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ASKS PUBLIC TO PARTICIPATE IN
033:558ValiCh OF WILDLIFL WEzK

"4l though the post—war outlook for wildlife is good, this naturel
resource reculres constant guarding in wartime if we are to hold the
conservetion grins we have already made," declared Dr. Ira V. Gabrielson,
Director, Fisii ond Wildlife Service, United States Departiment of the
Interior.

One of the best weys to emmhasize the ilmportsnce of wildlife to
everynoly, accoiiins to Dr. Gsbrielson, is by general narticivation in
the cheervance of Taticnal Wildlife Week which will be held from Karch
19 to 25, inclusive, this vear.

Daring this weelz dedicated to the conservation of a great natural
regource——anerica's wild birds, mammals and fighee——Service employees
throughonut the country will do their wart to help in the observance of
this smecisl weel which is sponsored by the Fational Wildlife Federa~
tion and observed nation-wide by state agencies, organizations inter-
ested in wildlife and nature, and individusls in all walks of life,

"ZIven thongh we have a war on our hands, conservstion-minded
neonle who are the friends of wildlife are giving thought to the things
we all ovm as citizens——our natural resources,” said Dr. Gabrielson.

. POYDS GET THEREZ LILLIOH
FISh FROI. F3DE54L HATOHLRIES

Fich =onis on forms in 39 States were stocke:
from Fedry:l hntcorsries during 1943, made in 4,175 ty on-ontoav i
according to a mreliminary re Uort made to Secreicr oz i

L, Ickes by the Fish and Wildlife Service.

The largemoutn dDlack bass and bluegill

be the two nost desirable forms for wlantin- in euch wonds, SYther syecles
which are beinsg uged ineclude ersmnie, red—eared e¢unfish, bullheads, channel
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catfish, znd in some vonds the smallmouth black bass,

farmers, ranchers, and others who constructed nonds, tanis, reser-
voirs, and lakes in coomeration with the Scil Conservation Service re-
ceived 2,005,000 fish, in 2,527 plants, This figure is about taree times
the number cof fish furnished to Soil Conservation Service coomerators
during any »revious year.

In farm ponds built under the direction of the agricultural Zxten—
sion Serviee, 150,000 warm-water fishes were planted. In addition,
more than 1,000,000 fish of various sneciesg for initial stock were »nro-
vided direct from Federal hatcheries to farm mond cwners.

according to the Service, most of the nonds stocked in 1243 will
corme into mroduction on a sustoained basis this year and will thus »ro-
vide o large moundage of fish for eivilian consumntion,

altirousn f2rm nonds nroduce best in the southern States, ponds as
far nortl s Ohio, Illinois, and kissouri are yielding satisfactory
roturns. Thest nonds are fertilized and stocked with a given ratio of
tvo or norc enecies of fish, This combination consists of a vpredator
fish (brss) vhich feeds upon the summorting fish (bluegills).

In order to meet the very hesovy demand for stocking fertilized
vends, the distrihutlon and outnut from individual stotions had to be
very carefully nlsnned in 194Z%, The demand for fish for farm ponds
toxed the capacity of not only Federal hatcheries but many of the State
hatcherios as well,

The ontout of largemouth blac bass, for stocking farm monds,
showed sn incresse of 11.7 moreent over 1942, while the nroduction of
sunfishes wae more thsan 5% nmercent greater than during the previous
vear, Lilcwise, there was an increase in the outout of catfishes,

slsc uwsed in stocking farm ponds,

T2% YoAR Z¥Z0RT TC GET FISHIRY
FESEARC: VISEwl USSUCCEZSSEUL

althouzh the United States 1s the only immortant maritime nation in
t laclzeg 2 vegssel for fisherr research, efforts to obtain a
b the Fieh and Wildlife Service and the former Buresn: of

5 the nast tcn venrs have met with a serieg of discourage-
-backs, Charles B, Jockson, assistent Devputy Coordinator of
la a groun of ronresgentatives of the fishing industry re-

The United State
the sLoariC88 II nnd
t c

Eal
Ifrom loang sorvri

s has oversted no rescarch vesscl since 1832, when
to be decommissioned because 1t was practically vord
¢ and fundg wero not availadle for renalrs or oneration.



"Later, vhen we rcquestod relief funds to build a research vessol,
we were informed that funds would be allocated only to remlace old veg—
sels and on wrojects where no new personncl were needed," Mr., Jackson
said, M"Unfortunately the Bureau of Fisheries in good faith hsd several
years previously abvandoned its vessel and discharged 1ts crew.

