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iron hmU arc ummI (m %\>n-, aiul tluM- an- imuh lliiiiinr than llio w.mmIcii

ones. To *\nt lifrriiiKS iilli'-r for lil<);ilir» or ri<N, fiilir llic iharp iiul of

Ifif npit Ih'Iow llu' gill-iovir of the lUli an<l iiusli it out tl<r.>UKl> ihi- nw>utl).

I laiifc' llu- .|>il> 111 llif kiln ail onliiiary ki|iiHrkiln in tin- si' way at tin-

(fiitiT'* or kii>iH-r».

I'uklitui. ( urcrs vvlm make pre;.aratiMn fur iluiiiK a lar^i- liu>iiic»!i in

bloaterit UMially have vat» or tank*, UirKc ciioukIi t" lonlaiii jfrcal miantitii-*

of fish, ;-on>lriuU«l oil their premises Miiiielinies lielow tlie fliMirs of their

stuns. Whin iurriiigs are plentiful and iluap, these vats af tilled with

roused herrings (usually sea-siilted ). which are then Huated it. j.ukle, and

afterwarils drawn ail and siuuked at the eurers coiivenieiue .V regular

supply is thus a'Mired fur a euiisiderahle time, even allliouKli prices uf fresh

herrings should rise or Hit- lishiiiK come tu an end.

.Shi. )< ill;/. Mluaters are ^iiiukcd in imuli the same way as kipin-rs, but

a lire of liardwoud billets is usually preferre<l to chij.s and saw<lust. The

soft fuel gives rather more colour than is desirable, as bloaters sh.iulil In-

driid rather than c..loure<l in sniuke. I'jpht hours' light smoking will gener-

ally make the fish ready for market.

I\iikiilii. lUuaters are packed acros> die 1h>\ with lieacU all to one sid»

till the tier i- complete; then two or fi>ur herrings with their heads to

opjKjsite ends of the Ix- are laid lengthwise across the tails of the lish in

the tier. The second tier is packed across the Ix'X like the f'r.t. but with

the heads of the lish to the upiH.site side of the 1k)X that :.<, over the tails

of the fish in the lower tier. Il.rrings are laid over the tails of the lish

again, and so on till the box is full.

A Small Kiln —The tishnioiiger who may lie left with a balance of

fresh herrings unsold-or any .me who wishes to prepare a few dozen

bloaters- may. instead of dry-salting, immerse the herrings in s.roiig.

clean pickle, and leave them in it overnight. In the morning the lish will

be ready for hanging. It should be distinctly understood that the smokin

of lish d(K-s not deiKii.l uiK.n the size of the kiln. All round the Scotc.

- coast, for instance, there may be seen small smoke-houses, in v Inch the

tishermeii's wives smoke haddocks to perfection. They are guien'ly i .ugl\.

wooden buildings, often put together by the lishermeu them.selvc^ perhaps

4 feet sciuare and or 7 feet high, with bars at upj; „.k sides an., mi, .able

intervals fur supix.rting the spits or tenters. Dwarf 'i of stones ..r clay

inside mav protect the wooden walls from the lire. I':ven a large cask, with

both ends out and a few holes in each <iiiartcr for ventilation, may be con-

verted into a kiln lit to smoke a few d.izen bloaters. In this case it is

iK.essary t.. put the tire in an iron vessel, and to spread a sack or ..ther

heavy covering over the cask during the process of smoking.

HOW TO MAKE RED HERRINGS.

CuriiK/ - Ruusc the herrings well and pack them into barrels, with

plenty of salt aln.ut them, the lish being packed much flatter than herrings

cured for exix.rtatiuii t., the fontinent. Herrings intended for " reds are


