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The interview took place in the office of Mryl and
Crabneat Co. with the picking roomjust beyond the door to
my left. On several occasions | oud hoots and | aughter
erupted fromthe picking roomwhich stopped the interview
and are audible on the tape. This | og only expl ai ns pauses
in the tape, extraneous noi ses and theoreti cal
consi derati ons. Pl ease see the transcription for contents.

BEG N SIDE A
| speed problens at beginning, simlar to tape with Rhonda

Aaron for Del marva Project. Seens to be the tape and not
t he recorder]

at new | ocation since 1969

M | borne Oyster Co. originally

Hs father split off to create MD crabneat
Timstarted in 1978

Season used to start in early April, by 1979 it started in
|ate april then early may then | ate may but al ways ran

t hrough Cct. working 5 days a week, full days and neki ng
enough for everyone to live on for the winter. Now picking
only 6 weeks a year, blue crabs.

Al so | abor began to decline at sanme tine; die off and others
went for other work; loss in production; no younger people
comng in; can't say they don't want to work because not
enough to pick; m ninmm wages;

Soft crabs: did few but then when Ti mgot out of school he
started running the soft crabs; began buying themthe whole
season and not just in the spring; buy direct from waternen;
wat ermen shed them they do buy sone peelers and shed t hem



but 75% cones from wat er nen; $8-%$22 per dozen; narket
i ncreased for these; demand increasing and | eveling off now,

price so high now and that's the limt;

M | bourne's had a place in SC and FL picking crabs in
winter; used to pick here too in winter; dredge crabs but
| ong gone; SC plant closed in 70s;

Equi prrent: nost cones fromtomato canni ng, crab cooker and
can seal i ng machi nes; used equi pment deal ers; thriving
busi ness now, but now all stainless steel; place in

Canbri dge or Trappe; place called Harrison & Jarboe selling
equi pnment

Omers can tell who picked the lunp nmeat by the way it is

extracted fromthe crab and how it |ooks; can't tell by the
flake; famlies will all pick the sane way
[hoots and | aughter from picking room

[speed problemis fixed]

other traditions pickers create for selves: hymm singing,
done in original building, Lord s Prayer done but not in new
bui | di ng;

own chairs: "They have anywhere fromone to ten chairs that

the health departnment hates."™ [phone rings, answers it,
pause]

"t hey have these cushions that they would bring from hone,
and we'll cover themin plastic to try to keep them cl ean,

but the health departnent hates them because it's fabric.
They have to have them four underneath one in the back, one

here and one there [sides] and it's got to be just right.
It has to be.”

Wiy is that?

"Because they want it that way. Just to be confortable,
just a certain way they have to sit. And then they have

things called footboards, little wooden bl ocks that woul d
sit on the floor so that they could prop their feet on that
instead of the floor. I don't know why but it's another one

of those things that the health departnent hated."

VWhat about the knives, | know that some pickers are w apping
their knives in paper

"Yeah, yeah they do, though you shouldn't really be saying
t hat . They wrap themin paper and rubber bands. Though



it's acceptable if they change the paper on a regul ar basis.
But | guess to get a little better grip or nore to hold on
to."

"now when you buy a crab picking knife, I'lIl show you." [gets

up to get a knife] "this is the new shiny edition. This is
the tourist retail edition. But they were nmade at Carvel
hall for 70 years or 100 years. No self respecting crab

pi cker woul d use this shiny one. Because this is the new
tourist edition, the other is a flat piece that is matte.

And they never will use it this wide [the blade]. The bl ade

is always cut down. | do that, they yell, "Hey Tim fix
this knife for nme.' Actually that would all be cut away. So

it's not much nore than a toothpick." [draws new di nensi ons
with a sharpy pen]

what do you use to cut that

"Ch just a grinding wheel. Then it's just like alittle
toothpick and it just slithers goes in and pulls out the
little skinny pieces. And, you know, every once in a while

they'll lose a knife or need a new one and they say, get ne
a new knife and cut it down. If you talk to any crab picker
anywhere they know about cutting down a knife. They don't

use them w de. "

Carvel hall does nmake sone like this but pickers don't like
them "once again, they do it their way, the way they've done
it for 50 years."

Hymn singing: recalls a smthsonian guy com ng around and
recording; |eave the recorder turned on an | eave then cone
back the next day.

Cender: nmen do not pick crabs; both shuck; "probably three

men who pick crabs around here and they're all gay. They
are perceived as gay nen, seriously. Men just do not do it.

Maybe it's an affront to their masculinity, | don't know "
But sonehow shucking i s not

"right. | was surprised to see wonen shucking the first
tine. And crab pickers | ook down on oyster shuckers, wonen

who do that. It's just a little dirtier and nastier job.
Soft crab workers | ook down on crab picking, it's the
pecki ng order."

Soft crabs m xed bl ack and white and nen;



Snow crab business: new process; simlar to blue crab

pi cking: labor intensive, dirty job, tough to find workers,
produced overseas so cheap product out there. Aayajlability
is the saving grace. Avail able year round; there is a
season; starts Jan 15, set quota |ike 800,000 Ibs and its

cooked and frozen; nobody's ever picked blue crabs that were
frozen.

DI D NOT PICK A SI NGLE CHES. BAY BLUE CRAB LAST SUMWER; did
soft crabs all sumrer then started with the snow crabs in
Sept. or Cct.; pickers found other picking houses;

Cetting wonen to pick snows; black wonen won't pick these or
work in the winter. Got the soft crab workers to pick
snows; season ends in sept. said they wanted to work in

wi nter.

"Since there is this stigma about picking crabs that only

bl ack females do it and that's it, and that |abor is just
not out there anynore. So | had to try to nake it | ook a
little different. So we just, got rid of a lot of the
things [traditions]; we don't sit down we don't sit on

cushi ons, or wooden chairs-that was a headache anyway
keeping those things clean. And just tried to change it as

much as possi bl e. We don't even call it crab picking
anynor e. We tell themthat they are gournet seafood
processors. Just to try to pick up other people than

bl acks, to increase the | abor pool. Because it didn't work
the other way, just didn't."

use same knives; didn't want to but had to; using a saw that
they use for the claws; blue crabs are brittle, but snow
crabs are nore flexible and so use a hack saw for cl aws,
nore time consum ng

Not able to pick as many pounds with these snows, pay on
hourly wage now, reg. Blue pickers could do 20-50 | bs a day;
now only doing this 3-4 nonths so not fast; doing 10-12 |bs

a day; NO LONGER PI ECE WORK and won't change even if
pounds get up, nore conplicated that way.

All had to learn to pick; Timshowed them and had to nmake a
few changes in picking styles; can cut away bl ue crab body

and bone but not with these snows; can't cut these,' legs are
totally diff too; picking themtoo; on blues |l egs are crab
trash;

W1l run snows through soft crabs; but when that settles
down in July will try to do both

H spani c workers: needed hel p; needed people who coul d cone



at 7:30 and stay until 12 then return at 12:30 and stay

until 2 or 3; hard to find people; got to match foreign
produced neat; need cheap | abor

[t ape stopped to di scuss hispanic workers]

crab trash: used to go to the dehydrating plant; paid you
for it, came and got it; used for poultry feed; slowy died

out; dehydrating plant owned by fornmer partner from

M | bourne's; feds closed down; then took to landfill when it
was cheap; then tried conposting it thenselves with other
packers now give it to organic nursery guy who conposts it

get snow crab from soft crab custonmer that they worked with
for years in Al abama. Seafood distributor for entire
country. [need nane]

first menory of crab house:

hated it, wanted to do anything but this; worked every
sunmer in crab house as kid; did jobs nobody wanted to
do-di pping cans in sanitizer, 1000s of cans; icing up
everyone, giving out paper towels; carrying the neat up and
bringing it back to pickers; did for years and years.

