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HEN you drop into a restauran

for a midnight supper, after the

o thegter, or when you arrange for

your friend a pleasant little banquet at home,

d-include in the menu soft crabs, deviled

crabs, crab cakes or crab served in any other

style, do you know that you are enconraging

one. of the most remarkable industrics of re-
cent years?

Do you know that practically the nation
is being “supplicd with this dclicacy by one
small but thriving town on iie Chesapeake
Bay—Crisfield, Md.?

It was Crisfield that discovered the edible
value of the crab, and gave the world the ben-
efit of that discovery. Since then Crisfield has
Ycen endeavoring, with might and main—and
has thrived wonderfully upon its endeavors—
1o supply the enormous demand that resulted
from its tickling of the national palate nearly
shirty years ago. ,

[RS————

ko) persons know. that the crab Industry has made
ore rapld. strides and attiined hg“ propor=:
; Plz,‘unlng the last twenty years thdn any other
h this eountry. >

. # is, of course, comparatively. . Steel, making has
mude’ largdh. entries on dudhstral rd v, dn. that time;
porhihps sbveral other similarly fav red enterprises have

kept, company. ivg ol t
Mo no §Apéalal benefits or favarabl conditions; How-
ever, tloes the crab industry owe its rise and rematkable

srowth, o, :
" \ibo ote orab, the doviled crab, the crab eakb hap:
pened- o hit the American palate in a vulnerdble spot.
And, once tasting the delicacy, the ‘throats of the nation
" wer lly and positively demand more. ‘
‘-"g?:‘?'“'l" to t‘l?--lot of the little Ptown of Crsfleld,
» to meet this sudden and growing demand. ' A
Any other town, perhaps, could have met it, had its
l!'nnl been favorable, but it so happened that Cris-
had been planted at a spot wheré nature decreed
that tho crab harvest should be the most plentéous.
This was in tho lower part of the Chesapeake Bay.
Crabs are found In, greater or less numbers, all along

4 const, in other partd of America and in
u‘mﬁ‘iﬁ‘?oc the world. But nowhere do thaey thrive
' ‘é\ﬂ ply so freely; nowhere do they bring thelr dell-
%ﬁ to suth a pinnacle of eplourean perfection as
ih low

m:z Chesapeake.
' M'he #0f 'm Inﬁm—y orlginated at Crisfleld, now a

i ’ tants, about thirty
ittle olty. of :some 0000 Inhabitanth BEEL G0
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advantage by frying. holding ita natural flavor during
the cooking. Then ua old’ waterman of ths pliee,

tain John Landon, who had been an oysterman “slni
boyhood days, decided to experliment with the newly-
dlscovered sca food.

In the #pring of 1579, Captain Landon caught'fifty soft
crabs, and packing them in an ordinary goods box. of
small dimensions, with sea weed and cracked fce, shipped
them té a commissfon firm in Phitadelphia’/c

The crabs were, at first hard to dispose of, and
brought o;ﬂy 21 cents a dozen. Although it was then
feared by Captain Landon abd’ che dommission firm that

‘ C b
the orabs wero not salable to such an oxtent as to mnke
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a profitable ‘Industry, the first box, containing fifty,
created quite p’'demand {n the northern markets, and tho
crab enterprige grew, slowly at first, but steadlly.

When the demand proved such that a profitable burl-
ners wns eighted by a few ploneer resldents of the town,
and the facllitles for shipping the crabr were greatly
Increased Ly the' bullding of the Now Yark, Philadelphla
and ‘' Norfollk Rallroad, which had entered tho lower
payt of Somerset county a fow montha previoucly, what
4 now one of the greatest. natural fhdustries in the
country began

