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.. The whole of . the Fish should *be ecarefully shaken out}
-ofrqr: each suceessivepart | of the Net,'as it is taken into the
»bost: “If" this is'novdone, the Heérrings are lable to be much’
ojerked about withi every’ pull'the net reccives whilst in the
‘boat, ‘aiid 50’ they are' stri éq;‘btui,sédz.:t%’“ and broken, and
*'become soft and tore ﬁ‘%g‘:xﬁn‘.‘_tqd_';an consequently they
" #re thus, even betore cured, rendered 1oa great exient uo-
‘marketable, whilst Herrings, immediately shaken: from the
1 net,. in themannereujoined in this Repori—being alive at
/1he times fall-easily from the: Meshes,  into the:bottom of the
-boat; whereithey remain in-a beantiful state; with every seale
«aidhering to:then, and continue firm'and uninjured untl the
*oavreaches the beach; where they“shotld be immediately
‘and prompily landed. ' Atiother precantion would” be uigh:f'
valuable i a"hot climaté like this, if ‘it 'could be adopted.
If a prece ‘of an old wail were fitted so as to cover thé space
from the main mast of the 'boat to the. pump, the mowent,

.After the Herrings, were shaken into it from. the nets, and| -
ade fast over each gunnel, so as not 1o interfere wiih « the}

amanagement-of the: boat, either in sailing orrowing, the-fish
would be kept fromall risk of suffering from the sun, uad if

- a boat-heok or boom were placed fore and aft under'it. they

‘wiuld be'protected both from rain @id sea-wiiter, until ready
for“delivery.’ "These precititions would not ‘only preserve
the fish in ‘prime condition till the curing process commenced,
but'the boats crew would find their account. in auending to]
then from the grea saving of time and Jabour, whigh would,
" tbus be secured to them on their landing. .
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““"1t is the Fish Curers’ business, 10.,see that the receiviag.
. Boxes aod Tubs have proper awnings over them, and like-
wise that the Barrels when packed are properly.covered and
rotected irom the sun and rain; as much of the good:or
*Ead characterof cured Herrings will depend upon' the attén-
“tion which-may’ de paid by Curersito the injunetions’ Hidw
Ssubmriteed 5 for the neglect of them may, dnd probably’ will,
“Bive' an‘incurable taint 10 the Fisti., The sooner sall 1S ap-
. Plied the better, as it secures the adhesion of ‘the seales, .50
miportantto the afier appgarance ol ibe Fish.  For th's U,
» Jose gaa&ylwld. ﬁ:gmnkled over them as they are e piied
1,10 suceessive portions into the receiving or gutiing box. - Al
Hexrings to be properly saved and fived for market, shonld be
tted, cured -and packed, on the day they are caught,
{ this really eannot be accom plishéd; they ouglit ro be> eared
us gutted Herri “They muy ' NOWeveT be‘cured as upgur-’

-lédg ‘Herriugs, or made into Red Herrings. ) :
pral  dguat GUTTERS. - :
Gutting and Packing also, should commence immediately
after the first Fish are delivered. A most important matter
is 10 see that the Herrings are-properly  picked, and assorted
;1010 Maties, Full Fish, and Spent Fish ; and. this- should be
done as the gutiing goes ony by having bdskets or tubs  for
each pariicular sort; ‘and (o prevent all after mistke, the
barrels into which these several sotts of fichave separately
‘packed, should be immediately and’ severally marked M. F,

or S¢ . 0e 2 ¢
‘Gredt care should be taken by Guiters and Packers 10 re-
move all fish which have lost their heads, or. which, have

been broken, bruised, or torn in the bellies, so that they may|

.be packed separately. Bad gutting, and_teating the ‘belliés
of the. fish often happen from. the knives being 1vo bluat. To
tpreveut this the guiung knives showld be colleered and deliv-
wred, toia Cooper: every evening; who should have the partjes
ular duty-of seeing therwall carefally sharpened ona swmooth
stone, and returned 1o the'gutiers'in the morting. Due at-
tention to this will be likely to prodaee veater, auging, the
bones will be cut and not Ieft eéxposed, and the fish wiil not
_present that rugged appearance which so oflen disfigures
them. . The orifice left atthe top of the belly: of the fish
should be as small as possible,and pariicularattention should
«be paid that the breast be not lacerated or torn down, so as
1o leave the, hones exposed. ' The inaision ‘with”the’ kaile
¥hould be madeqn the throat quite:down ‘to' the ‘back bepe,
and the koife turned round with - the hand, and drawn. up-
“wardé under the breast-fing, and not downwards, along the
bell¢ of the fish. otherwise the orifice will be made: too
large, and the Roe or melt will he éxposed.. The  fish, must
€ clearied not only of the gut, but of the liver stomach and
gills, which last being full of blood is known 10 taint the fish
1 a short timv after it is killed, and the incision of the knile
whould beé ‘made:down to the back hone, so as.(o altow the
tood to flow pretty freely from thi€ great blood vessel of the
fish, which will ténd much to the after  preservation of .the
Herring, = .