Then worked in soft crabs for summers in high school and
coll ege; ran the operation and then worked in picking room
with father. After college got a job surveying, did for 3-4
years and wanted to cone back

"We al so had a picking house in George |Island. You know
where Stockton MD is? You got to Poconbke and then you turn
there toward the ocean, just above Va |ine actually.

There's a little town called Stockton and then if you keep
goi ng down to Parker Bay-and you can see the ocean from

t her e-we bought oysters and planted oysters and actually
pi cked crabs there.

"That was anot her one of ny jobs when | got ny license
ldriving] | would drive there everyday to take ice and bring
back crab neat each day. But when | went in there as a
little kid the first tinme | walked in, ny dad took nme in,

and ny nouth fell open. Because the roomwas filled with
[pause] white people. | hate the way that sounds, but the
crab pickers there m ght have been two or three black crab
pi ckers and there was half a dozen or 15 white. And | had
never seen that, | was 7 or 8 years old and | had spent half
of my Iife in a crab picking roomwal ki ng around pl ayi ng and
all of sudden it was conpletely different. It was
brighter-it was, honestly. It was amazing, |'ll never

forget it. Al wonen though, still all wonen. The nen
cooked the crabs, black nmen cooked the crabs and put the



crabs on the tables and hel ped cl ean up. And wei ghed the
crab neat and packed the orders and things |like that."

"I' remenber walking in and all the |adies were up because
they were finishing for the day. W had showed up to pick up
crabneat and they were up washing off their tables, and
washi ng out their trash cans and things. And here it just

wasn't done. When the | adies finished picking the |ast crab
t hey stood up and the wal ked out. You had anot her coupl e of
guys cone in to clean up and w pe down everything and wash
up. And these ladies did it thenselves. And | was just
amazed, at here these were white fenmal es standi ng up and

cl eaning up, | had never seen that before. They just sat

there and picked, here in Crisfield, and then they left."
[goes to check on wokers]

father still around, still comes in; nom and pop operation
not her was al ways the secretary and still does the pay rol

fam |y business: great but frustrating; can't hire and fire
too nmuch; but really reassuring to have them here; and they

don't get upset at anything; no big deal to them

after WIW1 seafood business was it in Crisfield; everything
el se prospered around it and dad and uncl e | ooki ng for work.

[ phone rings]

foreign crabneat is what is really killing the industry;
cheaper, distributed by Sysco; and 1/3 of the price. Labor
costs are cheaper. That one | eaves the bitter taste in our

nmout h; how foreign neat doesn't have any taste but nost
peopl e think crabneat tastes |i ke old bay anyway.

Ti m cooks at Waterman's Inn on Fridays; foreign crabneat has
no shell; that neticulous and if they aren't there's soneone
to replace them

"there's no one here to replace the workers that we have.
For the last 4-5 years your pickers cone in when they want,
t hey | eave when they want, they nmake their own hours
entirely, 100% And they can do as they pl ease, you just

didn't get rid of them Because you always had a half ful
house and al ways needed people so you couldn't | et anyone go
for poor workmanship, just couldn't do it."

Waternen calling already to borrow noney to get ready for
soft crab season; |ocal season doesn't start until June
[(where get soft crabs from before then?] "Crisfield didn't



produce any crabneat until July, and there was a gl ut of

crabneat and we didn't produce hardly any of it. Al
foreign. NC is going to get into the sane thing. The
further south you go the cheaper you can do things, raising

chickens, anything. Feeling same pinch in NC now. "
Picking famlies and knowing themall; nobst have passed
away;

(tape paused for Timto explain situation with younger black
wor kers, see FN|

draw day: everyplace had a diff draw day; theirs was
Tuesday; could conme in and borrow agai nst what you had
earned the week before; Metonpkin has draw day everday;
limt of $25; draw day was al ways interesting; get paid
weekl y, sonme paid on Thursday afternoons, "we always paid on
Fri day noon, consequently we never worked Friday

af t er noon- never. The it got that you couldn't get anything
done on Mondays; and they got old [the pickers]. And severa

years ago you had people clanoring for neat and you coul dn't
get it produced. And it was just the people were old, no
young ones.

Legendary famlies: Horsey and Torny in their plant;

END SI DE A
BEG N SI DE B

Torney: Pa Joe and little Joe and Pa Joe's wife; Pa Joe had
4 sisters and they all had kids; and the whole fanm |y worked
there at M| bournes.

When opened MD crabneat co. they split them up and brought

sonme over here to work; Horsey: Edith "Reni" had 3 daughters
who wor ked here; went to high school with one daughter when

integrated h.s. grew up with Edith and one of the Torney's
Owen; but had never been in school with them

"they were the nmai nstay and backbone of our |abor force for
ever, those two famlies."

Now he knows where they all are; Owen drives a dunp truck
and still around; Horsey's one works at the Rubberset Plant;
Lee Lee is a teacher's aid in Marion and Edith, better known
as "Pete"is in DC

[ ooks up phone nunber for one]
Don and Luvethia (Lee Lee) 410-623-8495


http://foreign.NC
http://foreign.NC

Cheryl

Luveni a al ways | ed the songs; doesn't know where she is;
Ni cey and Luvenia go to the sanme church and Luvenia sings in
a choir that travels around.

END TAPE

W Peak's transcription begins here:

Begin Side A

Eﬁraslé] you'll say your nane we'll nake sure this...[unintelligible

TH: Ti m Howar d.

KF: And um  [unintelligible phrase] ... where were you born.

TH Crisfield, Mryland.

KF: Ok, can | ask what year?

TH: 1953.

KF: Um and how long has your fanily owned um [unintelligible phrase]?

TH Since, | guess since its inception, they' ve been here at this
| ocation since nineteen sixty-nine.

KF: O, and did they have a [unintelligible phrase]?

TH: Exactly. Norbert [?] Oyster Conpany was the original, um then um
with nmy uncle, ny father and a third partner. Then they spun off and
build this. And ny dad canme up with [unintelligible phrase].

KF: Ok.  And um when did you sort of start in the business?

TH: WAit a mnute. Probably around seventy-eight. [Unintelligible
statement. ]

KF: VWhat was the crab industry like in [unintelligible phrase] when you
started?

TH: A lot better than it is now. You could pick crabs, pick hardshell
blue crabs from from April through Cctober. Steady production. Full
days, five days a week, pretty nuch full days. You could get enough
production that you could survive through the winter, nmuch w thout

wor ki ng.
KF: And um when did that start to...?

TH: Well it declined a little, he lost a little bit of |abor, and each

year your crabs would [unintelligible word... "start" ’)], meani ng that you
woul d get themlater, instead of getting themin April you'd get them



the last of April. Then it would be the first of May, then the |ast of
May. You tend to always go through Cctober, it didn't end earlier, it
just started later. So you |l ost | abor because people, a lot died off,
and sone, sone would have to | eave fox other work. So that you | ost

producti on and your season was shortening. So all those factors
t oget her

KF: And, speaking of |abor, have you seen change w th ol der peopl e dying
of f, are there younger people coning in?

TH: No. No, very few, very few cone in. It's um you can say they

don't want to work but, bottomline, there's, you can only give them
three or four nonths work anyhow. So um and you know, m nimal wages,
and uh, not nuch, not nuch during the vyear.

