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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
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forcliiigir lit till' Irft hiiiiil; ami tlii- i» a B""il |'l;iti fur aii) imviii' t" (ulluw

III losM'ii tin- ri-'k nf aii nlinl-

111 ctlttint;. take liuM ni tlu' luTrinn :il" 'ill llif midilli- \s illi llu- K ft liaiul,

llii- lluiml) Ik-jiir iiviT line >i'li' ami tiii' I'^t nf llu- liiigi-r^ hxit iIic hiIkt, ami

llu' Ihrual of thr lisli c\|"im(I. Iiimii I'lr kiiift- ihrough Ihc ({ilN, witii lln

i-(Iki' liiwanjs ilic i«|>iTa!ir; k'vc iIh' kiiifi' a sliarii liini iipwariK. aixi <lia\\

tilt- ri^lil hand iiiiUvanls nvir llu' luriim;'- luail. If llii' npcralinii ha* \h:vm

fiitircly siuTcS'fiil. llir fi'\\U ami .l.iinac'i, I'Uv, will liavi- Iktii iiinipKlily

ri'iiiDvcil ; if il lia> tml, a scinml nii)\ nn ; ; will ho ncic>.>*ary. • niilk'

prcssiiri- with llu- Irfl hand assists tlu' ci|.vratiiiii. In drawing ml tlii'

iiiti'stiiu-s, luivviMT. i-arc >himld hi- lakcii In draw ihc riRht haml oiini'iinis

rallirr than iif<wiinl.<, as llu- lallir imivfimnt i>i ajit In Uar llu- lish if llu-y
,

are toiidiT. If lh« Riiltinf; is lu-atly and iimiKTly dniic. very little <if the

tish will have hieii eniovcl <iiily the jjeelnral tins and iii>vvards In the gills.

" Kousiiuj "
(iiiil PiU-kimi The must imiMirlaiil pnKess in lite curing nf

hei rings i^ known a^ " rmising." This is hest dime hy hand in a large luh.

.\ few platefuls uf salt are tirsi thrown nvvr the gutted herrings, after wliiih

the packer turns them up thorniighly fniin the hutlmn nf the luh. until every

herring has cnnie freely into euntaet with the salt. Ihev are nnw ready fnr

packing. A tight harrel nr kit. damp inside, is placed heside the musing-tul),

and the packer lifts a cnuple nf handfuls nf the mused herrings, shaking the

salt freely from them, ami (Imps tluni gently intn the harrel. Salt should

not be spread in the hnttnm nf the harrel hefc.re the herrings are put in.

The packer mnimences hy placing nne herring nii its hack, against the siilc of

the harrel; two others are placed ag.iiiisl it. their heads In the sides of the

harrel. and their tails meeting or overlapping; a middle herring is )>laced in

front of the tails of the last t..o. fnUowed hy two more with their heads to

the sides of the barrel, .ind so on until the tier is complete. The herrings

should he set well up on their hacks, and the tier should he tight. Salting is

an im|Hirtant matter. The exact amount of salt to he used on each tier

siiould depend on the size and strcngih of the tish, the strength of the salt,

the market the herrings are destined for. and the length of time they are

likely to be kei)t in stock. ' ^e-sized herrings require more salt to each

tier than small, and full herr more than six-iit. hut in nn case sin mid the

herrings he buried in salt. .\s a general rule, one harrel of salt will he

required to cure three barrels of herrings.

