THE TLLUSTRATED LONDON ATLMANACK FOR 1864.

FRESH-WATER FISHES IN THEIR SEASON,
TANUARY AND FEBRUARY, ’

IF we except the salmon, the fr h-wat.e: shes of the Dritish is]ea have ab
present no commereial value, as ejr iir ot &ptﬁmﬁ cithar individanl

in the aggregate, for the pirposes eoﬁ persons wh
of angling they afford sport and henlth regtentmn l_';'llel:i‘lerth

in the large Baglish or Beottish lakes or canght in the smail n
our great ealmon-streams.  Althongh Dritain iz possessed o boatd o E
4000 miles and a large number of fine rivers and lakes, the tutu.l number ¢
British fishes is comparatively emall (about 250 only), ‘and the variegles which
live in the fresh water are therefore very limited: those that afford sport
may be numbered with easa on onr ten fingers. thers whu Tive in tlie
neighbonrhood of large cities are obliged, in ¢o tent them-
selves with the realisation of that old proverh which ells ¢ e [hut small
fish are better than no fish at all; hence we have a mﬂu of anglers who are
contented £0 sit all day in apant on t.‘he Thames, happy, when evéning arriyes,
to find their patience rewarded with a fisher's dbzen of stupid gudgeon, Bub
away down in the north, on the lakes of Comberland or oh the Highland lochs
of Scotland, such tame spurt would be langhed at, for there are Heavy charr
in the Derwent and splendid trout in Lochawe'’; and these réquiré to be
pursued with a zeal, and involve an amount of hard Inbum, nof iideratocd
by anglers who punt for gadgeon or who haunt the East Iudm Duckﬂ for ngien.h.
'l.‘o kill a 161b. salmon on & Welsh or Highland stream iz to be n
knight among anglers; indeed, there are men who never 1ilt a rod exeépt to
kill'n salmon ; such, however, like the Duke of TRoxburgh, are the glants of the
profession. We must, hewever, divide our attention, for it is qnite us ifterest-
ing (not to speak of the convenierce of the thing) Fot Eome meh to spend 4 day
on the Thames killing barbel or roach as it is to others to kill a 101h. spfmon
on the Tweed or the Bpey. It iz good sport, as well, to troll for pike in tho
Loddon or to capture gm}lmg in beautiful Dove Dale. In fact; anﬁﬁu
recreation that can be made to suit all classes, from the livtle boy ‘with his blt
of stick and crooked pin to the gentleman with his well-momated rod and
elnborate tackle, who hies away in his yacht to the fiords of Norway in seareh
of salmon that weigh Half a century of ponnds and require a du{ o capinre,

E

For those, however, who desire to stay at home there i3 a.blmd angling all
the year round. From New-Year's Day to Christmas fieed be o paire
to the sport : even the weather onght never to stop an' e 1ahusiast{0 ler |

but on very had days there iz the stmlv of the fishes, and their Hatura and
economic history, which ovght to be interesting to nlI who tse the angle,
and to the majority of mankind besidez; and there I8 spread ong aromnd
the angler the interesting book of natnre inviting him to pecnsal. Ha
can_eee the white seal of winter opened, and obszerve the balmiy epring put
forth her vernal power ; note the turbid streams of wintet glacken their volume
of water ; see the swelling bnds and the bursting leaves ; admire the cowslip
and the priu:rosa grow into blossom almost as he looks at hem ; ; hear the sweet
notes of the euckoo and the uneeasing carol of more joyous binta witch the
sporting lamb or the timid hare, and chronicle the ever :.hungu;g seﬁsons an
their march of progress,

Before procecding to describe the fresh-water fishes which are figuye the
following Iliustrations we shall, first of all, say a few words concer! %the
strueture and the natural and economic lnstory of fishes, 1In doing thisit is
not necessary that our essay should be exceedingly formal or severely
scientific; those requiring more profound or more detailed information can
readi!yl]nd it in the pages of some of the large enc}clnmdlae. Fishes form
the fourth class of vertebrate ani and s which, az a
general role, only live in the water ; although in (..eylon and Thdia there are
said to be fishes that live in the earth, or at any rate in the miud, not to
speak of some that inhabit trees. The classification of fishes as arranged by
Cuvier is that nsually ad 1, That eminent naturalist has divided them
into those with true bones (osseous) aml thclse of a cartilaginous structure ;
and the former again are divided into pterous and mal aus fehies:
Other naturalists adopt different and more elaborate classifications; but
Cryier’s, being simple, is the one generally used. A fish must breathe by
means of its gills, and it progresses chiefly by means of ifs tail. It ik
admirably adapted for progression throngh the water, a8 may be scen from iis
form, which haz been lm{tata(l more or less clusvl{h iy the builders of shiy 5
and the makers of weavers' shuttles, If the breas ing Apparatus of a
were to become dry, it wonld at once be suffocnfed, A fish when in the “ntzl‘
has very little weight to eupport, as its epecific gravity is about the same #s
the water in which it lives. . The bodies f these ani _gg e g0 flexible as to
aid them in all their movements, and the various il st either in the
balancing of the body or in aiding it to progress, Tl jotion of o fish is
oxcessively rapid ; iu can dash about in the wﬁtbr 1 1? -like velocin

Many of our déa are curiously shaped, s%c‘ | @ Tiammer-Head;
shark, the globe-fish, the monk-fish, the mlkel &ooi bue dll of the
are becomingly adapred to their mode of lifa A f glt‘,e \ﬁ’l’.teré they Iive,
as, for instance, in A cave where light has never penstrated there have been

found fish with no eyes. Fresh-water fishes do fot, however, vary much in
shapo, most of them being very clegant. Fishes bra geurly inzensible to pain,
and are cold-blooded, their blood being only Two (egrees warmer than the
element in which t!wy swim, So far as personal Knowledge goes, we belleee
the senses of sight and hearing are well developed in fishes, as also their sense
of smell pnd taste, bnt particularly their sense of smell, which chiefly gtgt]es
them to their food. It has been said by some naturalists that fishes do not ﬁ
well ; but that is contrary to our own experienue, Tor on makmg rinl
always found them as qitick of hearing as they were sharp in secing ; and do
we not read of pet fish being summoned to their food by means of a bell ?
Most kinds of fish are voracions feeders, and prey upon each other withont the
slightest ceremony ; and, in our opinion, the greatest difficulties of the angler
are experienced after the fishes have had a good feed, when even the moss
cunning artist will not indoce thém to nib le, far 1:55 to bite. Somme of
onr fishes have & digestive power o rapid az only to be comparable to the
action of fire, and in good feeding nds the growth of the fish quite
corresponds to its power of eating. the sen thers ia n better field for
observing the cdnnibal propensities of t.hu fish world, where shoals of ong
species have apparently np other life than to chaso :mo;her kind with a view
to ent them ; and what goes on in the sea on o wholesale Zeale is imitated in the
river. To eompenmbe for the waste of life incidental to their birth and growth,
nature has lavishly endowed f.hisc.ln.ss of animals with enormons powers of
reproduotion Thnn:elél their eggs by tens of thonsands or millions, according
to the dan be incurred in the progress of their h.

In our ln.atmttun we have shown a fit dwelling-place for a conple of
ravenous pike; the eeltraps are indicative of an excellent commissariat, and
the fine bit of deep water, with its ?mt.ectmg fringe of vegetation, is gusb the
place for a freshwater cannibal like the vike to take up his abode. This
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that grows rapidly and attains'a considerable weight, and { < 05t

eeable. It ia that no pains are taken to acclimatize new o3

of fish in Dritain, althongh we know it conld be easily accomplished,

is, for instance, the black basse of the Huron, which might be advahbnmns!y

introduced ; and there are many other fiches, "both of the ealt and fresh water,
which would flourish in this country and add to our commissariat.
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THE TLLUSTRATED LONDON ALMANACK FOR 1864

FRESH-WATER FISHES IN THEIR SEASON.
MARCIH AND APRIL.