"The Few Zngland industry provosed and Congress massed an Act
authorizing a research vessel for thz Vorth Atlantic, Although we re~
peatedly reguested funde to carry out this mandate of Congress, no money
was forthcoming, The General Seafoods Cormoration eo0ld us an old trawler——
the "Harvard"-—for $1.00., When the Bureau of Figheries was transferred
to the Department of the Interior, almost the first act of Sceretary
Iekes was to allocate P,W.A. moner to rebuild the "Harverd" and convert
it into a research vessel., Just before the work was completed the Navy
took it over and reconverted it for Wavy use, If the vessel shonld be
relcased to us today it would be unsuitable for our work.

"When Japan filed notice she wonld abrogate the Fur Seal Trenty, we
securcd an apnropriation and vurchesed the BLACK DOUGLASS, Hecessary
repairs were made, a crev was hired, and scientific nersonnel made avail-
able to trace the mlgration of fur sesls, The versel srniled from
Savannsh, Georgia, and arrived in Scottle where investigntinn headquarters
had been estnblished, 4 few days later it wos tUA>ﬂ by the Wavy, Thatls
the tragic story of our efforts to got ressrrch vessels for the past ten
years.,

The U, 8. catech of Tish averages about four sond three guarter billion
nourde annunlly and is second only to that of Jaopsn, Becruse of our ox—
teneive coastline, U, S8, fishermen ovperate over o greater territory than
those of most other countrics.

The U, 8. fishories need the sorviees of sevcoral researen vogssels,
kr. Jackson £2id, to exnlore new fishing srounds, learn more about tic
migrations of certmln snecies, and develon more effective mothods of
fishing.
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Although nrimarily intended to stom o0il mollution because it pr“cﬁrts
a gerious fire hazord ir crit* =1l nort areas, an order is~acd by the War
Shivning Adminlcetrat (1Fer 21 will save the 1ive s of mony birds
ard valuable food £i thﬂﬁ die annr1ly from this caugo, according to
the Figh and Yildli*c Service, United States Dewartrent ¢f the Interior,

The mensce of rollovicn is one of the bigrest nroblems thet confronts
the Fish znd Vilcs1’e 3¢ :vice, the ageney cht"g*d witih the nroieetion of
the Inticn o wrlvnnis wiiulife resources, Dr. Gubrielson, Service director,

poirnte sut that durming oil from a boat into wntors close %o shore is a
violation of the 01l Pollution Act of 1924, The offensec is subject to
fincs, nenalties, and discinlinary action.



¥nen birds become "logred" by oil, Service officisls explained, taey
usnally cen't fly, and most freguently die from over-exnosure to cold,
0il Lolcs the featlers together, exnmosing the sifin, To avoid getiing
cold in water, oil--soaked birds usually go ashore.
M¥eathers act as insulators,” a Service ornithologist said," and
prevent heat losses, When the feathers are held gpart by oil, the birds
lose an excessive amount of bodv hest znd may develop wmneumonia. They
also suffer from irritetion and crecking of the skin because most oils
are caustic."

Other hazards from oll dumping include damage to shore proverties,
wnich become more liadble to fire, and to commerciazl fisheries, In the
nast, nollution from oil seriously damsged commercisl ficheries along
the eastern coastal waters and nertions of the Gulf Coast of Texas,

Many tynes of crude oil carrv certein highly volatile compounds
which are very toxic to fish because of the anesthetic nropertics of
very small guantitics of these substances, Fish exmosed to very low
concentrations of these noisons derived from crude oil sre snesthetiged
in a few minutes and all £111 movements cosse if the fieh are allowed

to remain in such molluted waters another 15 minutes or lcss.

These o0il derivatives, wvaich are readily tslzon up by the tissuce of
the figh, kill Jjust as an overdose of any othnr znesthetic would kill
either fish or higher animals, by stopning resniretion ~nd hoart action.

USITED SFFORT REQUIEED
TO KSP DOWY RAT DAMAGE
The destruection of greedy crom and food-destroving rodents reauires
the united efforts of mublic ageneics, elvie associations and individaals
in order to save valuable food and feed needod for wartime use, according
to the Fish end Wildlife Scrvice, Unitod States Depeartment of ticz Intcrior.
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il coused by rate in the United States 1loet rear nrobably
roached the biggest figure in historyv——monsibly more then $200,000,000,
0o & 3 - 3

Loscze ecused by rats in 1948 rose not so much becavse of larger
minbers of tﬁé rederts or grestcr activity on their mart, but due to the

inereascod velue of farm nrouucts anc. food caten or damaged.

