
A BLOND TURTLE SHELL CARAPACE
THE ALBINO SHELL OF A TURTLE SHELL (PODOCNEMIS EXPANSA) 

19TH CENTURY
SIZE: 57CM HIGH, 43CM WIDE – 22½ INS HIGH, 17 INS WIDE 

C.I.T.E.S DOCUMENTATION AVAILABLE

 
LITERATURE

TURTLES OF VARIOUS SORTS HAVE PROVED POPULAR FOOD FOR AS LONG AS ANYONE CAN REMEMBER. THIS FLESH HAS
BEEN DESCRIBED AS A CROSS BETWEEN VEAL AND LOBSTER. SAILORS ONCE CAUGHT TURTLES AND REJOICED IN

EATING THEIR MEAT AT SEA. IN THE 18TH CENTURY TRADERS BEGAN TO SHIP TURTLES LIVE FROM THE WEST INDIES IN
SEAWATER TANKS TO SELL AS FRESH AS POSSIBLE WHEN THEY SAILED INTO THE PORT OF LONDON. TURTLE FEASTS

BECAME ALL THE RAGE. COOKED LIKE VEAL AND SERVED IN ITS DECORATIVE UPPER SHELL OR MADE INTO A RICH SOUP,
A 65KG TURTLE WOULD SERVE 25 PEOPLE IN STYLE. FOR 200 YEARS THE LORD MAYOR OF LONDON'S ANNUAL BANQUET

AT MANSION HOUSE TRADITIONALLY BEGAN WITH A TURTLE SOUP.

 


