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PREFACE.

———

In these days, when attention has been so much di-
rected towards the cultivation of the common kinds of
eatable shell-fish, it is surprising that the importance
of certain others for food has been hitherto almost en-
tirely overlooked. We understand the good qualities
of oysters, cock]e'a, and a few other kinds; but some
equally nutritious (which are universally eaten on the
Continent) are seldom, if ever, seen in our markets, or
are only used locally as food, and the proper modes of
cooking them are scarcely known. I have therefore
endeavoured to call atiention to all the eatable species
commen on our coasts, and also to those which, though
not found here in abundance, might be cultivated as
easily as oysters, and form valuable articles of food.

M. 3. LoveLL.
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ILLUSTRATIONS.

Prare 1. (Frontispiece.)
1 & 2. Helix pomatia.—Applo or Vine Snail.
3 & 4. Helix nemoralis.—Wood Snail.
5. Helix aspersa.—Common Garden Snail,
8. Helix Pisans.—DBanded Spail.
Prare I1. 1. Cerdium edule.—Common Coclkle.
2, Cardium rusticum,—Red-nose Cockle,
Pratg ITT. 1. Myn troneata—Gaper.
2, Solen siliqus.—Razor-aliell.
Prare IV. Tsocardia Cor.—Heart-shell, or Oxzhorn Cockle.
Prare V. 1. Mytilus edalis.—Common Mussel.
2. Outrea adulis.—(yster.
Prarz ¥I.  Pinoa pectipata.-—Sea-wing.
Prare VIL 1. Tapes pullastra.—Pallet.
2. Venus verrucoss.—Warty Venus.
Prare VIII. 1. Peammobia vesperting.—The Setting Sun.
2. Mactra solida.—Trough-shell.
Prate IX. 1. Peston operoularis.—Painted Scallop.
2. Pecten mazximus.—8callop.
Prare X. 1. Huliotia tuberculate.—Ormer, or Ear-shell.
2. Patella vulgata.—Limpet.
Prare X1 1. Buecinum undatum.—Whelk.
2 & 3. Littorina littorea, —Periwinkle.
Prate XII. Tholas deetylus.—Piddock or Clam.



