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HOMARUS AMERICANUS
THE AMERICAN LOBSTER

“ati_ve to New Jersey waters, the American Lobster
(Homarus americanus) is prized worldwide and
considered the most valuable lobster sold commer-
mally in the United States. Although the lobster isa
Ezed food today, that wasn't always the

US Jobster fishery began in the colonial

K.s' when lobster were so plentiful they were con-
anuisance. New England colonists collected

'lobster by the wagon loads at the shore, dumped

them in fields and crushed them for fertitizer or used
them as feed for livestock. In'the 1880, lobster cost
a penny apiece and were being used as bait for cod
and striped bass, Today, however, the days of un-
wanted’ gluts of lobster are long gone and it has
become a luxury for most of us.

Contrary to popular belief, New Jersey lobsters |
are exacily the same as their counterparts from |
Maine. The American lobster is often identified
with Maine because it was there that the commer-
‘'clal fishery began in 1340. As a matter of fact,
many aficionados consider New Jersey's product
sweeter and better tasting, Lobsters weigh anywhere
from one to five pounds, but can grow up to forty-
five pounds. Lobsters like cold deep waters and
rocky areas and are usually trapped at of 10
to 200 feet. However, New Jersey draggers ve been
known fo get the monsters in off-shore canyons
exceeding 600 feet in depth.  Available year round,
lobsters are more likely to be caught in New Jersey
inshore waters out to the edge of the continental shelf |
in April through November, According to prelimi-
nary commercial landing data from National
Marine Fisheries Service (NMFS), New Jersey har-
vested approximately 2.2 million pounds of lobster
in 1990.







ﬂccording to the Institute of Medi-

cine Committee of the National
Academy of Sciences, "Fish and
shellfish- are nutritious foods that
constitute desirable components of a
healthy diet. Most seafoods avail-
able to the US. public are whole-
some and unlikely to cause illness to
the consumer." The report goes on
to say greater consumer safety can be
achieved by regional monitoring of
harvest waters and more effective
restrictions on the marketing of po-
tentially dangerous shellfish and
finfish.

The greatest public health risk
identified by the study was the con-
sumption of raw oysters, clams and
mussels since these animals are filter
feeders and can concentrate harmful
bacteria. The New Jersey Depart-
ment of Environmental Protection
has established water quality stan-
dards for the safe harvesting of shell-
fish and regularly monitors these
areas to ensure that water quality is
within safe limits. As part of the
program, the DEP routinely tests
thousands of water samples and in
fact, New Jersey has more sampling
stations per acre of growing water
than any other state.

The New Jersey Department of
Health administers a certification
program which requires all whole-
sale shellfish dealers to handle, pro-
cess and ship shellfish under sani-
tary conditions and maintain re-
cords verifying that shellfish were
harvested from approved waters.
Shellfisl samples are regularly col-

NATIONAL ACADEMY OF SCIENCES RELEASES REPORT ON
SEAFOOD SAFETY

lected fromapproved areas, certified
dealers and retailers for bacteriolog-
ical examination. The goal of these
shellfish safety programs is to help
assure the consumer that the clams,
oysters and mussels are harvested
from areas of the state that are safe,

Despite the safeguards that are in
place; some illnesses from the con-
sumption of raw shellfish are re-
ported to the Health Department
each year. One bacteria of concernis
Vibrio vulnificus which occurs natu-
rally and is usually found in waters
in the southern United States during
the summer. These organisms can
cause gastrointestinal symptoms. In
a few high risk individuals, particul-
ary the immune compromised
(AIDS patients and cancer patients
undergoing radiation therapy or
taking immunosuppressive drugs,
those with liver disease, or those re-
covering from intestinal or stomach
surgery, the symptoms may be more
severe, even life threatening. There-
fore, the New Jersey Department of
Health recommends that those with
chronic illness such as liver disease
or those with compromised immune
systems should avoid the consump-
tion of raw fishery products.