KF: And um when your family started this business, were you doi ng
[unintelligible phrase] work?

TH. | very few, just a small amount. During the big run, as we call it,
whi ch would be in May, when there's just a deluge of soft crabs, we
would do a few then. It was generally when you had that first run of
soft crabs in May, there usually aren't any hard crabs around, for a
couple, three weeks, so we would do a few soft crabs then. But that was
all. But then when | got out of school, | started working on the soft
crab end of it, largely because there wasn't nuch to do here, ny dad had
to stick me sonewhere so that's what happened

KF: Al right, and uh, what did you do with the soft crabs when you
started here?

TH. Well just started buying themumduring the whol e season, not just
during the big part. Not during just the big run of crabs.

KF: [Unintelligible statement.] And do you find [unintelligible phrase]?
TH: Yes.

KF: k. And how does that work, are they shedding themor are you
guys...?

TH. They shed them that's where probably seventy percent, seventy-five
percent cone fromis from waternmen who shed themthensel ves. W do buy
some peel ers. The crabs that are going to shed, we buy sone of those
and shed them oursel ves.

KF: And how rmuch does a waternan usually get for a bushel of crabs?

TH: Soft crabs?

KF:  Um hnmm

TH: They can run anywhere from ni ne, eight, about eight dollars for the
smal | est nediuns, up to twenty dollars, and twenty-one, twenty-two, for
t he bi ggest. That's doll ars per dozen.

KF: Per dozen. And those are sold by the dozen then?

TH: Um hmmm Yep.

KF: And that's how they're picked too, isn't it?

TH: Yep. Dozens.



KF: And, have you seen the [ypintelligible phrase... "market increase"
sonet hing or other?].

TH Yeah, crabs are the [unintelligble word]. It really has, the demand
is, | think, the demand just keeps increasing. It nay be |levelling off
alittle bit now. | think the demand m ght level off, but the price has

gotten so high that I think we've reached the point that we know how
hi gh we can go.

KF: . And how high is that may | ask?

TH Well we're paying twenty-two.... Twenty-six, twenty-seven for the
j unbo si ze. Now t hat's per dozen. That's, | don't even know, that
m ght be too high.

KF: Right. And then you turn around and sell themfor... ?

TH. That woul d be a rough sal es price.

KF: And what was Maryl and Crabbi ng Conpany before this building?
TH. Um you know where the Captain's Gallery is, all the way down?
KF: Yes.

TH: Ri ght beside that. There's a row of buildings, you can see, right
at the very point, there's a row of buildings right at the front, it was
probably the second or third building there, originally. | don't know
how many years it was there, and then they cane over here and built this
pl ace. That's back when there was |lots of noney in seafood and they
built new buildings. In fact the MIburns which [unintelligible phrase]
had a place in South Caroline, McOellanville [sp?], South Carolina,

and, sonmewhere in Florida. Cedar Key, Florida. So they picked crabs
down there in the winter tine. |"'mnot quite sure what they did in
South Carolina, | guess naybe in between seasons, |'mnot sure

KF: And were you picking crabs here in the winter too at any point?

TH: Yeah. Yeah, when you'd be able to buy dredge crabs and pick in
January and February. But that's |ong gone.

KF: Right, right. And when did the South Carolina plant close.

TH: |, | honestly don't know. WAy, way back, um it mnmight, they m ght
have had that in the seventies. Possibly.

KF: And when | was here before, you gave ne a little tour and we were
tal king about sonme of the technology, and | was wondering if you could
um sort of tell ne again about the steaners and where they cane from
and...?

TH. Yeah, they were um nost of the equipnent, or a |lot of the equi pnent
that is used conmes fromtonato canning factories, because tonato canni ng
was around before crabs, so they just borrowed sone of the equipnent,
the crab cooker, the retort, and uh, the canning nachines for sealing
metal cans for pasteurizing, were all fromtomato canning factories.

KF: k. And whose job was it to kind of, get the pieces of equipmrent,
ki nd of, just sonmeone sort of scouring the Shore for...?

TH: No, there's dealers. There's used equi pnent dealers. And they're
still around. Ch that's a thriving business, used food equi prent.
Except now used food equipnent is big fields of stainless steel,



conveyors and things to automate. \\ereas these were the old iron
pi eces, | guess they rusted out. Yeah there's still a market.

KF: Is that something you can get locally here or do you have to go to
Bal ti nore?

TH. No |I can get it, pretty much anything you need in a place in, |
think, | don't knowif it's Canbridge or Trappe. It's sonewhere in that
area, it's a place called Harrison-Jarboe, | think. But he used to have
cookers and steaners, you know, bits and pieces, because none of its
been nmade new.

KF: Ck. There was a um crab packi ng house called Harrison and Jarboe
in St. Mchaels.

TH: Probably. Probably the sane famly.

KF: Um and, we'd al so tal ked about the crab pickers and how t he owners
can really tell who's picked ... And I'"mwondering if you can talk a
little bit about that.

TH. By the way that, not so much in the flake or the special neat, but
in the lunmp. By the way the lunp is extracted fromthe crab, the way
it's cut, you can look at it and tell that it was done by this |ady or
anot her | ady. And chances are when their daughter cones in and picks,
she's going to do it the same way. And her three daughters and their
kids will all do it the sane way.

[ Sounds of celebration in the background]

KF: [Laughter] They're weren't this ranbunctious the last tinme |I was
her e!

TH: No, | don't know what's going on. | don't know, we're al npbst
finished out there. [ Chuckl es]

KF: Ok, um and what other traditions have you seen the crab pickers
sort of create for themsel ves? Things they have to do every day or um

TH: You didn't ask ne this before.

KF: [ Laughter] Now t he questions get a little harder.

TH. What other traditions? Wll..

KF: Oobviously the way they pick as a famly...

TH Right it's a famly trait but, in this particular place and in
others they would sing hyms throughout the day and, | don't think they
ever did it in this one, but in the original M | burn' s buil ding at |

believe eight-thirty or nine o' clock they would all stop and recite the
Lord's Prayer together.

KF: Now are those things still being done or ...?

TH. Very...very little. Very little here and there.

KF: And uh, | talked with a crab picker yesterday who, as you had
menti oned, said that everybody has their own chair, but he al so

descri bed how a lot of the | adies sort of fixed their chair, they kind
of .

TH. They did, you're right, they had, they had their own chair, they



have, anywhere fromone to ten cushions umthat the health departnent
hat es. They woul d have these cushions that they bring from honme, and
we'll cover themin plastic, try to keep themclean, the health
departnent hates them because it's fabric, but they have to have them
four underneath, one in the back, one here and one here, and it's gotta
be just ... right. It has to be

KF: k. And why is that so?

TH: Because, they want it that way. Because, just to be confortable.
Just a certain way they have to sit. And then they have things called
"foot boards", little wooden bl ocks that would sit on the floor so they
could prop their feet on that instead of on the floor. | don't know
why, but it's another one of those things the health departnment hated.

KF: Gk, ok. Wat about um the knives, | know some uh, pickers are
wr appi ng their knives in paper and ...

TH: Yeah, you shouldn't even be saying that, but yes they do, they wap
them IN paper, they put rubber bands on them yeah um... Al though
that's, that's acceptable if they change the paper on a regul ar basis.
But | guess just to get a little bit better grip or to make the handle a
little larger to hold onto.

