
“A!.th~~p+ the oost-war outloo!< for terildlife is eood, this natura.1 . >- 
resource reqxires constant marding in wartime if we are to hold the 
conservebicn f:rins we have already made ,” declared Jr. Ira i:. Gabrielson, 
Xrector, -‘isI, rnd ‘;ildlife Service, United States Jepartment of the 
Interior. 

One of tl-e best 9r2.y. s to eqhasize the imoort?nce of wildlife to 
every’.?ocl;r, accol 5.i.n,; to Jr. Gabrielson I is by F:eneral oarticigation in 
the ob SF)l’V:?iZCF of Yatiosal Yiltilife Week v.rhich will be held from Larch 
13 to 215, incl>ieive , this year. 

Dlrin-; tLis week dedicated to the conservation of a. great natural 
res~~~rc~--~neric?,‘s wilS’ birds, m,a,iimal s and f i she s--Service emnloyee s 
throu,honf the country will do their -oart to heln in the observance of 
this s~ecia.1 wee:.: which is snonsored by the 1rational ?‘lildlife Federa- 
tion an5 observed nation-wide by state agencies, organizations inter- 
ested in wild.life and nature, and individuals in all walks of life. 

“3ven thouc;h we have a war on our hands, conservation-minded 
oeo-ale +-LO are the friends of wildlife are giving; thou&t to the things 
l,re all ow. as citizens --our natural resources, n said Dr. Gs,brielson. 



mtfish, :nd in some -oanbs the srdlmouth black buss, 

3 arners, rxchers, a.nd. others who constructed qords, tanks, reser- . 
voirs, axd lakes in cooqerntion with the Soil Conservation Service re- 
ceive& 2,@O~,CQO fish, in 2,527 slants, This figure is about three times 
the riumber of fish furnished to soil Conservation Service cooperators 
durirq, any ?revious yeor. 

In farx ;qonds bdlt unckr the direction of the ngric~dtural Zxtez- 
siqn Ser-;rice, 150,000 warm-wter fishes were Tla,nted. In addition, 
more? tk!n 1,000,000 fish of various snecies for initial stock wre >ro- 
vi&e5 &irect frcim Teder al hatcheries to farm nond o'%aers. 

-accoriiq: to the Service, most of the Ton&s stocked in 1343 411 
con:? into ?roduction 312 2 sustoinecl basis this yerr 2nd 1411 this -7x-o- 
7,r.i &e 2 kr:,i 701xA:~g;F: of fish for civilian consumntion. 

.rilt>.cil. +J fr rm nonds r?ro&uce best in the southern States, pods es 
f;-r :20-rtl. ;I c Ohio , Illinois, Fnd Kissouri are yielding satisfactory 
r; tv.rns. ?3c.s: ponds arc fertilized and stocked 74th a given ratio of 
tl,'O 0 1' ;\G T;‘ s-,~cc.~cF: of fish. This combination consists of a nrcdator 
fish (ix SC?) lkich fce$:n u?on thi; sun?orting fish (bluegills). 

I~z or?.er to meet the vcr;; hc~vy demand for stocking fertilized 
;1 nonLLs, ti1c distribution and 0utw.t from idividual stations hod to be 

Ser;r c:,rt‘fu.ll:: qianned in 1943. The demand for fish for farm nods 
taxed thf c~~~:?Gt:r of not only Federd hatcheries but many of the State 
hztci-il;ric s :A; ..,ell. 

The. cj1:tov.t 05 largcmoxth blnc': ba,ss , for stoc!T;irq+ f;:rm ponds, 
she l.V? !fL :>n ircressc of 11.7 qcrcent over 1942, while the qro&uction of 
snnf i she .q vs more thr?n 53 krcent grer.ter thnn during the previous 
ye 'i.r. Lil:l;:4sc , there ws an increase in the outnut of catfishes, 
:Isc u.si‘(i. in stoc!cirq farm -ponds, 
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“Later, ?hen WC requested relief funds to build a research vessel, 
bje wrc infor::ied that funds would be allocated. only to reTlace old vc:s- 
se1 s a~.d on projects where no new ncrsonnol were needed,” Kr, Jackson 
s a i d . "Unfortunately the 3ure;tu of Fisheris s in <good faith hz,d scv~3rz,l 
years previously a‘oandoned its vessel and discharged its crew, 