Even ir normzl times, rats liwing on f=rms ocersion en annucl loss
of at least $1.00 nnd it is belicved trhis figure would be hisher now,
In towns and eitics, the value of materisls destrovod by rats is nrobably
more then $2,00 for erch rat.

Based on rodent control omerations conductod nt meny ficld noint
the Service has weriked out o nlan for rat control that includes scven
essential stoms. In order of immorionce, they are!
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1. Terrenent rat-control orgenizaticns should be wprevided for large
cities snd rural districts,

2. onexove food from rats by keening garbeso covered and by keening
food eneclesel in rat-preof contesiners in se far as wossible,

3. Tho rats themselvee shsnld be destreyed by use of poisoned baits
and trems. 7 1t is desired te evoid the 11g1t rigk of rate dring in
inzccasgsibls oloces, trops should be used. RHat burrows ~nd hiding »laces
should be Tumigated with nolsonous grses;

4,  Remosve trash and aveld the accumulation of other useful matoriols
that - serve ns harborases,

&, anoly vent stopvage and rat-proofing to o1l buildings.

&

Tatur:l o

=2

nemies of the rat should be vrotected when they are
net themeelves destructive
7. heintain bulldins in o rat-proofed cordition and destroy rats
s soon as observed to be wmresent,

Two vubllicotions issucd by the Fish and Wildlife Service are designed
to old individuals ond orgonlzatlons engrged in rat-contrel prograoms.
Covics cf "Rat Contrcl" and "Ret Proofing Duildines and Premises! arc
aveil=ble without charse frem the Publicetions Office, Figh snd Wildlife
Service, Chicage B4, I1l.
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MINX IS nOST V'—”ABLE
FUR SHIPPED FRCLE ALASKA

Hore then 371,000 fur pelts velved at $1,697,471 were shipoed Trom
Alneka to fur centers in the United States during 1942, accordiing to
fimurcs comniled by the Alaska Gome Commission and recently reported to
the Fish end Wildlife Service, United States Demartment of the Interior,

= !

he sverage value of the wmelts, taken from 15 kinds of fur animals,
ranget frem 1C cents, for hares, to $45 for linxes.

Th@ 1

9 come was some $583,000 less than that for the previous
renr vten 80
S

n

&
10 melts brought more than ¢2,°QO,COC. The average value
I

in 1942 wa 7, however, against $3,75 in 194

j$H]

Service officinls attribute the decline in 1942 chiefly to (1) fewer
trenoers in the field because of the war, (2) 50 nercent falling off in
the nuskrst cron, (3) closed scason on marten throughout the Territory,
end (4) elosed senson on boaver in the Cock Inlet region.

In noint of velue, according to the revort, ainlk rocn from third
nlace to towm the list with 53,060 melts vialued at 518,535, huskrat
Toll from first to second mlece with 287,358 pelts velued at $267,872,



Zeaver werce tolrd with 12,071 nelts volued at $815,846. Next in their
order ag rovonuc wroaucaers wered  red fox, blue four, wnite fox, land
ctter, lynx, cross fox, silver fox, ermine, marten, wolf, coyote, mnolar
cnr, wolverine, blaclt bear, sguirrel, marmot, snd hare

With the excowntion of the muskrats vhich were decimsted by freezing
cut of their wintoer homes in many sections, the renort concluded with the
stotoment that fur animele are fairly abundant and will produce much
lergor rovenuce whon normal tramoing oncrations are resumed in Alaska.

EATCHERIZS PROJUCE
BILLION FISH 47D ZGGS

“he totrl outmut of fishes and fish eggs from the 99 Federsl fish

natchorics that were con a productive basis during the calendar year 1943
wvng 5,884,872,840, eccording to o preliminary report just released by the
Figh ond Wildlife Service, United States Depsrtment of the Interior.

The zroduction of the 43 spocies handled varied, ss in previous years,
according to lcenl conditions at the individual hatchories as woll as the
reguirencnts for certain forms.

The 1943 totel rowrosents o dron of 14,4 percent from the 1942 out-
nut due, chiefly, to the decline in the number of mollock oggs and flouander
fr;7 nhondled, There were increases, however, in the outout of lake trout,
steclhend trout, Atlantic salmon, snd landlocked salmon.

