
How to Cure Herring, Cod, and Salmon.

HIS l>iilli'tin nil tiNli-iurinK i-^ i^-iuil llwit ri'sjiliiiN aiid >.mall

dealers of t'oast districts may liavc a iiiaiuial to );uidi' tliciii in

I'uriiijr lisli, wliicli at tiiiu-s may l>i' liad in alnmdatuf at litili'

oist. I'Ik' entire text is extracted froni \i. j. Dutliie"-. i'oni))lete

manual on " 'llii' Art of I'isli-iurinj;. " iniUlislu-d I)y the Ko^e-

mont I'ress, Al)erdeen, Scotland; ;pricc .'s. i)d. Mr. Dutliic's

niann.-il. for practical purixises, is the liest work |)til»lislu'd on

the curinj; of tisli vsith salt. 'I'hose who desire io engage extensively in the

hllsiness of curing lish will tincl in his hook |i1ans anil details for the con-

-truction of |)lants and directions for curing, marking, .nul marketing the^e

jiroducts that are thoroughly practical, and which havt lieen adopted by the

most successful concerns.

PICKLING HERRING.

liarrcls or Kits. - .\t the smaller (ishing-iKirts the price of fresh herring

is usually too high to ])ermit the smaller dealer to cure protitahly, hut chances

of cheap fish are sure to come to him who waits. It is wise, therefore, to

keep a few good barrels in slock whole harrels, half-harrels, or kits, .iccord-

ing to trad.c rc(|uirenients- as well as sul'ticienl salt for the imrpose, so as to

be ready to take advantage of the chance when it comes. If the operator

is a novice to the trade ami has no skilled workers available, he had better

be content with one. or -nt most two, barrels ;it lirst ; or, even better, he might

commence by curing small balances left over from the counter trade. ])rovided

the fish have not been kept until they have become soft or stale. In the latter

ease, however, he should select a barrel or kit which the herrings on baud

are likely to till; remnants packed into the same barrel on successive days

do not make a good cure.

If the barrels have not already been prepareil. the curer sbouUI now
" unhead " as many as he is likely to rctiuire, and either till or thoroughly

rinse them with water. If the barrels have ])rcviously been stored in a dry

place, a good .soaking is absolutely necessary, .\n old barrel or other good-

sized vessel should be provided to hold the olYal, which, by the way, should

always lie got rid of as quickly as jxjssiblc after each day's work is tinished.

If the herrings are to be selected —and this shoulil be done if they show-

much difference in size and condition—a basket, tub, or other vessel will

have to be jirovided for each selection.

The knife universally used for the guttin'r "f herrings is a sbarp-i)ointcil,

short-bladed knife with a fixed handle, whic. should be obtainable at any

ironmonger's shop. The extreme length of the blade is alx)ut 2'j inches,

and the handle is about 4 inches.

Scotch girls who are em])loyed in the curing of herrings wrai) cotton or

linen rags round the thumb of the right hand and the thumb and at least the