KF: What about people sort of uh, [unintelligible phrase) adapting their
kni ves and putting plastic on them

TH: | never saw that, | never sawthat. It's just a single solid piece
of stainless .... Now when you buy... I'll show you. Wen you buy a crab
pi cki ng kni fe, when you buy a crab picking knife, this is the new shiny
edi tion. This is the retail, this is the tourist retail edition. But
they were made at Carboe-Hall for | don't know, seventy years, a hundred
years or whatever, and uh, no self-respecting crab picker would use this
shi ny one. It just, because this is the new tourist edition. It's just
a flat piece of matt and they never will use it with it this w de, the
bl ade is al ways cut down.

KF: Ch, and how do they manage to do that?

TH: | do that. They yell, "Hey Tim Fix this knife for ne." But,
actually that's, that would all be cut away, so it's not nuch nore than
a toot hpi ck.

KF: What do you use to cut that?

TH: Just a grinding wheel. So, then it's just like a little toothpick
and it just slithers, goes in and pulls out the little skinny pieces.

But they alway say they want you to ... You know if every once in a while
they'll lose a knife or they'|ll need a new one, they say get nme a new
knife and cut it down. | nean if you talk to any crab picker anywhere

t hey know about cutting down a knife. And that's what that is. They
don't use them w de.

KF: Now why hasn't Carboe-Hall figured out that they need to nake them
that way?

TH: They do nmake sone |ike that, but once again, they do it their way,
the way they've done it for fifty years.

KF: And were you around when they were singing hyms?
TH: Yeah. Um hmmm

KF: Do you renmenber sone of the hynmms they sang?



TH. | renenber there was sonme, sone guy cane in here fromthe
Sm thsoni an and recorded it a few times.

KF: Ch, ok.

TH. I"mpretty sure it was the Smithsonian, that just cane out. But |
really do think it was, and that's been years. He would just |eave a
recorder and go, conme back the next day. But he did record it.

KF: And we were tal ki ng about the predoni nance of wonen, and um | guess
if you can speculate on why it is only wonen who pick crabs and nen and
wonen who shuck?

TH. Right. You have nen and wonen side by side shucking oysters but nen
do not pick crabs. They don't. I'mnot quite sure why. Um there's
probably, nowthis is a fact, there's probably three guys, three nen
that pick crabs, and they're all gay. And, that's fine. [Laughter]

KF: [ Laughter]

TB: [ Laughter] As far as | felt. Not that there's anything...

KF: Right.

TH. But it's, it is a fact and they are perceived as, as gay nen, and
... seriously, they, nmen just, they just don't do it. | guess it m ght
be a affront to their masculinity, |, | don't know, but they don't.

KF: But sonmehow shucki ng oysters is not.

TH: Ri ght. | was surprised when | saw wonen shucki ng oysters, back when
| was a little kid running around, it was surprising to see it. But
yeah, wonen will, and crab pickers | ook down upon oyster shuckers,

they're alittle lower on the social..
KF: Wy is that, has anybody ever said or nentioned...?

TH: It's just a little dirtier nastier job | suppose.

SO .... [unintel ligible phrase] the soft crab workers will tend to | ook
down a little bit on crab picking and then down on oyster shucking

It's sort of a pecking order.

KF: Now | was going to ask you, the people who work with soft crabs, do
they tend to be African-Anmerican wonen as well?

TB: No. It's all mxed. Al m xed.
KF: But wonen | guess.

TH: No, nen too

KF: Hmmm . And um vyour uh snow crab business, when did you start
t hat ?

TB: COctober. Last COctober.
KF: And um how is that going? Is that...?

TH. It's going fairly well, it's a whole new process for us and we're
getting production up just a bit. It's terribly simlar though to

pi cking blue crab. It's labor-intensive, it's a dirty job, it's tough
to find people to work for those wages, and it's produced overseas al so,
whi ch neans there's cheap product out there. The one thing that's, the



saving grace that keeps us going is the availability of the crab, | mean
we're right here on the Chesapeake Bay. Right there, just a yard away,
and we can get crabs out of the @ulf of Alaska, just pick up the phone.
And | couldn't beg, borrow, oOr steal a crab out of the Bay right now.
So, it's just availability, so you know you're going to get the
production, you'll have the nunber of days that it's available, it's
avai |l abl e year-round

KF: There's no (unintelligible word... sounds |ike "crebbess"]?

TH. Um hnrmm
KF: Huh, so there's no sort of season like there is for....

TH. There is a season, but it's a season, | think it starts January
fifteenth, they set a quota before they ever go out, and it m ght take
two, three, or four weeks to catch it, the entire quota, but it's ... |
can't renmenber nunbers, but it mght be Iike eight hundred thousand
pounds or sonething like, it's an enornous amount. And it's cooked and
frozen and goes right in the freezers. No one's ever picked blue crabs
that were frozen. And |I'msure a few people have tried, said why can't
| freeze these and... But um that will extend you, nake it, but blue
crabs are so expensive. It's so difficult to get, you can't get enough
to pick inthe, in the sumer tinme, nuch | ess enough surplus to run you
in the winter.

KF: O, what was your sumrer time |ike |ast year.

TH. W didn't pick one Chesapeake Bay bl ue crab.

KF: Not a one

TH: Not one, first tine in forty years. Yeah probably [it sounds as if
he says "four" instead of "forty" here] Yyears, easily.

KF: What did you pick?

TH. Uh we did soft crabs. And then October first we started on snow
crabs. We coul d have picked blue crab in Cctober, we could have picked
alittle bit in Septenber, but | had to nake the decision whether to go
with the snow crab or go with the blue crab, and I knew I coul d pick
blue crab for a month but | knew snow crab would go all winter so, it
was a tough deci sion.

KF: Um hmmm How di d you feel nmeking that decision?

TH: Real tough, it was difficult. It really wasn't nmuch of a choice. |
had to do it.

KF: Now, what happened to your pickers this sunmer that you usually have
her e?

TH. A few of them found other places, went here and there, other picking
houses.

KF: And um you had told ne a little bit of how you got wonen in here to
pi ck the snow crab, and |I'mwondering if you can, sort of explain that,
that process?

TH. Well we started with the people that worked in soft crabs with us,
and the season wi nds down in Septenber and they were, [unintelligible
word or phrase] how they'd li ke to have sonmething to do, during the

Wi nter. So we brought those in but it wasn't enough and | wanted to
meke it, since there's this stignma about picking crabs that bl ack



females do it and that's it, and that |abor is just now out there

anynore, it's just not available. So we had, | had to try to nake it
look a little different. So we just, we got rid of a lot of the

things ... we don't sit down, we don't sit on cushions, we don't sit on
wooden chairs. It was a headache anyway, keeping those things clean,

and uh, just tried to change it around as much as possible, we don't
even call it crab picking now

KF: What do you call it?

TH. W all tell them they're seafood, gournet seafood processors.
KF: k. [Laughter]

TH. So [chuckl es] but just tried to renbve that, to try to pick up
peopl e other than blacks, try to, you know, go to (unintelligible word)
and just try to increase the | abor force. Because it didn't work the
ot her way. It just didn't.

KF: Al nighty, and what about um the tools that you have to use for
this kind of crab.

TH: Still use the sane knives. | didn't want to use knives but you' ve
got to extract it sonehow. And that works well. So we use the sane
kni ves.

KF: And um you had described uh, a song or sonething that they...

TH. That's right, the claws, with the blue crab, they can crack the
claw, they just whack the claw with the knife, and it'll break it. But
these snow crabs, they're larger and they're nore flexible, they're not
as hard and brittle. So they have to take, in essence, a hacksaw and
cut themin a couple of places before they'Il, before they'll break. It
takes a little nore tine.