In tropical areas such as Hawaii
and the Caribbean, some types of
fish such as barracuda, snapper and
grouper can cause ciguatera, a type
of food poisoning when they have
been feeding on certain organisms
that live on coral reefs.

Improper handling of fish and
seafood canalso put the consumer at

Continued on page 4




risk.  Certain types of fish and sea-
food such as mahi mahi, bluefish and
tuna can cause scombroid poisoning
when they have not been properly

The major recommendation of the
report was thenecessity to strengthen
programs to reduce environmental
pollution ‘and to increasé environ-

refrigerated, It is ially import-  mental monitoring programs in the

ant for recreational fishermen to han- ~ nation. The safety of seafood prod-

dle these catch correctly. ucts can best be assured with uniform
standards for all states. .

DID YOU KNOW?

- wenty-five per cent of a Homarus species of lobster
is meat. Of the meat, forty to ~five nt is in the tail, thirty-five per cent is
inﬂuch‘m_mdthuﬂtﬁihhmlki_ng _,k’ngcklﬂ'mdbo'd'y. '

Jt takes an average of six years for a lobster to grow to one pound and over twenty

years to grow to four pounds. '

[Lobster is "Homard" in France, "Hummer" in Germany, Norway, Sweden, & Den-
mark, "Astice" in Italy and "Iseebi" in Japan. ' e g
obsters are one of the least parasitized crustaceans known and their immunity has

a subject of research for some years,
Jn the 1880’s lobster cost a penny a pound and was used as bait for cod and striped

|Lobsters feed on sedentary or slow moving organisms, such as mussels or clams, sea
urchins, starfish, worms, crabs and occasionally small fish.

I.nbsten missing a claw are called "culls".

obsters were so plentiful in the colonial days that early New England colonists
collected them by the wagonful at the shore, dumped them in fields and crushed
them for fertilizer. .
| obsters of all sizes are cannabalisticand when crowded t in capitivity would
quickly destroy each other if their claws were not banded. _
| obsters are graded either as "chickens" (1 1b.), "quarters" (110 11/2Ibs.), "selects" (1
1/2 to 21bs.) and “jumbos” (over 21bs.).

'I'_he two claws on a lobster are different. Each has a heavy crusher claw and a lighter
biting claw, commonly called the quick claw because it is used to capture food

(@ pistol is a lobster that has lost both claws.
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] ‘erabindusuy Asamltoﬂheheﬁufs
| "soft" crab production has increased
alongﬂ'neSauﬂaAﬂmﬁncmst. Y

the south shedding
um;"g‘u?m ol mbmny

shedding
bySenGmmwmﬂmta
'.mbbed@n’tneedmhrﬁm!
to produce his own "soft" shells.
systems utilize wooden tanks, acimulat-
ing pump and a filtration syste
filtration system is critical in dete

hold.

- | designing of these
their studies of shedder waste
'aﬂclbiologlcal ﬂlus'efﬂda\cy they have

rates, filter size and system configuration.
'l’lﬁs pmgram is available to New Ien-

eratwe Ex!mmm%fﬁce in E

Court House. Stewart Tweed, :narineEx-
can be used to design

1o hold. Then, contact his office
(609) 465-5115 for assistance in getting a

conditions to suit your needs,

sumnna Fﬂtll.l'l'lB Frisiemes sl
S o i |42 ey T

fraining to the soft shell |

facilities |

_ Louisiana Sea Grant has developed a
computer program to assist in the |
Based on |

| Jeastern United States, the total{
Jstock of Atlantic mackerel at]
this - to provide flow |

tension Agent forSon&nJersey said "the |

ate systems for the mcfeaﬂom

that wants to produce a few soft crabs or | §
for the commercial crabber that wants to
sell to retailers or restaurants.” All you |
need to know is how many crabs you are

copyofafaahtydxagramandopuaﬁng -
; There are a lot ©of Atlantic

Nﬂsﬂdpe,N} Cmm!