"The >Tew England industry pro-ooscd p-nil Concress oarsed an Act 
authorizing a rcseprch vessel for .tho ?jorth Atlantic, hlthough we rc- 
peated reqxsted funds to carry out this mandate of Congress, no money 
was forthcoming, The General Seefoods Corooratior sold us an old trawler-- 
the "Rarvard"--for $1.00. Vhen the Bureau. of Fisheries was transferred 
to the Deprtment of the Interior, almost the first act of Sccretnry 
I eke s was to allocate F.W.A. money to rebuild the “Karvard” and convert 
it into a research vessel. Just before the vork was corqleted the Wavy 
took it over and reconverted it for >Ja.vy use. If the wssol should be 
released to us today it lqrould be unsuitnble for our work. 

"Vhen Jqan filed notice she would abrogate the Fur Seal Trexty, we 
secured an nooropriation and -ourche~scd the EACK 2GCGLZSS, 3e ce s snry 
repairs we r c , mnde , a. crcv 13~ s hired, and scien tific yzroonnel made avail- 
able to trace the migration of ftlr seals. Thl? verse1 sr.iled from 
Srtvnnnph , Georgia, a,nd arrived in Scuttle where 112-7~ stig:rition headquarters 
had been est:lblished. A few days later it o.os tn%en by the Yk.vy. mat 1 s 
the tr:>gic story of our cfforts to g-t reserrct ve~:;Plr, for the p,~t ten 

J 3 c 2 1‘ $ n . . 

The, v. s. catck of fish :!v::rqy s !l.bout four 2nd tl;rce owtrter billion 
nour.?.s nnn!z*-~li;~~ 2nd is aecorid oniy to that of Jrt~7.n. &cr.,use cf our ox- 
tonsivo coa:;t1.ino , U. S. fishermen opr-7.te o7cr a greater territory than 
thOcC: of ,TIOst Othi:r countries. 

Tzp 77 
/ I V. S. fisheries need the services of sezrr rr.1 rc sc::rch vc! ssP'L s , 

L-r. J?.C!;SO?l c::id, to cxrjlore ,rf:hr fj+s)linr ~ grounds, leze more about the 
migr:i.tior,s of certebin s-rxcies, ar.d dcv~~lop more effective mcti-.ods of 
fishi+g. 

------------------------------------------------------------------------- 



P,Tnen birds be,come lllogged't by oil, Service officials eqiained, tiley 

0 
usually CP.T? I t fly, and most frequently die from over-emosure to cold. 
Oil 1;olP.s t.he fep.t::ers topether, emosing the skin, To avoid getting 
co1 d in 3.x t e r , oil--soaked birds asually go ashore. 

“Yeathers act as insulators,” a Service ornithologist sale., ” ” and 
prevent heat losses. h’nen the fest2er.s are held ,TFart by oil, the birds 
lose an excessive amomlt of body 3.eF.t and may devnlo-p pneumonia. They 
also sl:J?fer from irritation and cracking of the skin bec?xse most ails 
are caustic.” 

Other hazards from oil duping include damage to shore proserties, 
which become more liable to fire, and to comm:~rci;3,l fishsrios. In the 
Da.st, ?-)ollution from oil seriously damaged commercial fi.shf:ries along 

ihe eastern coastal VJateFs r:nd nortians of the Gulf Coast of TeXr;,S. ~ 

Many tynes of crude oil ccS.rr:r certein highly volatile co~m3ound.s 
which are very toxic to fish becallse of the; ane&:hc.tic nroncrtics of 
very small quantities of these substances. Fish exposes to very 10~ 
concentr:j.tions of these r,oisons derived fro!:! Cpl.lliC cii ?I*c, gnesthatiz?d 
in a fen minutes and all 4.11 movimcnts 0.3~0 e if t’n:: fir-3 are ellawed 
to remain in such Tolluted waters another 15 minul;:ye or loss, 

* _------_ -----_-__-----_-___-_______i____________--------------- e-.*-w.-- 

r:. lr’: destruction of greed:: cror/ -.r end food-dnstroying rodents recpircs 
the unite.5 efT0rt s of o:;blic sFy; c n c i c s , civic associations and indivijixals 
in order to sax valuable food anrd fize5 not?di;d. for :.rartimc USC, accordirc 
to tht; Pirh end !Tild.lifi: Sfrvio,, L. iinit’:?. Stztcs 3cp;.,rt,xnt of tl-r: Lntc rior. 

l esscnti.;..l stzqs. In ord!cr of imaort;>nce, they :l.re: 



1. Pcrcr.wrtt rzt-control Orgrcizaticns shs~Lt4. be crovided for 12rgc 
cities r-nd m.ral districts. 



bt ':.r , wlvcrine, bl~.ck boar, sq?Jirrcl, mzrmot, Pnd hare. 