T salmon, which is our most valuable individual flsh, comes into zeazon in
February, and continues legally good for food for a space of seven months;
the periods for its capture being defined by Acts of Parliament. By & little
arrangement, however, we might have this fine red fish on our table doring
the other five months of the year as well. As we now know so much abous
the natural history of this king of the river, we ought o to arrange its growth
(for there are late and early rivers, and we have seen clean fish in prime order
for the table in December) as to have it fit for use as well in November as in
June, The natural history of the salmon has contributed more to seientific
literature, and yielded more sport to literary controversialists, than most of onr
other fishes put together, There have been disputes connected with every
phase of its growth ; and, from being a personal property of considerable value,
the history of the salmon has been more carefully investigated than that ni
any other fish. Tn fact, from its large size and migratory habits, there have
been better oppormnitle:, for inyestigating its habits than there can pcaaihly
be in the ease of fish that are never known to leave the sea. Those oppor-
tunities have been taken advantage of during late years; bub the popular
ignorance as to its conditions of growth led at one time to the destra of
immense quantities of salmon fry, or parr, as they are called—the destroyers
being ignorant of the fact that the parr was the yonng of the salmon in tha
first stage of its growth. Before the parr were dizcovered to be yaung siln

the smolt was always held to be the yearling young of that fish.” For & et
of years no naturalist took the trouble to wateh the spawning beds or mlls
how long it was ere the egzs came to life. All winter they lay. with tha tol
waters murmuring over them ; and ab last, when the tiny fish did Btz
their fragile prison, they were tmheeded for a year, and nob tiil it Wit 1e
a weight of two or three ounces did the young salmon receive any i
have conferred npon it a name and a Joeal hahitation. The conty
the growth of this fish, which originated through gross ig
natural history, has been carried on for more than a hundred ¥ '.
not yet quite sant.lerl, although recent experiments in gall
resolved the chief difliculties of the controversy. The Illil.lﬁ ﬂsﬁ

parr, brandling, samlet, &c., aecording to its locality, was 1p, to $ gfqzkg
period heldto bea distinet anlmn and not the young of the Iﬂou b&&l
therefore, none of the Salmon Acts gave it any protection;

aceording to popular idea, a fish of the salmon kind, The yesalb wﬂa tha'
connte-s thonsands of the parrs were annually mnssn(;m and this
destraction had, ultimately, & most detriniental effect on futiire anpp‘uu of
the parent fish. The first person who began the parr controversy, in ita
modern phase, was James Hogp, the Er.mck Shepherd, J{u had, while herding
his sheep, many opportunities of w the fishing st and, l ke moit
of his class, he wielded his fishing-rod with considerable du'm?ﬂl;r While
fishing in' the tributaries of some of the border salmon streamis e hed eften
caught the parr as it was changing into the smolt stage, and lidd, after close
observation, come to the oonclu-duu thnt the listle parr was none other than

more his facts were controverted by the naturalists of the day the louder
became his proclamations.  He had suspected nll his life that the parr were
salmon in their first stage; he would cateh a parr with a few strageling
scales npon him ; he w, ould look at this fish and think it queer ; instantly he
wonld cateh auother  little better covered with silver scales, byt all loose, and
not adhering to the body. Again he would eatch a smolb, mamfﬁatl_v a smolt,
all covered with the white silver seales, yeb still rather loose npon his skin,
und these wonld come off in his hand. On removing these there was the parr,
with the blue finger marks below the new scaled; and that these were yonng
galmon then became as manifest to tha Shepherd 45 that a lamb, if snffered. to
live, would become a sheep.  Whenever this conclusion was su[.tlud. n liis
nuuﬂ the Shepherd at once proelairned his new-gained know! LR v
will the fishermen of Seotland think," said he, ** when T \em, on thu
faith of long experience and cbser\'aﬁon and on theword of one who il

no interest in instilling an untruth into their minds; tl]uf. (n;oxﬁ psignlﬁc
parr with which every cockney fisher {fills his basket K1Y
After the Investigations of Mr, Hogg came the more re"u,lat condupted
experiments of Messre. Shaw and Young, who, unkuown m exo] v | 1
steps for the solution of the vexed question by growing the fish fmmﬁb {3
in a properly-protected piece of water, We need nob enter ‘m{nutgly ini

details of these fresh trials, They were perfoctly suegessfal, a

beyond question in proving that the parr was the youhg of tﬁu m
It is carions, however, that even after these demionstrations thers wi
sceptics who shook their wise heads and doubted. In fact, when we ool
that even Yarrell, Jardine, and Buist, along with many other nuthorl&%u

been amoeng the opponents of the Hitrick shvphcrd we cannot won
leza learned people doubted the proofs set forth by Messrs, Shaw and ¥¢
Even after it was settled that parr were young salmon, another curions
connected with the growth of the fizh was discovered. Mr. Shaw assort
that the parr did not become a smolt till it was two years of age, \vhila

parr to the smolt stage, at which period the fish seeks the sdlt water,
was only twelve months, FEach party held that his view of the casc
Wl rtght.. and if was not till the experiments in artificial breeding
weare commenced ab the Stormontfisld ponds that another complexion
was given to the parr question, when it was found that one half
the brood in the ponds changed to the smolt stage at the end of twelve
months, and thas the other hall remained another year before they took on
The scale of the seagoing smolt! This fact of a partial migration of the young
salmon of each particular brood has never been explained ; no regulating
power has been found out to account for the migratory prlnciple At the
stormontfield breeding-ponds various experiments have been tried with a view
of solvine the riddle, and the eggs of a full-grown female salmon have been in
vain impregnated with the milt of a tiny parr ; no difference was found. In
the same way varions erosses of salmon and gri]-ae were tried, but with no
result bearing npon a definite solution of the question. One person who leaped
to a hasty conelusion thought the shoals wonld be divided according to sex;
but upon examination it was found that those departing and those remaining
behind were indis®™minately males and females, We have therefore, as a
result of this state of matters, the eurious fact that the offspring of the same
parents are at one and the same time parr weighing about an ounce and grilse
averaging four pounds in weight!

It was af one time also doubted whether grilse were not a distinet variety of
the salmon kind, and there are some who still maintain this theory ; but thera

the infant salmon. Mr. Hogg did not keep his discovery a secret, and the | | t

Mr. Young asserted that the time required for the change from the |}

?

1
food ? Where does it go to when it reaches the salt water? &e. The salmon |
must feed largely, for there is no other way of accounting for itsrapid growth; [
and in the sea it no doubt finds congenial food and a plentiful supply. 'I‘ha
old story of its rushing away to tﬁ!} North glo is totally without foundation.

The galmon, like all other i and never geoes far away from
the estiary ‘of its own park 1s said to be driven from the salt

water in consequence of b wlth some kind of vermin, which
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oned 1ing ches of pinewood were
li‘ghted to lure the fish leister, a sharp iron fork, was
used on these oceasions & nirth and BONE were usn.a]ly
the order of the 1 § hﬂn‘?thﬁ practice, being illegal,
was not without 4 %ﬂ ; chance of & ducking. Burning
the water it must, 15 more 8 picturesque way of

poaching than a m 1 ol ly ta the produce of the fisheries |
as a branch of commere A wolld have been well for the salmon ﬂsheriﬁl
h.c;ﬁt. o arts of po@p ing never extended beyond the rude practice we have
allinded to ; but now pom has become a business, and countless thousands |
of the fish "are swept off the breeding-beds by means of a rude net or a few
hlankets joined together. There is on most rivers an organised system of
taking and disposing of the fish, France affording the chief outlet for this kind
of food, an outlet, however, which we hope & recent Act of Parliament will |

15 110 « ion for our it the di: as hundreds of experi go
to convinece us that the grilse cerl:.ahﬂy become salmon, There are other con-
troversies likewise connected with the growth of this fine fish, as—What is its

fectually cloze up. Legislation on the salmon question has of late been |

greatly extended, varlous powerful Acts of Parlinment having been passed for
the better regulation of the fisheries.

18



THE ILLUSTRATED LONDON ALMANACK FOR 1864,

FRESH-WATER FISHES IN THEIR SEASON,
MAY AND JUNE.

THE salmon family embraces all kind of trout and also some of the curious
fishes pecnliar to Scotland—as the powan and the vendace, likewise the
grayling and hebridal argentine, and, of course, the exquisite fish taken in
Lochleven, as well s the pollan of Ireland and the great eriox of the Tweed:
indeed, of all onr fresh-water fishes, the one that is most plentiful and the one
that is most worthy of notice by anglers is the trout! It can be fished for
with 2 crooked pin in the most tiny stream, or be captured by elaborate
apparatus on the great lochs of Scotland. There are so many varietics of it as
to suit all tastes ; there are well-flavoured burn trout, not larger than a small
herring, and thers are the lake-giants that, when placed in the scales will pull
down a 201b. weight with the greatest ease. The mountain streams or lochs
of Scotland, and the placid and picturesque lakes of Onmberland and West-
moreland, are the paradise of anglers. For trout fishing we would name
Scotland as the king of countries. It is true the railway and other modes of
conveyance have carried of late years a perfect army of anglers into its most
picturesque nooks and corners, and therefore fish are not so plentifol as
they were thirty years ago, in the old conching days, when we eaw a washing.
tub filled in the space of half an hour with lovely half-pound trout from a few
pools on a burn near Moffat ; but there are still plenty of trout. Scotland is
etill the **land of the mountain and the flood,” and there is sbundance of
water, for the lochs and streams of that country are numverless. One connty
alone (Satherland) contains a thousand lochs, and one parish in that county
has itself two hundred sheets of water, all of them abounding with the finest
tront, affording rich sport to the angler, and rewarding those who per-
severe with rich baskefs of fish. At the same time the physical exertion
undergone by the angler fluehes the cheek with the hue of health, and imparts
to the human frame o strength and elasticity known only to those who are
familiar with conniry scenes and pure air, May and the May-fly are said to
inaugurate the angler’s year, for although a few of the keencst sportsmen
keep on angling all the yéar round, most of them lay down their rod about the
end of Octeber, and do not think of resuming it till they can smell the sweet
fragrance of the advancing summer, Althongh few of us bu%?nglishm_en
can forestall the regalar holiday period of Angust and September, yet there
are fome Who manage to run to the country at this charming scason,
when the days are not too hot for enjoyment nor too short for conntry
industry. In August and September the landscape is preparing for the eleep
of winter, whilst in May it is being robed by nature for the 1étes of summer,
and, despite the sneers of some poets and natnralists, is new and charming in
the bighe:t degree. Town-living people should visit the country in May, and
see and feel the charms of its scenery in all its freshness and fragrance,