The hard and soft crab season begins in Maryland,
by provisinng af an act ut ths General Assembly of the

state, (he' first day of Moy and continues until the fivs
day of November Up to a gearago hird ernbs we
cavght the year dround, nlthough they 'were nree
Auring the winter months, A Jaw governing the catching
of the bitrd-shell ‘niembor of thi erab teibe prgsed
by the last Maryland Legis lutire; fixing the season the
s o8 for the sort ¢rab. I y
puringt cold \venther the crabs bury themuclves In
the mud ‘fats along tie Jow marhes and shores of ‘the
¢ Rd Tts  tribdtaries, where they, remain uitil
weathér comex. During ‘the oyster seagon miiny
eraping fon oysters whit dredyes. which
ttoms, catch o few of the warm-weather

"s'h(:"f‘.ﬂlL but they are not of a sufficlent amount to be
shipped. Henze the law governing the season for catch-
ing. =

While the crabs are burled In the mud they spawn
and rrlumply faster than any known animal, insect or
fish,

When the crabbing season begins, Crisfield, the center
of .this industry, presents a busy appearance. Hundreds
of hoatinen are to be seen repainting, remodeling and
repairihg’ thelr vessels, preparatory to the great season
which awaits tifem, and tHe packers and shippers are
cqually as byusily engaged in repairing their crab pounds
and houses,, bulding new floats and. making other pref;-
nintions necessary to handlg the catch.

Then, armed with nets, scrapes and dredges, the boat-

men, who number over 1500 in Crisfleld and vicinity, pros

ceed to catch the deliclous soft crab.

These are caught In three ways. - The scrapers throw
out a scgrape, ronsisting of an iron framework covered
with twing netting, allowling' it to reach the bottom. It
1s @hr\n pujled in rapidly by means of a. windlass, and,
seraping t! 1e bottom as the boat safls, large numbers of
crabs are caught Into the net and hrauled up to ‘the boat.

Crab dredgers work in' a gimilar manner, the only
difterence being In the construction of the dredge. The
third way by which crabs are caught is known as trot
lining. ‘The trot liner generally crabs in a smaller boat,
the ‘“skip-jack,” only one man being in each boat.

A Jong line, which surroinds, the boat, supported on
the surface of' the water hy pleces of cork attached
to the 1lina, about two feet apart and having small pieces
of .bait tled to It less than a foot apart, is placed in the
water.

. ThHe boat is kept still, and soon crabs, sighting the
balt,” come to the surface and age daught by hand with
a small ret. Then the Mne is rebged and again thrown
out to the crabs.

CAUGHT IN THE MORNING

'1'th catching of crabs is always done in the morning,
untii'a Hitle after the noon hour. When the day's work'ls
fiplehird for the crabber, the Loats come up to the wharvea
of the _different cray firms by which the men are em-
ployed, and the foreman of the firm counts out the catch,

an 3 cateh Is then placed in crab floats, within

1, situated In the water. The soft crabs
ain floats, hard crabs in other floats
and other varietles at different stages
t placed In still other floats,

th of an inch apart. Midway between the
bottom of the float a footboard is nalled
cdeways ull arcund, and' thi yard rests on the surface
of the Wi he tloat 1s, therefore, about half in and
halt out of the water, the crabs in the float lylng In the
portfon covered Ly the water.

In these tfloats the “'shedding' process s gone through.
Here the *'shedder’” crab shedd his hard shell and be-
contey u soft ¢ , the more developed soft crab develops
fnto a hard erab and every stage of development takes
pluce.

‘The floats aro fished for hard and soft crabs six
times cvery twenty-four hou The packer or an em-
ploye, in a yawl boat or W/
crab net, goes to ench float, :m.'l catching each crab up

about an ¢
top and th

iff,” with a short-handled:
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separately, exdmines it to see at what stage of develop«
ment it is,

All soft crabs have to be fished out and shipped a8
soon as they shed their hard ghell, for, if allowed to re-
main in the float over twenty-four hours, they will gen-~
erally turn to hard crabs. The hard crabs are allowed !
‘o remaln in the floats and are flshed out and shipped as
needed.