Uinm the heads of the herrings oi the first tier two herrings (known as

"head herrings") are laid at each side, and above these the second tier is

laid, the herrings crossing the lirsf tier at right angles. Salt is again

sprinkled over the tier, head herrings laid, and third tier crossed over the

second, and .so on until the harrel is full. I'sually the herrings are packed

alwive the level of the harrel. as the. sink rai)id!y in the salt. ' ^n the follow-

ing or second morning the herrings should be filled uji level, the ends |iut in

and "lighted," and the barrels laid on thei si<les. Before the filling-up it

is usually advisable to lift ntif the top tier of the original, and wash the

herrings in pickle, to remove any discoloration resulting from cxiJiisure to
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Ihi iiir. Afl»r tin- ImrrcN have In-cn laid i>ii tluir ^\>\v-> f..r eight or ten day«

Ihty shimlil Ik' lx>ri(l in the bilKc mI nti iiul, the hcaiU taken out, ami the

Iiiekle run nfi llir.mKh the biniKliole. A barrel <<i herring"* will Ite reiiuireil

In hll U]) live ur MX liarreU, ami tiie hiliiij{-u|) «.li<.uKi 1k' done, when (•I'o.ihle.

will) Ihe »amf ti^li a^ tlmse Imjiij,' lilU <1 up. licfore •itartinu to Till the barrels,

the herrinj;.> in each barrel >hould Ik pressed down with the hands, and tlii^

will Ik' must easily none while tlie piekle is Wing run nlY. The lierrings to

Ik- used for nplilliiiK -lioutcl Ik- well washed in cKmii piekle in a lar^e-sizeil

tub. A riiiK of lurriiiK- 'aiil around llic si-hs of tin barrel, with their baeks

to the wihmI, will ensure l,nnne>s ni the |aikii,K. Tlie lilliiij,' np should be

ilotie in the same w.iy as tb' original paekinn, except tha' each berriuj} should

lie handled seiuirateiy, and pressed into tlie i.ri)i>cr shaite for its jx)sition in

the tier, (iicat care sbould be taken with the top tier, which, lo make a full

iiarrel, should show al»)ve the .liiml) of • barrel in packii ' I'.ach herrnijj

should be pressed iKtween the tluiinbs ai.d lingers of tin p i, ker, s. hat the

belly of the hsh will Iti' tlalleiied out, and the herrings sliouUl be set straight

up on their backs. When the tier is cnmpkle the heads of the herrings

shoulil be pressed down and tlii,\- head herrings laid at each side. These

also should be .set straight on their back i. Very little salt should be laid

l)ctwccn the tiers in the upfilling. and none at all on he top tier. A little

clear pickle thrown over the top tier improves the ap(K-arance of the fish.

I'ressure is reciuired to get the head in. the ccH)pcl usually having to get up

on the barrel and bring bis 'iwii weight to bear on the end. When the barrel

is
" tighted "

it should be laid on its side and pickled at the bung, after which,

if care is taken that the barrel does not leak, the cure is complete.

riVA/iH(/.- Immediately after a barrel of herrings is packed, a nwantity

of c 'an made 'mkle should lie [loured into it—alnnit a bucketful to a whole

barrel, and half that quantity to a half-barrel. The usual rough-aiul-ready

method of making |)ickle is to dissclve salt in clean water until the liquid is

strong enough to float a fresh herring or a ]X)tato, prcf-j -ably the latter. A

sjiecial form > liviirometcr registering up lo 40 per cent, is also used. Put

into i' natural 1 pickl* whi

hydr iieter usu,-'' nhow"^
, ,

ci! .g, pickle 1! iile fr... , b >alt is generally used; and, as the curing

upon the pickle, it should show a buoyancy of

h hi-rrings (iroduce in the process of curing, this

1 oyancy of alK)Ut 20 per cent. For herring-

of the lish de{)eii.Is luos

2= per cent

HOW
Salt 1110 If frjsl.

curing is to ri)nse ther

turning them over wit!

leaving them overnij;i 1 ni

light pickle and hung <>n '•i

HaiKjiiif/. .spits, it in

4 feet king, about the thicki*

As the wood is apt to get blunii

upon the points of the spits d

O MAKE BLOATERS.

lo !)e dealt with, the usual method r'

Iry saH uih.,i a brick or pavement Ro

-hovel during »he process of salting, and

. ; In the morning they are vvasi.- d through

r tenters.

:is well to .say, ue rounded wooden rods,

t a III >n's tinger, and shariK'ned at one end.