“ What,” it lias been asked, “is a Scotiish stream without its trout?”
Doubtless, if a river has no trout it is wit} one of its greatest charms, and
it is pleasant to record that, except in the neizhbourhood of very large
eeats of population, trout arve still plentiful in Scotland, and, indeed, we
have heard of a noted angler who can fill his basket even near the
large cities; but then it'is given to Lim to be & man of great ekill in
his vocation, and, mereover, capable of instricting others, for he has written
o work that has revolutionised the arb and practice of fishing, The place to
try an angler is a fine border stream or & grand Highland loch ; but we shall
nob at present presume to give minute divections as to low to angle ; for an
angler, like a poet, must be born : he ean seareely be bred ; and no amount of
book lore will eonfer upon a man the magic power of loring the wary troutlet
from its crystalline home. The best anglers, and we may also add poachers,
are the gipsies, They can taise a flsh when no other class of human beings will
move them, If encamped near s stream the gipsy band are sure to have fish
as g portion of their daily food; and how beautifully they can broil a trout or
boil & grilse those only who have had the good fortune to dine with them can
say. Your gipsy is the best fisher we know, and the attributes of a good angler
are like those of a poet—they can be felt, but are only seen when he isin action,
Have we not secn the veteran Dryden, with only half a rod, g0 to speak,
taking out his fish on some fine border stream by the minute—that is to
say, eight dozen in a couple of honrs; while men with elpborate fighing-
machines, fitted np with costly tackle, industriously flogged the water with-
out obtaining more than a distant nibble. It is all in vain for men to
fancy that a suit of new Tweeds and a fair acquaintance with Stoddart and
Stewart and a large amount of angling slang,” will make them fishers,
There is more then that required. Besides the natural taste, there is wanted
a large amount of patience and skill; and the best place to acquire these best
virtues of the nnglcr ig among the brawling hill streams or on the expansive
bosom of some of the great Cumberland lakes while in search of the de-
licious char. A congregation of fishes brought together by means of a
scatter of food, and then taking advantage of the piscine convention to kill
and slay, is no more angling than a battue is sport. An American that we have
read about has a fish manufactory in Connecticut, where he can shovel the
animals ont by the hundred ; but then he does not go in for sport, his idea is
money. To come back, however, to the tront; that particular fish is the
stock-in-trade of the streams and Toohs of Seotland ; but it may be hinted, for
the benefit of st:rangers!}th.nt in coming to fish a strange water they onght to con-
salt with the “ natives” of thedistrict as to what kind of fly they onght to use,
and what particular pools or runs of a river they should cast their lines over.
Many is the time we have flogred away at & hole that was troutless, and oft
| have we anathematised our bad Inclk through not knowing what kind of insect

would please the dainty palates of some of our refined and pinky trout. There
are a thousand thousand streams in this Greab Britain, Treland, and Wales
Wwhere we ean fish; but it is not onr purpose to dogmatise on the best where-
about to send the angler. There are the Tay and the Tweed, with their wealth
of affluents; and there arc rivers Turther away, %o that on his second day from
London an active angler may be whipping the Ness; and then there is the Dove,
the Severn, and, for stay-at-home fellows, the Thames, There are tront to be
had in the Thames, and from what frank Dr, Buckland tells us, we niay
believe that in a year or two that stream will contain finer tront than any river
in all the three kingdoms ; but we faney, for the monsters of the race, that we
must still resort to Scotland.  In Loch Awe, for instance, there is the great
lake trout, which, combined with the Leauty of the seenery, has conspired to
draw to the neighbourhood some of our best lers. The trout of
Loch Awe ave deseribed ns being very ferocious, hence their scientific
name of Salmo ferox. This trout grows to a large size, individuals
welghing more than twenty pounds having been frequently caught.
Its flayour, 1 A inst it: the flesh is coaree, and of a bad
colonr. This tront i= found in one or two other lakes besides Loch Awe:
in fact, it is found in most of the large and deep lochs of Scotland. It
was discovered scientifically abont the end of the last century by a Glasgow
merchant, who was proud of sending enmples of it to his friends, as a proof of
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his prowess with the angle. The usual way of taking the great lake trout
is to engage a boat to fish from, and which must be rowed gently through the
water, The proper bait is a small trout, with at least half & dozen hooks pro-
jecting from it ; and the tackle requires to be prodigiously st.mngé as the fish is
a powerful one, although not quite so active as some others of the trout kind,
but it roves about in these deep waters, enacting the part of the bully
and the cannibal to all lesser creatures, driving befora it even the hungry pike,
Persons residing near the great lochs capture these trout by setting night-
lines for them. As has been already mentioned, they are exceedingly voracious,
and have been known to be dragged for long distances, and then, having lost
their hold of the bait, have seized it again with the greatest avidity, and so
been finally cap Anotk peciality am Scottish 1resh-water fishes
is the Lochleven trout, which is peculiar to this one lake. It is near Kinress,
in Fife, and in which is the only fresh-water fish which is commercially valu-
able, always, of course, excepting the andromadous salmon. Htﬂe_ha_a or
can be eaid by naturalists about this fish, except that iv is a ** speciality
among trouts. Some very learned people, with whom we take leave to differ,
consider it to be identical with Salmo yario. The troutof Lochleven is marrow-
less ; mever in any of our piscatorial wanderings have we found its equal in
colour, flavour, or shape. It has been compared with the Fario lemanus of the
Lake of Geneva, and it must be allowed that there is woudertul livtle difference
between these two fishes. The Lochleven trout hias never been su
transplanted to any other water, although the experiment has been more than
once tried ; in fact, it would be impossible to acclimatise this trout, for, in
our opinion, it is the feeding-ground which gives it its rich colour and fine
flavour, and, on account of the partial draintge of the loch, the trout are said
fo be deteriorating in quality. There can be no doubt that fish, like casile,
are subject to the infi f food and locality. Where a trouting stream flows
throvgh a rich and fertile district of country, with sbundant drainage, the
tront are usually well conditioned and Iarge, with an unexceptionsble flavour ;
on the contrary, when the district through which the stream flows is poor and
rocky, with no rich drains carrying food into the stream, the fish will, as a
matter of conrse, be lanky and flavourless; they may be numerous, but they
will bo of small size. This is well exemplified in the case of the Lochiyne
herrings, which are exquisite in flavour when compared with those taken in
such open parts of the sea ns Wick Bay. The difference is ascribed to the fact
of Lochfyne being so narvow as to be gquite overshadowed with overhanging
banks, and consequently affording a greater abuudancs of richer kinds of food
than & large expanse of open sea can yield. The land-locked bays of Scotland
afford richer-flavonred fish than the wider expanses of water, where the
finny tribe, it may be, are much more nunerous, but have not the same
varlety of food. Nothing is so certain as this, that a given expansa
of water will only feed & certain number of fish; ir there be more than the
feeding-ground will support, they will be small in size, and if the trous again
be very Jarge ones, we may take it for granted that there isluss than the proper
quantity. Bub, of course, private ponds may be kept up to a fine pitch by
feeding the fish. We need not go over all the different varietiesof fresn-water
trout seriatim, for their name is legion, and every book on angling containslists
of those that are peculiar to the districts treated upon, Itissurprising thatno
effort has been made to cultivate our great lochs on the artificial plan now coming
into promi notice, Lochleven trout, for which the demand greatly exceeds
the supply, might be much more plentiful than they are at present, and every
loch in the conntry might be made to yield a large supply of palatable fish
food ; the eggs might he nursed to life in breeding-boxes, and the fish be pro-
tected in ponds, hﬁ able to take care of themselves. As an instance of what
ean be done in tront-feeding, we may briefly describe the pond at Wollsbrunnen,
on the Rhine, which is worth secing if it still exist; and the landiord of the
little inn near at hand will not only show it, but capture and fry a dish of
the trout on the shortest notice, This pond is formed by damming up the
waters of a small affluent of the Neckar, near the ruins of the ancient castle of
Heidelberg, The bed of the rivulet Lias been divided into three ponds, each
separated from the other by means of an iron grating. The trout spawn
naturally in the nupper part of the water, and the young fish, in the course of
time, find their way into the first pond.  Various apparatus of wooden boards
have been devised for 'the protection of the fry, and large trees have been
planted on both sides of the ravine, which throw a fine shadow over the water
and beautify the spot. The fish thus protected arve daily fed with small fishes
caught in the Neckar, and with other substances thrown to them by the
custodier of the ponds; and under this treatment, and in corroboration of
what we have already said, they speedily attain a large size—six pounds in
weight not being thonght at all extruordinary, The water in the ponds being
exceedingly pure, the motion of the trout can be observed, and it is curious to
note their habits; they are much like those of the human 1ace who come to
look at them—eome are brisk and active, some lazy and indolent, When a
small fish is thrown into the pond it does nob fall to the nearest trout; some
large fellow, n monopolist, wiil dart with lightning speed and seize it, and,
conveying it defiantly under the bank of the pond, or beneath one of the
sheltering boards, will eat it at its leisure. This suite of ponds is well worth |
o visit by persons who are, at any rate, *‘ doing” Heidelberz. A pond for |
salt-water fish, but on too small a scale for breeding purposes, may be here |
referred to. It is called the Logan fishpond, and is situated in Wigtonshire. |
It communieates with the sea and is vsed as a store-pond, to admit of fish being |
always procured, no matter whether the weather be coarse or fine, ]
The scene chosen by our Artist for his drawing of the trout and charr is

