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DEL MAR-VA LEADS WORLD
- INSEAFOOD PRODUCTION

Nature has been 1av1sh in placmg
in the hands of the people of the
Del-Mar-Va peninsula resources for
their sustenance as well as for their

profit.

In each of the three States mak-
ing up the Peninsula, but particu-
larly in the Shore counties of Mary-
land and Virginia, a business of
such magnitude has been built up
in the satching and sale of sea-
feeds that the totals are staggering
to the imagination, and the history
of the business has a romantic ap-
peal.

The Del-Mar-Va Peninsula is
widely known as the land of the
“diamond-back terrapin,”” and at
Crisfield, Md., and in Accamac coun-
ty, Virginia, farms are conducted for
growing and marketing of this fam-
ous food for epicures.

Diamond Backs'

Not so many years ago, as time
is caunted, an old law was in effect
that slave ownefs could mnot: feed
their slaves ‘‘diamond backs” more
than once a week because it made
them lazy and fat.

When we consider that terrapin of
this same species, measuring seven
inches in length, readily bring about
-100 per dozen today, some misun-
derstanding can be had of the rap-
idity with which this famous Chesa-
peake delicacy has almost disappear-

sula, who “fu:::ulluw the water.” They
consider that the natural water re-
sources of the peninsula were placed
at their very doors for their special
benefit and guard their rights,
they see them, jealously.

While oyster culture is in
in Delaware and Virginia, the
iIn both States,
Maryland still clings to the idea of | tribulation,
production by nature, and but little
of the oyster-producing bottom
cultivated by private planters.

in the

effect

proven its value

rare cases where
planting is being done intelligently,
the regard is great.
to bear evidence that the watermen
of Maryland have some
their stand, nature replenishes the
beds in varying quantities
each year and the supply seems able
to keep up with the increasing de-

mand.

And yet, as if

basis

L ——
It is now shad and herring time
on the Peninsula, and the
shad or herring that makes its way
through the capes soon has cause to
regret it did not detour from the
much-traveled channels,

unwary

Nets are spread—the leaping, liv-
ing fish are caught, transported to
various shipping points
again the glory of the
bay shad is a reality.

this business been organized of late
years that the fish are icéd right at

once
Chesapeake
So well has

ed from the markets of the country.

of oysters and crabs. however. that
the Peninsula excels. Ten years
ago Baltimore was the center of
the oyster industry in Maryland, the
couties of Delaware did little busi-
ness in this sea food and the Shore
counties of Virginia were producers
of a negligible quantity of oysters,
as compared with the volume mark-
eted.

Today Crisfield is without doubt
the largest shipping point for oys-
ters in the entire United States,

and until the present season, for| ..

which statistics have not been gath-
ered, showed a steady increase in

the number of bushels handled and
the number of gallons shipped.

And yet Crisfield’s shipments of
oysters, large as they are, do not ac-
count for the major portion of the
oysters handled on the Del-Mar-Va
Peninsula, Cambridge, Md.. being a
large shipping point and at least 50
other towns on the Peninsular furn-
ishing their quota in the total vol-
ume marketed.

Production Declines

It is undeniably true that, al-
though the waters of Tangier and
Pocomoke sounds are capable of
growing sufficient bivalves to feed
the people of the whole Eastern sea-
board, the production of oysters has
steadily declined wuntil today the
quantity caught and marketed is
insignificant.

But, just as industry declmes in
one particular locality, it often 1s
built up in others, so the proposi-
tion has been met in this instance.
The day of the power freight boat
is here, and these tramps of the
Chesapeake bay and the waters of
Delaware and Virginia make their
way to every section in which oys-
ters are caught and transport them
to the markets eager to receive
them.

And where, under the old meth-
ods, the dredge boats themselves
not only caught the oysters, but
transported them to market, and in

the rivers and shallow waters of.

the Peninsula the same applied to
the tongers, today the power boat is
searching the broad waters of boy
and sounds and tributary rivers,
buying here a few bushels, there a
few more, and in the case of the
large dredge boats, hundreds and
thousands of bushels at a time are
purchased and transported to the
various shucking and shipping
points.