KF: And are people able to kind of pick as many pounds?

TH: No. Not even close. Um regular blue crab pickers could do easily
twenty, thirty, and forty pounds a day, sonme even fifty pounds a day.
Here with people that had been doing it for three and four nonths now,
um nmaybe ten, twelve pounds a day. That's it.

KF: And are you paying them by the pound or do you have to pay themthe
m ni mun®?

TH  No. We're paying themthe mnimum That's different too, before it
was al ways piece work. Wth the other picking, but this is strictly a
st rai ght wages.

KF: K. Woul d that change if they get their pounds up to uh...?

TH: | don't, probably not. Um we've thought about going that route,
but that entails giving everyone, keeping it um keeping records and
keeping track, that gets a little conplicated. And | really feel that
one poi nt seven, point eight, pounds per person per hour is it. You
m ght find soneone that might do two, for an hour, in the picking
contest or sonmething, but | just don't think they really can go nuch
faster than that

KF: Right, ok. And how did you train these ladies to pick if they'd
been working soft crabs?

TH: Just picked up a crab and started pulling the nmeat out. And
eventual ly, if you, you know, through repetition, you find the best way



of, break it here, twist it there and, just by picking up and doing it.

KF: Ok, now howis it different the way that they have to um pick the
actual body of the crab? Versus the blue crab?

TH. Wth the blue crab, you could cut the body, you could cut away the
bone, the cartilage fromon top of the neat. It's hard to explain, and
pick it out. But this you can't cut, it seens to be less brittle, a
little nore pliable, and tougher. It doesn't cut, so you just have to
tear little pieces away and pull it out. Plus the |l egs are conpletely
different. Don't just, cut open.

KF: And are you guys picking the | egs?
TH: Yeah, um hnmm

KF: Hmm ok, so that's different too. Because weren't the | egs trash,
crab trash, on the blue crab?

TH: Yeah, right. Umhnmm But you know a blue crab leg is, is really
paper-thin al nbst, you couldn't extract, unless you're doing it
mechani cally, you could extract that. But on these legs that's the

bi ggest part.

KF: Ok, ok. Now do you see staying with the snow crab all year-round or
are you going to try to do...?

TH: I'Il run snow crab right up until soft crab season. Um then we'll
go into soft crabs dependi ng how busy we are, if we have roomin the
pl ant. There's a few weeks of soft crabs we won't do anything el se but

that, but when that settles down in July, we may try to do a little bit

of soft, uh snow crab along with the soft crab. Two different spe...two
different |ocations,

KF:  Hmmm  ok. And | noticed you had a few Hi spanic pickers in here now.
TH  Yeah, um hnmm

KF: Um what nade you decide to...?

TH: | needed hel p, | needed people. And, needed people that could come
at seven-thirty and stay till twelve and then cone back at twel ve-
thirty. It's tough to find those people. You know |I'm a busi ness

owner, you're going to hear the same old crying about the work ethic,

bl ah, bl ah, blah, and I knowit's a tough job and it's very | ow wages.
But to conpete, to stay in business, to have a chance, you've got to
mat ch foreign-produced neat, out of Mexico, China, um so you' ve got to
have cheap neat. So you just, you have to do that.

KF:  Um hnmm Now has there been any reaction to having the Hispanic
pi ckers....?

TH: They're great. There's been no problem Vell none here. The
peopl e that | have, they've gotten al ong great.

KF: And um 1'1l ask this and if you want me to turn the [unintelligible
word] off, we can. Are these pickers here under the sane federa
regul ati ons that the sunmer pickers cone in under, the urn, there's an

i mm grant | abor regulation that if you cannot find the |abor here in the
U S., you can legally inport the |Iabor from Mexi co, or wherever.

TH. | don't know anythi ng about that.
KF: k.



TH. Un.... Turn that off. [Sound of tape being cut off, then back on.)
We took it to the landfi...uh years and years ago, nany, many years
ago, there was a dehydrating plant, just outside of town and they woul d
take all of the crabs, they would conme get your crab scrap and pay you
for it. Take it up there, uh, hamer, mll it, and dehydrate it, bag it
and sell it at, | think it was two-thirds the price of soybean neal. It
would go in poultry feed, and things like that. Well, then, then they
said well we can't pay you but we'll still cone get it. And then a few
years later they said well we can't cone get it but if you bring it,
we'll take it. And, the plant was very, very, in fact the plant, the
dehydrating plant was owned by a fell ow who was a partner with us, in
(unintelligible word...."MIburds ?], and he got old, the equipnment got
old, um sone branch of the federal governnent canme in and closed him
down, |'mnot sure which one it was. Particulate matter conmi ng out of
the stack. And to, to put it up to code where it needed to be woul d
have been too much noney, so he just closed it down. So um we haul it
to the landfill, for a while, when landfill prices were twelve dollars a
ton or fifteen, nowthey're forty. W tried conposting oursel ves, a
coupl e of packers went together, and we, we did ok, but this, then we
ran in, or fell into this deal with this guy sonehow, and he's in the
busi ness of conposting it hinself, so it works well.

KF: Right, ok. And what about the contact in Al aska, how did you make
t hat ?

TH: The snow crab is a deal with a soft crab customer that we've had for
years. A big, he's a big seafood distributor. He does not just
softshells and crab nmeat but oysters, shrinp, everything, he distributes
all over the country.

KF: Ok, ok, is he based in Alaska or is he....?
TH: No, he's in Al abana.

KF: Ch, ok. Al right, well I'"'mwondering if you can tell ne about um
your first nenory of coming into your famly crab house? And what you
t hought of it when you, when you first cane in?

TH: Well I, | hated it. | wanted to do anything other than this. Wen
| was a kid, | would work every summer, not in this building because it
wasn't here, but over at the other building, doing all those little
things that no one else wanted to do. And | did that every sumrer, for
years. It was always my sumer job

KF: What were those little things nobody wanted to do?

TH. Oh, um all your cans had to be, all the cans for the day had to be
dipped in a sanitizer. So |I'd be given a stack of a thousand cans and
dip every one of them Turn them upside down, count themout in |otsof
a hundred, things like that, just little tasks like that. And uh

meki ng sure everyone had ice in their bin, and nade sure everyone had
paper towels, and carrying the nmeat up and bringing it back to the

pi ckers. And things like that, so | did that for years and years. Then
my dad was over here, at this building, and | worked here in soft crabs
in the sumrer, but I, in high school, the | ast couple years of high
school when | got in college, I'd come here and run the soft crab
operation which was maybe a nonth was all and then just work in here
with him And uh, | finally got finished at college, | got a job
surveying, | did that for three or four years and then | realized it was
just, time to cone back. So | noved back here and started here.

KF: k.



TH: We also had a place, a picking house in George Island. You know
where Stockton Maryland is?

KF: No.

TH. You go to Poconpoke and then you turn at Poconbke toward the ocean
just above the Virginia line actually, there's alittle tow called
Stockton, and then if you keep goi ng, when you get down to Parker Bay,
and you can see the ocean fromthere, um we bought oysters and pl anted
oysters and actually picked crabs there. So I'ma little kid, and that
was another one of ny jobs, when | got my license, | would have to drive
there every day to take ice, and bring back crab nmeat each day. But
when | went in there as a little kid, the first time | walked in, ny dad
took me in, and nmy nouth fell open, because the roomwas filled with e.e
white people.

| hate the sou...the way that sounds, but the crab pickers there m ght
have been two or three black crab pickers and there was a half a dozen
or fifteen white, and | had never seen that, | don't know, seven or
eight years old, | had | ooked in, you know | had spent half of nmy life
in a picking room wal king around playing, and all of a sudden it was
conpletely different, It was brighter. [Laughter]

KF: [Laughter]

TH: Honestly. It was, it was just, I'll never forget it was amazi ng.
And um they did have, at least half of the |abor force was, all wonen
t hough, still all wonmen, the nen cooked the crabs, the black nen cooked

the crabs and put the crabs on the tables, and hel ped cl ean up, and
wei ghed the crab neat and packed the orders and things |ike that, but
they didn't pick the crabs. But there were | adies over there that

pi cked

KF: Huh, ok. And uh, the nmen here do the sane jobs then?