one of the English Jakes, It would be superfiuous to descant at the pmscnti
day on the beanties of Windermere, or the general lake scenery of Cumberland |
and Westmoreland ; it hes been described by hundreds of tourists, and its
praises have been sung by itsown poets—the lule poets! It is with its fish that
we have busi; and b ity 12 s to give the charr a bad character.
It is not o great fish, so far as sport is concerned ; nor is it great in size, or, in
our opinion, rich in flavour. But potted charris a rare breakinst celicacy.
This fish, which {s said by Apgessiz to be identical with the ombre
chevalier of Switzerland, is rarely fonnd to weich move than a vound ;
pecime re | ti found exceeding that weight, but they are scarce,
The charr is found to be pretfy general in its distribution, and is fonnd
in many of the Scottish lochs, It spawns abont the end of the year, some
of the varieties depositing their eggs in the shallow pavts of the lake,
while others proceed a short way up some of the tributery etreams. In
November great shoals of charr may be seen in the Rivers Rothay and Brethay,
particnlarly the latter, with the view of epawning. The charr, we are told by
Yarrell, afford but tcant amusement to the angler, and are always to be found
in the deepest parts of the water in the lochs which they inhabif, “The best
way to capture them is to trail a very long line after a boat, nsing a minnow
for o bait, with a large bullet of lend Two or three fect above the hait to sink
it deep in the water ; by this mode a few charr may be taken in the beginning
of sumimer, at which period they are in the height of perfection, both in colonr
and flavour,”
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FRESH-WATER FISHES IN THEIR SEASON.
JULY AXD AUGUST.
THE accompanying scenc will be at once recognised by our home anglers—it
is Teddington Lock, on the Thames. 'We have been talking grandly abont
highland stréams and northern lochs, but the river scenery of England is, in
its way, equally beautiful, and no river is more ¢harming than the Thames,
It is a classic stream, and its praises have been sung by the poets and celebra
by the historian. Afcer Mrs, 8, C. Hall and Thorne, it were vain to repeat its
raises :—

s Glida gently, thus for ever glide,

0 Thames ! that anglers sll may seo

s lovely visions by thy sive,

Oh GO R ey T v 1

y i

'Ihyyniéi. sonl on all estow ing,

Tiil all onr minds for ever flow

As thy deep waters are row flowing,

The Thames tekes its rise in Gloncestershire, about three miles from the
town of Cirencester ; and at that place, and for some miles of its course, it is
known as the Isis, and not till the waters of the Thame join it in Oxfordshire
is it known as the Thames., ‘This celebrated river is small at first, and
flows through some beantiful scenery and highly-cultivated country ; ifs banks
are studdeg with castles and palaces, beautiful towns, and snug villages;
while well-stored gardens and cultivated flelds give smiling evidence of plenty
all along its course. When we consider that the Thames flows past Windsor,
Hamp Court, and Richmond, that it laves the grassy lawns of Twickenham,
waters the gardens of Kew, and that it bears upon its bosom the gigantic
commerce of London, we ean at once realise its importance, and can under-
etand its being called the King of British rivers, althongh itis neither o long,
nor does it contain =0 voluminons a body of water, as some other of our British
streams, The total length of the River Thames is 215 miles, and the area of
the country it waters is 6160 sqnare miles. It has as affluents a preat man
fine streams, incinding the River Lodden, as aleo the Wey and the Mole, We
are nob entitled to consider it herein its picturesque s—our business with
itln is piscatorial, and we are able to certify that it is rich in fishes of a certain

d—

Tha bright-eyed perch with fins of '.'%'riﬂu dye,
The silver eel in shining volumes rolled,
The yellow carp in geales p°d with gold,
Bwift irout diversifind with erimson stains,
And pike, the tyrants of the watery plains,

Considering that all its best fishing points are accessible to an immense
population, many of whom are afflicted with & mania for angling, it is quite
wonderful that there iz a single fish of any description left in it ; and yet, but
& year or two ago, the “pen of the war” bagged a seven-pound tront near
Walton Bridge! We may be allowed just to run over a few Thameslocalities,
and note what fish may be taken st them. Above Teddington at different
places an ceeasional trout may be pulled out, but, although the finest trout in
the world may be got in the Thames, they are, umfortunately, so scarce
in the meantime, that it iz hardly worth while to loze one's time
in the all but vain endeavour fo lure them from their home, Pike fishing or
trolling will rewnrd the Thames angler better than trouting. There are
famous pike to be taken every here and there—in the deep pools and at the
weirs, and, as the fish is voracions, a moderately good angler, with proper
bait, is likely to have some sport with this fish. But the speciality of the
Thames, o far, at lsast, as most anglers are concerned, is the quantity of
fishes of the carp kind which it contains, ns also perch. This latter fish may
be taken with grent certainty about Maidenhead, Cookham, Pangbourne,
Walton, Labham, and Wallingford Road ; and a kindred fish, the pope, in great
plenty, may be songht for in the same localities. Then the bearded barbel is
found in greater plenty in the Thames than anywhere else, and, as it is a fish of
eome size and of greatconrage, ibaffords fair sport tothe angler. The best way to
take the barbel is with the “ Ledger ” (see the * Thames Angler, by Arthur

These fish were batched at Hampton, near Hampton Court, in two sets of
boxes erected in the greenhonse of Stephen Ponder, Esq., and the experiment
has proved go successful, as to induce a belief that we shiall one day have back
in the Thames the famous salmon for which it was dnce so celebrated! We
are not ganguine as to this. Salme Salar must visit the sea, and, how it is
ever to go and return throngh the lignid filth of London is n puzzle that we
cannot solve. When London is properly drained and the sewnge not sent
into the river, it will be time enough to hope for the success of such an

exferlment.

