
But littie time reniained to say anything of the (auna, althou.l tÉlis
had been found of the greatest înterest. As wvas to be expccted, ver>'
fe%. marmmali were scen in their native haunts, the exceptions being a
large black squirrel and weastIs. In the northern portion of the coun-
try, howvever, especîally in Xrezo, therc- are many deer, bears, etc., and at
NiLkko the fur shops exhibited great quantities of peits, largely martens,
with otter, badger, fox, monkey, etc. The monkey, Saru (Jnzms çpe:r-
osi.i), is one, of the miost interesting species, inhabiting, a lare portion
of the country even well northwvard, and is said in somne places ti) be
rather a serious pest of the farmers, It was frequently observcd iii

Èaptivity at the temples, theatres, etc. In the beautîful parks suround-
ing the temp'es at Nara are numbers of tamle deer which fe.ed out of
the visitor's hand, and assemble at the cail of a trumpet. The siagzs -2re
handsomie animais of brownîsh colour, the fawns and does lightèr and
spotted. Great numbers of hairpins, chopsticks aind other trilles are
rnianuf.actured fromi the boras. *1his tow.n wvas also a great producer of
ink, enormious numbers of ta'lets having been seen.

Next to agriculture, tle fislieries of the kingdomi are of the greatest
importance, and the immense fleets of boats engagcý,d in this industry
àfford beautiful pictures ail aloag the coasts; inany hundreds of them-
mnay at ail times (except ini he.,vy gales) be seen reapino their hiarvcst
froin the capacious waters of Tokio Bay. Fisti and veg-etables forai
almost the entire food of the inhabitants, and of t'al former a great
variety is fortunately fcjund, it being stated hy some authorities that
about 700 species frequent the Japanese waters. Maily of ihlese are
very valuable for food, incluiding, sonie forty species of the mackerel,
group, of varying suze and quality, son-.. of themn very good.

A favourite fish 15 the Tai, a beautiful deep red gold-brearn
<Ch rysqpus cardizalis), the delicate flesh of which is most delicious. It
is frequeritly served up rav in delicate flakes, and is very palatable in
-this fashion. The japanese are, hotvever, very skillful in cooking fîsh,
and the traveller enjoys this part of bis diet,

Herrings occur abundaatly, and some spectes are mucli used in
the manufacture of fertilizers for the rice fields, for in Japan the art of
nianuring is wveil understood, and every available niaterial is miade use
of and nothingr allowed to be wasted. The odour arising froni this