In order to undersiand the most improved manner of gut-
ting Herrings, or that mode which is now practised in Hol-
Aud. - Let us suppose that thefish is held in the holiow of
the lefi hand, with its belly uppermost, and the hokd and
#hoylders projecting about an inch before the forefinger and
thumb,c ‘Fhat the gutting knife is held in the right hayd,
With, the' forefinger and thumb grasping the blade, 1o within

20 jnch or so of the point.  Let the knife then be plunged nto
the throatof the Fishy at-the-side next the right hand, and
Mirust down . so-as 10, touch the back bone, and so forced
teouzh io the otber side, with the point a lijtie .projecting
therefrom 3 and. let- the, forefinger then be wurned -over the
2ead of the fish, and.placed under the point of the' kuife,
aud she qat part of ihe thumb laid on the breast fios or gill
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zed beiween ! the kauekles of the fore and middle finger, and
a sudden pull given, by which ‘means the'erown gut will be|

teft hanging' from the body of ‘the fish, while the gills, fore-
fins, heart, Tiger &e. will fall iato thc,bbl!d% of the hand,
Tiis is the mode of guiling practised by the Duteh, in which
only one pull, is required, to. briag, away every, thing. that
they consider to be necessary, when the aperation.has: been.
performed, in a proper manner. - Inthe  British method, the
only difference isj that a second aud sometimes a third and

tines including ‘the: crown ‘gut} ‘are extracted: ' Tt will thus
be found’that’the breast or belly of thie fist 7' mos: frequent-
1y faeéried in the act of remov,in?,aés{:f T;’;rls‘, and the enp-
trails ~owing 10 (he gu'iters makiag the pull dow

waids the tail of the fish,  insiead of making it upwards ton

small as possible, and to prevent the breastof the fish from

being torn. : Poadipl ' : Wi
s o do a1 PAGRER M oaty - 11 51

s+ The packing of the Fish should be proceeded with as éx:

persons emplovied bieng, twa in gutting 1 /obe Lin pac ing.

The moment jhe first tfcrrihix are gotfed, ;heh‘:';hg-prgc

stiould begiti, *"The proportion of salt 10 Pe used must vary

fizh, as well as the.market for whigh [it mayibe. destined.~

the Herrings may be intended. !

or roiling,” that. is workiog tifém well'to'and fro amhoug salt.

il

.| €ncy in, the middle 'of eaeh vow, by Jaying herings n’ the
same, Live,; care,should be ‘faken o sgaiter <alt_in ibie heads.
Thehead ofi theherrings should then be piaced—these, are
laid aervss:the heads of (h¢ fierrings forming the. tier, and
these Herdngs should-also recejve a sprinkling of sa ltwhich
should'hiewise' ‘e ‘thrown 1nto the cenire, of 1the ter, the
secofid tier Must bé‘picked in the same way, taking eare that
the Herritigs be placed dirceily agrossabheseofsthe fivét, 5nd so
fon alternately ; the'herrings. of each, successive tier! crossing
those of that helow ii. A proporiion.of 1/salt should,, be dise
tributed aver each tier ;. when the barrel is completed alitde
add}iliﬁnal tltallt s'nlr:julld.be. put.en the top sicr- | The fisht in
each barrel:shouldsbeall of, the samie kind and qualit SR vl ’ W0 G e ’
whroughonr: i barrels should be filled ¥boye iheqchimye, dropped instantly into a large fub orvat full 6f sea water,
of thies cask, in which date they are allowed 10.stand bk the
following day,or évérilonger, When by the pinning ot shrink-
ing of the herrings feom the eflect of salt. they fall dows o
much i the bartel, that trequires to.be, filled up, . The mo-
‘ment the barcels arc packed, they should be. properly covers
ed over (0 preyentthe sun’s rays or_raingdftom. penetrating

the fish.

i '; COOPERS.

its escape.

should be carefal 10'strew salt, awmong the Henings-as thigy
are turned into the’gutting tubs or boxes—givie 4 general, but

fake care that they are sufficiently and  effectually pinsed. —

and(he hogps properly driven helgre they are. given .o the
Packers: . Heshould likewise Keep his eves over the Packers
1o see hat the diersiof Herrings are regularly loid and salted,

ter it has- been completely packed,:

After the Heérripas have been aliowed one; two, ‘or 4t mokt
three days 10 pine, the barrels should be filled up with Her-
viues of the same dages as o capture: and! cure; and  of the
same description, as' those which they ~contain, care leiig
taken not to poun off much pickle: or unduly to pregs th e fish.
I'he barrels should then be headed up and tightened:in - the
hoops,and-laid on their sides ; and s adways under cover,
s0as w be shaded from the spn’s rays, which are serionsly
injuriotis " thefish ; add théy " should ‘be rolled balf over,
everysecond ‘or” third day until they are being. packed -which
pact-ofthie process of cure should be performed within fifieen

nd.

fourth pull are necessary ; because the whole ' of the ‘nites:|’

551{9&2"%,

downwards 16~

wards the head ; Curers should therefore give the mast. pars !
teular instruciions to, their guiters lo muke the pull-upwardsi
apd pot. downwards, s0 as thdeave the  orifice ‘or ‘cut ‘as

peditionsly as the ‘gutting, and.in. fuct both.operations should
be earried on'at'the same time: the usual proportions  of

ess
accarding T_),ﬂie season of the year, and the nature, of Abe

T'he calculation of each Barrel @ Hercings may be ,about
five,sixteenth of a Barrel of covrse Spanish Salt'; but the
parties enployed in-the cure, shiould be the best judges of
the quantity 'to be used for fhe: différent « Markets for which

The Herrings $hould ihenlbecarried to the “Rensing' Tub
where ey Teceive the first partof the cure, called rénsing

In performing this, operation, ‘the padkers should mix a pro-
per.quanuiy.of. salt amiong the Fish §sthey. are. cmptied in
the zensing tud ; and thd Herrings should e turned over
A conidRnUALly undiba proper, proportion shakk shave adhered 4o
each, «xWhen this Has'béen, donesa  small ‘quantivy of sult
ishould betscattared in the bottom of eéach  Barrel, "and’ ithe
Packer shoald beam' by laying the Herringsimto the Barrel
in reguldrtiersfach tir being eomnposed ot rows laid merosd
the ﬁrféi,‘ takiz ¢are 10 keep the Weadsof e Rish st veach

of the Rows,” Clode 1o tive inside’ of e Saves v e
barrely with théwr tales iwards, and makmg “op’the deffici-

Itis the doty of the Cooper (0 see that all his bagrels, are
properly made.and “of'ahe Iegal size. 1t is of  the greates;
1mportance that lie should asceriain whedier, they are  suflia
clently right for contaiuibg the original pickle, because, there,
is'no after remedy for the evil effects produced in_the fish . by

. As already stated, the Cooper, in gharze should see that the
guuers are furnished -every moppng with sharp knives: -He

sirict attention (o' the ‘watlers, inorder o ensuve that theyl du
their'work properly L-see that the heryings ase properly sors:
ed, and that all the broken and,injured fish are removed, and:

Then he should see that every barrel is seasoned with water

and tiiat a-coyer is pldced gyer every bacrel, ammediately af-

Moo g eham wdw st Fudneiey e ampe
days from the capture of the fish., When the pickle hu®
een suﬂicmm[y, poured off, a handful of salt, if required,
should be thrownaround the; insides of the' barrel$, and the
Ijq(;%s.should ‘be pressed cloge 1o the insides of 'the casks,
ditional fishof the same' description and daté of cure,
should bepacked in'uniil the barrel s’ roperly” filled, after
which it should be’ ﬂa‘ggbd,'l\gﬁdcﬂﬁggi‘,'{ighledé .. and the
curing marks should be scratched on the side. The barrel
may then have its pickle poured  in,, and be finally bunged

ppi e i hilined il 50

| REPACKING HERRINGS. ")