n this chapter, before further, we intend to say a few words about
the gastronomy of fish. Itisquite possible to have one’s fish cooked by the
river side ; and, as we have been dwelling on river feenery, nothing will be
ensier than to introduce into the foregronnd of onr pieture the gipsy kettle on
its tripod, over a brisk fire of tuf or drift wood gathered on the river's bank,
A pienic or fisher's camp 18 nothing without it living fire for tea or toddy.
Long ago the Lords of Lovat used to cook a kettle of salmon at the river side.
There i5 a story told of how salmon wera hoiled at the fall of Kilmorae, a noted
salmon leap on the Beauly, in Tnvernese-shire. An immense boiler used to be
erected ab these falls, and kept at the boiling point by means of a brisk fire, and
the fish, in their endeavour to attain the upper waters, nsed to leap right into
the kettle; so that visitors to these falls were enabled, for luncheon, to partake
of ealmon, boiled to a nicety, and served up with the national sauce—whisky.
Few of our town-dwellers ever feel the real flavour of a fish for want of
knowing how to cook it, and also from not obraining it fresh enough. The
real Tweedside way of cooking a enlmon, for instance, produces a dish fit for
ang’ Lord Mayor's banquet.  There are several recipes for this pretty kettle of
fish ; but we prefer Mr. Stoddart's. which we give literally :—Crimp the fish
immediately on its being killed, making the cuts slantwise; and at a distance
of two inches from each other; separate aleo the gills, and, holding the fish
by the tail, immerse ita body in the stream for a spaceof three or four
minutes, moving it backwards and forwards, so as to expedite the flowing off
of the blood. In the meantime, if yon bave not previonsly done so, give
orders to have the firs birickened, and the pot or canldron filied, or nearly so,
with cold spring water, which set on to boil. The fish, after heing erimped
and  bled as directed, muss then be conveyed to atahle or kitchen dresser, and
there be thoroughly cleansed inside. This done, divide it through the back-
bone into cuts or slices, of the slices already indicated in fhe crimping,
throwing them into a large basin as you proceed. When the water in the
kettle is at the boiling point, convey to it a large bowliull of kitchen salt, and
it is necessary 1ot to serimp this part of the marerial, or yon ruin the fish.
Allow the water thus checked again to bubble up, and then pop in the cuts of
salmon, head and all, Several minutes will elapse before the liqnid contents of
the pot once more arrive at the boiling point ; whenever they do =o, note the
exact time, and when yon do, touch up the fire and make it a brave one. For
all fish under nine ponnds weight allow ten minutes brisk boiling ; and when
exceeding nine pounde grant an extra minnte to every additional pound.
When ready, serve hot along with the brine in which the fish has been boiled .
and, N.B., be sure and keep the brine for fntore nzes of the same kind, This
ig galmon in perfection, and constitutes the veritable kettle of Tweedside
such as frothed and foamed in the days of the merry monks of Melrose and
Eelso, Balmon is usually spriled in the eating by being saturated with melted
butter, or some other gravy, asif the fish were not rich enough in iteelf, and
thoronghly independent of all such aids. Long ago, when there was only a
1 demand for fresh salmon—in the days, we mesn, when there were
no railways to whirl away the produce of the deep with magic celerity to
London or Manchester—pickled salmon was the usual thape in which
this fish was provided, and immense quoantities of it were sent
over the country packed in kits, and it wns esteemed a great
delicacy, The way of cooking it was something similar to the plan of
boiling the Tweedside kettle, vinegar, of course, being poured over the kit, in
order to preserve the contents as long as possible. The fich eaten out of the
pickling-kettle is a superb treat, having a flavonr that fish =ent to table in
the usual way never yields, Another way of preparing salmon is fo “kipper

Smith”), and the best places for this kind of fishing are the deeps ab Kingst
Bridge, Sunbury Lock, Halliford, Chertsey Weir, and in the deeps at Bray,
‘where many a time and oft hath good hauls of barbel been taken. The hest
times for the capture of this fish are late in the afternoon or very earlyin the
morning. Chub are also plentiful in the Thames, and Mr, Arthar Smith,
who wrote a goide to Thames anglers, epecially recommended the island
above Goring for chub, alto Marlow and the large island below Henley Bridge.
This fish can be taken with the fly, and gives tolerable sport. The roach is a
fish that abonnds in all parts of the Thames, especially between Windsor and
Richmond, and in the proper senson (see Eeptember and October) it will be
found in Teddington Weir, Snnbury, Blackwater, Walton Bridge, Shepperton
Lock, the Stank Pitch at Chertsey, and near Maidenhead, Marlow, and Henley
Bridges. At Teddington we may state that the dace is abundant, and there
is plenty of little fish of varions kinds that can be had as bait at most of the
places we have named. Tn fact, on the Thames there is a superabundance of
sport of it kind, and plenty of accommodation for anglers, with wise fisher-
men to teach them the art, and, although the best sport that can be enjoyed
on this lovely strenm is greatly different from the trout fishing of Wales or
Scotland, it is good in its degree, nnd tends to health and high spirits, and an
anxiety to excel in his craft, as one can easily sec who ventures by the side of
the water about Kew and Richmond.
With hurried steps

The anxious angler paces on, nor lools nside,

Lest goma brother of the angle, ere ha arrive,

Tossess his favourite swim,
In our division for September and October” the reader will find a few words
about the natural history of the earp family, which iz a numerous one, and, if
not so interesting as the Salmoniadm, it deserves some consideration in an
economical point of view.

Dr. Buckland, in a recent lecture on fish-hatehing, told us what had been
achieved on the Thames in respect of adding to its finny population 3 and
who knows, when we subtract the sewage of the great city from the river, but
that we may agnin he able to feast on that inimitable fish luxury, the Thames
salmon—an impossibility, we should fancy, in the present pollated state of the
river. The Doctor's figures ag fo fish turned into that river last year are as
follows :—

Rhine salmen .. &
English tront o s
French tront o 5
Ombre chevalier ..

Grayling .. i .

e D
ce e. 22000
2% i 2,000
e i
e i 2,000

Total .. 85000

it, and ki iz an excellent dainty for the breakfast-table. Dealers
in fish kipper those salmon which they are unable to sell in afreshstate. When
a4 ealmon i8 to be kippered, the fish must be ent np at the back, and the bone
must be neatly taken out ; it must then be well rubbed with equal quantities
of sugar and salt, to which has been added a very little Tumpof saltpetre ;
pepper may aleo be added. Let the fish lie Letween clean boards, on which
place a heavy weight, or, what is still better, stretch it out with ping
across it, and hang it up to smoke. For use, it must be cut into thin streaks
and then broiled, when it formsa famons addition to that rare selection of good
things—a Scotch breakfast. "We have seen a grilse cut up and cooked in an old
kettle ab the waterside ; we have also seen salinon steaks splendidly cooked over
the fragments of a woed fire; and we have baked half a dozen perch in an
extemporized oven made of waterside stones. We placed the fish on one flat
stone and built the others over it, heaping over all o brisk five of wooden debris
gathered on the spot. Here is an angler's simple recipe for making ready a
whitling or good trout by the river side :—Kindle a fire of dry wood, Take the
fish just as it is landed from the water, pnt a pinch of salt into its mouth, then
roll it up in two or threa folds of paper —an old newspaper will do, taking care
to twist the ends very tightly together, Steep the little packet in the river till
it is thoronghly saturated, then lny it among the embers of your fire. When
you eee that the paper is becoming thoroughly well charred yon may consider
that the fish is thoronghly well done; dish up, therefore, at once, and set to
worlk ; the meal will be savoury and acceptable. OF course, the fish has not
been cleaned or drawn ; n'imporfe, the intestines will not in the least degree
injure the flavour, Angling parties ought always to carry some kind of vessal
in which to boil or fry a trout ; it affords the means of enjoying a fish dinner
while the fish are fresh and highly palatable. There is no scene 20 joyonz as to
sce a few jolly anglers at luncheon by the river side—the blazing fire, the sim-
mering kettle, the free-nnd-easy attitndes of the party make up a pretty picture :
and the joke and aneedote go their round, cansing the scene to echo with hila-
rions song and story.  'When the angling party do nat pienic at the immediate
ecene of their piscatorial trinmphs there is nsunlly hard by a nice clean
“ publie,” where a pretty parlour and good ale may be obtained, and where the
landlady is a famons eook. There are many such pleces on the Thames, and in
one or other Mr. Arthur 8mith's angler's dinner may be enjoyed. It consists of
fried gudgeon, baked pike, a little ham and peas, concluding with an apricot
tart, Then, perchance, some of our readers, whilst fishing in Scotland, may
have put up for a day or two at Mrs. Richardeon's (hetter known as ** Tibbie
Shiel’s™), at lone St. Mary’s, and may have been regaled with her homely but
healthy fare, and have heard her choice anecdotes of Christopher North, the
Ettrick Bhepherd,; and Walter Scott. There is no place like Tibbie's for

ing, in salf ion, a thoronghly rural Eaturday and Sunday amid the
great solitudes of Nature. There is nothing of art at hand but the monument
to “Jamie Hogg.”
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THI ILLUSTRATED LONDON ALMANACK FOR 1864.