------------------------------------------------------------------------ 

?:‘ili: tot:,1 o!:tqut of fishes nnd fish eggs from the 99 Pederc.1 fish 
k2 t ci;!- ri : I thz,t wre on n -oroductive bc?sis during the calendar year 1943 
1.y s , 3 693 ,5Y2,5P@, xcordi&; to :: preliminary rcnort just released by the 
Pick r:+L :.-il?.lifc: Scrvicc , TJnited States DepErtment of the Interior. 

T>&=, ~ro&uction of the 43 species hnndlcd v:rricd, :os in previous yc::rs, 
a C C 0 I5.i 7, .+ to lcc,~l conditions nt the individual hatchcries as lp:oll 2s tho 
rcoi;irc:wrLts for ccrtni:~. forms. 

?hc 19-15 totr.1 rfgresents 2 drols of 14.4 Dcrccnt from the 1942 out- 
3!1. t &lr ) ci.licfly, to tk,c dcclino in ihe x.umbci-of -?ollock eggs and flounder 
fry >,-zdlcd. Thcrc: wrc izcrccscs, however, in the output of lake trout, 
sts:-l_kic-3 trout, Atlztic salmon, ,Ird lnlldloclred wlmon. 

T!:? ~~rof~nction of Pacific sclm,ons ws slightly below that of 1942, 
jut ix most wees thr fingerlings were reared to p largsr size. 

;1- srli: kcrt.ese in fishin<; :3x srure in 2 number of recreatiorxl nrecs 
C‘7J.S: d t:>r ~~ro?uction of brcolr, r;#inbow, Loch LE‘VCC. :lnd cutthrb?t trouts 
to b;- c:lrt-ilcd. 
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r.ncy ?C - >.*nons unfamiliar with t,he industry of raising .musirrats ha.vc 
been dcceiv5.L ‘-7.y skatemilts thc1.t thF sf vnlurble fur anlmzls can be r)r:.- 
duced rrofi,i’ ?.L:J in small tens, acocrL.ing to the Fish and Wildlife Ser- 
vice, Ur.i t.c Ly .Itate s Deyarthent of the Interior. 

-4lth,su& it is not impossib:..r to raise muskrc.ts in T:ens, fur e;merts 
of the Service em?ha,size that it, is not a profitable undertaking as iL fur- 
nraduction measure . 2eprcducticn under such restraint is irregular; and 
los:.es rrsv.lt from polluted drinking water and from fighting among the 
anim:..l s. In a,d.cli tion, more money has to be invested in equipment, feed, 
and labor thxn can be realized fr?m the aale of Felts. 

The cilief requirement in muskrat farming is a. suitable Marsh or a 
water areas of at lrr?st, a few hundred acres in extent in which the ani- 
mals are found naturall;r or in Iwhich they once lived, 

ACCOl-ding tc the Se-vice, the src?s al&e? to muskrat production 
r.re of three win classes, grouoer? in the order of their imoort,-.nce: 
(1) Larsh a.re~:ls+ (2) srtra:.ir,s, and (3) nonds, lakes, streams,.canals, and 
oth,lr bodies of wter l;:it!:out marshy borders. 

Some additional inforn!a.tion on muskrat m~nagzment~, brseding, and 
r,ri,moness of pelts can bc obtained. by writing to the Fish and Wildlife 
Sc i-vi ce , Chicago 54, 111. 