Fishenmen's Association

. The Atlantic mackerel§

(Scomber scombrus) is one of the
mostcommon fishin the North

 J Atlantic, found in vast, rapidly §

i i sfmlsotﬂhemaﬁtofi -
Mid- tlmﬁcalllesdm'ing

'ﬂ\enlmiberofmbs&utmhfadﬁtycan' _ :

the winter and early sp

|} Acconding tothe NatonaiMa.]
rine Fisheries Service in the}

lmmmm%mofﬂ;eﬁsh-
Resources Off the North-

the beginning of 1988 was 2
million metric tons and in-

government has determined §

‘that the harvest of Atlantic

{ mackerel in 1991 could safely

neach 330 thousand mel:ric

‘ern stocks was well under 508

ing and marketing capaci

4 tons could have been taken.

with mhamtoﬂ\emsoum'
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‘§ erel are now:

§ clusive

| from 3 miles off our coast to 200 miles.

_ ou&UndatheActthesemspm‘cesare“
§ B

"} economic return to the

‘mackerel to catch and we aren‘t catch- -

ing that many (in fact scientists have
- § observed decreasing growth rates of in-
-} dividual mackerel,

{ that the hundreds of millions of mack-
with each other
and with other, more desirable species
'} for limited food and space). '

' When the Magnuson Fisheries Con-
seryation and Management Actbecame
federal law in 1976, the citizens of the
{ United States came into control of all of

the living marine resources of our Ex-
mic Zone (those waters

ed on a sustainable, renew:
-§ able basis. - The excess between what
our own recreational and commercial

'} fishérmen can catch and the harvesting
level that the various stocks cansupport

.can be made available - on a reaincted

and highly controlled basis - to fo
harvesters through joint ventures, fish

{ ing ventures designed to guarantee an
5. economy
from the harvest of these excess fish.
‘These joint ventures have proven an
| effective tool in the successful efforts to
| Americanize our fisheries and, and in
§large part because of them there are
- _-vrrmallynuforagnboatsﬁs]ﬂngmUS
waters today.

The Atlantic mackerel ﬁshery how-
ever, is one of the few remaining where
the ocean’s capacity to produce far out-
strips our capacity to harvest. While
§ our understanding of marine ecology
isn’t great enough to accurately assess
“the impacts that the millions o of tons of
uncaught mackerel have on other spe-
cies in the waters oft New England and
‘the Mid-Atlanitic - species like bluefish,

possibly indicating

fluke and striped hass they must be

significant. ;
WhmtwodocksmCapeMay:e—'

quested Governor Florio's |

. tobringa Russian factory sh

}erSeywatuswbnyckem from our

-own fishing boats, it was a proposal that
- noone could validly object to. The total §

amount of mackerel to be

pI‘D(.‘ESSEd-
5,000 tons in 1,000 ton

<wouldn’t §

deplete the available mackerel stocks _
‘but the venture would generate mil-

lions of dollars of new-economic activ-|

ity in Cape May and other coastal com- |

munmesdunngﬂwseasonwhennis ;
really needed, it would help to solidify §
tradere!auombetwml\lew]mseymd; i
Russian when co te America isg
scramblmg aftersucho ties; itf
would direct the fishin; boats away §
from other species hiri are already

undermomuch from recrea-§
t:onalaswellascomdal fishermen,

and it would make more hig h—qualg :

tein available in a world in whi
ungensacmwtantproblm ' 4
of the N J'H%i?gm '
t ew vi-f
ronmental Pmtecﬁm and Commerce
and Economic Development and the |
StaheandFedemlLﬁatars&omCape :
May County and other coastal districts

~ should all beapplauded forrecognizing §
that the best use of our extensive living

marine resources is the one that benefits §
most of New Jersey’s citizens.. New,
}ersey’s commercial fishermen have

supported the coastal economy and

provided fresh, nutritious seafood tol

'miIhons of consumers for

With continued support

will keep on HslnngandNemes:?;‘ :

‘economy and seafood consumers
woﬂdmde will contlnue to benefit.