Strincd hess were hradled once more by the Weldon, ¥.C,, uait in
cooneration with the North Cerolina Department of Conservation snd De—
velopment, Striped base egge were not nropegated dvring the preceding
veor veconac of the inability to collect the eggs

Tho »roduction of Pacific szlmons wes slightly below that of 1942,
but in most cnses the fingerlings were reared to & larger size.

The deecrease in Tishing wressure in a number of recreational areas
crusced thf nwroduction of brook, rainbow, Loch Leven nnd cutthroest trouts
to be curtoiled.

Lobstor and terranin nroduction wos about equal to that in 1942,

B



MARSH AZEAS ARE HEST
T0R MUSKRAT maISIVNG
many vereong unfamiliar with the industry of raising muskrats have
veen deceivel by statements that these valuable fur animsls ean be »ru-
duced wrofit:oly in small pens, acceriing to the Fish and Wildlife Ser-
vice, Unitel ltates Department of the Interior,

Although it 1s not impossibla to raise muskrasts in pens, fur experts
of the Service emphasize that it is not a profitable undertaking as a fur—
production messure., Reprcducticn under such restraint is irregular; and
losses resclt from molluted drinking water and from fighting among the
ariimsls.  In sdditien, more money has to be invested in equipment, feed,
nd labor than can be realized fram the scle of pelts.

o

The cnief requirecment in nmuskrat farming is a sultable marsh or a
water areas of at least a foew hundred acres in extent in which the ani-
mals are found naturally or in which they once lived,

Accerding te the Service, the aress gdapted to muskrat production
are of three nain classes, grouned in the order of thelr imwortance!
(1) Karsh arcns, (2) gwaums, and (S) nonds, lakes, streams, canals, and
other bodies of water without marshy borders,

Some additional information on muskrat msnsgement, breeding, and
nrimeness of nelts can be obtoined by writing to the Figh and Wildlife
Serviece, Chicago 54, I1l.

RABRIT RAISING MERITS A
FERIT BADGL FOR SCOUTS.

Boy Scouts cnn now obtain a merit badge for rabbit raising if they
meet the four requiremcnts apnroved by the Doy Sconts of America, accord-—
ing to Frank G. Ashbrook, in charge of Far Hesources, Fish and Wildlife
Serviee, Unlted States Denmartment of the Interior.

As a vart of its program to encourage the increased nreduction of
demcstic rabbit meat for food in wartime, the Servicc eoonerated with
the Committee on Merit Badges of tho Scout organization to set up the
necessary requirements,

In order to obtain a Merit Badge for Rabbit Raising, & Scout must!

1. Promerly house and raise a litter of rabdits, from mating of
doe until marketing time for the litier.

2. Exnlain the use of his bdbreed, and knaw about one breed used for
meat, one for fur, and one for wool,

3. Keem a brecding record, a fecding schedule, and = firaneial
record,

..
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dow bhat Boy Scouts mnd 4-3 Club members ars undortaxing rebblt
reising ge work projeets, the Service exvects mony thousmnds of noten-

o

tizl now broeodors will enter the ficld to cxoend the industry for nost-

wnr noeds,

C»on coraonsg of the Statee feor taking fur animele, license requir
£ and laws regnriing the nossession, sales, and shipm
of fur srim-le or varts ~f the animnls are summarized in a mimeogranhe
lenflst recently issued by the Fish and Wildlife Scrvice, United St@tcs
Jemartmant of the Interior,

’“u ('J ('D
d‘
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Entitled, "Abstrect
Leaflet 249), comniled bv
Fur Zesources work, =lso &
tize Conodian Provinees, ond

of Fur Lows, 1943-44," thig lesflet (Wildlife
Frark G, Ashbrook, in charge of the Servicels
ives information on the fur lews of Alaska,

Newfoundland,

According to Mr, 4chkbrook, the annual tolke of fure in the United
et : N » & / ] . - .
s is volued st $€0,000,000 tn 70,000,000, 4merican tromwners obtain

Statog ,
millinne of dollars a vear from thelr trenping operations becruse the de-
mend for furs of 21l kiras ie so sctive,

To ~id in corrying on the war, the lenflet ~g-in urges tranmers,
vhenever nassible, to snve the fats from nelts »nd csrcasscs such os
those of ruceoons, skunke, ond mickrsts snéd turn them into = collectlon
agoneyr where they will be sclvegnd for use in mnking exnlosives.