Eoy Scouts c:~n noT:I obtain a. rncI;rit bcdgr for rcbbit raising if they 
meet th.: four reqTui.remcnts zproved by the. Zoy Scr,llts of America, accord- 
ing to Frank C. Ashbrook, in charge of fir ;iesources, Irish and Wildlife 
Se rvi ce , United St::.tes Dc-,artmi‘nt of th.2 Interior. 

a, R w?rt of its nrog‘ram to encourage the increased nroduction of 
domestic rabbit meat for food in wartine, the Scrvicc cooherated with 
t?Le Committ::e on Xsrit Sadgcs of the Scout organization to set up the 
neci~ssfir:~ requirements, 

In order to obtain B Merit Badge for %bbit Bnising, B Scout must: 

1. Properly house nn d rnisc a. litte,r of rnbbits, from ma.ting of 
doe until marketing time for the: litter. 

2. Exslain the use of his breed, and knoTa’ nbout one brsed used for 
meat, one for fur, and om for wool, 

3 ’ 7 Keg II breeding record, n fei.ding schedule, and a. financial 
record. 
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Cz?it: P of ~~ildlifc Lr::flct 249, "dbstr-et of 7ur Lews, 1943-44," 
n-.y b; obtpiwd from the Y.S. ?ish nr?d Wildlife SorTrice, Chicrgo 54, 111, 

-a tot--l of 115,287 nrodptory nni:lFls wrt: destro;xd in Tederyl- 
cooaer-tivc control o~t"r~Vtiacs czrJ-j.ed on in 29 States dllring the fiscal 
pc:?.r 19$X, Fccordtr;; to ;! report r?nde to Secrctnry of the Interior E-trolcl L, 
I&es b:- the Fish and Wildlife Service. 

The tot21 W;S :wdc UT of 103,9?1 coyotes, 9,527 bobcqts, 1,014 VOLVOS, 
618 b:.ars , r-nd 147 nount3in lions. 





roasted, broiled, or stewed. 

Snaq-icing turtie s, soft-shelled turtles, and so-c~‘lled “sliders” 
zre the most im>crt:-nt commercial species of fresh water turtles. In 
the l?.rger markets the gre?.test volume of turtle soles probably consists 
of snapper s. Soft shelled turtles ,“ire er.ten extensively in the South, 
and to some extent elsewhere, 

As con!?qred with ,:n estimated annu,rrl take of ~00,000 pounds of fresh 
water species, the CatGh pf ser turtles, consisting of the green, logger- 
he,l,d, ,?nd hxwksbill turtles I amounts to some 250,000 73ounds. The diamond 
b~.clr terrapin, an Itlanbic coast form highly prized as food, was nearly . 
exterminxtel?! by relentless hunting half ?. century or more I~O but is now 
being restored, largely 2s a reslJ-lt Of prO?XagFLtiOn by t!le 'idted StQ?tes 

Pish ?nd Wildlife Service at its Zeaufort, IGorth Cerolino., st,‘.tion. 

The largest of nil non-m?.rine turtles in the United States is the 
allig;r-ttor srqoer, which frequently l:reighs more than 1CO pounds ?nd can 
snzn a broom h?ndlc in tllro Gth ee,se, The c7,lligztor sn,?nper lives along 
the South -Ltlentic ,7nci. Gulf co-?.sts 2nd U-Q the NississipTi Valley to thd 
latitude of Illinois, while its sm:.ller relative--the common sn,2-oping 
turtle-- is r+idaly distributed e:,st of -the Rockies. Co-mnon snqqers live 
to be about 25 ye?rs old; elligntor sn.7qors solme times twice 2.5 long. 

70r vicious dispositions, 
smrlllcr soft shelled- turtles, 

the: snappers prob,ably rre equaled by the 
14hich trace their family tree b:.ck 80 

million ;ri:zrs in t?le Uni ted Stn.tcs and nt 1o;Lst 100 million in China. 
Soft shelled turtles, of rr??ich there are about 25 sloecie s, nre most abundant 
in southc rn TJnited 6tatr:s 2nd ?.re easily distinguished from other turtles 
by thsir le.:thery shells and long soft snouts. Unlike most turtles rgrhich 
must come to the surf:lce at rather frequent intervals to breathe, soft 
shelled vx-ictiss c;tn rcmo,in under water for several hours at ? time. 