Many persons, unfamiliar with the habits of the crab,
are comfused by the terms “hard”’ and “goft,” referring
to the same creature. The ‘“‘goft” condition of the ‘‘hard"
crab is a provision of nature which allows the shellfish
to grow.

The shell of the hard crab is almost as rigld as steel,
and, of course, as long as it incages the body, growth is
not possi*le.

At certain perlods—from twelve to fifteen times in its
lite—thd crab sheds its hard shell and emerges from it
with a skin as soft and pliable almost as that of an
infant.

It 1s during thig ‘“soft” astate that the crab takes
advantage of opportunity to Brow. Gradually ita soft
slin hardens again into the flinty ghell, and when this
stage is reached once more the crab ceases to grow
untll it again becomes soff.

While it remains in Its natural habitat, on the bot-
tom of river or bay, the skin of the poft crab hardens
rapldly to its usual condition—a couple of tides, or half a
day, carrying it to a conditfon that Temoves it from the
hest class of the soft-shell varlety. i

PACKING IS CAREFULLY DONE v

The packing for shipping of the soft crab 18 one of the
most Important parts of the crab business. Regular
crab boxessar: manufactured, contalning gix trays madwe
of laths. The crabs are packed side by side with cluws
and fins folded up, one layer to a tray, then covered
with a burlap netting the size of the tray.

The netting Is covered with dry seaweed and then
cracked lee is placed over the seaweed. This tray 8
placed in the hox, and the next tray, treated in the
same manner, s placed on top of the first tray.

. The lid is urely nailed on the box after all trays
have been packed and the crabs are ready for shipping.
The aver crab box has a capacity of fifteen dozen,

The crak packer must be very particular to pack the
crustacenns just fight or he runs the risk of losing the
entire shipment, for somethnes they are five days on the
road before delivery. % &

The In'portant thipg is to pack them so that they will
e in one position and yet not be so close as to mash
one another. The least jar or moving about in the box
is fatal. . 3 3

! Then, cgaln, the fcing Is a very particular point. They

must be lced to one degree for Baltimore, to another

" degree for New York, to another for Chicago, and so on,
according to thelr destination.

In shipping to extreme points the refrigerator box
{s used, and this alds much in insuring good dellvery.

The worst enemy df the, packer s the express com-
pany.  The latter, as a rule, hag but a dim idea of the
difference between perishable freight and that which
is not.

From two to three expres
Crisficld by every train In A
dozen are shipped daily steamboat to Baltimore. The
average output of soft )5 during the last few seasons
has exceeded 8,000,000 dozen, and they have brought an
average price of about 46 cents a dozen,

t times the market for soft crabs will reach the
dollnr mitrk, while at other times it will not be more
than a fourth of that amount. The market is governed
by the size of the teh, which In turn depends upon the

condition of
3 At th for Li{ Hung Chang, of

carloads of soft crabs leave
son, and over & thousand

:» weather.

t dinner given
China, se years ago in New York, the sea food o1
the menu was composed mostly of soft crabs—product « t
the Chesapeake and shipped from Crisfield, Crisfield soic
crabs also occupled a prominent place on the table at the
coronation of Xing Bdward of England. 8o, though it i3
not generally known, the Chesapeake soft crab and Cris-
fleld, as the crab center, are famous the world over.

One of the greatest features of the crab Industry is
the dolictous crab meat picked from the hard crab.
‘Though this branch of the business is cnml)nr:\llvo&y new,
having originated about twelve years ago, the hard crab
industiy is rapidly becoming equal to that of ‘the soft
crab,

Flard crabs are placed in cooking vats, having a
capacity of from con to twenty-flve barrels at a time,
and are \bout half an hour, by means of a
large ste ng boiler, connected with the vat. The crabs
are placed in the vits alive and fresh from the water,
and at the end of the cooking the meat is picked from
every part of the crab by women pickers, and divided
into three separite g oS,

he drst grade of meat §s the large lump flake, which
{s picked from the tody of the shellfish back of the clnws;
the second grade, known as flake meat, s picked from the
larger part of the claws and sections of the body, und
the third grade, known as gular meat, s picked from
the small part of the claws, the fins and the remaining
parts of the body.

