
CUBINU llKHklNli, Inn, AND S\I.M"<N.

Ihi iiir. Afl»r tin- ImrrcN have In-cn laid i>ii tluir ^\>\v-> f..r eight or ten day«

Ihty shimlil Ik' lx>ri(l in the bilKc mI nti iiul, the hcaiU taken out, ami the

Iiiekle run nfi llir.mKh the biniKliole. A barrel <<i herring"* will Ite reiiuireil

In hll U]) live ur MX liarreU, ami tiie hiliiij{-u|) «.li<.uKi 1k' done, when (•I'o.ihle.

will) Ihe »amf ti^li a^ tlmse Imjiij,' lilU <1 up. licfore •itartinu to Till the barrels,

the herrinj;.> in each barrel >hould Ik pressed down with the hands, and tlii^

will Ik' must easily none while tlie piekle is Wing run nlY. The lierrings to

Ik- used for nplilliiiK -lioutcl Ik- well washed in cKmii piekle in a lar^e-sizeil

tub. A riiiK of lurriiiK- 'aiil around llic si-hs of tin barrel, with their baeks

to the wihmI, will ensure l,nnne>s ni the |aikii,K. Tlie lilliiij,' np should be

ilotie in the same w.iy as tb' original paekinn, except tha' each berriuj} should

lie handled seiuirateiy, and pressed into tlie i.ri)i>cr shaite for its jx)sition in

the tier, (iicat care sbould be taken with the top tier, which, lo make a full

iiarrel, should show al»)ve the .liiml) of • barrel in packii ' I'.ach herrnijj

should be pressed iKtween the tluiinbs ai.d lingers of tin p i, ker, s. hat the

belly of the hsh will Iti' tlalleiied out, and the herrings sliouUl be set straight

up on their backs. When the tier is cnmpkle the heads of the herrings

shoulil be pressed down and tlii,\- head herrings laid at each side. These

also should be .set straight on their back i. Very little salt should be laid

l)ctwccn the tiers in the upfilling. and none at all on he top tier. A little

clear pickle thrown over the top tier improves the ap(K-arance of the fish.

I'ressure is reciuired to get the head in. the ccH)pcl usually having to get up

on the barrel and bring bis 'iwii weight to bear on the end. When the barrel

is
" tighted "

it should be laid on its side and pickled at the bung, after which,

if care is taken that the barrel does not leak, the cure is complete.

riVA/iH(/.- Immediately after a barrel of herrings is packed, a nwantity

of c 'an made 'mkle should lie [loured into it—alnnit a bucketful to a whole

barrel, and half that quantity to a half-barrel. The usual rough-aiul-ready

method of making |)ickle is to dissclve salt in clean water until the liquid is

strong enough to float a fresh herring or a ]X)tato, prcf-j -ably the latter. A

sjiecial form > liviirometcr registering up lo 40 per cent, is also used. Put

into i' natural 1 pickl* whi

hydr iieter usu,-'' nhow"^
, ,

ci! .g, pickle 1! iile fr... , b >alt is generally used; and, as the curing

upon the pickle, it should show a buoyancy of

h hi-rrings (iroduce in the process of curing, this

1 oyancy of alK)Ut 20 per cent. For herring-

of the lish de{)eii.Is luos

2= per cent

HOW
Salt 1110 If frjsl.

curing is to ri)nse ther

turning them over wit!

leaving them overnij;i 1 ni

light pickle and hung <>n '•i

HaiKjiiif/. .spits, it in

4 feet king, about the thicki*

As the wood is apt to get blunii

upon the points of the spits d

O MAKE BLOATERS.

lo !)e dealt with, the usual method r'

Iry saH uih.,i a brick or pavement Ro

-hovel during »he process of salting, and

. ; In the morning they are vvasi.- d through

r tenters.

:is well to .say, ue rounded wooden rods,

t a III >n's tinger, and shariK'ned at one end.

•in cofHs with sharp points are often fixed

-« th- I?
cess • spitting. Occasionally