"' P the purpose of preserving the fish in warm’ climates,

and in order 10 enable thems tbe exporred, all " Herrings
be répacked ; and before ' the re cking commences,
15 days must imervene from the' 'day of their capiure and
firat salting. Forthis'purpose the Heryin Q"h}xbﬁld empiied
outol each barrel in which they 'were originally packed into
a large tub or box filled with clean fi 'gis% water gxere they
farewashed and free’d from all glut ; after which 1they are
placed in‘open baskets 10 allow. the water to escapes and then
weighed. | The. fish are then regularly repacked: inio the
same barrel, and Liverpool great salt should: be'sttewed on
ceach tier as pacived until the Barrel is fall's thefigh are then
dunted as ivis ealled in'Seotland; that is, the head is jump-
ed” upon by ‘the Packer ; and ‘when the' ‘qulintity of fish
weighed docs ot fill the bartel, more is added. The barrel
8/ ien headed, and tightened, on_ the quarter, of the head end.
of ttre barrel hooped up, and iron biading heop, one inch in
brendth driven on cach end, the chime hoops areithen nailed,
which complete the: process of full binding. - Thesbarrels are
thea placed in tiers—each bored in ke centre of ths bulge—
filled. with sirong pickle, made from clean'salt; and bunged.
They are then ready for ingpection and shi et to any cli-
maie.  Ivanay be well to rewarl, that a cooper ‘shéuld be in
constant atfendanee on board of ' the vesscl, duriiig’ihe time
Herrings are shipping, 10 replace hoops, clﬁmef' rany other
dpmage the  barrels miay have susiained, and, 10, nail the
«chimehaops, if not previously done, . The, Masters,of vessels
should be hound 1o use slings, and not crane-hoekis; for hiist-
ing the barrels o board, and to stowe every barrel bung up-
wards; without the use of a handspike or crowbar:*
! p AL TE s
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The mément thiefish is taken out of the water,.{l should
bebled, this may be done by the person who, is employed in
taking 1t cfl the Hoolk, "The fish mugt ihem.be heeded,
Sphit up and guited, in doing. which . the soundsshould be
carefully. preserved for cure.  Itehould thenshave ‘the bone
removed, care being teken that it should be cut‘away 1o
within twenty or, twenty, two joinis of the tad, hot direcily
acrose, but by the splitter pointing the ‘knifer1owards the
i}, and culting the hore through two jeints “at éhee, in &
sloping, direction, €0 as 10 feave the appedydice of the figure
8, This looks best, and has the' atlvhutage) ilag'the fish are
not mangled, as they are apt to bl when " the bope 18 cut
square through oné'joint. ' A slinht incision should also be
made along ail the adhering part.of the hone, to allow any re-
-miaining blood to escape 5 aud the splitter shauldthen drop
Liis fish into clean water. | ‘Chefish shouldithen he thorough-
Iy wazhed in,the sea . fromalii impurities ;obur when this
cannot  so immediately. be accomplished, they ‘ghould be

where they'should be carefoily washod, aiid' the' water shouid
be  paured our of it wheti it gets'foul," 84d°ffesh “water sup-
E!iéd ; care must be taken t0 remove the blaek-skin ihat ad-
eresto the eaps of the figh: ' TF these operations.cannot all
be performed on board the fishing; eralt, immediately afier
‘capture, the fish upop being sakien off the hook; said immedi-
ately bled, which 1s absolutely. esential-—sheuld e put into
Boxes, or some convetience, to keep thiem fromi exposure to
{hi¢ air, anddrom being tranpled on, ‘which ' 'well be ex-
tremely hurtfubito them ;o but 10may ‘be reperted) that the
more of the above opérations tliat ein'bé performed immedi-
alely- after eapture, the Betier, © 1f the saliitig tan be done on
hoard (heé vessel, it will Be of the greatest advaniage, ns the
sooncr the fish are in salt affer they, are taken out ok their na-
live (%jcme'm, ihe greaieris the chance that their ewre will be
successiul,  But whather cured at sea or -ashore, they oughbt
i no eose 10.bespermitted: tosremain a - Jonger period before
Being Taid.in salty than toreyscight hotrs d
USome cuverstivnkthat ivstead of fuying 1)i¢ 4 in ealt
immelintely afterthey are’ washed, thiy dight t3%e left to
Soak iniwaler (orittvelve’ hours,” o allogéll 16 Fetbain in a
hedp for the sime perigd’ without being salted’; 'ﬂhié,has been
done hicre by many under'the impression,that it willanake the
fich when cured in,pickle appean thick snd plumpyiat mar-
ket, dd because the coating, of slime found in the skin when
the fish comes,ta be repacked or dried. thus sbecomes thicker
and edsier umoved thanifq the: fishiwere saled from the .
washers hund 3 but thefactis tharthe swelling' of the fish,
and the thick coatig:! of ‘slivie ‘indicie taintivg, and it is
theréfore obvious that when®the' fish temajn’ Withou} salt for
wwelve hours the piekle will jist eo wiuch. ik saoner becorua
sour, so that the  HSh tse thereby “be injured., Herrings
thongh a rieher fish thay Cod,, arg r.i;'vcr goaked,in  waier be-
fore alting, or'allowed fo repmain for hours witbout sa't after
being gutied, the 1everseis the universal praciizsestlu the
saih e’ nianner therefores the soonerthe Cod can b salied af-
teér being thorouglilvisvashed the belver 'will thn enre’and the
quality besand the less salving will by requideds ¢!
{ 8t 10 ‘ ’ ('Co be Conlifiued.)
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