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THE FIRST ANNUAL THE MIRA ML | 7d beiwoen the 
‘CHI'FISHERY, 

from: cach mesh wa (of the’ Net, as itis taken into thie i he ing. pracijsed by the which 

Jed si iA pul xi net re in whilst int Aad aed when the operation. op, Raa 
is rb m and broke cond in a proper manner. - Iu; the method, the 

consequently Salk xe rd 3 pm, Ae sre loys 
1 hi bs loa grea, extent Wo | fourth pull are nectstary 5 because-the whole “of tie ites: 
Bia] edialely shaken from the 

mdb alive at 
rained ls «into the: bottom of the || 

ER ina beautiful state; with every ved 
tosthen, and continue firm’ and uninjured unul” 

gp hg $e  Atiother precal would” be’ High 
wir “hot climaté’ ig! this, iit ‘could be 
74 prece of an old il were afl 4 as to cover. thé space, pit Shgmesishy wd to treveat: dhe bride i the! fh ‘rota | pl mast 0 . 

gh 
the main mast boat to ibe. pump, the moment, 
r the Herrings, were. lind 21040 it from. the nets, andi 
de fast over each gunnel, so as not 10 interfere with | the 

‘the: baat, either in sailing orrowing, the: fish |» 
5 winld be kept from all risk of suffering from the sun, ad if 
+a boat-heok or boom: were fore and aft under’it, they’ 
‘wild ected both from tain and sea-witer, until ready | 
for“delivery. "These 'preciiitions i not’ ‘only Refeberee 
the'fish in prime cenit HR ¢ curing progess Fim b: 

“but'th a crew wou eir account. in auending | its 
he eal saving. ot tg and Jabour, high woul 

Cards them on tpeIr A ing: x ee 

« oi ai basil en HO HEH ETERS, “p% 
eg weeps : th op rn ness, 10, see that ‘thes receiving. 
oily an Tubs have proper awnings over them, and like- 
awise that, the Barrels when packedare: properly.covered and 

ected irom the sun and rain; as much of the good: or 
characterof cured Herrings will depend ‘upon’ the atten: 

“tion which ay oenpaid “by Curersito” the ihjunetions’ 1d 
he ; for the nee lett of thet "ming, dnd “probably will, 

Boga eo i the Fisti., The stoner sallis’ ap-! 
20 vy 4 ih es the adhesion of ‘the scales, 50 coniapnnaly undiba pro Epil a shave adhered to 

cas [ibe Fish, | For, this, puts) each, «s Wien this kia Je dunt a small ‘quantity of sult] 
ed, over them as they are em pried should berseattered in the bottom of each Barrel, and ihe} 

lg con the receiviog. or gutting box. Al B— shoald bea by laying the Herringsimto the Barrel = 10 dog bend saved and fitted for oy shovld bein ve a is tikr bemg dot vows laid mer os pc cured ‘and packed, on the day they are caught, 2 alt "to keep the Bead sof whe Pisl at veach 
fuse desi eaninot ae t 10 be cared aR inside of the staves vor ihe “They be ‘cured 3s hy fi we ales inwards; and’ makin ‘oy thie deffick- | lige, nade into Re Tn i 48 a bn ihe widdle of cael row, by laying herrings in’ the 

gai dit at GUTTERS. yun uOOTW 9% same, Live, care, should be’ vid fo spditer sali in ibe heads. 

Guiting and Packing also, shuld commence ited sl 
“after the first Fish are delivered. A most important ) 
ih 10. see that the Herrings are-properly picked, and el 
AS a aties, Full Fish, and Spent Fish ; and. this should be 

go Ast sutiing goes ony by. having. i or ubs for 
each particular sort; ‘and 10-prevent all after mistake, the 

“barrels into which these several sorts of fishy ave separately 
‘packed; should be immediately and severally marked M: 

great care ahold be taken by Guiters and ‘Packers. 10 re-{eacl 
ue all fish which have lost their heads, or. which, have 

broken, bruised, or torn in the bellies, so that they may 
4 packed, papa ‘Bad gutting, and teacing the ‘bellies! 
of Whe ten happen. from. the knives being oo bluat” To 

