
( ikiNii IIkkkini;. Lni>, .\s\> Salmon.

ends of tlic ril.-lM.ncs, if still adhcrinR to tlio lisli, sIk.uIcI l.c- ainfully <i(/,

not torn away.

To make sun- that the remaining hone will he properly hied, it sliouiii

he i.icree<l with the knife near the tail; or. if preferred, it may he si.lit

down for J (.r 3 inehes from the (x.int <.f separation.

Clcaiiiii;/- -The hlack liniiiR of the stoniaeh should ne.\t he removed,

and any rags (.f lish or skin which may he visihle should he carefully cut

away. The tish should then he washed tln.n.ughly. a hand-hrush heing used

iM.th inside and out. The Ix.nc should receive special attention, to mal.e

sure that the hlood is tlK.n.ughly removed.

I'rcsswij.- Mn^-r washing, some curers jiress the lish for a couple of

hours. This may he done very easily hy laying the tish on a I.ench with

h,)ards and weights ab.ve them, the (.hject heing to drain oflf the water an<!

any remaining hlood from the hsh. Other curers, again, ol.ject to i.ressure

heing applied, t.n the gn.und that it makes the fish lot.k thin.

SaltiiK/.—The fish should then he salted into vats. ( iood second fishery

l.iveriK.ol salt is usually o.nsidcred hest for this jniivise; hut if a soft cure

is desired, Spanish salt is sometimes preferred. In either case the fish

should he cimjiletely o.vered with salt, and the salting should he regular,

otherwise the fish are apt to have a spotted api.earance when cure<l. The

actual fiuantitv of salt necessary will, lu.wever, depend U> M.mc extent upon

the length of'timc that the fish are likely to he kept heforc heing sent to

market, and this can oidy he learned thoroughly hy practical experience.

((.(1 which are to l.c kept for some time should he salted uiorc heavily than

fish that arc to he disposed of at once. Threc-tiuartcrs of a hundredweight

of .salt luav he considered sufficient to cure a l.arrcl of cod.

In salting, the fish sh..ul<l he laid in pairs, face to face, just as kippers

are packed. If laid otherwise, there is always a risk that the inside of one

fish may he discoloured through contact with the pigment or natural

coU.uring-matter of the skin of the fish next to it. h:xtra .salt should he

added to the top tier; and. as the fish make their own pickle, weights should

he put (.n them to keep them down.

Ilnnving. U'ashinii. and rariiu/.—AUcr lying in the curuig-vat for n.it

less than forty-eight hours the fi.sh should he drawn out of the pickle.

During this process they should he well washed, either in their own or in

fre.sh-made pickle. .Xs'cach fish is washed it should he laid on the hcnch

in such a jjosition that the pickle will drain fnwi it. .\fter they arc washed

the fish should he taken one hy one and carefully pared. The anal fins

should he neatly cut away, and any rag.s of fish or skin that may have l.een

left ahout the sides or shoulders should he pared oflf, so as to leave the fish

perfectly clean and well trimmed.

Pa'ckiiKi into Barrels.- li they arc ohtainahlc. hirch or other hardwood

harrcls are prcfcral.lc to fir. The latter may impart a flavour of the w^hI

to the fish : the former will not. The packer should lift and handle the fish

carefully, so as not to damage them. The hest way is to grasp the tail of

the fish" with the right hand and the shoulder with the left, the skin of the

fish heing downwards. The fisii will thus fall into a partial fold and allow