•in cofHs with sharp points are often fixed

-« th- I?
cess • spitting. Occasionally
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iron hmU arc ummI (m %\>n-, aiul tluM- an- imuh lliiiiinr than llio w.mmIcii

ones. To *\nt lifrriiiKS iilli'-r for lil<);ilir» or ri<N, fiilir llic iharp iiul of

Ifif npit Ih'Iow llu' gill-iovir of the lUli an<l iiusli it out tl<r.>UKl> ihi- nw>utl).

I laiifc' llu- .|>il> 111 llif kiln ail onliiiary ki|iiHrkiln in tin- si' way at tin-

(fiitiT'* or kii>iH-r».

I'uklitui. ( urcrs vvlm make pre;.aratiMn fur iluiiiK a lar^i- liu>iiic»!i in

bloaterit UMially have vat» or tank*, UirKc ciioukIi t" lonlaiii jfrcal miantitii-*

of fish, ;-on>lriuU«l oil their premises Miiiielinies lielow tlie fliMirs of their

stuns. Whin iurriiigs are plentiful and iluap, these vats af tilled with

roused herrings (usually sea-siilted ). which are then Huated it. j.ukle, and

afterwarils drawn ail and siuuked at the eurers coiivenieiue .V regular

supply is thus a'Mired fur a euiisiderahle time, even allliouKli prices uf fresh

herrings should rise or Hit- lishiiiK come tu an end.

.Shi. )< ill;/. Mluaters are ^iiiukcd in imuli the same way as kipin-rs, but

a lire of liardwoud billets is usually preferre<l to chij.s and saw<lust. The

soft fuel gives rather more colour than is desirable, as bloaters sh.iulil In-

driid rather than c..loure<l in sniuke. I'jpht hours' light smoking will gener-

ally make the fish ready for market.

I\iikiilii. lUuaters are packed acros> die 1h>\ with lieacU all to one sid»

till the tier i- complete; then two or fi>ur herrings with their heads to

opjKjsite ends of the Ix- are laid lengthwise across the tails of the lish in

the tier. The second tier is packed across the Ix'X like the f'r.t. but with

the heads of the lish to the upiH.site side of the 1k)X that :.<, over the tails

of the fish in the lower tier. Il.rrings are laid over the tails of the lish

again, and so on till the box is full.

A Small Kiln —The tishnioiiger who may lie left with a balance of

fresh herrings unsold-or any .me who wishes to prepare a few dozen

bloaters- may. instead of dry-salting, immerse the herrings in s.roiig.

clean pickle, and leave them in it overnight. In the morning the lish will

be ready for hanging. It should be distinctly understood that the smokin

of lish d(K-s not deiKii.l uiK.n the size of the kiln. All round the Scotc.

- coast, for instance, there may be seen small smoke-houses, in v Inch the

tishermeii's wives smoke haddocks to perfection. They are guien'ly i .ugl\.

wooden buildings, often put together by the lishermeu them.selvc^ perhaps

4 feet sciuare and or 7 feet high, with bars at upj; „.k sides an., mi, .able

intervals fur supix.rting the spits or tenters. Dwarf 'i of stones ..r clay

inside mav protect the wooden walls from the lire. I':ven a large cask, with

both ends out and a few holes in each <iiiartcr for ventilation, may be con-

verted into a kiln lit to smoke a few d.izen bloaters. In this case it is

iK.essary t.. put the tire in an iron vessel, and to spread a sack or ..ther

heavy covering over the cask during the process of smoking.

HOW TO MAKE RED HERRINGS.

CuriiK/ - Ruusc the herrings well and pack them into barrels, with

plenty of salt aln.ut them, the lish being packed much flatter than herrings

cured for exix.rtatiuii t., the fontinent. Herrings intended for " reds are
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1

.1

iiMl KUllid. .i!iIii>ukIi k""«''' li'tri"K^ u""*" •>fi'a»i'iii;i!ty »ni. an an after

llmuKlil Af<>r .tauiliiiK nn mil (..r two <>r \\\ni- ilays 'lu- n-U »'it.ulil U-

lillid ll|>. Iiulilir, .mil laid iIi.xmi, TIh') .iiail.l lit alliuM .1 tu lit >'ii tlui!