Lprevent this ew guinog knives should be-colleered and deliv. [m 
wred, to:a Cooper: every evening, who should have the parties [1 
‘ular duty-of seeing ther all carefully sharpened ona smooth | ed 
stone, and returned 10 the'gutiers in the ‘morning, Due at, 
“tention to this will be likely to produce veater, 
bo Will be cut and not Aimed A gp nh h will 4% 
| present that rugged appearance Ww 
Ha The orifice lef, atthe lars the Belly of grr fishy 
hould be as small as possible, and particular attention should 
~ paid that the breast be not A a or torn down, 80 as 
«10 leave the: bones exposed. ~The incision ‘withthe Kafe 
whould be made-n. the throat quite down “to the ‘back bone, 
and the knife turned round withthe hand, and drawn. up- | 
*wardé under the breast-fins, and not ‘downwards, along the 
“belly ofthe fish. otherwise the orifice will be made 00 
large, and the Boe or melt will he pga. The Suet 
Bé cleatied not only of the gut, but of 
gills, which last Bota full of blood is Known 10 taint the fish, 
ua short tim after itis killed, and the incision of the knife 
“hold bé ‘made:down to the back hone, so a (0 alow thé 
ood to flow pretty Hi wl from thie great blood: vessel of the 
fish, whicli will ‘tend Tnuch to the after” preservation of the 

In pom to undersiand the most improved manver of aut, 
Ws ngs, or that mode which is now practised in Hol 

e tus suppose that the fish is held in the hollow of 
¥ lef hand, wr ith i 18 belly uppermost, and the hong and 
. A hg projecting about an inch before the toréfiiger and’ 
thump, ‘F'bat the gutting knife is held in the right had, 

: thet forefinger and thumb grasping the blade, To Ww ithin 
or so of the point. Let the knife then be plu ged indo, 

bd "Shs the Fishy AC on back’ fo High hws and 
Mirast down. 50.2310, the bac ve, and. 80 forced 
Aeuch ur other side, with the oo a little projecting 
feelin; aud Joe the, forefinger then be warned over the 
eu of th ion, and placed ‘under the ‘point of the: kuife, 
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GT of. the: fish, ee a part of the knife, Died 
entrails are, then io be: tly started; the gut and” gill sei-| 

‘of the pay hae fob “and | sho 
a sudden pull’ given, 

be or OCIETY.., tween oll eft hang hg For 
»sThei “eh of the Fish should ‘be carefully shaken out! (ine 

Abe carried on'at ‘the same time ; 

"The mo 
d Soul, 

‘he calculation of each | on 
| heii of a ean a Snes sh San 

ufing, the|. 

the Jiver stomach. and{sirict attention to the 
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tines 0d ne ‘the Crown'gut} ‘are extraciec 
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ug e capture or the. LA ithe. vickle hu® 
ently. poured off, a handful of salt, “if required, 

i he yin meade the, insides of the barreld, and the 
should ‘be pressed close to the insides of the casks, 
tional’ nr Korii fi hii tr of cure, 
be'packed ve fig he ed, after 

which it shotild be’ flagged, 

may then Lh its pickle ila J 
id J hts wr ym 

f Hk os on Ey CKiNG HERRINGS. . rs 
1 ey Hot I mo e purpose of ago) the fish in warm’ climates, 

be found’ thatthe breast of belly” of thie fish mos: 1 ti 10 enable: them to ibe repaEL all "Herrings 
Ay fagera ih act of removing iicse arts, « i ‘repacked ; and before the commences, a ig § i id) giiers akia Py : ah ro da rr Fora ties hy he ’ capture and 

ds the til of the fish,  insiead of making it, upwards 10 | first saltin is'po I p empiied piel! dled should thggelers, give the pho ge Lr ied if ; in the he ‘ al g packed into 
mes SAT ogy to, G4 iho mule the:pu large ike he fut ater where th “ wot. downwards, 50 as th deave the sorifice or’ nu areal a lit ain Ww are 

ir AACR: a) 10 a] Ha SHEE soy & then Ainge dr edu GS 2 IW gh ak are Sh regu ked: into the 
ttm TU oe el Eee and Livers ght calanloui: atmed 
swThe, hope of the Fish should be Rossdet with: 5 0 
peditionsly as the ‘gutting 

usual fe ack ofl 
persons lh TE so 

| ah ih e Jiggortion gal 0) sy used 4 

ag Sal ig he mar for wis f ts Bg. Teibtake 
be , about, 
but the 

parties epployed in ihe cure, the Best jodges of 
the quantity ‘to be used for fle différent o Markos fut which! 
the Herings may be intended. 