This meat s
a quart to a ga

ir-tight cans contalining from
1 ins are then placed in a box
holding about half covered and surrounded by
cracked jce, und are then ready for shipment.
bout K0 wémen pickers are employed in’this branch
of the Lusine The meat is shipped to all parts of tho
country £nd occup a prominent place on the tables ot
largest hotels e and restaurants, being made up
eviled crabs and many other dell-
clous dishes.
Degpite many discouragemengs the people of this
little Maryland town have forced m the world a hearty
acknowledgment of the value o sea food they have
to offer. Milllons of dollars each season are spent for
erabs in various forms, and the supply, although heavily
drawn upon, does not seem to grow less.
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‘0 /YOU " know
“the ‘why” of

1 weathar i

‘hy the

apring and early sum-’
mer have been so cold?
No¢  Then, ‘no
doubt, the ride to and
from your office in the
city in the train or
trolley car has been
in mournful silence.
Evergbody has been
r.curnful - dbout the
weather. And every-
body has been asking,
“W(:yi” If you can't
give an explanation,

For years prior to the eom
> 1a had viewed the soft crab
AW t’:r o:ns::l?.ol'ﬁo‘un‘oi imut fn any

“on : \dents of the little
% several oceasions, however, res ﬁ:n i'h- e ‘:‘k ‘::.

.m;g, desire to ascerta
!h'mlh o catight &

‘# the SO e ar eIl
0 e the orab made & deilcl
the months that u}l::;d.

or if you don’t have
Fdlon. conversa-
.On June 12 Postmaster Parish, of Cresson,
Pa., and a companion, while driving in the Alle-
gheny moun were oaught in a blinding snow-

stormi: ¢ [For a short time they weré compléte
{certainly an extraordinary experienco
" "m 3 e POy | I i

. Over an

et

e+ he Colest Spring

00D MORNING. - Horrible weather!"
1 | “8ore throat? Oh, everybody is complain-
v ing~" 3
‘‘Bomie say it's the sun spots—"

“Oh,' yes; just use :nenthol—"

“OtHers say it's the moon, you know-'"

“Died of pneumonia. Too bad. You say he went to
worle— '

“In his summer underclothing—

“And 'ft"snowed. Too Had—"" . ...

Begining about Easter such fragments of conyersa-
tion as the dbove Were'strung All through the epring
that forgot to be balmy, and then began to wend thelr
frritating way thtough Jure—a June that promiséd
rafe days, {ndeed, from-a weather ktatidpolnt.

$Vell; it must, be confessed the weather was enough,
to drive a man distracted. April, May, Junb—was tho
sun ever to’ retufn in pleasing summer warmth? Old
Sol seeined to be oft hs job. : £ ;

"'The quedtion was put to the weather men at Wash-
{ngton. They said the bola spring Was caused by curs
rents of bold wir sweeping down from the Northwest.

fomettie p mgd tus high all’ season

in the %mmmu and low in the southefn latt-
tudes. 1t thefe wae frost fn May, and it enow-
in the eastern part of the United States

agter of the

: m%ﬁ%&%ﬂm urrents:

edt 4
nd o lmm!ﬁ‘:'“:camwul‘ﬂ&.n'ol'i& \n Stberta. said
“Wo haye an {de that an extraordinary ambunt ot
m - {' en 1n 0 f“?'.‘:':‘%ﬁ‘ig. %El 5' rgr "l"
leay] Jtens 0 mass co lnc\? r&
o Ar over that mass of snow and

fee do not have their temperature raised to any appre-
cl.ublo extent Lefore they hit the American continent.