Mil., f... ai il.l^l tui .1;.)^ *nmf i-uriTM
i
H\r I.. '• "• llwu - w.-rk, ..r

I.. Ml- i-arc Ikiii^ ••kiii to ^vv\> tin- hcrriiijf' well i>ukK.i

jlu' tiiri' (••({iit :il»' In- •' 'iif ill the ilnsc tank, nfcrrnl tn in ilu- ti u .

Mil l»t..alii ti. iiK. '. • i« iN'e iIh' lurriiiK> -IimiiIiI Ik- well ruiisvil ..ii .m-

fliM.r. ami luriui! i.\
. «rurii'i{ tli>' iiriKi^s <>f ri.iiMiiK, witli a v.»>ihii ,li.ivel;

tlu-n. wlitii IviiiK (ml iiUi> Uic laiiki, >all sln.iiM k' thn.wii i.vti iIkiii (reily,

ami stn.iiK piekle afliTw.ir.N |».i.ro.l in till the herriiiK^ are afloat t nriiiK

in liarrels is, liii«e<er. the iimre ^ati1faelllr> iiiethnil.

Shil'iiin \\ h« II the herring, are Mitluieiitl) lureil lla y nIiuuIiI Ik- taken

.Hit ami si)itte.| in the same way a, hluaters, the sharp eml >•( (he spit Uinj;

entered iiiider the niH-enver-i and pushed uut ttiri.UKh the niniiiln i.f the M\.

After lhi> the herriiins have ti> lie sleeiK-d in water to extract «on»c <if thv

salt. 'I he
• steeps " used are generally l-'ny, shalli-w vats. dH.ut 4 feel wide.

Acn.ss these the full spils arc spread, the • sleeps " are lille.i with water, and

the herrings left to s.ak for a niRht. In the niorninK the water shoidd Ik-

ilrainetl off and the vats retillei' with fresh water.

Drxinn. .\flei- the herrings have l«en soaking for alx.ut ihirly-six

hours tiiey should Ik- removed from the water. If the weather \k favour-

ahle the spits should he spread uihui raeks in the ..inn air to allow the

herriuKs to drv in the wind, after which they should Ik- hung u)) in the kiln

to he smoked Should the weather Ik- wet or otherwise unfavoural.le for

outside dryi'iK. Hie lish u..ul<! have to lie huiiK up in the kiln at once after

removal from the steeps, hut in that ease they would have to W allowed to

•• drip" for some time he' 'e the tires were applied.

.SmoA-iHi/.- The stnokuig is usually done nowadays in modt-rn kipper-

kilns. The herrings should first get the smoke from a small l.illet-wiHxl

lire for one night, ami then Ik; alli>wed to cool all the ne.\t day and night.

The following day and night another hi'lel-wiHMl lire should he applied, and

t'he lish then allowed to ei-.l again fur twenty-four hours. Afterwards tires

of chips and sawdust should he hurned. the tish Ix-iiig sni-ked and ciMiled

alternately till the reiiuired colour and liriuness have lieen ol)t:iined. It

might take from three to six weeks, according to the re<iuireiiuiits of the

market for which they were desti.ed, hefore the lish were satisfactorily

smoked.

Pa,- 1,' ini).—When red hcrring.s are put into small Ixixes they arc packed

in the same wav as bloaters, the tiers being laid across the Ix.x, with four

herrings lengthwise over the tails of each tier. To pack in* barrels com-

mence with the heads to the side of the liarrcl, and pack . herrings on

their sides till the opiH.site side of the barrel is reached, when alwut a third

of the lK)ttoni of the barret should be covered, fommence again w.th the

heads to the side of the barrel, but so that the tails of the herrings previously

packed will 'e completely covered, and pack as before till the oi)ixisite side

of the barr is once more reached. Hegin again with the heads to the side

of the bai .-), and work across till the tier is fmi.shed. Repeat this process
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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
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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
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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.
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HOW TO KIPPER SALMON.