The deta in this lenflet hms boen comriled for the use of the fur
trade, trovvers, State geme officisle, and othere, snd to ald Federal
officirls engrged in the cnforcement of the Lasey Act governing the
shirnment of fur animels end melts in interstate commerce,

Conice of Wildlife Lenflet 249, "Abstroct of Fur Laws, 1943-44,"
nay be obitnined from the U,8, Fish and Wildlife Service, Chiczge 54, Ill.

115,287 PRED.LTORS TAKEN IN
CONTROT WORK Il 29 S AT:S

4 tot~1l of 115,887 predatory animels were destroved in Fedsral-
coonirative control omerations cearcied on in 29 States during the fiscal
vear 1943, sccording to a renort made to Secretnry of the Interior Hareld L,
Icizes b the Figh and Wildlife Servige,

The total wns made up of 103,981 coyotes, 9,527 bobeats, 1,014 wolwves,
618 bears, =nd 147 nmount=in lions.

-



Texns was the state in vhich the greatest number of coyotes was
txznq—*lb,UBO. In Colorado, 11,112 were destroved; in Oregon, 10,8573,
rnd in Wyoriee, 10,546,  Of the nmethods used for telking thoqo orodntors,
tremming sccounted for 73,444 of the total.

uly
trol omerntions destroyved 1,682,784
oyotcs,

Frorn o 1, 1915, to June &0, 101
ne

p:m

the Servico renorts thot con-
tors, of which 1,461,575 werc

The Serviece conducts trowming ond other control oncrations in coopero~
tion with States, counties, livestoek and form associrtions, municinslitics,
snd individiacls to protect cheen, cattle, and poultry from destruvcticn by
cotos, wolves, bobests and mountein lions., Someo &7,000,000 ~dult shecn
rnd 1ombs Zinge unon prodstor—infested lande,  Cooncrstors provide funds

Q
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for tais CGOhCPﬁti”@ workk in o ratio of $2.00 for cach dollrr of Feder-lly—
momronrictoa none

A:S, YAGLICTED FO0D SOUXCE
OSeNy T T

114G BaCE IF JaTICH'S waziETS

Congu ~mion of f1. —wator turtles-—favored for soups, stews, ~nd
other grvor - disnce——Loul an woward turn in 1943, rt loast 1n the lerger
arben merkots, tho U &, Figh snd Wildlife Service reverted todayry. In
Chicr g o200l brrometer for the midile west, selos of this agquetie food
vore un 50 moreont over 1942,

n helf o dozen out of -~bout 50 enecies of fresh
1 in the United Stntes sre crugsht for nerket in irrortont
qu;ntitifs, nracticslly 211 winds of turtles ere edidble snd mroduction enn
nrobobly b furthor incy , sceording to the fishery experts. Rocords
of =rab cricles @uo ~cnterot, howewer, n~nd no cstimnte hoe been mnde

of theo amcuit of <urtlc nent motentially avall-ble.

cogod

Turtlcs arc usually caught in trewe, which eonsist of hoons over
which nottin: is stretchicd., Wacen hibernnting =nd r - strenr banlz or in
tho bottor mad, ey mrr o be token with o long rod itk o hooked end.

-
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& tho housewifc who might exneet turtloe to nrésent o diffi-
cult wroblen, sweeirlists of the Fish and Wildlif:o Service dcclﬁro thﬁt a
turtle ig e-sior to dross than a chicken and racvires less time, Vith a
littlc mroctice, five or ton ninutes will enffice for a 10-nound snvomor,

Demenaling somewhet »on the snecies =ad size, 2 turtle drosces ITOu

ont ts two-tiirds of its live weight, The sirmlest and q vicke metho
of wregein, —wiclos six - oritisns of ood, ©dible iwnt - the 4 qus rtcro
i in ¢ 1cgys rnd gurrounding rusclce, tho toil, and +ho neek.  In

[

arcssing o strins of mcat uvnder the brelk chall, eanlled

ocro nlso reimoved,

Pret:oly nost turtles go into the soun kettle, an cight-pound
turtle nroviding enousgh soun for 5O wersons, However, the neat nny olsc be



roasted, broiled, or stewed.