TH: Yes. They do, take in the crabs, they do the cooking, uh, putting
them on the tables, enptying the trash, cleaning up, all of the, all of
t he peripheral jobs that go around.

KF: Now what did that picking house sound |i ke when you wal ked into it?

TH: 1, I, | can't renenber, | was just, | was just stunned. No, | just
I, | remenber wal king in, and seeing this, and all the | adies were up,
they were finishing for the day, because we had showed to pick up crab
neat at the end of the day, and they were up washing off their tables,
and washing out their trash cans and things, and here it just wasn't
done, when the | adies finished picking their |ast crab, they stood up
and they wal ked out. You had another crew come in, or another coupl e of
guys to clean up, w pe down everything, and wash up. And these | adies
did it thensel ves. And | was just amazed at, here these were white
peopl e [chuckle] | hate the way, standing up instead of sitting down..

KF: So they stood up and picked?

TH: No, but they were standing up, cleaning up and finishing. | nean
had never seen that before, | nean they just sat there and picked, here
in Crisfield, and they left. They cane in, they sat down and picked,
and they left. And this was, different people doing the sane jobs, and
it just was .... [Sounds in the background] Let nme run out and see...

KF: Sure. [Tape stops, re-starts.] Ok, um are there other nenbers of
your famly who are in the seafood industry?

TH: My father. And um his brother, were at M I burn Oyster Conpany
toget her, um but he has since died. My father is still alive. He's



still here pretty much ever day, off and on. Not, not all the tine, but
he's here at sone point during the day, and um ny nom has al ways been

the secretary, it's a nomand pop, so she um she still does the
ayroll, that's pretty rmuch all she does now, she does the payroll at
one. So, but he's still here every day. In sonme capacity.

KF: Um when you, what's it like having a fanily business?

TH. What's it |like having a family business... It's great, you
[unintelligible word] pull your hair out.

KF: [Laughter]

TH. | mean a business is one thing but when, you know when one of thenis
your parent, you, it's, it changes things. W, sonething s not right
you want to come stormin and tell someone about it, then YOU run into
it and it's your dad, so, you know, you can only, you can't hire and
fire too much, when it's them But um... but it, it nmakes it, it's a lot
of, it's really reassuring. It's very reassuring to have them here
because they've done it all their lives, and things that, that would get
me upset and worked up, well they've been through a hundred tinmes and,
it's no big deal. It's snall stuff and they don't sweat it. So uh, but
it is, and it's um it's a, it's a plus. It's definitely an asset.

KF: Now uh, why did your famly decide to get into the seafood business?
Have they ever told you or...?

TH: No I, | don't, well they lived in Crisfield. And Crisfield was the
seaf ood capital of the world, and uh, back when they, after, | guess
after ny dad, after World War 11, and ny uncle al so, they noved back to
Crisfield and they were | ooking for sonething to do and the seaf ood
business was it. It really was, it was the nunber one driving business,
you know everything el se prospered around it, all the banks and things
like that but .... [Tel ephone ringing, tape stops, starts again.]

KF: Wiile we're on that topic, let me ask you what you see is happening,
you know the future for the seafood industry here?

TH: The traditional crab picking doesn't | ook very good. Um | ot of

thi ngs, you can, you could find the | abor, you can go out of the country
and get the labor, crabs may cone back, | don't know, if they do, but
you've still got what is really, as far as | can see, what the nail in
the coffin is the foreign crab neat that comes in. There's just
literally tons and tons of it conmes in, it all seens to find its way
right into Baltinore, right into our back yard. And it's all produced
in Mexico, and the Phillipines and China, and it's distributed by Sysco
which is, in every restaurant everywhere. And it's, it's half, a third
of the price, who knows? There doesn't seemto be any bottom W nay
hit twelve dollars in a pound of crab neat, and they can, you know t hey
may pay ten cents an hour, | have no idea, but |I nmean it's nothing like
our | abor costs, and we just can't conpete that way. That's really,
that's, | don't knowif that's the |argest problem but that was the
third one, that was the final one, so that's the one that |eaves the
bitter taste in our nouths. So... | don't, | don't know, and, and,

hate to say it but, for the nost part, the crab neat's ok. It really
is. It doesn't have any taste. But npbst people think crab neat tastes
like A d Bay seasoni ng anyway. That's right yeah, | nmean you put Ad
Bay init and it's just, | nean | could take snow crab, put Od Bay in
it and it's delicious. But there's, what, it's snow white, there's no
shel | . That's, there's a restaurant right next door, and | go over
there and cook once a week, on Fridays, good friends of nine own it,

and, they bought our crab neat for years. No one else's. And they
bought, um since we didn't work this year, they bought uh, Metonpkin,
can say that. And uh, both of ours, they, they spend forty-five mnutes



pi cki ng through a pound of crab neat, picking the bits and pieces of
shell out of it, cartilage. Wth the foreign crab neat, five m nutes.

KF: Hmm  Their pickers are just that ... neticul ous?

TH. They're that neticulous and if they aren't, they have to nove out
because soneone else is. There's no one here to replace what we had.
Qur pickers, dear, the last, for the last four or five years, your

pi ckers cone in when they want, they | eave when they, they make their
own hours entirely. (ne hundred percent. And, they pretty much do as
they please, | nean other than, unless they were doing sonething to
sabotage the crab nmeat, you, you just didn't get rid of them Because
you al ways had a hal f-full house. You al ways needed people. So you
couldn't |let anyone go for poor worknmanship. Just couldn't do it.

KF: | guess uh, you haven't had any waternmen pulling up to the back dock
there in the last uh year or so?

TH. No they've been calling nme for, they've been calling ne for the | ast
two weeks wanting to borrow noney to get ready for soft crab season.

Wi ch doesn't start until June |ocally. They want to start borrow ng

al r eady. Un Crisfield, Crisfield, didn't produce |I don't think a pound
of crab nmeat until maybe July, a little bit, but | nmean they didn't
produce any crab nmeat around here this sumer, hardly any, and there was
a glut of crab neat, there was all the crab nmeat you needed

KF: And it was all foreign.

TH: It was all foreign. North Carolina is going to hit, is running into
the sane thing. It seens the further south you go, the cheaper you can
do t hi ngs. Rai si ng chi ckens, anything, and I'm not quite sure why,

| abor costs?

KF: Yeah. | lived in North Carolina for four years, and it's nuch
cheaper than...

TH It is, Virginia..
KF: Living expenses were....

TH. | can go right, | could nove twenty mles south of here and pick
crabs in Virginia, and do it cheaper than | do it here. But they're
feeling the sane pinch nowin Carolina. And it's just a matter of tine.
Well, | don't know, sonething may happen to change it, | don't know
what it's going to be. | can't see that far, sonmething m ght. But uh,
it's going to have to be sonething fromleft field somewhere.