ol Phe Herrin Lotld hen ibreried: 10’ the” Renn Tub 
where thie§ Yeceive the first paricof the cure, eb ind | 
vr roiling," that. is workin tffém' . 0 and froa hare 1 
In performing this, operation, the 
per quan fof, salt anion the F $a 
the, cenping tu ; sand the Herrings o 

dhers she it rig a pros 
heh: are copied jn 

d be turned over 

The head of thes heiogh 1 ald then be placed— these, are 
laid aervss: the heads of (he Jone forming , the. tier, and 

rd these Hersings-should:lso ry receive a sprinkling of sn ltwhich 
should likewise We thtown into the, centre, of the der; the 
sccofid ef Must be picked in the same way, taking care that 

on Shed ely 3 the herrings of seach, successive tier: crossing 
‘those of t 

| tributed ¢ PREREN Hot 3. When the: barrel is completed aslinle 
cpaediho salt: RO on th a sep ier. The fish in: 

Barvel.shouldy beall ‘of 1 the kind sand quality { 
shrines Phe: barrels should bs § Bi) bove ihe chime; 
ofr the cask, ino which gate hey I > Jostand ilk the. 
following day,or evi of Ein en by por pinaing ot shripk- 
ing af Ls Herrings piv the, ef sit ofl g pla dowa sot 

inthe panel that. war feel ups: The mor 
at © barrel tels a packed shoul be. properly covers | 
A rir © hiiits bly Co For ma PRtiing 

] 

It ie AbE. duty of the God) 10 fe flo Bi pt 
properly made, and / ea To Ls Le | greatus; 
ampottance that lie should | ascertain. 89s wer, they are 8ullis | 
clently tight for containing the original pick feb because, there | 
is no afer remedy for he eyil shies produced i in ihe fish. by 
its’ escape. 
As alr ¥ stated, the Conger} ia ps shonld; see has: she. 

gutiers are ibe every mopping with shar knives. He) ¢ 
should be careful 10'swrew salt among the, Hennings as they 
are tirned into the guttin tubs or boxes—oive.a general, but 

ers, inorder ta ensuve that they! du 
their work Properly sdb that hg, hastings ase properly sori]! 
ed, and that SEIS broken d injured fish are removed, dandy ¢ 
fake tare thal Wey “are Solty ently and effectually pinsed. — 
The he should see that every basrel is seasoned with water: 
and the hoa; propexly ly driven helore they are, given to. the! 
Packers. He should likewise keep, his eyes over the Packers: 
Aa see that the aiersiof Herrings are regularly. laid and salted, 
and that a-coyer is plieed gyer every bagrel,, ammediately af; 
ter it has been completely i es : J “ HID THE OW 

After the Herripas hive been allowed one; two, ‘or at mot 
three days 10 pine, “the. barrels should be filled wp with Her- 
tikes of the same dates as to capture: and: cure, and of * the 
same description, as those which they «contain, ‘care eg 
taken not to pour off much pickle: or unduly to press the fish. 
The barrels should then be herded up and tightened in the 
hoops, and-laid on theirsides ; dod sive 0 under cover, 
s0as w be’ stinded frony the spo’s rays, which gre seriously, 

lod ‘which she fat part of the thumb laid on the breast fios or gf 
‘every second ‘or’ third hi until they are being 
pact ofthe process of cure should be petforme within fifieen| 

the Herritigs be placed directly aos thesg ofthe fiver, nod so | 

at bifow i. oh. roporiion.of sali. should, be. dis 

injuriofs the fish ; add héy should * be ji dee balf over |, 

each tien as packed until the Barrel is fall's the fighi are then 
pziadnbe is called in Scotland; that is, the hea is ju 

