringinz a higher rrice than any other fish with the exception
of the famcus chinocok salmon., On the Bast Coast, Florida, the chief vroducer,
was unable to sarnlv the demand after frozen sbark steaks had become a‘Iam111a
item in retall stores,

Carp, which cszmé to the United States streams via China and Evrope is now
availa®le in large quantities over most of the country, was gererally igncred
as food until last year. In Chicazo, however, one of the great fish markets of
the country, in two weeks out of the last four more carp hes been handled than
any other fin fish with the exception of halibut and salmon,

Canned sea mussels, a vroduct placed on the market in quantity for the first

time in 1943, were received so well thot the new industry ir Uoine and Massa-
chusetts packed L0,00C cases--renresenting well over a million mounds of food,
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The demand for fresh water species has been so great during the year that
Idaho tench and catfish, for example, began appearing resularly in the Seattle
markets and some shipments of these species even went to Hawaii,

The squid, an active mullusk distantly related to clams and oysters but lack-
ing a shell, until recently was appreciated principally by zourmets and persons of
southern Kuropeasn origin., This year squid was canned in quentities greater than
ever before and achieved a considerable sale in fresh or frogen form, Chicago
reported receiving 160,CC0 pounds in 1943, as ageinst only 18,000 pounds the year
vefore, California is the largest producer of cenned scuid, mach of which was
marked for export. The New Inglend area is the moin source of the fresh and
frozen product which is consumed at home,

Clams native to the Puget Sound area are coming in for a fuller share of
appreciation as a result of missicnary work in their behalf, With little neck
clams bringing 87 a sack and butter clams $6 a sack, the present season is likely
to be a nrofiteble one for clam diggers. Merket rnnorts show that clams are sell-
ing at the rate of 50 tu 70 sacks per day in Seattle whereas a year or more ago
only about a dozen sacks per dsy came into the markets,

Use of fresh-water turtles--ingredients 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 aquatic food reported to the Fich
and Wildlife Service were um 50 per cent in 19L3 over the previous year,

The more startling increase of 500 per cent was ra*istered by Chicago's sales
of the bowfin, a common fish of the Great Lokes and Mississippi River region. The
bowfin is often taken by hook and line Tishermen but formerly appeared onlj in
small quantity in commercial markets.

Fishermen and dealers are now inclined to tske more care in the prenaratlon
of these formerly nezlected species, a fact which will tend to increase ssles stil.
further, the clqhery Coordinator's office revorts. They are taking time to fillet
the carp, which eliminates the bones and simplifies preparation for the table.
Buffalo fish, a relative of the carp, is sppearing more often in the choice smoked
form, The red or squirrel hake, qnohher species that is getting increased atten-
tion, is olso being filleted in much greater quantity =nd shivments to the middle
west sre increasing.

Although Armerica'’s taste for water foods has become more varied, it still has
far to go. Of 185 kinds of fish and shelifish available, only about 30 are taken
in cuantities of 10,000,000 pounds or over a year, the Fishery Coordinator's offic:
said,
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