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1. UraODUCTION.

The prutluetion of finnan haddie it an industry of lome importance on the coatta
of the Maritime ProrinoM. Thi» importance, however, it not nationitl, in degree, as

!'« **" •**"* ^™**'*'' **••*• '^^'^ " n°' *h8 demand on the market for finnan haddie
" Made in Canada " that there might quito well be, if it were made to bci-ome the
equivalent of the Scotch article of diet in Ha our and texture. The proceues u»ed in
both countriea are somewhat similar, it is true, being based on the original method
used in the little Scottish town of Findon on the north coast. Variations wcrt> intro-
duced by the different fish-curers, which were considered expedient or profitable to
them, but at time* detrimental to the culinary ralue of the fish, upon which followed
a lowering of both the market value and the demand on the market for this excellent
fo.«l«tuff. The point of first importance in the Scottish industry was the improvement
of the flavour of fresh fish, and, of second importance, was the preservation of the fish.
Thc8e are in the reverse order in the industry as developed in this country. Many of
the markets are far distant, and flavour has been sacrificed to prewrvotion, but often
inferior, second-rate or slightly tainted fish are used in producing the finnan haddie,
so that the quality of the finished product is poor or, at any rate, not to be relied upon.
The best of the catch U put up for exportation on ice. fresh, and until these first quality
ones are used to make finnan haddie, the Canadian market will not increase its demand
for them, the consumer preferring to purchase the fresh fish off ice rather than the
smoked one of doubtful origin and quality. It is surely the part of wisdom to create
the demand on the market by first producing a n.j.-e excellent haddie, and then to
encourage fish curers to reach and keep up that standard of excellence.

2. SCOTTIBH UKTHOD.

The method of produciiuj finaan baddies, as practised in Aber«ieenshire, the most
important Scottish centre of the industry, includes ,- pro<i*fie« of K»litt r«, galtinir
and smoking.

"The fresh haddock is first treated by remo\ ,,.g the head. apHttii ..

and then giving an extra cut behind the backbone from the right-bund «

expose to view and facilitate ine curing of the thick m-jscles of thf b.. k
mentary cut -loes not extend to the tail. The fish is then salted (or i==

strong brine, s-'d, after draining, is ready for smoking ".» Peat ami »!•

in producing the smoke; the fish, which are placed ou sti-ks in Hm
other, receive constant attention during their short stay of five or ^
dense smoke which the peat produces.

Smaller fish are cured separately, the time of both pickling and m
diminished so that the flesh does not become tough—on the contrary ii„
cured small fish are a great delicacy.

The Canadian roetaod of curing differs in some important essential*
Scotch, besides varying in minor details.
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