Snanning turtles, soft-shelled turtles, and so-crlled "gliders"
are the most imncrtont commercinsl snmecies of fresh water turtles. In
the larger markets the grestest volume of turtle s2les probably consists
of snapvers. Soft shelled turtles are enten extensively in the South,
and to some extent elsewhere,

As commared with on estimated annunl take of 100,000 pounds ef fregh
water species, the catch ¢f sen turtles, consisting of the green, logger-
hend, and hawksbill turtles, amounts to seme 250,000 pounds, The diamond
brek terranin, an Atlantic coast form highly prized as food, was nearly
exterminated by relentless hunting half o century or more ago but is now
being restored, largely as a result of provagation by the United States
Fish =nd Wildlife Service at its Beaufort, LForth Carolina, stotion.

The largest of all non-marine turtles in the United States is the
alligator snavner, which freaquently weighs more than 100 pounds ~nd can
snzn a broom hendle in two with ease, The alligntor snanper lives along
the South atlantic snd Gulf cossts and up the Mississippi Valley to the
latitude of Illinois, while its smsller relative——the common snapping
turtle-—is widely distributed ecst of the Roclkies. Common snapvers live
to be about 25 years old; alligater snappers sometimes twice as long.

For viclous dispositions, the snsppers probably are equaled by the
smanller soft shelled turtles, which trace their family tree brck 80
million vears in the United States and at least 100 million in China,
Soft shelled turtles, of which thoere are about 25 snecies, are most abundant
in southern United Btates and ~re ersily distinguished from other turtles
by their lenthery shells and long soft snouts, Unlike most turtles which
rust come to the surface at rather frequent intervals to breathe, soft
shelled varicties can rcmaln under water for several hours at a time,

Contrary to genersl improssion, turtles are fairly intelligent
creatures, scicntists romort, They can be taught to run a maze, and their
zenercl level of behavier is on a level with some of the mammals, Far from
being color blind, the turtle's ronge of color mercention is as wide as
men's. A curious anemely is the fact that olthough turtles are able to
mzke o grunting sound, scientists believe them to be totally deaf. Per-
haps as » substitute for the lnc’c of a functional sense of hesring, they
are esnocinlly sensitive to vibrotions received through their shells,

10—~



LEAFLET HOW AVAILABLE
OY ¥USKRAT RECIPES

Fresh muskrat meat, which is availnble during the open tranping seasons
in verious States, is another wild meat that is rapidly geining in nowularity,
according to the Fish and Wildlife Service, United States Department of the
Interior,

Muskrzt, or "marsh robbit" as 1t is sometimes called, was a prime
favorite, esnecially in winter with the aborigines of North 4merica, Count-
less nmumbers of voyageurs, trovpers, and hunters have roasted it over the
coals of the camp fire. Traders and Indians dried the meat for winter food.

Some who relish muskrat declare that it is game worthy of an enicure,
with ~ flavor somewhat 1like that of the wild duck shot in the same marsh
in which the muskrat fed. Others have likened its flavor to that of the
famous terranin of Chesapeake Bay.

buskrats are sold extensively in some of the markets of the East.
In Weshington, Baltimore, St. Louis, Wilmincton, and Philadelvhin, they
sre sold as "mersh rabbits," but no attempt is made to conceal the fact
that they are muskrats. They can be purchesed chesnly as they nre
tropped for their fur and the additional 1nbor of vreparing the meat
for market is slight.

Dr. Herbert L. Dogzier, im cherge of the Figh ~nd Wildlife Servicels
Fur arimal Field Station ot Cambrides, Md,, is the suthor of a leaflet
ssued by thc Scrvice entitled "Recipes for Cookine Muskrat Mest,"
Marsh hare o la Louisianne, wine-fried muskrat, dbroiled marsh rabbit,
muskret a la terrspin, and Maryland potted or baked muskrat sre just a
few of the recipes included.

Wildlife Leaflet 229, "Recipes for Cooking Muskrat Meat," can be
obtained without cost from the Fish ~nd Wildlife Service, Chicago 54, I11.

FISH COOKARY BOOKLAT
CFILRED TO EOUSEWIVES

The wider use of fisi as nutritious and highly accentable alternates
for beef, porz, lamh anl ercn chicken, which are none fco plentiful now
in domustic qﬁTkz*:, shoulc te a nleasant and heal®thful ciange in the

diet of xicom s‘uOWk states the Fish and Wi1ldlif. Scrvice, United
States Pbuﬁﬂ ent ‘ Terior,

¢ ase of fisgh will nct Le aivrirned, hovever,
unt il tas gre ot ey e d tre digtinetive quoTitica of fro individual
speeide 210 ~oceriiag to the Servicaie Fiel elonr, experts.