In spite of waste and extrava-
gance of old-fashioned methods and

hesitation to start a program of
oyster culture, the Chesapeake bay
area still produces in the neighbor-:

hood of six million bushels each
year, and will continue to produce

for years to come.
Guard Their Rights

Probably the most independent
class of people in the United States
are those on the Del-Mar-Va Penin-

. _ the pounds, run to shipping points

It is in the catching and shipping}in fast motorboats, barreled and box-

ed, and iced again, and then shipped W H TH AWLEY
® L]

to the markets of the country by ex-
press or motor trucks. '

A decidedly interesting trend
the transportation
of packages
Philadelphia,

Eastern cities

i1s the

now being
New

number
transported to
York and other
motor truck. Five years ago
method of transportation was
Today a large fleet daily
makes its way out of Crisfield, tl
banner shipping point of the penin-
. and the fleet increases in size
year by year.
To insure the consumer the flavor
and absolutely freshness of the de-
lectable shad every ingenuity 1s em-
new methods,
methods of handling are
each season

Warn of Extinction
Year after year
warn of the extinction of the shad.
Yet season after
March wind blows, the

known.

better
invented

ployed and

conservationists

season,

shad come

THE ENTERPRISE, CHESTERTOWN, MARYLAND

looked upon the land as a paradise.

of fish, crabs, and on the land, ber-| " . ;
: . . = a _ 3 h h4
ries and nuts and Indian maize;| shipping, even though in the first

their wants supplied without efiort.

The seafood industry has mnot
been built up to present proportions
on the Peninsula without effort and

other cities of the Middle West.

tive efforts of Governor Ritchie, the
State Conservative Commission, and
to those engaged in the marketing of
oysters, the charge was proven false,
the oyster gloriously acquitted.

And yet, while the experience re-
acted unfavorably on the industry
for a short period, it eventually was

DR. LOUIS C. HESS
Dentist

Denistry at a reasonable cash fee

N m———

Anesthetics

Gases and Novocaine
347 W. High St. Phone 319
Chestertown, Maryland.

PLUMBING and HEATING

Town and County Work Solicited
Will Go Anywhere
Phone 86

Chestertown, Maryland

WANTED.

An intelligent and industrious
youth, over sgixteen years of age, to

this office.

WM. C. SUTTON

SANITARY PLUMBING

Steam---Hot Water Heating

Our Work Our Reference
TERRA COTTA PIPE
Phone—Residence 60: Office 327

swimming strongly, in school after R
school apparently eager to be caught | 4 dtaSs:
and find a lasting repose on the ta- | &g
bles of the wultimate consumer.
With oysters and fish there
naturally linked the sift shell crab.
Nowhere. apparently, has Nature so
carefully prepjared a dwelling place
for soft shells as on the Del-Mar-Va
peninsula. And from the waters of | =
Delaware to the Virginia Capes, as
the weather

-1« make theilr
caught, and shipped to every State
in the Union and Canada.

Last season, at least

waxes warmer,

appearance,

ship-

Before Sending You
sids,  Chlldren tu School hav:
: ; thul EYES., examinegt

3Ty MET‘HIE'I or OCULI3Y
Our umce I# equipped with all th

latest instruments rur making a8 the
rough ana scientific examination o

th EYL
By our method of Bradow testink

poonle mhie to o pioases Without uav
ing to depend upon what the patient
4.3.) saY.

Our 12 years oI continuous praclic,
insures satisfaction with the MOS"
LIFFICULT cases.

made from
Some

ment was successfully
Crisfield to London, England.
journey indeed, for a soft crab, the
most perishable of sea foods,

 «~ parefully was the
prepared ,and cared for on its jour-
ney across the
crabs were fresh, edible and thor- ||
oughly enoyed in Lonjdon.

To authoritatively state the vol-
ume of business done on the penin-
sulta in soft shell crabs, and in hard
crabs and crab meat, is impossible.

Theer are no statistics available
that are dependable, because crabs
are caught in such wide areas, and
marketed from so
points.

