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larudu on the coaHt of hos Anwles (louiity. It is tints desrrilM'd in a letter t<i the

I'ish Commission from Mr, .loh.i L. (irilliii, of Los Angeles, dated Mareli :.', 1801:

llurriii'iiilik put ill iiii iippi-Hiiiiiri' umt iiiniitli I'lirliur tliini i'vit IkiI'iiii', 'I'Iii'.v i itiiii' in iniiiii'iina

i{Uiiiititii'H imii Hiiiiii'lliiim liiippi'iiril til tlinii. riiiiiiKiiiiilN riiiiii' iihIiiiiii ilnul, uliili' tint wiitiu' wiin full

III IIhIi tliiit Ki'fiiiril )Iii/imI, HwliiiiiiiiiK aliiiiit wllli llii'ii' lu<ail.'< mil ol' wiilcr. Aiiiniiu llii'Ui wi'io noniii

liiililiut, yi-lliiwI'iilN, Mini ''>iii» iitlii'i' lUli, liiit lliov wrir priinipiillv lunrurihlit. All kiinlit of tlii'orli-i

liiivi' lici'ii inlvuiiri'il; iiiii' ilml llnln'l'liii'li liinl iihi'iI ilyuiiuiito IiiiiiiIih; lonitln'r lliiit It >vii8 I'lliim-il \>\ vii|.

< aiiir iliHtiii'lianri'Fi I'nini tlio liiittiiiii ; ainilhrr tliiit tin' DnIi oiiiiiIiik I'i'umi f rnpiial wnti'iH Ih'ciiiiio ohlllril
;

tlii'll ainitliiT, wliii'li tin' in-wspapcrt ]iiit Int'tli niiirli to tln< ilisailviiilaKi' nf llMlii'riin'li iiliil tliili-ili'ali'l't,

lliat It NviiH iliHoaMf, ami tlicro liaii lici'ii a Kr*'"* fallniK <>'l nil nHtiuiplioii of tihli iii i'iiiiiit>i|iii-in'i<.

The most plan-'ilileexiiianiitiiiiiiil'tlie piienomenoii w, lat thermvas an iimistially

active ernption of tiie snlimarine oil springs oil' this ci. ist, and that the IIhIi were
iispliyxiated by having their gills coated with the oM

MACKEREL AND MACKEREL CANNING.

'• ' 'iinection with the (•aptiiie and canninjj of sardiiie.H at Han Pcdi'o, a spocieB

of cariingoiil lisli [TnicliKniH i>irtiiiiiti(s) is taken and iiibzed id some extent for can

iiing and Halting. At San I'edro it is known as "i^paiiNh mackerel "; at other places

(III the coast it is calleil "horse mackerel." Dr. Jordan remarks of this IIdIi:

It rnii|;('H friuii Monturt'.v Koutlnvanl to Cliili', appearing in ('alilnriiiu in tlin Hinuiiier, niiiiiiiiiliiK in

llni hpawiiiiiK HraKiiii, ami ili'iappcariiic liofom IiimtuiIii'I'. It ariivi'N at ^^allta llarliarit in .!:i!,t anil at

M(iiit«>rf\ in August. In lain Kiiiiiiiii'r it ih cMi'dliiiHly al>iinilaiit. !t foniiH part of llio food of largur

ti->ln'8, anil );iral iiiiinlii'rH am Halted fur lia.t. Ah a fnod-liNli it Ih held in low i>.sti'i'ni, lint whrtln'r tliiN im

ilin'jMiliii'ly til ilHsiinillhi/i' wnln unl Unnw. It Ih iili'iitinil witli lln> wi'll-Umnvn .Mi'diti'rriiin'an N|ii'(ii'M.

At Han Pcilro these Hsh arc taken in the sniiiil sham ves.sel used lor sanline

lishing. A upecial iiurse seine, ].'!.'> fathoniH long and 100 feet deep, with a 2-inch

iiicsli, is useil. The tisli are caught in San I'edro Hay and around the (Jatalina Islands.

Tiiey go in schools of varying sizes. Some large hauls art* made; thus, in the fall of

ISil.'i, loO barrels were taken at one set near the (Jatalina Islands.

The (Ish caught are mostly of small size. According to the statements of the gen-

tlemen connecteil with the <'aliforiiia Fish Company, the largest ttiken in their seine

lire 12 or 14 inches long, the smallest are about (i inches, ami the average length is

iihont inches. The smallest lisli are ]iacked in oil in half potiml si|ii!ii'e cans anil iu

iiiiistard, tomato sauce, ami souse in 2pouiid oval cans. Tiie lisli too large for can-

ning are salteil. They are never fat, however, and do not make a high grade of salt llsli.

Another species of niiickerel. the chub or bull's eye mackerel {iScombir coUuh),

occurs at San I'edro and is utilized to a small extent for canning and salting, as well as

licing sold fresh. It is there called the "steelhead nnickerel." The head is said by the

lisiierinen to be v^n•y hard, and in sjiiitting the fish for salting an extra cut of the knife is

1 iipiired to divide the head. The lisli is also sometimes designated as the " horse mack-
trel" in Los Angeles County. It reaches a weight of .'J or 4 pounds, but its average
weight is only -. The flavor and coarseness of tliti Hesh of this lisli make it unde-

siiable for canning. I'p to the present time, no first class salt lisli of tliisspecies have
Imcii preiiared. The lack of oil in the llt»sh ami tht> fyndentiy of the latter to assume a
dirk color are serious drawbacks to the patrkingof an acceptable salt mackerel.

In the San Francisco mi kct this lisli is known as " mackerel,'' and ranks as a

liistclass food-tish. The supply is limiteil, and comes entirely from the southern jiart

"I the State. During the early jiart of .June a few boxes of tli: se Hsh were received

liy San Francisco dealers, but the bulk of the receipts comes lat<;r. The lish examined
'.vi'ie of uniform size, having a length of about 10 inches.