“The winds that blow néross from Siberia appar-
ently are without moisture. The result is a high pres-
sure over the northern part of the American conuncn!,’,
while' fn the South there Is a 'low pressure. Atmos-
phere, like water, flows to the lowest point.

“We get o daily cable roport from Alaska, and
Kknow that there has been a regular procession of areas
of high pressure moving from thie West to the East,

“The only fact out of the ordinary is that.the In-
fluence of these highl pressurc areas is felt o far
gouth so late in the year. Ordindrily the effect of them
15 1ost by the time the winds reach the northern
boundary of the country in the reéglon east of the Rocky
Mountains. The only conclusion wé can draw fs that
the areas of high pressure are much _larger than
usual {

. Of courss, the cold spring called forth hordes of
weathor prophets and explainets, They spring up on
guch oceasions and offer various explanations. The
most ingenious reagon for the cold spring was that
propounded by Lewls Emery, ot Atlantio City.

"The earth's simply oft its axis” was Emery'd au-
thoritative and emphatic opinfon. “Can't you see 1t? I
sighted the cold shap long before the government
slouths.”

Emery sald the wrong position of the oarth had
been caused by the violent earthquakes of the last few

, Therg were the shake-ups of Martinique, Ja-

malca, San Francigco,
“The earth shook and lhook'" 1a fmsry. "Bh&
quake :qd quaked, and split her sides and just jolted o
r_axia.’ .
‘tunllr. it this had happened there woulﬁ be
manifest results, and one might be justified in bellev.
ing the cold spring was one of tham. But government

officials do not place much credence on the change-of-~

saxis explanation,

That the sun or moon has catised the cold weather
is disbelieved by a Washington expert. As to the ac=
tual cause, he declares, no one knows. Ha said:

*“A good many people think that solar cc
may be responsible for the recent brand of
We have records of solar conditions for the
or sixty years. They were taken after very o
and palnstaking comparisons made with te i
weather conditions. The results have been nuiative

teach us nothing that {lluminates the pres-
ent-day climatic puzzle. Among other things it I9
recognized that the moon has a slight effccl upen
barometrical pressure, It s tog slight, however, (v ef«
fect any changes In the weather,
“A great many people know that the changes of
seasons are due to astronomical causes, and, of course,
they jump to the conclusion that the explanation of

the weather is slmfle.

“We're “f lFB nst it good and hard, and whenl
asked’ to tell all about present ¢onditions an!' reply
lt’?r:‘lten'lgngf.en.st gxollo' pl?’:lo&%‘ YR NG (1 i)

. 8 y 000, a year to in «iain
a Weather Bureau." Wi i 'y
oosehone prophets over sevent
sled that 1807 would be a year devold of summer.

John Q. M?'kley of Washington, Pa., rccently re«
celved a letter fromn his daughter in Andergon, Il cup«¥
tainin, clipping from an old nlmnna% published in s

the prediction was madeé that the ycar w;i
would have no summer weather whatever. {

Yet It 18 comforting to know that the spring of’
this year w not the “worst.” Both the spring und
summer of 1882 were worse than the conditions this]
year so far have been. i

, '1:"} year ip the' history of meteorolop: wis

. Ip that year there were frosts every monti ex-
cepting %\‘u |

rdin

us

to 014 ohroniclas, corn was killed in that!
{h g‘o rth ot xly pen'vle cut (lcc f
iniaters thought the end

made weather conditions the sub-

years agd p ‘phe«

Accol

month.
.03 lakes.

i had come, an
thewr serimona.
o temperature on the mornings of Juane 6, 1879,
and June 7, 187, gorresponded with the temperiture In
tha mornings of June 6 and 7 this year
Bo you can’tell the grumpy trolley passenger or the
man in the elevator that the earth lan't off Its akid
after all, '
“Beastly—" he'll begin,
Then vou must slap him violently on the shouldes
and shout, “Cheéer up! There's hecn worse weather e
tore, and, perhaps, the worst |s yet to comef™
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