Ccntrnry to ccncrF.1 im?rc ssion, turtles r.rc fairly intclligcnt 
crc3turcs, scitntists rXort, They ccn be tl,tlght to run a maze, and their 
general level of bchnvicr is on a levtel with some of the mammals. F,ar from 
being color blind, the turtle’s r-lnge of color n?rccDtion is as Gdc as 
mpn’ s. k curious ,7nomzly is the feet that o.lthough turtles Dre nble to 
n?.ke n grunting sound, scisntists believe them to be totnlly denf. Per- 
h2ps as a. substitute for the 1q.c‘; of a functionnl scnsc of he?ring, they 
cro c snociplly sensitive to vibrc tions recoivcd through their shells. 

------------------_------------------------------------------------------ 
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Fresh mus!<rot me~,t , which is avail-ble during the onen trpqmi.ng seasons 
in various States, is Gnother lrrild next that is rzaidly &ining in no-oularity, 
recording to the Fish and Wildlife Service, United States Department of the 
Interior. 

14uskret, or "mnrsh rabbit" as it is sometimes called, ws n prime 
favorite, es?ecinlly in l&nter with the aborigines of North iimcrica. Count- 
less numbers of vcyagsurs, tr:qnFers, 9,nd hunters have roasted it over the 
cO~z.ls of the camn fire. Tr,>ders and Indisns dried the meat for wir,tcr food. 

some lorho relish muskrat declere that it is game rhrorthy of an epicure, 
\:!i th r flnvor somewhnt like that of the wild duck shot ir, the same marsh 
in lh"llich thcl muskrnt fed. Others have likened its flavor to that of the 
fzmous tcrrp,-c,in of Chesqc-:&e Bay. 

Kuskr 2t s nre sold extensively in some of the mzrkets of the East. 
In ?&sl-An&ton, Baltimore, St. Louis, Wilmirqton, 2nd Phil:?delDhi,?, they 
;.re sold F.S “m-.rsh rabbits,” but no ntter,lEt is mrtde to c0.nce;l.i the fnct 
thnt they 21-e muskrats. They cr,n be purchr;-se6 c!?c~.~ly as they ,7,re 
tr-'-(qed for their fur Flild the ~~,d6itionz.l 1:bo.r of nrcnnring the 
for-. ir,arkct is slight. 

TKtLt 

Dr. Zerbert L. Dozier, in chcrg<: of the Fish qnd Wildlife Service Is 
Fur Ar.imn.1 Field St-ltion r,t Cq,mbridge, Md. , i-, the 5uthor of 2, l?zflot 
issue6 by tlx ScrT;ice entitled "3iccipcs for Coo:~c~~ IKuskrat Mt:r.t." 
Marsh !l2Tt? :I In Louisinnlle , shrine-fried muskrat, Sro ilcd x!.r sh rabbit , 
muskrat a 1~~ tt3rr?.Tin, an:', Karyl,:.nd notted or b&cd muskrnt <ore just a 
few of the rccipcs-.includcd. 

Wildij.ff Lecflft 229, "Recipes for Cooking Xuskr~t XY:C,at," can be 
obtained tritk;out cost from the r'ish 2nd Wildlife Service, Chicago 54, Ill. 



l,rith these ch<qracteristics, the natur~.l fla-.- ors ~~.nd textures are pre- 
served. 

The b:- sic rules for cooking fish, as stated in “Wn.rtime Fish Cook- 
cry”, published by the Fish and Wildlife Service, are few and easy to 
follow. Ccrt?.in general principles, therefore, my.y be aTplied to all 
classes of fishery products. For exam@e, haddock:, red snas)oer, halibut, 
and zany other different Binds can be prepared according to the same 
recipe, ?nd bccome an equally e,ppetizing dish, 

In etch section of the country, certain species of fish and certain 
recipes seem to have found sTecia1 fl?vor. Lany housewives are apparently 
unaware of the wide variety o f fishery products available on the r.arket 
and of the ilany delightful ways in which they may be coolred and ser:-t7d. 

In “Wartime Fish Cookery, ” the bc.sic rules include fr:ring, broiling, 
b?..‘rir,g, Dlanking ?,nd “boiling” fish. Specific directions for cooking 
shop boy the various ret;:il cuts of fish .and shellfish may be used; in 
addition to em?hnsizing the fa,ct thet the many low1 nnd less known kinds 
of fishery products usually m71T;e dishes r.s appetizing as the st;.:ldnrd 
vcrictizs. 

d linit.ed number of conic s of “:‘i?,rtime Fish Cookcry” are ,?vailP,.ble 
wi th3ut charge unon request to the Fish and WildliTc Service, Chic,ago 54, 
111. 

