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of its Iwiiig put inside the barrel easily, 'llic Ixme of the lisli should be

lai<l next tiic side of the barrel. Two medium-sized tish will make a tier,

laid head and tail alternately, but ovcrlai)|)inR when necessary. .\ large

lisli might occupy the whole circumference of the cask. With the exception

of the upi)er tier, which should be laid back u]), the tish may now be all

packed witli the skin downwards, as with the two washings the slime and

pigment should be thoroughly removed from the skin.

SaltiiK/.— If the lish are destined for immediate consumption, no salt

will be recjuircd between the tiers, [roridcd tlicy iirc already tc<-// cured.

i'his can, of course, only be known by the touch of an experienced curer,

who will be able to tell by the firmness of tile tish. .\s a general rule,

however, a light sprinkling of salt is advisable. The barrels should be

tilled (luite full and the ends presse<l in anrl " tighted." the barrels tiered on

their sides and bored on the bilge.

riV/,'/i»//.- Pickle to put into the barrels should be made a few days

beforehand. J'ickle is made by dissolving salt in clean water until a potato

will float, or until a salimeter immersed in it will register about 35 degrees.

.\s for the washing of the tish, so for the making of the pickle, the clearer

and purer the water the better will the cure be. But before being used the

pickle should be stramed once or oftener through flannel to make it perfectly

clean and free from sediment, after which the barrels should be lilled with

it t(} the bung and kept so.

Rcpackiiii/.-'ShouW they have to lie on iiand for a few weeks, a careful

curer will, before sending his tish to market, open the barrels, take out the

tish, and. if necessary, wash and trim them again, .\lter repacking, new

pickle should be put into the barrels.

The Small /)ra/rr.—Although the foregoing notes are intended as a

descri])tion of the working of a fair-sized business, a small dealer who

might be left with some fresii cod unsold should easily manage to cure

them in pickle at very little cost by following the above instructions. A

couple of good-sized tubs, a clean, tight barrel, and i cwt. of lishery salt

would be sufticient stock to start with.

When .salting the tish in the tubs it would not be advisable to put one

(lav's tish down ujion the top of the previous day's cure. F.ach day's tish

should be salted in a tub or tank by themselves. If the dealer has an

outlet for them, his tish should be ready for market after forty-eight hours'

eure—or even twenty-four hours if they were going into immediate con-

.sumption. If not, they might, after being drawn, washed, and i)ared. In-

packed into the same barrel, one day's fish on the top of the other, as they

became " due " or ready. A little salt would have to be sprinkled between

the tiers, clean i)ickle sufficient to cover the fish would have to be poured

into the barrel, and weights would have to be laid on the top tier to keep

all the bsh immersed until the barrel was full and the end put into it.