FRESH-WATER FISHES IN THEIR SEASON.
SEPTEMBER AND OCTOBER,

TIIHAOEI!'D family is very numerous; embracing the fishes illustrated in July
and Augnst
b here allowed to tate, in admiration of the power which fllv
Almanack, that it is not an ensy matter to paint a fizh =0 as accurately to
transmiti to canvas ita exquisite shepe and glowing colours. 'The moment it
is drawn from out its own element the ehape alters and the colonrs fade; and
in different Iocalities the fish have, like the chameleon, different colonrs, so
| that the artist must have a quick eye and @ responding hand to catch the
rapidly-fleating hues. Noghing, for instance, can be more beautiful than to
wateh the hauling of a drift of herring nets. As breadth after breadth cmerges
from the water, the magnificent eolonrs of the fish flash with ever-changing
hues upon the eye, a wonderful pantomimic mixtureof glancing blne and gold,
and silver and purple, blended into one great burning glow of harmonions
colour, But, alasfor the painter! nnless ho can instantaneonsly fix the bnr-
niehed mass, the light of its colonr will be extinguished, its beanty be dimmed
long beforathe boat has time to reach the quay. Tho Lrilliant and gandy
fishes of the tropies are indeed gorgeous, as is the plumage of tropical birds;
hut for fine taste and beautifully-blended ealonr they arve net to be comparad
to'the common herring of our British waters. 'There is ong of the carp family
which 18 of a beantiful colour, and with which all are familiar—we mean the
golden earp, which may be seen flouting in ita cryetal prison in néarly every
home of taste, and which swarms in the ponds uf Hampton Court and in the
tropieal waters of the Crystel Palace ab Sydenham.  These gold and silver fish
arc supposed to be nafives of China, whenes ‘they were introduced into
this sonntry by the Portuguese abont the end of the' seventeenth century, and
have hecome, espeeially of late years, so comimon as to be hawked about the
streets for sale.  In China, as we have rend, every personof fashion keepsgold-
fish' by way of having a littlo amusement. They ave contained either in the
small basins that decorate the conrts of the Chinese housas or in porcalain vases
made on phirpose ; and the mobt beautiful kinds are taken from asmallmonntain
Iake in the province of Che-Kyang, where they grow to 2 camparatively large
size, some attaining a length of eighteeninelinsand o comparative bulk, the
general ronof them being equal in &lze toonr Herrings, Thirine the proper
season thespawn of the golden carp is civefully colleated and kxposed for sale,
and numbers of bouts may be secn on the rivers and canals walting to purchase
it. These lovely fish afford great dellght to the Chiness Jadies
cultivate them with great eare, They keep them in large porce
acommon eartlien pan is gencrally placed ag the hotlom OF thise |
position, and o perforates with foles as to afford shelter to the fish from the
heat and glarg of the sun. Green stulf of some kind 14 6l0' thrown npon
the water to keep it 'eool, snd it (the watar) mnst be'changed at Jeast
every two days, and the fish, as 8 general role, must mever be touched
by the hand, CGreab guentities of goldfish have been bred in ponds
adjncent to factorier where the “waste steam leing let in keps the
watar ab A warmish temperature. Th England the golden carp nsnally
epawns between May and July,. the particular time being grently regulated
by the warmth of the sedson ; the time of spawning may bé known by the
change of habit which cccars in this flsh. It sinls at ohce into depp water
instend of bnsking on the top, a8 usual ; previous to which the fish are vestive
and quick in their movements, throwing themaslves out of the water, &e, Tt
may be stated here, to prevent disappointroent, that the polden carp never
spawn in @ transparent vessel.  When the apnwn i3 hiatohed the fish nte very
black in eolour, some darker than others: thess becoms the galden-calon
ongs ; while those of a lighter hite hecome silver,  Asid the case with thesalmon,
it i3 some time before this change eccars, some colonring at the end of ang
year, and some nob il two or three seasons have come and gone.  These
beautitul prisoners seldom lve Tong in their crystal cells althongh the prison
is beautiful enough, one wonld funcy :—

I née, whah warrant flxed them (Hke s spall

O witeherntt fixod thent) n the eyl oell 3

o whaal with i motion it and eoid;

Homusliul, yol in mourmfal ursyes ool 2

Ahade il&nr‘lmnps‘ ot KHEhtess foarstep mar'd,

Or their qniclk sango onr b fangie jarrd ¢

And whii eould they dart] iF eafead with foar?

No sheltering stone, no tangled toof Wis neny,

VWhen five or taper ceasod to chear tha Toma,

Phay woro awny the night in sthrlses glodm ;

And whien tho San first dawned fiphn the stecuns,

How fiing their porHon of hinvitn! haams !

Thus, and unnble to complain, thiy fited,

Fhile ot one joy of curs by theo Wik skl
Goldfish onght never to bo purchased except from soma very vespectabla
dealer. We hiwve known repeated cases whert the whold ol the fish’ honaht
have dled within an hour or two of being taken homs, Thess gelden carp
which are rveardl for sale ave usnally spawned nnd Bred i swarmish water,
and they onght in q to be acclimatised or * tempered ' by the dealer
before they ure parted with. : =

Returning to the common earp, we may speak of it asbeing s most useful

pond fish. It is'n sork of vegotarian, or, ot any rate, we may dlass it among
the least carnivorous flshes; it feeds chiefly upon vegetables or d |

& well as those of September and October ; and wamy,mhntrg: Obbatited From Tee: =

would allow a splendid series of ponds, the first to be three acres in extent, the
second an acre mors, and the third to be five acres; and here it may be
obeerved that, with water as with land, a given spaco can only yield a
given amount of produce, therefore the ponds must not be overstocked with
brood, Two hundred %twmta tench, and twenty jack per acre is an
ample stock to begin . A very profitable annpal refurn would be
; and, as many country n%entl_amen
have even larger sheets than twelve acres, we recommend this plan of stocking
them with carp to their attention. There is only theexpenseof construction to
look to, &s an ymder-kecper or gardener conld do all that was necessary in
looking after the fish. A gentleman having alarge estate in Saxony, onwhich
was situated no less than twenty ponds, some of them as Iarge as twenty-seven
acres, found thab his stock of fishes added greatly to his income, Bome of his
carp weighed fifty pounds each, and, upon the oceasion of draining one of his
ponds, a supply of fish weighing five thonsand pounds was taken out; and for
good carp it would be noexnggeration to say that sixpence per ponund weight
eould easily be obtained, which, for a qnantity like unto that of this Saxon
leman, wonld £ to n sum of £125 sterling. Now, we Have the
authority of an fish ralesinan for stating thas ten times the quantity
heére indicated could be disposed of among the Jews and Uatholics of London
in g weels, and, conld a regulnr supply be obtained, an unlimited quantity might
be dizposed of,

As showing what ean be done in the way of growing pond fish, we may
state that near Brussels there are soveral ponds for rearing the kind of fish wa
heve boen alluding to. They arve the property of Mr, Malthy, and we here
transciibe, but not literally, the following accomnt (by Mr. Simeon) of some of
the openitions performed on that gentleman's fish-lakes of La Hulpe and
Boilsfut, Although the proprietor has a pretty good supply of water for
these ponds, in fear of the qualities of the streams being different, he exchanges
his flsh from one loke to the other every year, transporting the smaller fish
from Boilatut to La Hulpe, and vice verss, an operation which iz easily eifected
by menns of large barrels filled with water. The jolting of the cart keeps the
fish lively, and a wisp of straw ab the bunghole admits a plentiful supply of
air, The effect which sueh a change has upon Jack is very remarkable,
MMr. Bimeon, who is well acqnainted with the facts, tells us that the incresse
in' thefr weight after removal iz about ten pounds a Yyear! In 1856, Mr.
Maltby mavked and transferred from the large lake at Boilsfut to the pond of
La Hulpe forty-five 2-pound jack, After being eighteen months in the latter
pond they wera found to have attained a weight of from fiftesn to twenty
pounds, This increase in the size was so sudden and unexpected that nearly
all the smadler fish were killed by the jack befors they could be removed to
some of the smaller ponds. “In the beginning of 1857 Mr, Maltby had pur-
chased and turned intothe lnke at Boilsfat 900 carp of a particularly good
breed, welghing one with another a pound each ; but of these, when the water
was leb out In the month of October, not a single one was to be fonnd, the jack
not having sulfered a solitary individual to escape them, Since thab ime
Alv. Malohy has allowed no jackc to be yut into his water as stock above a pound
in 1y, which (ns younger fish do nob gain weight so fasy) will not increase
in g year to more than about thyec or four pounds, It is only after attaining
that weight that their growth becomes so astonishingly rapid. In the lake at
Eolletut jack, perch, and white fish breed fast, hut the fish born in that lake
do not incrense £0 a8t by Bwo-thirds as those born in Ls Hulpe; so that,
although their fransport from the one to the other is expensive, yet it is made
up for by the increase of weight in thae fish transported.” i

The carp spawns about the end of May, and the eggs that escape the anfmals
that prey upon them become attached to weeds and pieces of wood, and o, in
time, get hatched ; but, althongh large quantities of them are deposited, a
very great percemtage, as is the case with most other flshes, never comes
to lght. The carp must have room to grow, and it grows much more freely
in some waters than in others : in Scotland it does not thrive at all, we cannot
suy for what reason.  The carp s not so rapid in its growth as some of the
other fishes we haye been describing, althongh guite rapid enough to be pro-
fitable, a8 they grow at least half o pound a year ; and specimens of 90 1b, and
A0lb, weight are by no means rare.  They aftain o greab age if not disturbed,
speelmens hoving been Imown that were more than a century old. On the
vtate in Saxony to which we have referred the proprietor had breeding carp
thuids were old fish when he bought the estate, and he had been in possession of
them for fitty years, Thecarpis greatly indebted to the cook for the good
appearancs le makes at table.” In our opinion the flavonr and quality of the
fiely, consldored gastronomically, are by no means exquisite, when eompared
with ather fishes. Tsaac Walton snys that angling for earp requires no end of
putience 3 and again, when o net is nsed, theve is o difflenlty, a& the fish Loy
themselves in the mud. In the Thames there are specimens of the ** cratioes.
ar, s the fishermen call it, the German earp, to be found: and the gibel, or
Prussinn carp, is pretty common all over England.