KF: Well um we tal ked about having a fam |y busi ness, owned and
operated by your famly, what about um working with workers who' ve been
here for twenty [unintelligible phrase]?

TH. Yeah | know, | know themall, | knew this one, | knew their sisters
and their daughters and their sons and their grandsons and
granddaughters, knew all the famlies, knew themall. You do, you learn

t hem because they're the people you're with eight, ten hours a day, al
day every day. And uh, yeah you do, you got to know them But nost of

t hem have died. They really have. Umn | bet there's not a half a dozen
people left living that were here when | canme here, adding up all those
years. But uh, | nean when | came here as as kid and started working,
those people were probably in their forties then. And uh, | don't know
what the average age is now There are young ones still out there that
are working, turn it off for a second. [Sound of tape being turned off,
then it's turned back on.] ... thing called a "draw day". Draw day,

every place had a different draw day, every crab house, ours was



Tuesday. They coul d cone in and borrow nobney on Tuesday agai nst what

t hey had done the week before. Sonme places do it differently, | think
Metonmpkin, 1.T.'s, | think they'll let you draw every day. Like twenty-
five dollars or something, so when Friday conmes they don't have any
noney. But that's why they're you know, they go in, work a little
while, get twenty-five bucks and, go get whatever it is they need. But
um draw day was always interesting. Every, every placed did it a
little differently, did different days.

KF:kgo when does a crab pickers usually get paid, at the end of the
week?”

TH. Yes. Fri day, sone may pay off Thursday afternoon. W al ways paid
of f Friday noon. Consequently we never worked Friday after noon, never,
the seasonal business with a hundred day season, and you only worked
four and a half days a week. And then it got so you couldn't get
anyt hi ng done on Mondays. It got old. | nmean | can, it's frustrating
to me, because there's cra... you know, seven or eight years ago there
were crabs, and there were people clanoring for neat, and | couldn't get
it produced. And it's the people, they were old, they had just worn
out, and there weren't any young ones, because | couldn't offer them

.much enpl oynent, you know nore than four or five nonths in nasty working

condi ti ons. [ Sounds of phone ringing, tapes stops, starts again.]

KF: [Laughter] Well | was going to ask you about um famlies of
pi ckers.  Wen the workforce was really here. And who were sonme of the

[unintelligible word] |egendary families that

TH. The um um Horsey [sp?], there was a Horsey and Torney [sp?], in
our, in our....

End Side A
Begin Side B

TH. ...MIlburns when | was a kid, there was Torneys, there was "Pa Joe"
(transcriber not at all, sure he's hearing these names correctly],
"Little Joe", and Pa Joe's wife, uh Little Joe never married but they
had, Little Joe probably had four sisters and they all had kids and the
whol e fam |y worked there.

KF: And what was their, they were the Torneys?

TH: Tor neys. Yep. And um then the girls would marry into, what did,
what did Georgie, Shrebe (sp?], she ended up being a Shrebes. But um
yeah and then, when ny dad cane over here, and they opened this place,
they brought a few of those people, they sort of split up the workforce,
and brought some over here. But then there were Horseys and um gosh
Edith ... Horsey, her nane was Rennie, and she had three daughters that
wor ked here, in fact one of the daughters, | went to high school with.
They integrated high schools here when | was in the tenth grade, and

was thrown in all of a sudden, | nmet this girl in high school and,

Edith, and | knew her. Because |I'd grown up with her. | ac-literally
grew up with her and one of the Torneys nanmed Omen, | grew up with them
but | was never in school with them But | nean ever day of the summer

| was with them and then all of a sudden we were thrown together in the
el eventh grade, | think it in was the el eventh grade of high school, |
saw themin school for the first tinme, so | sawthemin a conpletely
different way. But | knew these people here, didn't know t hem at

school . But" then we were thrown together. Um they were probably, they
wer e the mainstay, backbone of our |aborforce, for ... ever, for years
and years and years, those two famlies.



KF: And their children and grandchil dren?

TH: Yes, now um | can nane what every one of them are doing. Owen the
Torney guy works, he drives a dunp truck, he may work for the County,
I'"'mnot sure. O a, a contractor in Princess Anne. And then the

Hor seys, there was three girls, one works at Rubberset [sp?], which is
the Sherwin-Wllianms plant, um Lee-lee [sp?] | think, | don't think she
teaches school, | think she's a teacher's assistant in Marian [sp?], and
Edi th, known as, better known as "Pete", her nicknanme was Pete

KF: How di d she get that nicknane?

TH: | don't know. | grew up knowi ng Pete, here, when we went to school

I met this girl and they were calling her "Edith" and | didn't know who
Edith was and | called her Pete, and all the black kids that knew her
were amazed that, here was a white kid calling their friend Pete because
no one knew Pete other than the blacks. It was always, it was kind of
interesting to see that happen. But | knew Pete. She was in D.C. the
last | heard. | don't know what she was doi ng, sonewhere around D.C.

But they've all noved on, gotten regular jobs

KF: k. Now woul d any of these folks be uh, good to talk to for this
project? Since they picked for ...you.

TH. Yeah, you could talk to any of those three um in fact if you want,
| can find one of those for you... Maybe not. [Sound of novenent of
sone sort ... a drawer being opened?] Donnela Leviethea [sp?], | can
gi ve you Lee-Ilee's nunber, four-one-zero, six-two-three, eight-four-
nine-five. And she can get you up with the other two. Shirleen |o0p?]

KF: Leni et hea?

TH No, uh, Leviethea.

KF: Levi et hea.

TH. Laveenia, was the one that always led the songs.

KF: Yeah, right. Yeah | haven't been able to get up with her, um

TH. 1 think she's since noved, her nother died, | see her every once in
a while around town. | don't know where she's living. And | don't have
anyone out here to tell me anynore. They're all gone. But if you can
contact any of those that | told you a nonth or so ago, they would know
where she is.

KF: Yeah, well | did talk to [unintelligible name].

TH: She woul d know where Laveenia is.

KF: Yeah.

TH: Because they're in the sane church.

KF: Ok, ok, yeah, Nicene [sp?] was um this is sonething that |I've seen
anong African-American wonen, that they don't like to give out each

other's phone nunbers, so she's ... very protective. W had a good
conversation but she said, well [unintelligible series of words or
phrases] . So [l aughter].

TH. Well you wouldn't get [unintelligible phrase].



J%?dékb}”bhﬂag&fss I'l'l have to find Laveenia from uh.. 43
. to

. ~ ' \Werever the nike has been |laced ~t<=€e s
turning away fromit at the end of many of her statenents., seens to be

TH. Douglas, Laveenia Douglas. Heavenly Lights or, | can't renember What is 9
y y Y9 heir group? P™ the

can't, she is in asin i They 4o have a group that, |

they do tour g group that goes to different” churches," t hat

sonmewhat . '

KF: Un and, | guess, what do you see

TH: Your (ecorder's off.
KF; Yeah, it's on.

TH Oh, |I'msorry.
KF: It should be. Yeah. It's running.
TH: Al right.

KF: Um since this is a famly business, um what do you see sort of
passing on to your kids?

