
liULLKTIN OK THE rNITKIi HTATKH KISIl C0MMI8HI0X.

Hioii. Tlio fartory ii« iimli'i tlit* Hii|MTiiitiMi<li'iire of an «>xpcrieiico<l llit)>caiiiK'r rroiii

MiiiiK*. It is a lari;'* twii Htory Htnictiiif. with a Hallikit; Ihiiikv atta(!lM-«'i. Tlit* plant

is worth aliont Alo.tHii).

'rill- principal proccsHCM to whii'h fln» nardint's art- Hiihjcctetl l»<'for« 4'ni(M'(;inK aH

tilt- lanncti pnuliift iii*' iih t'lillowH: Wlicii tlir IIhIi art* iiiiloailiMl froni tli't vessel tliey

iuc rt'i-fivctl into a lar^f, airy room, wIhmo tlio rutting and washing art- iIoiih, and tli«Mi

ti'ansrfi'i'cd to tli«f st-cond tloor lis means ot' an i-l*'Viilor. Tln-re tiiey arc next anantfcd

on latticed (rays (.'I'J jidies Ki|nare) and dried. If the wcatlicr is lair and the atinos

pheru dry tlii^ drying is donu in the open uir. occnpyin^. as a rale, aliont two and a half

Iioiirn. On rainy dayn, ur wiieii the air is especially liiiinid, dryinj; is accomplished

hmidethe hidldin^ hy means of steain, wliicli rei|Uiie.s aliont ten li<iiirs.

After drying tli« tisli arc jilaced in wire baskets (!."_• in<'lics Ioiik, l.S inc.liOH wide,

>) iiich«>s dee)i| and immersed in boiling oil tor two to six minutes, dep(>ndinK: on their

Hi/e. The oil is contained In a shallow sink, into which tlic wire baskets lit and are

lowere() and raised li\ meins of htujs wire handles. The boiling; of tlic oil is done liy

means ol a steam |iipe enteriii;; at the side and rnnninp under the sink. After drain-

in>; and thnronKhly codling; the tish jUt t<i the |ia<kers. tlu'iicc to the HcalerH, thent" to

the bathmen, and, alter cooling and testing' for leaks, to the hoxin); room.

The cutting of the llsh is done by men and f;iiN, the aveia^^e number of whom
emiiloyed is li.'i. They irc paid by the basket oi' the bucket of cut tish, and by working

Hteadily earn about Jo cents nn hour. The Hakers number IJ to It, nnd are the same

pirls who pack the tish in tlie cans. Ten men act as seahrs and ean-inakerH. and

10 others are employetl in the remaiiiin>f bianclics of the work.

The sizes and jjrade.** of canned sardines placed on the market from this cannery,

nnd the wliolcsale jirii-es received, are as follows: (Quarter oils, 100 cans to iv case,

ijni.."iO t<i i!<H..">0 per ease, accordinj; to the <(uality of the oil; half tills, ."iO cans in a case,

$5.(i() per ease; 2-ik)UihI ovii! cans, witli mustuni, spices, and tomato miuce, ij>'_'.2o jier

dozen cans.

BARRACUDA.

OiH^ of the most u.seful anil valuable footl fishes of t he C'alifoniia coast is the bar-

racuda (Spln/rinni artjinii^), Xtit only is it a favorite article of food wlien eaten in a

fresh condititin, but it is one tif the best tish ftir saltiiif; lountl tin the west coast. The

normal laiiffc of the tish on tlu- coast of the I'nited States is frtim San Francisco to

the Mexican bonh'r. It is, however, not lurenerally abuiuhmt north of .Monterey, and

it is a noteworthy feature in the fisheries of tinly Santa !5:Mbara, Los Angeles, and

San l>iet;t> counties, in which over uii eteen twentieths of tlie catch is taken.

There is an active demand for fresh barracuda in the markets of California, and

ill San Franciscti it ranks as one of the <'hoicest (ishes.

The annual catch is between 000,000 and 700,0110 pounds, of which over lOO.OOil

pounds are salted, The fresh fish yield the lisherman 3 to ."i cents a i>ound and the

salt llsh brinji A to 1 cents a pound. The averajfe wholesale jirice t)f the fresh fish in

San Franciscti is 7 or 8 cents a pound, tir tw»i or three times that of chinook salmon.

When properly saltetl the barracuda presents a very inviting apjiearance, and is

justly rejfanied as tjiie t>f the most jialatable of fishes that are jireserved in this way.

It shtinhl be, and {generally is. split down the belly like cotllish. The .silvery color nf

the skin is more or less persistent in salt, and the flesh retaiiii' i* 'tirnctive white

character. The larjtest (puintities are salted in San Dieyti C.)ui! /.

In the spring of lJS'.t3 a ainyular phenomcutiu attended thfj UiJiHaMiice of the bar-