Roneh ave in fine seazon in October and November., Tt is o protty fish, with
o bright ved vye, fins tipped with ved, and brilliant seales of silver, Ts is n very
Toolish fish, and is ep.si;{ taken by means of ground bait. We hear of great
#hioals of this fish inhabiting Loch Lomond and some other waters in Seot bl :
but, from all we can learn, we may look upon the home of the roach, =o far pe
the angler is concerned, as being the Tea or the Thames; and the oach, it
may be stated, is eminently o fresh-water fish.  As to the Loch Lomond roach,
Dr. Parnell found that it lefb the loch in great bodies toascend the tributary

: VREets or decaying
e matter, and yery few of them prey npon thefr kind; whlla_'sgm_u.h is
blthlgEEM, pazs the winter in o torpid state, Thers 13 o rhyme whih tells us

Turkevs, carp, hops, plekerel, and heor,
Game Tnto Bogland il i 608 year: |

But this cutiplgb must, we think, be wrong, as some of thess items were in nse
long Defore the cirn was known 3 indeed, it is not exactly Jhown when this
fish was first infroduced into England, or where it was brought from, bub
we think it extremely possible that it was bronght from Germany, In ancient
times there nsed to be immense ponds filled with carp in , Baxof

Bohemis, Mecklenburg, and Holstein, and the fish was
market with as mnoh regularicy asif it had been a fruit or a vegetable. The
carp ylelds its spawn in preat quantities, no fewer than 700,000 ezgs having
been found in a fish of moderate weight (101b.) ; and, being & hardy fish, it is
easily enltivated, so that it would be profitable to breed in ponds for the fish-
markets of populons places, and the fish salezmen assure us that there wounld
be o large demand for good fresh carp. It s necessary, according to the best
ruthorities, to have the ponds in sunites of three—viz., & spawning-pond, o
nnreery, and a receptacle for the large fish, and to regulate the nombers of
breeding fish aceording to the surface of water. Tt 15 not onr intention to go
minuntely into the construction of flshponds; but we may be allowed to'say
that it is always best to select zuch 2 spot for their site as gives theengineer gs
little trouble as possible, 'Twelve acres of water divided into three parts

Dted 4418 Tunighit b

3 in Lo spawn ; and phat during this period, which s rarely pro-
longed beyond three days, the rivers literally swarm with them, and on kel
aeeas immense guantities are taken by the poor people for food it Luske te
and other ntensils; and i has been noticed by anglers that when thess iish
are on the march, so to speak, no other kind can be caught, becouse they are
#ll gorged with the spawn of the roach. The barbel and the dace are also
members of the carp family, and the former i5 sometimes called the blueish-
white earp, and is & very handsome fish, and also a prolific one. It spawns in
May or June, and, in conrse of time, grows to a lat;gs_ize, specimens having
been taken which hed 201, Dace are in season from Angust to Amil, and
afford tolerable sport to anglers who don't know any better ; and the samemny
be eaid, generally, of the earp family. There is the gndgeon, for instance,
which is kenown as the silvery clive carp : it will take sny sort of bait, go that
o mere child may capture it.
His bait the least red worm that may bo found,
s z‘ttﬁgambomdy:mmz?ﬁiﬁ 'I‘:Iigy:; :;:\'\\m‘.l
i
That hooks and all he swalloweth by and by,

Gudgeons were, and indeed are still, fo numerous that it was at one time sup-
posed that they spawiied twice o year, This arose, no donbt, from ihe fact of
the fish of different waters sy ing at different times. Every river has its
oWl eeason ; some are earlier than others—some later. Hence, if & proper
study of the different spawning seasons of all our British rivers was entered
into we might have clean salmon and other wholesome fizh all the Fear round,
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THE ILLUSTRATED LONDON ALMANACK FOR 1864.

FRESH-WATER FISHES IN THEIR SEASON.
NOVEMEER AND DECEMBER.

THE grayling, a2 may be eeen from our Drawing, is & delicate but beautifal
fish. The grarling possesses more than nsual interest just at present from the
many snccessiul attempts which are being made to acelimatise it in rivers to
which it has hitherto been & stranger. It is supposed by some writers on
nnbural history to have been originally introduced into Dritish rivers by the
monks. There is every probability of this having been the case; indeed, from
what we know now of piscienltnre, we eon readily guess how the feat was
aceomplished, slthough Yarrell and others thought that the fish was too
delicate to bear removal.  Tle ancients were adepts in the art of propagating
fish, and able to transpork the ova to long distances, and so people rivers and
ponds that had hitherto only conzained common trout, or perhaps eels and
carp, with thefinest kindsof the Belmonide. In Scotland, for instance, thereare
some mysterions fish, the presence of waich in the Jochsof that country cannot
e otherwise accounted for than by their introdoction from eome of the Con-
tinental fish-preserves. The Lochleven trout we need not again revert to, as
it, we think, owes its peculiar flavour and fine colour to the kind of food to
which it has nccess, But the vendace of Lochmaben deserves some little
attention. So far as we know, thiz fish {3 not fonnd elsewhere than in Dum-
friosshire. The history of this mysterious fish ia that it was introduced to this
country by Mary Queen of Scotland from Frauce or Italy. The vendace is
ealled by the common pesple a fresh-water herring, and in peneral appearance
it iz mot unlike the Clupes harengus, and it is also remarkable that in some
of their habits vendace very much resemble herrings, They spawn about the
t of No ber ; and At that period they gather into shoals, and
oceasionaily rise to the swiface of the water in the same manner as the
common herring, making at the same time a similar poppling noise by their
vige and fall in tha water. The vendace is a remarkably tender fish, very
prolific, and very shy in its habits, requiring to be cauglit with o net ; aund
when onee nken from the water its death is certain, even if it be immediately
yestored to its native oloment.  This fish is known by naturslizts to be s
tender that it conld nos bear transportation even the length of 4 few mi
and io must, therefors, fiave heen insroduced into Lochmaben by nieans of ity
spawi. The lage Dr. lnox fave us soue interesting informution about this
fish ; but most of it is too scientitic fo be stated in these pages; and in =some of
his dizquisitions be has gossip=d pleasantly enough of the * venidizs,
people call the fish. | Shorn of its mystery, it is still fished af
and eaten ab homely festivals, gob np for the ocemsion miet
=ime way a3 peaple go down to Blackwall or Greenwich to eat whiteh
Lrnes the country folks together for & * jollifleation,” suspends the
siimozities which lairds and faviners indulge in, and beociies the
vendnes is a moderately good fish to cat, bk in no way perticalar as to flavotic;
and the persons who intradneer it into Lochmabien muy have failed to tekeinta
account that it was being bronght to u wery differons {veding-ground from
that which it enjoyed in its Continental lome. The professed naturalist, iv
may be remacked, arranges the veudyse in the fanuly of the Corrigoni.
Another fresh-water herring may be heora afluded to—viz., the powsn of
Lochlomond, which is also worthy of notics as one of tha specialitiesof fish
peenling to Scotland. The powan, 1 it is callad by Parnell, i3 classed nmang
the Salinonidee, and is fonnd in great quantities in the loclis we have mentioned.
Although we have onee or fwice seen p fuw powan falien by clever anglers,
with a small atificial fly, the fish is nsuaily caoghs by means of a net, and
thes hinve never been knowil to ba taken by bait. Tn fae monihs of Angnst
and September the powan 15 i the best condition for tiie table; they prathen
considered to be well flavopred, wholesome, and delieaii £ Thuy shed
thelr spawn from Qetober to ]?cgcm'her, and remainout of con i Atareh,
The grayling, we have no donbi, was onee as vere o fisliin this conntey i this
vendiee is nb present, and by means of Tructificd e we believe bobli the
powan and the vendace conld be acelima tof onr Engiish lochs,
In the Clyide, where the grayling has lately been introduced, it 5 slready
affording sport to the angler, and in November it will rise to the fiy, when
there is no possibility of ronsing a trout. As to the hubits of the grayling, it
isa great gronnd feeder, and eats up the spawn of other fishes 3 but for all that
it forms & fine addition to the fishes of any partienler stream, and wonld be a
capital substitute for some of the coarser fishes.