Renol sndlavoiions oo tho

Lot Sl rv0 Yab, oome lean; some arc ndanted to tie mrewcration
~nvirl moin dish of the meal, others to the creotion of
appetizers, By varying the method of ecoolking in accordance
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with these characteristics, the natural flavors and textures are pre-—
served,

The brsic rules for cooking fish, as stated in "Wartime Fish Cook-
ery", published by the Fish and Wildlife Service, are few and easy to
follow, Certein general princinles, therefore, mzsy be anmplied te all
classes of fishery products. For example, haddoclk, red snavpver, halibut,
and nany other different kinds can be prepared according to the same
recipe, and become an equally appetizing dish.

i}

In ecch section of the country, certain species of fish and certain
recipes seem to have found special flevor., Many houscwlves are apnarentiy
unaware of the wide variety of fishery products available on the market
and of the many delightful ways in which they may be cooked and served.

In "Wartime Fish Cookery," the besic rules include frying, bdroiling,
bz'cing, vlandng and "boiling™ fish., Specific directions for cooking
show how the various retail cuts of fish and shellfish may be uscd; in
addition to emphasizing the fact that the many locel and less known kinds
of fishery products usuclly mnke dishes ~s avpetizing as the standard
varieties,

A limited number of conies of "Wortime Fish Cookery" are svailcble
without charge unon request to the Fish and Wildlife Service, Chicngo 54,
111,

RaCCOON PROVIDES
POINT.FREE MEAT

Wild me~ts from woods ~nd fields are adding many tons of wholcsone
food to family dinner tsodbles during these war-rediced days when brown
retion stamps are hard to stretch, aceerding to the Fich and Wildlife
Service, United Stntes Department of the Interior.

S=all fur animals, treovmed annuclly for their oelte, are providing
o food resource thst is becoming inerensingly immortant while donestic
meat surnlies are short. among these smell animals, the raccoon is
one of the begt lilzed for table use, ond according to Service records,
in 1942 trovwmers ond hunters took 401,315 roaccoons, or the equivalent
of 3,401,315 pounds of dressed nest,

For houscwives livin,- in those scections of the country whcre lorge
nunbers of raccoons are taken every year by trappers snd nunters. point-
free nlatters of delicious ment are ensy to prepsre from the following
recines develoved in the Service's technologicrl laborestory at College
Parik, K4,

To improve the flavor of a dressed racccon and to renove some of
the grioy toste, it is recomuended that the carcess be wromwmed tightly
in wsxX woper and stored from 4 to 7 darys in o refrigerator, at a tem-
perature as near to 35 degrees I, as vpossible,
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Fongt Bazcoorn with Faisin Mnt Staffing*

4Z-h nound dresesed rococcoon
o teasncons sa-t
1/4 tensnocn DETDET

Raisin nut stuffing

€ cups bread crupbs (reisin brepd)*

/% cun batter or fertified margarine, melted

+

i

~

1
1% cun vegetable shortening, melted
1 cun celery stalks and leaves, finely diced
1l teasvnoon salt
1/4 tezspoon memmer
1 tessmoon sagce
1 cun walnuts, coarsel;” chonved
Ad3 celery to melted fet snd simmer until tender. Add salt, menper,
sage, nuts, and fat mixture to the bread crumbs, tossing lightly witn a
fork.

efore cocliing the raccoon, be sure to remcve the waxy nodules, ocm—
menly referred tn as "rernele®, from under each front leg and on either
side of the enine in the small of the back. Wask the raccoon theroughly
and 4ry, Remove mnart of the fat, leaving just enough to cover the carcass
with a thin leaver of fat., Salt the inside of the racccon with cne teasnoon
salt ond studT with raisin nut stuffing. Skewer the vent by inserting
severzl toothnicks or clean sherpened matcheticks through the skin from
side to slde. Lace with string, tying the ends securely. ZFasten both the
forelegs and hind legs with toothniclks and string. If there are any lean
werts on the outside of the raccoon fasten a small niece of the surplus
fat te thie mart with a toothniclk, Svrinkle tho outside of the raccoon
with the onc tesspoon smlt and 1/4 teaspoon permer. Place on side on the
greased racl of a shallow greased baking man and roast at J25CF, Lmoderate
oven) for 45 minutes ner mound, For a raccoon over five vounds decrease
the roasting time to 35 minutes mer pound. The raccocon should be turned
when 1t is half done.