- shipment | &

Atlantic, that the

many different
shippers in
cases have forwarded to the various
markete about 300 dozens in a sin-
gle day.

Shipments of 2000 dozens
day by a single firm are hardly out
of the ordinary, and
more than 1000 dozens per day by
one firm are common.

Here again, as in most branches
of the sea food
upholds and deserves
tion—*“The Sea Food Capitol of the
—Del-Mar-Va.

Indian Paradise

Is it any wonder then that along
the tidewater sections of the
Mar-Va peninsula, the original own-

Large some

shipments

Crisfield

industry,
' appela-

U. B.A”

JULIAMN T. POWER,

ers, Indians of the Delafare tribes |
and the Pocomokes and those who
dwelt in the Virginia  counties

Sea foods of  every description
was theirs for the taking. Canvas-
back duck, red head, mallard, wild
geese, diamond-back terrapin, suc-
enlent ovsters. a hundred varieties

a great blessing to the business. The
eyes of the nation weer on Del-Mar-
Va oysters, they were under suspic-
ion, and that suspicion was hard to
allay.

The attention of the Federal Gov-
ernment was drawn to the affair.
And as an outcome, through im-

On several occasions, the most
notable of which occurred in 1924-25
the finger of suspicion was pointed
to the Del-Mar-Va oysters, and
crimes of a startling nature were
imputed to them. They were charg-
ed specifically with an epidemic of
typhoid fever in Chicago, and several |}

Due to the intelligent and effec- '

learn the printing trade. Apply at

| proved methods of handling and

place the oysters were completely
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improved upon,
yvet, not satisfied Del-Mar- VH | A
oysters shall be the best, individuals
in the business
planning even more effective

guards in their preparation and sale. | @

studying and
safe-
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The Chestertown

guiltless, the Peninsula today stands

far and away ahead of any section in |
cleanliness and sanitary cﬂndltmnst

that surround the preparation of th**al

food. l
Oysters are opened and packed on '

the Peninsula under conditions that

ez | |

Radio Service
What It Means To The
Prospective BUYER

' No matter how well a radio
works at first there comes a
time when some trouble * will
develop.

In most cases a small adJust-
ment will be all that is neces-
sary.

To give efficient service, one
first of all, must have the
techanical knowledge and the
practical experience.

Before investing in a Radio ||| |
see if the dealer is capable of ||
giving you REAL RADIO |ff
SERVICE. |

ALL This can be had, free
for one year, with the pur- |

chase of any of our Rado sets. |||

WE REPAIR ANY MAKE
OF RADIO.

| AUTHORIZED DEALER
|1 for RADIOLA and DAY-FAN.

R

| Shore Radio Service, Inc.
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Exchange Wheat
For Rose Bud Flour

You get the same amount ef
flour regardless whether whaat
go high or low.

We give

37 lbs. Flour Per 60 Ibs. |
Good Clean Wheat. ‘

34 lbs. Flour Per 60 lbs.
and 8 lbs. Bran.

1 Ib. Per lb. less where we
store wheat.

Eggs and plenty of them
from Rese Bud Mash, made
frech from the best of feeds,
hac been tested.

e R e

Blatchford’'s Calf Meal.
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BROOK’S MILLS

Spring Sale

Dress Gingham 12¢ and 19¢ yd.

Apron Gingham. ... .. 16c yd.
Beat Silk . at.© .. ... $1.48 yd.
Mer'e Drepz and Work _

SHErE Y5 e 68c and 98¢
BMen’'s and Boy's

Cap= 4%c and %8¢
Men's and Boy's

Pants | ... 9Ke wp

Shoesg for everybedy.. 98¢ up

Horse Collars $2.48 and $3.69

All kinds Garden Seed 2 for be

All kinds of Seed and Wire at
Reduced Price.

All kinds ef Newest Wall

R a 10c¢ roll up
All kinde of Dishes to
SloBsa puk LS be up

A. PARIS

Department Store
Sandy Bettom
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Chestertown and Werton, Md. E

LUMBER
CEMENT
LIME

Builders’ Supplies

W.S. & A. M. CULP
Chestertown, Md.