In the art of transporting fishes from strenmn to stream, and in many of the
other points of the artificial breeding and navsing of fish, we have much to
learni. ‘The Chinese, we believe, have teught all the world how to hateh and
propagate on the artificial system now coming into vogue. It is known that
they carry on the system of fish-Lreeding fo a vast extens, and that, in conse-
quence, the whole of the great inland rivers and canals of that immense
country teem with good éatable fish, chiefly of the carp or perch kind. We
have been told that they collect the eggs.of the fish, and, cramming them into
an eggshell, have them hatched with great celerity by placing them under &
fowl! Asisnow well known, the ancient Italians were adepts in the art of
pisciculture, deriving the rudi ts of their knowledge, no doubk, from the
Celestial world; the famed gourmets of ancient Rome were celebrated for
their fishponds, and for their different ways of erossing and breeding flsh,
When do weever hear now of a single earp being so fine in flayonr and g0 lnrge
in size as to be worth £5307 When do we ever hear now of a man leaving
behind him at his death thirty thousand pounds’ worth of fish ? Or when are
we likely at Whitstable or Colchester to breed oysters worth their weight in
gold 2 Snch things were accomplished, and such prices attained, however, by
the art of piscicniture in the palmy days of ancient Italy. The luxurions
Romans had attained to the greatest possible perfection in the arts of
flavouring and breeding fish ; but for a long period the art became lest, and not
till exactly a century ago (17683) was iv again made known, when it was
re-discovered by an ingenions German named Jacobi, who reaved tront by the
artificial jmpregnation of the ova. After Jacobi's experiments the arg
again fell into disuse, and it was not discovered, so far as commercial purposes
‘are concerned, till 1842, The person who re-discovered pisciculture, in its
exact modern phase, was a fisherman of the Moselle, In the course of
avoeations he had been much struck with the rapidly diminishing supply of
fresh-water fish—so much a necessity of life for the good Catholics of inland
Franee. It now became clear enough to Remy and a coadjutor who worked
with him that© unless something conld be done” the snpply would speedily
become exhausted.  Setting his wits to worlk, he arrived ab the conclusion that
the demand for fish had become greater than the supply, and that, unless the
supply conld be increased to an unlimited extent, the capital stock at that period
in the riversof the Vosges wonld speedily be so exhansted a5 to be incapable of
the power of reproduction, Remy, of conrse, knew that fish of all kinds were
extraordinarily fecund, and he never eonld sec that the yield of mature animals
fit for the ‘purposes of the table was at all in proportion to the quantity of eggs
deposited by the fish, It therefore gradually dawned on Remy that the cause

of the searcity must be in the waste of the eggs and the destruction of the fry, i
and the true way to restore the stafus quo was to afford the young fish pro- |
tection, which he concluded must be done by securing the eggs and guarding |
them till they came to life, and afferwards feeding the fry till they were able
to seck their own living. Acting ab once upon this idea, Remy set to work,
and in this simple way inangnrated the present gigantic system of fish-culture
which is now giving fresh life to the French waters, He began at first by col- |
lecting the eggs of trout and other fish, and also by conlining the gravid
animals till they spawned in his He was thus enabled to protect the
spawn from all kinds of enemies, having before him, at the same time, the |
certainty that all the eggs, deducting a slighs percentage, wonld come to life, |
Then, again, the young fish, being protected from their numerous enemies, adds
enormonsly to the percentage of animals annually reared to a productive point. |
Growing bolder in his operations as his experience inecreased, Remy and his
coadjutor next began to capture the fish as they were about to spawn and
thus make sure of their eggs by hand ipulation, the fructification of fish |
eggs being an external act. This plan answered admirably, and in the course
of a few years the rivers of France—we mean, of course, that division
experimented upon by Remy—Dbecame once more so populous as_to attract the |
attention of some of the great scientific men of the country. The resuls may |
be easily foreseen—the French Government at once took up the subject of arti- |
fizial enltivation, Remy and his coadjutor were rewarded with greacliberalivy, |
and the gystem of fish-breeding became h forth blended in one of the French |
departments. We now trace it under the thoroughly-scientific managemens |
of M. Jacques Coste, of the French Institute, nnder whose advice has been
created the great pim[cultuml laboratory at Huningue, near Basle, from which
has emanated an annual snpply of fish-eges snfficient to repeople nearly all the
rivers of Frange with the best of fish. This establishment is well worth a
few words of description, It hasbeen in existence for a period of ten years;
it oceuples o space of abont seventy acres, and contains a residence for |
the snperintendent and suitable offices for the transaction of busi-
ness, 1t requires and obtains s perpetual supply of pure spring water, |
and is fitted up with tronghbs and cisterns for containing the eggs. These
e not ohtained from the fish in the establishment, but are collected in |
Switzerland and elsewhere, and brought to the establishment by persons who
make 16 their husiness to gather them, and for which labour they are paid at
therate of shout Bwenty panee per thousand. o prevent immature eggs being |
Lrousih to the establishment, one bus respectable fishermen are communicated |
with, and an attendent i= sent, when requested, to take charge of the eges and
ng them enfely to Huningae. Large numbers of eggs are obtained from the
Tehine nud Trowm the: vivers ind lokes of Germany ; and the question naturally
oenid £ 1=, nw abont the Inkes and vivers whence the eggs aro taken?  Does
this pla et fiire e @ Ou consideration, Eowever, it will beeasily seen that
have the wonderin froi rof fish comes inio operation.  Soy that afish con-
tains ton thonsand (g, aud ek fon suel fishes are eaptured and robbed of |
their spawn, and that the male fah is made to yield his milt—and one or two
males will froctify thoussnds of eegs—the loss fo the lake or river from the
annunl destrnetion which goes on i3 slmost infiuitesimal, whilss the general
eain is undoubtedly very considerable. Bggs of all the bese known iresh-water
fishies can bie obtained from Huningue, and there nre many kinds which we
have not in Bngland. 16 ia noteworthy, also, that the French Government are
By no means illiberal {1 theie lines, a8 we could name several gentlemen in
thiz conniry who have received suppiles, The exgs, after being detained for a
certain time at Iiugie, 2o sent ont packed in damp moss, and it has beei
fonnd that they ean be sent i this condision to great distances, to the Thames
for instance, with perivch eafely,
Tisly frcineity s the foundation of avtificial hatching. The femule
salmon, ylells & thonswwd oggs Tor every pound of her weight. The trou:
nccoraing to n, i equally fecund: in gocd feeding-ground it yields
epga by the and, bitt in poor places, where the fuod is scarce, the
srowtlt is stunted, and the erps only come by the hnndred. A moderate-sized
perch will contain s hundred thousped dges, and & jnck (the young pike) wiil
yield forty thousand, avhilsta latge pike will give donble thas nnmber, = A
onrp, ngn, excosis

avely, and will yield two hundred thousand eggs ; but
nll these are overtopoed by some of the s fishes, as, for instance, the codlish
or the sturgeon, which yiell their eges in millions! This fecundity is nov |
miove, however, than is required to mest the loss consequent on the unpro- |
tec 1 state of the young fish and the loss of eggs from various eauses, already
partbularizad in another page of this gossip. L |
But there is a still more curions fish-hr ling establisk & than Huningue, |
a knowledge of which may interest onr readers. We aollnde to the great |
cel-breeding dépdt at Comacchio. This is an exceedingly primitive
and eurigus place, which has existed for seyeral centurfes, and annually
Prodiees a vast amount of fish food ; in fact, it is the largest fish-breeding
establishment we know of. It has been formed in & vast n near |
whers the river Fo debouehes into the Adriatic. Canals and pools have been |
formed, and » series of entrances and exits for the flsh have been constructed |
with great engiueering ekill. So productive has the fish commerce of
Comnechio ever been, that even go [ar back as the year 1507 the anuual
income derived from the eels and other fish wes £12,000, whilst in 1782 it |
was £16,000. The eel, as our readers may know, migrates to the sea to |
apawn, and ascends the fresh water tolive ; thisis the fact on which the estab-
lishment at C hio has been ied. The seeding of the lagoon begins
at an early period of the year, go early as Febroary, when the gates are opened,
and then hundreds of thonsands of young ecels find their way into the water ;
5o many that it takes two months for them to ascend, and, certain kinds of fish
being provided for them to feed upon, they speedily attain. a cookable size, Tor
the community at Comacchio not only grow their fish but cook them as well, |
having immense kitchens provided for that purpose, and in thi cnokul)'

state the fish are sent for sale to the chief cities of Italy, where they
are very ncceptable during Lent. Other fish besides ecels are cultivated—
soles, plaice, and dory bem% abundant. The chub is also grown in great |
plenty. At one stage of its existence it takes more than a thousand
of this fish to weigh a pound ; but at the end of twelve months, o good is
the feeding-ground, the fish attains a length of twelve inches, and has
of conrze added greatly to its weight. On some occasions great hauls
of fish are taken, ong thonsand baskets being taken at a few hauls.
The people inhabiting the islands of this lagoon are quite as primitive as the
general run of fisher people, and, being good Catholics, t are more than
tsaally observant of the fasts and festivals of their Chnreh, in addition to
which they have many little ceremonies of their own—a great feast is held,
for instance, when a certain amount of fish is taken in any ¢ne morning, The
1abours of the fishermen are pursued nnder o rather strict discipline, but all
are healthy and happy ; and we can learn from this quies fish farm that i is |
as easy, and more profitable, to cnltivate the water as it is to cultivate the land; |
and itis certain that by so doing we might largely augment our food supplies

and add to the productive resonrces of this great country,
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