tl

¥Three-fourths cup of seedless raisins mey be used with whole wheat or
wiite bresad 17 raisin bread is not available,
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Sniced Hoast Raccoon

4.-5 pound dressed raccoon
1-1/2 cuns tarragon vinegar
1-1/2 cups water

3/4 teaspoon sweet basil

1 tablesvoon salt

3/4 teaspoon sugar

1/4 tessnoon mepper

Sagze Stuffing

6 cups bread crumbs (day-old bread)

2/3 cun butter or fortified margarine, melted
1-1/2 cups onion, finely diced

1 cup celery stalks and lerves, finely diced
1-1/3 tablespoons sage

1 tesspoon salt

1/4 te~spoon venver

Add celery and onion to the melted fat =nd simmer until tender,
Add salt, vwepner, sage, and fot mixture to the bro~d crumbs, tossing
ligntly with a fourlk.

Before cooking the roccoon, be sure to remove the waxy nodules, com—
monly referred to as "kernels", from under each front lcg and on either
side of the goine in the small of the bock. Wash the roccoon thorou hly.
Combine vineger, wrter, sweet brsil, scolt, sugar, mnommer, ond stir until
sug~r rnd. salt are dissclved. Marinate raccoon ovérnight in this 1liquid,
Rinse thoroughly in lukeworm weter., Remove nart of the fat from the
raccoon, leaving the carcass covered with a thin lroyer of fot. Stuff with
scge etuffing., Skewer the vent by inserting seversl toothwicks throusgh
the skin from side to side. Tiace with string, tying the ends securely.
Fasten both the forelegs nn¢ hind 1l2gs with toothnicks and string. Ploce
on side on the greased raskr of -~ ghellow groased balting pan and roast ot
325°F. (moderate ovewu) foo 45 nmiuntes ver vound. For a raccoon over Jive
pounds Jdecrense the ronvctirs “ime to 35 minutes ver pourd, The reoccoon

ghould De turred «hen 2+ ic 201f acne.



MAINE

et TOmADE TOW v o
WEW IZPCRT N0V REaDY

ALYVIFS TI3REERY TH I«L:'xIEIE
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Trhe crie? foctors lirl

n of slewiveg in Maine at
d g

tie rresont time are impres esigned =nd meintained
fishwwrs, s overfishing, gnt rcoport published by tne
Fish ~nd Wiir.ife Servics, Unitcs ntes Demartment of the Interilor,

"Produetion from *these ale ifc runs can be doubled caszily, however,
ticne embodied in the vrorort are carried ocut in regard to fish-
ureL ohetrueticns, menssoment metnods to gsuarantse and adegunte
enanl smanlag s*\ck, and by vnuu‘v:atlon of the <toecking progrﬂm," is
r* mrde by Dr. Georpe A, Rounsefell ond Louls D, Stringer,
renort known ns Fisherv Leaflet 42, "Restoraticn and
trhe llew Bngland Alewife Figheries, with Special Keference

Beesuge of the serious shortnge in the
being soungiat to suvply the demand for ein food becnuse it 1s one
of the snicies which will yield the greatest cotch for the effort expended.
Thesge fish con be triter with very little labor ond equinment since they
sre usunlly crught morelr b dinning them out of the water os thousands

crowd up the rivers duringz the scring s»nawning migration.

fish supnly, the slewife is
+
i

Alewives now run into fewer rivers snd are for less abundent now
than formerly, stntes the remort., Their production throushout Wow
Inglend hae follen from an average of more than 10 million pounds during
the first four rears in which the fisheries were canvageed, beglnrning in
1880, to slightly oveor 4 million pounds during the last threc years (1938-40)
Tor wiiich strtictics are available,

In the past the demand for alewives has been light. They were usod
chiefls for salting, smoking, and =2s lebster bait, eince their bony antur
restricted their use as food. Hecent canning exveriments, however, demon-—
strated that ernning softens the bhones, and several thousand cases canned
in 1942 found a ready marxket,

Fishery Leaflet 42, which discusses the suitedhility of various Maine
rivers for nlewives, restoration by moans of stocking, and the mansgement
of r~lcwife runs, is available without charge from the Fish and Wildlife
Service, Chicnsio 54, I11.
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