Candy Kitchen And| = :

Restaurant

HUNGRY?
Eat Here

A long menu of delicious

good things to choose from

when ordering. We serve on-

ly the freshest vegetables and

choicest meats.

our service, which is prompt

and polite.

Short Orders A Speciality.
After lunch try our own make
confections—always fresh and

pure.

The Chestertown
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E;asily——-Elemricalﬂymlen
times faster than by hand |

Gleaming waxed floors are no longer a luxury— NOW

you can have their radiant glow in every room. The new
Johnson’s Wax Electric Treatment makes WAX the most
economical of floor finishes. This treatment takes only a
few minutes—there is no hard work—no stooping or
kneeling—no messy rags and pails. It won’t soil or
roughen your hands! And it saves you all the bother
and expense of frequent refinishing.

This Johnson’s Wax Electric Treatment is so easy

anyone can use it. Just spread on a thin coat of John-
son’s Polishing Wax with a Lamb’s-wool mop. This
cleans as it waxes. Then run the Johnson Electric
Polisher over the floor and let ELECTRICITY do all the

"work. This Electrie Floor Polisher is much easier to run
than a vacuum cleaner—it glides along silently, smoothly,
leaving a path of beauty behind it.

It makes nodifference whether the floors are 01d or

new—of wood, linoleum, tile or composition. Nor how
they are finished—with varnish, shellac, wax or paint.

You can RENT THIS ELECTRIC FLOOR
POLISHER FOR $2.00 A DAY and in just a

short time give all your floors and linoleums
this beautifying wax treatment.

JOANSON'S WAX

Flectric Floor Polisher

e r——a

Candy Kitchen And || .

Restaurant

Chestertown, Md. sfeafodfechecfoofosfocfrcfofeaforduhr cfeofeeeefarfeofraticge fusfoafosfeele

Fertilizer

crmmregme s e Enash

JOHN BARTLEY

Chestertown Maryland

OLD RELIABLE BRANDS
The Kind That Drill Right

F

Trustworthy (2-8-0)
Crop Producer (1-9-3)
Propagator

Try Me

(2-8-2)
(13-9-2)

High Gradge Acid Phoaphate

SEED
New Alfalfa
Crimson Clover

We &are booking orderg fo)
and Clover
Having boughi before the ad
VANCe We CaAaD BAVE You money.

- LIME
Hydrated—Lump—Shen
We carry Hydrated and Shel
Lime in stock

Timothy Seed.

SALT
Rock and Fine

Wholesalag Pricer

Massey & Wilmer
JASTEL 2 v

Plant A Jarden

Turn that back lot into profit.
It takes as much energy to
move weeds as it does to plant
a garden and a few cents spent

in SEEDS will keep you in
fresh vegetables.

(Garden Seeds and Tools

l'
Watering Pots And |
Sprayers \
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HEADLIGHT
OVERALLS

(Union Made)

Phones: 138 and 195
. - ‘.*’-"-",. " -

WM. M. GULP

The Hardware Store Chestertown, Md
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Outwear ‘I‘wo Ordinary Palr

I L g e WA el 7 T gl R O P ! PR N i B .

Chestertown

NOLAND

Maryhnd

\ THOS. W. PERKINS, Inc.

Established 1917
CORRESPONDENT OF

WEST & COMPANY, Bankers

|
‘ Philadelphia
|
!

Members—New York and Philadelphia Stock Exchange

HIGH GRADE INVESTMENTS
STOCKS AND BONDS
ACCOUNTS CARRIED

SHORT TERM TRUST NOTES

Correspondense Solicited
Offiee

60 in the old boiler last night.”

any of them hurt badly?

©Maryland State Archives, msa_sc6000_36_1-0283.jpg
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Speed Demon: “Well, Kid, I hit |}

His Weemin: ‘‘Goodness, were
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GILL BROR

| Phone 290 Chestertown, Md
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i 159 Covrt Street, Chestertown, Maryland
;l | Telephone 169
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