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tier after tier till the barrel is full. The re.l-herring barrel is ^ wooden-

...K- .Iry-vvare cask, like the barrels in which all the smoked haddocks

r o,^tin,e to 1. conveyed to market, an.l there should be from twen^

o twenty-live fair-si..ed herrings in each tier. The ,.ackn,g should be ft.t

1- 1 is L herrings should be lai.i on their sides, iK.th m barre s and ..

il::'e; U i' scar^lv necessary to say that the lish .,«ght to be aUowed to

cool thoroughly before being packe.l, otherwise they will .leter.orate.

HOW TO PICKLE COD

riaut c/c-The re.iuisites for this tra.le are an ordinary lish-house,

with^;d, and vats, a siply of good hshery salt (--"''
-^^^if^i;;:;

allv preferred), and a stock of cod-barrels, which are a httle smal c. t ,an

ofd'n'ary herring-barrels. C )fl-al-barrds, carrying-baskets, scrubb„,g-br„shes,

and a set of good knives are, of course, mdispensible.

(F cr.-The water-supply is a most imiK.rtant consu erat.on, as upon

Us purity the condition and appearance of the tjsh when na lyu ed w

larjelv depen.l. Spring water contah.ing a moderate -l""" ° ^J^
usudlv give very satisfactorv results, but brown, mossy water is apt to leave

T^ o he fish that wiUdetract from their value when ofTere.l for sal .

So dl r some curers aware of this that they will cart water ,n barre s

nin^llerable .l.stances fron, suitable wells rather than use the pubhc watcr-

sni.Dlv if the latter does not answer their requirements.

. m
"

r/c.-The cod should be headed and gutted and then put into

clean "S: They n,ay be washed and taken out of this water, e. he

hnmed^'ely or after aknU an hour's immersion; but they should not be

"'
SS.-n;e splitting cannot be too ca.ful^ and neatly don. ^

„n.ch depends ui>on the appearance of pickled cod when oftere.l for sale

n e e, greate care is required in handling them than .s necessary with

^£ t nt afe to be dried. Different curers' methods of splitting often vary

:c:;;:;::;:tLls; but t,. foUowmg is tl. method folWejl by s.,. succe^

ful North Countv curers: The gutted l.sh shouhl be laid on the bench

h its t .1 towa;ds the splitter, who should take hold of the upper lug o

fish with his left hand, and with his right hand enter the kmfe at the

vent and draw it .lown above the bone to the root of the tad He shouUl

,e gile the fish a half-turn-its tail outwards and its s.-lders mwar

till its back is turned towards him-and, raising the lug with his kf hand

sp i the Ssh carefullv from the bone from the .shoulder .lownwar.ls leavmg

;'
Htul fish on the X.n.c as possible, and at the same time trying to bring

d e fi s away perfectly dean and smooth. He should next give he now

dit fish another half-turn, so that its shoulders will be towards and is ta,

^^y fnl him. Then, steadying the fish with his left "«"'•, -j^^;^
carefully run the knife down un<ler the bone so as to separate it roin he

: a^d tllen cut the bone off about twenty "^ twenty-two pint, from h

tail In doing this he .should cut through two joints at once, so as to leave

Ihe appearance of the figttre 8 on the end of the remaining bone. The outer