DE ker 37 and ‘when all of Bib. 
hk pin I the {i her eis kl e Channel 

bind nd fil A ice ee ot. 
barrel f 

rend: doy non diy ox ps lly 
which ¢ in the, process of full binding. cs Tor ie 
thea Hou in tiets—each bored in ke centre of ths bulge— 
filled with =irong pickle, made from clean salt; and ged. 
‘They are then ready for -ingpection and shi ‘to any cli 
mie. Ttinay be well to remark, that a ‘sho r ‘should be in 
gue attendanee on board of the vessel, duridigihe time 

rings ate shipping, 10 replace hoops, chime other 
damage the barels may ie Rh it the 
«chime hao), if not previously. «dove, The f vessels 
{should be hound to use slings, and not crane-hoolis; for hivist- 
ing: the barrels on board, and to stowe every bagpels bung up- 
wards, werd fhe use of a ay or or 
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COD FISH, | 
is bane thiefish is taken out of t should 

be bled). this may be done by the, gun Agra: 
taking it off the Hook, The fish must be heed Arie 

Jsplit up and ‘guited, in: doing, which , the ing 1b be 
carefully, preserved for cure. Itehould thenshave ‘the bone 
removed, care being wken that it should be éuelaway to 
within twenty. or. twenty, 1Wo joints of the tad, hot direcily 
across, but by the splitter” pointing the 'knifer1owards the 
iil, and culting the hore, through (wo ljuints at’ éhee, in a 
sloping, direction, €0-as 10 Jeave (he appedrdice of the figure 
8, This looks best, and has the’ allvhuta ¢ that" e fish are 
not’ mangled, as they are’ of 10 bl whe! the’ i e 18 cut 
square through one joint, ~ A slight incision, st 
made along all the adhering PAFL of thie hone, to allow any re- 
niaining blood to escape; and the splitter shouldothen drop 
Lis fish into clean water. ‘The fish should then he thorough- 
Iy Washed in, the sea. froma Aupurities ;obar when this 
chnnot so; immediately be accomplished,’ 'thiey "should be 
‘dropped instantly into a large fub or var fll of is water, 
where they should be carefaily wash, id A r should 
‘be lute our ul'it wheti it gets'{onl,' 8d" ke ter sup- 
oid care must he taken to BLHAG ihe that ad- 

eres to the eaps of, the fish" Tt these, eres 3, cannot all 
bé performed on board the fishing; craft, imme iately afier 
‘capture, the fish upon being sien off the hook, aid immedi- 
ately" bled, which 1s absolutely, escntial—sheuld “be put into 

| Boxes, or some convenience to keep thiem fiom exposure to 
fit air, andro being trampled on, ‘which’ Well be ex- 
rethely hurtfabto thew 3 but icmay be - fel) that the 
gre of the above operations tliat canbe" ford immedi- 
i a er eapture, the’ RU; 1f the salting can be done on 
i Rika ely Jc will be of the, Liu adyaniage, ns the 
i he, fish : are in “salt Hi they, ¢ 856 fab QaLek their na- 

ive! iment ihe greateris the chance that their enre will be 
5 de cnsful Bul whether cured at sen or ashore, they ought 
ino ¢ nse 10. be-permitted: tosremain a longer » ‘period before 
Hefdd! Yih. in salty than forays cighthowres so hus old 
v Soe coverstivinkothat fostead of fying t fe fish in ealt 
mediately afierthey” ‘are washed, the gh 2 be left to 
Sok in water (ops Hid fours,” oy rae Fitlain in a 
‘hp e the" Pp Bal! ithout being’ HIN (Hii been 
dohie sh ra ol er the impression, ie fillmake the 
fitch wh Hog, Hdl pigkle.appean thick: ¢ pi nar- 
Ket a and [Lites € coating, © nip in the skin when 
the Bich couaes.ta,be repack ed or dried. tas whecomes thicker 
and easier removed whareif we: fishiwere saled from the | 
Neadhers bund 3 but the factib tharhe: swelling’ of ithe fish, 
and the thickiedatiig! of ‘slirie ‘indicate’ fainting, and it is 
thet obvious that When the' fish Femaji’ Withot] salt for 
welve hours the Jer will just eo wich, Tlie sdoner, becorue 
sour,” o that thé Heh ius thereby ‘he. injured, Herrings 
thofigh a He poh thay Cady. arg never, soake dyin, waier be- 
for dalting, or'aflowed to remain for hours without salt after 
being guticd,, [i Teverse is the universal: praciisest lu the 
dine’ rianner therefores thie soonen he Cod can be: salied af. 
er'beiny toroughilvi washed thie beltor ‘wild thi cre’ ‘and the 
iqunlity bey i oy Or sabing will by réquived] 

j aif? 1 ; HR be Cltffued) _ 
ph is ot p adi [1 
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