----------------_-___________^__________------------------------------- 

Wild me,-.t !: f ram w0od.s rnd fields ,zrc nddiilc rfinny tens of WllOlCSOiX3 

food to familL.7 dinner t:l.bles during these w-‘r-rod.l.:ced c?.y,rs :&en broom 
rr.tion st-.r.?ns ore hard to stretch, a.ccorclin~ to the Fish 2nd Wildlife 
Service, United St?tes Department of the Interior. 

S-~ll f;lr animals, tr?-ged ::nnu,-lly for their pelts, arc nroviding 
a food resource thr t is becoming incrcp.singly imqortnnt while dor?cstic 
neat su~-~~~liE s ;Lre sl-:ort. z&mong the se small r.ni&.ls, the r;,ccoon is 
one of thr, beet lilxd for tq.ble use, Fnd according to Service &cords, 
in 1942 tr:..i27)ors ?nd hunters took 401,316 r::ccoons, or the equivalent 
of 3;451,315 nounds of dressed ne?t. 

To iilnrove the flavor of a dressed raccoon and to re-2ove rb:2e of 
the ST: .;Y t:>.st,e c , it is recom;;ended that the carcc:ss be wr-:~l~ed tit;htl> 
in WAX z:nnrr and stored frox 4 to 7 da;:s in c: rcfrigera,tor, at a tem- 

I) 
per?.ture as nenr to 35 degrees I?, as possible. 
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Xai sill n?~t stuffing 

Adi celery to melted. f2.t ,rn:l simmer until tender. Add salt, neoner, 
snre , \> nuts, and. fat mixt~ni-e to the bre,gd cLrunbs, tassing li@itly witi a 
fork. 

Sefc,re coOking th.e raccoon, be sure to rerove the waxy no*xles, 03m- 
inc2ly rpferre4. to es “‘rernels” , from wxler each front leg and on either 
side of the wine in the 3.~~11 of the back. va SL the raccoon tlic rougghly 
ar,d f. ry , Zexove -r?a.rt of th..e f2.t , leeving just eno>q;h to cover the carcass 
with a thin lr-ver of fat. Salt the inside of the raccccn with cne tea.snoon 
salt ;ilCI st~:~Ti 14 th rai sin nut stuffing. Skewer tiie vent by inserting 
severc.1 tooth77ic:;s or clean sherwnod matchsticks through the skin from 
side to side. Lace with string,. tying the ends securely. Fasten both the 
fOrelegs and hind legs with tooth~iclrs and string. If there are any lean 
-s.rts c;n the Outside of the rnccoon fasten 
fat to thi 

a small niece of the surplus 
P nart r4 th P. toothpick. : Ssrinkle thi: outside cf the raccoon 

with the one teespoon s,zlt .;.nk l/4 teasgoon oeper. ?lace 02 side on the 
grEa~i:-?. rac7:: c,f a, shallow greased baring ->an an6. roast at 325cF. Imodera te 
oven) for -15 minutes ?er pound. For a raccoon over five oou.,nds decrease 
tke r0a.s t i;;; tkie to 35 minutes 7er 9ound. ‘Ihe raccocn should be turned 
Glen it is half done. 

----_--___ 



Sniced Xoast Raccoon 

45 pound dressed raccoon 
l-l/Z cu?s tarragon vinegar 
l-1/2 cups water 
3/4 tezs>oon sweet bnsil 
1 tablesnoon snlt 
3/4 tenspoon sugar 
l/4 ter.snoon ?eFper 

S2p? Stuffing 

6 cups bread crumbs (d;r.y-old bre?.d) 
2/Z cun butter or fortified mergnrine, melted 
1:1/2 &ups onion, finely diced - 
1 CUTI celery stalks and leaves, f 
l--l/i tnblesaoons sage 
1 te5snoon s-l.1t 
l/4 te?s3oon pe-9-oer 

Add celery p”nd onion to the melted f3t r:nd si:xmcr until tender. 
Add s~.lt, nenncr, sFJ,cy  ,  ,?nd f,?t ;?ixtur,: to the brc: -r? cn.lmbs, tossing 
lightl:: FTitl: a foi'li. 

----.--. _ _.._ 
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