UPCOMING EVENTS

May 25-27 Oceanfest 'g1
Cold Springs Harbor, N.J.
Contact: Don Pettifer at (609) 898-2300

June 8 Jersey Fresh Seafood Festival
Gardner's Basin, Atlantic City, N.J.
Flll:unng ‘maritime arts and crafts, marine educational exhibits, enter-
tainment, kids games & a variety of seafood items.
Contact: Tracy Bacek at (609) 292-2472

June 15 The New Jersey Seafood Festival
Belmar, N J.
Contact: Nona Henderson, Rutgers University at (201) 932-9157

June 15 1981 Long Beach Island Maritime Festival
Shows featuring maritime art, artifacts and crafts. Plns, ing demon-
strations of the waterfowl carving craft, boat building, animated talks by
local historians to life the maritime history of the atbayand the
lore of the old-time Baymen.
There will also be a "Taste of the Shore Food Festival”.
 Cedars Bible Conference, Harvey Cedars
Admission: $2 Adults, Free children 12 and
For more information call: (800) 292-6372 or (609) 494-?211

August 25 The 8th Annual Barnegat Bay Crab Race
MBI‘HS-‘; No]-
Contact: Toms River Chamber of Commerce at (201) 349-0220

September 21 Chowder Cook-Off
Beach Haven, N.J.
Contact: The Southern Ocean County Chamber of Commerce
(at (609) 494-7221

September 21 = The Point Pleasant Seafood Festival
Point Pleasant, N.].
Contact: The Greater Point Pleasant Area Chamber of Commerce
at (201) 806-2424
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' ANGLING FOR THE ODDITIES

s the weather gets warmer, man audﬁshamarmedwﬁhrodand

reel head down to the shore with hopes of tdu:\gﬂwmﬂ\atgotam
lastyear But often dreams of catching a large blue or sea trout are das
and the catch of the day turns out to be dogfish, a skate ora sea robin. Don't
, . If these fish are handled correctly, they can make some fine eating.

Asamaﬂeroffactmanyannhchefsannallypmeﬂ\emforﬂuirmm
flavor and texture.

The d is a small common shark that is found in t
-numbmwﬂong?lfshﬁxdmﬁc&ast Like all sharks, it has a hi mmmh-aw _
tonofm(amhogmmnmmd)initsblmd.ms s the shark
‘survive in salt water but can also ruin the flavor of the meat if the fish is | -
not handled correctly. The blood should be drained immediate This
porferyentsthewea fromdemioraﬂngimoaumﬂaandglvh\gﬂw :
» vor.

HANDLING DOGFISH '

Fhstﬂtedatkshonlﬂbestumedandﬁmb&edbymlﬁnguﬁthetaﬂ
This severs one of the major arteries. Tie the shark overboard and allow
the blood to drain. Now gut the shark and wash out as much blood as

itinice. The main secret to preserving the quality of
wmmmhwﬁgﬁummn sle. o

Whmymgelbacktoﬂledock.cutﬂtrough&\eskinmﬂwbackofth& :
shark’s head and continue the cutall the way around the head. Then make
mtﬂ%hfdmﬁeuﬂmmﬂeﬂl;ptﬁdboﬂomﬁde Usinga |

masimplematterm shark. really get
into sal!:d shark fishing, you want to construct a mmn
Simply hammer a long sharp nail through one end of a board. Thenailwill
hold the fish steady while you dress it. Now cut off the head and fillet or
steak the fish. With larger sand sharks, you might want to cut the fish into
steaks and then skin the steaks. .