TH: Nothing. M daughter teaches school in Baltinore. Baltinore

County. She still has a certain softness for Crisfield. That's, | go
up and visit, see her every once in a while. She has a, alnpbst three
year old son, and | go up and visit, and uh, and say, [unintelligible
phrase], Do you ever think about getting the heck out of Baltinore? And
she, "Well 1...", she bolts around the Beltway tw ce a day, and uh, but
she enjoys it right now, or she seens to, she thinks she does, but
nenti on sonet hi ng about you can al ways get away fromthere and, we'd be
closer, we could see you nore. Because she went to school in

Chest ert own. | say, "God you could, you don't have to come to
Crisfield, | said you can go to Chestertown. Easton's nice, there's a
coupl e of private schools, you'd |ike to teach there, Montessori schools
and, just, | said you can do this and do that and go to these places,
I"mjust throwing out, and | said Salisbury's a fairly |l arge place now,
it's not Baltinore. She says, "No, if | leave Baltinore, I'"'mconming to
Crisfield." Very matter of fact, and | didn't say anything el se about
it So um who knows. But no, she's doing what ever she wants to do
suppose.

KFE: ok. Vell there's a, sort of an imagination question we've been
asking people, um if you had to |leave this area, and nove to a foreign
country, and you could only take eight things with you, what woul d those

ei ght things be.
TH If | could only ...?
KF: And you weren't com ng back.

TH: Sonet hing that would remind e ... I mmnot very |nag|naplve,
can't really see nuch further than this. What would | take with nme? |

don't knowif |I'd take anything with me, | don't, | mght, I'd just take
what |'ve |l earned, and what's in ny head, and, you know ny experiences
and | think I'd probably just |leave it. Material possessions, | don't
know of anything |I'd take. Take my canera. But | nmean | don't think
would, I'd leave it all here. | think I, yeah, | can't think of that,
because |'ve always thought about if | did pick up and nove and go
somewhere else, | can't do anything, | don't have a nmarketable skill
outside of this. | nmean | can pick crabs and do soft crabs, but that

doesn't do nme nuch good in lowa or California or wherever um so,



little niche, and putting up a special gourmet cheese or putting up, or
organically raised beef, or things like that, little niches to try to
stay in business, because there's beef coming fromArgentina. There's
frurt comng from South Anerica year-round, things like that, that's
what happened to the tomato business here, that's why all this

equi pnent ' s avail abl e. Because originally, first they did it here and
it was fine, but then they started doing it alnbst year-round in
California. Now California's hurting because they can do it in, alnost,
in Mexico, literally, cheaper and year-round. So all your, everything
that involves any kind of |labor is nmoving away. So |'msure, there's,
this business is in a, a thousand different places all over the country,
it's just, just alittle bit different product, but it's as interesting
and specialized there as this is here.

KF: Gk.  And um, what about the uh, | don't know how new this market is
but just the whole steanmed crabs that are being shipped out here

TH. Right, that's alway been there, but it's really growmn in the |ast,
I'd say ten years. It really has grown. That's grown and the supply of
crabs has gone down. But, used to be, used to be years ago, the crabber
woul d make a coupl e of stops at trucks, trucks that were backed up, and
then he'd bring ninety percent of his catch here. In big old barrels
and we'd weigh it up. Now, it's not |like that, the trucks can buy
everyt hi ng. He doesn't need us anynore. He woul d al ways cone to us
because he knew in the fall that market would fall off. And he'd need
us then, but it isn't like that anynore. There's trucks from
everywhere. And they just follow, the trucks are all in a pile in North
Carolina, and then they work their way right on up to New Jersey at the
end of the year and then right back down again. They just followthe
crabs. And they can buy, they literally can buy themall. The femral es
t 0o. You start be, all they wanted before was um the big nunber one
mal es, that's why, everything we've ever picked has been femal e crabs,
but now there's such a demand for fenml e crabs.

KF: And where's that demand coning fronf

TH Vel l. There's an awesone denand for that in Chinatown, and you know
everywhere, everywhere's got a Chinatown, in Los Angel es, New York, and
anywhere, that's where they go. And |, because, you know, they don't

all go there, but 1've got a good friend who is in that trucking

busi ness and that's, that's where it goes, the biggest part of his goes,
the femal es go to those groups. Because, it's the sane crab, and it's
hal f the price. When you buy nunber ones like this and they're a
hundred dollars a bushel, or | can buy the females for thirty. And when
you pick themout, you realize, it's the sane, it's the sane crab

KF: Now is there any taste difference?

TH: Yes there is. The fenmles are better. Yeah. Wthout any shadow of
a doubt, they are better. Ten years ago you couldn't give a fenmale crab
away in Baltinore, they would | augh at you, you didn't even see them
They are better, they are definitely better flavor. They're much
sweeter, it's a much richer sweeter flavor. Now you' ve got to eat a | ot
of them you' ve got to eat themfor a lot of years [chuckles), to
realize that. A lot of them But it is, go right next door to J. C. W

Taws Cop?], in Side [?] Street, and ask the owner, Allen Tyler, and
he'll tell you. The sane thing. They are better. They don't yield as
much neat. But they are ..

KF: There not as fat?

TH: There not as |large. The piece of lunp won't be as big, the claws
aren't as big. They're just not as |arge anywhere. And sonetines they
can be a little tougher to cut. Once they get fat, that shell gets



real ly hard. But uh, they're better, there's no doubt.

KF: Ok, let me back up to the uh interior of the building and can you
tell me if there are any nicknanes for any of the roons or any of the
equi pnent, or special nanes or anything like that?

don't know that one. Maybe they have them sonewhere

TH: No. No, |
| don't know them here

el se, but

KF: Yeah, well we're asking that question to a |lot of folks. Sonetines
there is and sonmetinmes there isn't. And sonetinmes it's the guys who
work like the steamer, have given them ot her nanes.

TH: Unhmm no |, um no if there is | don't know, |'ve never heard
t hat . There's | ots of nicknanes for areas in the town and all in, for
one another, but | don't know anything specific to the... Now there's

nanmes for different kinds of crabs. There's Buckrans and Lenpbns and
Bel | ys.

KF: | haven't heard of the Lenon.

TH: A Lenon is a, a crab, a female crab with the egg sac. And early on
when that develops, it's a bright yellow, and as it goes along it gets
darker, and then it gets real dark. Um Lenons are early on when it's
bright, Bellys are the dark ones. Then there's Bucks and Sooks and

Ji mys. But | nean as far as different areas, |'ve never, | don't
renmenber picking that up

KF: And |'ve wanted to ask you, | know the last time | was here you were
still going to see if this was working, the snow crabs, and umyou
weren't quite certain if we could cone in and take photos. Um | wanted

to talk to you about that today and see if maybe, if you're going to
keep this going in the sunmer would it be better for us to cone back
when your pickers have kind of gotten used to the, the work, or....?

TH: Um | guess maybe so. W'll fine-tune this a little nore.

KF: Yeah, ok. Because | didn't want to uh, upset any, you know,
anyt hi ng goi ng on there. Maybe it would be good if we started with

tal king wth sonme of the soft crabbers while they're actually doing soft
crabs, and do that. Ok. But would it be all right if | took sone
phot os today since everybody's gone?

TH. They're finished. They're all gone and they'll just be cl eani ng up
NOW.

KF: They're finished. Ri ght. | wanted to do the steaner and ....

TH: Yeah, that's no problem you can go back there. Yeah, there's
probably a fair amount of junk piled up around it now, um and it always
isinthe winter tine.

KF: Ok, all right. Well is there anything about the crabbing |ndustry
that um we shoul d know about but nmaybe we haven't thought of or ..

TH: No | can't think of anything. Nothing conmes to mind. Sort of need
to get out there and see what's going on. Nowit's quiet, that is
scary. [ Chuckl es)

KF: [Laughter] Al right.

TH. Yes, you can certainly go in the back and take your photographs.
I"l'l be right out here, |I'Il be around



KF: Ok. Ok.
End Tape
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