SruK 11 Mktiidd.

'1 he . otcli method of ki|)|KTing siihiion is simple eiioiijjd ; W ,isli ami
head and split it down the hack, rcmovinj,' the roe and intestines; then wash
again to free it from the hlood-stains, etc. .Mi.\ c(|ual r|uantities of stionjj

fishery >alt an<l imiwn sugar; lav the fish in plenty of this mixture, ami
allow it to lie in it for forty-eight hours. The lish might he well ruhlied

with the preservative hefore heing salted down in it. .After forty-eight

hours, hang the tish up. either in the open air and sun or in an ordinarv

kip|)er or finnan kiln. Three small dimhle-i)ointed sticks should he ti.xcil

through the skin at intervals along the hack of the lish. to keep it spread
out during the process of drying. If dried in a kiln, a few hours' smoking
is recommended. Some curers add a little saltpetre to the salt ami sugar.

With a fish so rich and fatty ;is the salmon, it is jilain that the ahove
process can cmly he reganled as a temporary cure; and the tish sn cured
will only keep for about the same time as kippered herrings or tinnan

haddocks.

N'okWKoi \.\ >fi:Tiions.

Mild Cure. Cut the head off and si)lit the lish ilnwii the hack. W ash

it clean and then jmt it in salt or ordinary pickle, .\fter lying in the pickle

for three days the lish is taken out and washed in clean, fresh water and
then stretched ui«)n pieces of lath. These pieces nf lath are alionl an inch

and a half broad, but (|uite thin. They are cut to a length corresponding

to the breadth of the hsh and sliari)ened at the ends. One of these si)its

is put across the back of the tish at the " lugs " or .shoulders, another about

half-way down, and, if the lish is very large, another still farther down, the

IKtints of the spits being stuck through the skin of the lish. The tish is then
" tentered " and hung up in a chimney, where it is smoked.over a tire of tir

branches for a day and a half or two days. Salmon cured by this process

come out something similar in apjiearance to an .Xbcrdeen-cured haddock,

but rather darker in the colour.

Hard Cure.—Salmon meant to be kept for two or three months are

much harder cured. In this case the lish are split into halves to facilitate

the operation of curing, and to make them e.isier to handle and to stow in

the barrels. These should be clean and tight, and preferably of hardwood.

.Although not insisted on, it would be advisable lirst to rub the tish well

with a mixture of brown sugar and fishery salt, as in the Scotcit method,

and a little of the same mixture might be thrown in between the pieces ^if

lish as they are packed into the cask. Hard packing should be avoided,

sufficient room should be left to let the pickle circulate freely. The barrel

should be filled (|uite full of strong, clean pickle (which mi this case had

better be filtered), the end put in and " lighted," and the barrel laid on its

bilge. If properly cured, salmon treated in this way should keep for two
or three months, or even longer if re(|uired. The barrel should, however,

be opened occasionally and the fish e.xamineil. If there were any risk of
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the i>ickle turning stale, it sliould W pourt'd olT and frcsli jiiiklc sul)stitiitc(i,

llic tisli being well waslied in dean [liikle l)efi>re l)einj,' repacked. As a

precautionary measure, tlie ti-ili niiglit lie taken out, washed, and reiiackcd

after being two or tliree weeks in cure, even if there were no suspicion of

stalencss.

W hen re(niired, the pieces of lish should be taken out, well waslied in

clean, fresh water, and smoked in the same way as the niihier-curcd tish.

I )\\iiiK tM the rich nature of tlic nsh, this is the only method by which it

seems |«issible to preserve salmon for any length of time, apart frmn tinning.

Dry-curing would fail to preserve such a fat tlsh. In Norway all the

smoking is done in the chinnieys of the dwelling-houses, in much the same

way as liinian haddock curing was originally done on the Kincardineshire

coast.

VICTORIA, B.C.:
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