HANDLING SEA ROBIN

Thcseambinismabundantﬁmtitmoﬂmdassiﬁedasutmshﬁshbut
many a French chef wouldn’t think of making a bouillabaisse without it.
This looking fishis a bottom dweller that uses its large pectoral fins
to walk and stir up sand to locate food. In Great Britain, this delicacy is
marketed under the name

loshnasaambm,cul{hmnghtheskmal lheh)poftheﬂshand
-around each of the dorsal and anal fins, Peelﬂ\esldnaway&mtheﬁesh

—
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with pliers or your fingers. If you opt to use your fingers, you can add some |

extra grip by dipping them in table salt. Now fillet your catch.
HANDLING SKATE

Skate are great fighters and will bite at almost any bait. If you're lucky
enough to catch one, take it home and enjoy the fine scallop-like flavor. An
old wives tale that kﬂm rg up in cookbooks is that skate wings are
cut into neat circles and then sold as scallops. Actually theamount of labor
involved would make this highly unlikely, and the deception would never
fool the educated consumer.

Place the skate, belly side down, on a flat cutting surface. Cutoff the tail,
and then cut close to the body on each side to free the wings. Halfway
through the wings you will have to cut through a thick layer of cartilage.
To fillet the wings, insert your knife along the cartilage at the thickest edge.
Using the cartilage as a guide, continue cutting until the fillet is free. Turn
the wing over and repeat the process to free the bottom fillet.

It's generally easier to remove the skin after you poach the fillets. Add
five tablespoons of wine vinegar to one quart of water and poach the skate
for 25 minutes. Now you can scrape the skin off.

Skate actually improves with ageandshouldbekeptinﬂ'te fridge for a

N Ao Y

day or two before serving. This improves both the texture and
the flavor of the meat. ' I ‘

ermﬁdmmwm&nmmmlNew]mM
ood Festival. m&sﬁmtﬁﬂhhruheat!ﬁsmcﬁuamﬁ
Basmﬂnjumsthﬁommmwap.m an pxum!sswﬁemgggand'
better than last year's event. -
The festival will mdudemmeduatimﬂlexhibits, marifime arts &
crafis, games, rides, children's activities, marine related demonstrations,
continous entertainment and great seafood & libations. Allnet p

-wﬂleﬂtﬂElﬁﬂnemelyahlhﬁtofﬂ»AﬂmﬁcthM Center,

scholarship programs of the Chefs” Association and the Atlantic County.
Charter Boat Association’s artificial reef fund. There is no admission fee
to the festival grounds. Tickets for seafood entrees are $6 for adults and
$3for¢luldmn ‘Al seafood is contributed by the commercial and recroa-

: 2 byNewIemeychds For oual










Skate wings (about 2 pounds)

5 Tablespoons wine vinegar

4 Tablespoons butter

1 handful of parsley, finely chopped

juice of one lemon

saltand pepper to taste

_Parboil unskinned skate wings for 25 minutes in 1 quart of water to

which you have added 5 tablespoons of wine vinegar. Remove from water
and peel off skin, Brown butter without burning in a large frying pan.
When butter is coffee colored, add parsley. Let brown for one minute. Add
lemon juice. Pour over fish. -

2 pounds sea robin fillets
1 cup fine dry bread crumbs
1/2 cup milk
_ salt
3 Tablespoons butter

Heat oven to 450 degrees. Generously butter an oblong baking pan large
enough to hold you fish in a single uncrowded layer. On a large sheet of
wax paper, spread a mound of bread crumbs. Pour the milk into a shallow
dish large enough to dip the sea robin. Season the milk with salt. Dip each
fillet into the milk, then in crumbs to coat ly. Place the fillets in the
buttered dish. Pour the melted butter over the fillets. Bake until fish flakes
when tested with a fork.

ANSWERS TO TRIVIA
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For any information re]atm§ to this
publication or to receive any of our program’s
promotional materials, please contact:
New Jersey Department of Agriculture, Fish and Seafood Development Program
CN 330, Room 204
Trenton, NJ 08625
or call (609) 292-2472
FISH TALES is a quarterly publication made possible through the
eration of the New Jersey Department of Agriculture, the New Jersey fishand
seafood industry, the NJMSC and the FATEC of Rutgers University,

Co-editors: Linda O'Dierno and Tracy Bacek
?I Udicetione




