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forcliiigir lit till' Irft hiiiiil; ami tlii- i» a B""il |'l;iti fur aii) imviii' t" (ulluw

III losM'ii tin- ri-'k nf aii nlinl-

111 ctlttint;. take liuM ni tlu' luTrinn :il" 'ill llif midilli- \s illi llu- K ft liaiul,

llii- lluiml) Ik-jiir iiviT line >i'li' ami tiii' I'^t nf llu- liiigi-r^ hxit iIic hiIkt, ami

llu' Ihrual of thr lisli c\|"im(I. Iiimii I'lr kiiift- ihrough Ihc ({ilN, witii lln

i-(Iki' liiwanjs ilic i«|>iTa!ir; k'vc iIh' kiiifi' a sliarii liini iipwariK. aixi <lia\\

tilt- ri^lil hand iiiiUvanls nvir llu' luriim;'- luail. If llii' npcralinii ha* \h:vm

fiitircly siuTcS'fiil. llir fi'\\U ami .l.iinac'i, I'Uv, will liavi- Iktii iiinipKlily

ri'iiiDvcil ; if il lia> tml, a scinml nii)\ nn ; ; will ho ncic>.>*ary. • niilk'

prcssiiri- with llu- Irfl hand assists tlu' ci|.vratiiiii. In drawing ml tlii'

iiiti'stiiu-s, luivviMT. i-arc >himld hi- lakcii In draw ihc riRht haml oiini'iinis

rallirr than iif<wiinl.<, as llu- lallir imivfimnt i>i ajit In Uar llu- lish if llu-y
,

are toiidiT. If lh« Riiltinf; is lu-atly and iimiKTly dniic. very little <if the

tish will have hieii eniovcl <iiily the jjeelnral tins and iii>vvards In the gills.

" Kousiiuj "
(iiiil PiU-kimi The must imiMirlaiil pnKess in lite curing nf

hei rings i^ known a^ " rmising." This is hest dime hy hand in a large luh.

.\ few platefuls uf salt are tirsi thrown nvvr the gutted herrings, after wliiih

the packer turns them up thorniighly fniin the hutlmn nf the luh. until every

herring has cnnie freely into euntaet with the salt. Ihev are nnw ready fnr

packing. A tight harrel nr kit. damp inside, is placed heside the musing-tul),

and the packer lifts a cnuple nf handfuls nf the mused herrings, shaking the

salt freely from them, ami (Imps tluni gently intn the harrel. Salt should

not be spread in the hnttnm nf the harrel hefc.re the herrings are put in.

The packer mnimences hy placing nne herring nii its hack, against the siilc of

the harrel; two others are placed ag.iiiisl it. their heads In the sides of the

harrel. and their tails meeting or overlapping; a middle herring is )>laced in

front of the tails of the last t..o. fnUowed hy two more with their heads to

the sides of the barrel, .ind so on until the tier is complete. The herrings

should he set well up on their hacks, and the tier should he tight. Salting is

an im|Hirtant matter. The exact amount of salt to he used on each tier

siiould depend on the size and strcngih of the tish, the strength of the salt,

the market the herrings are destined for. and the length of time they are

likely to be kei)t in stock. ' ^e-sized herrings require more salt to each

tier than small, and full herr more than six-iit. hut in nn case sin mid the

herrings he buried in salt. .\s a general rule, one harrel of salt will he

required to cure three barrels of herrings.

Uinm the heads of the herrings oi the first tier two herrings (known as

"head herrings") are laid at each side, and above these the second tier is

laid, the herrings crossing the lirsf tier at right angles. Salt is again

sprinkled over the tier, head herrings laid, and third tier crossed over the

second, and .so on until the harrel is full. I'sually the herrings are packed

alwive the level of the harrel. as the. sink rai)id!y in the salt. ' ^n the follow-

ing or second morning the herrings should be filled uji level, the ends |iut in

and "lighted," and the barrels laid on thei si<les. Before the filling-up it

is usually advisable to lift ntif the top tier of the original, and wash the

herrings in pickle, to remove any discoloration resulting from cxiJiisure to


