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HOW TD WAKZ SLOTLRS

From the Art of Fish Curing, by "Viking," (R. J. Duthrie) © R
The Rosgiaount Press, Aberdeen, 1911, pp. 45-46 . R S
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The bloater trade is mere an inglish than a Scoteh industry, Scoteh
curers, and 2lsg English firms doing a smoking busiress in Zcotland, confine
their attention 'principally to the kippering business, The making of '
bloaters is, Lowever, a simpler znd less elaborate process than the raking
sf kipuers,

ERE s

Saltine.--If fresh herrings have to be deslt with, the usuzl method of
curing is to rouse them well with dry salt upon a brick or pavemecnt floor,
turning them over with a wooden shovel during the process of sslfing, snd
leaving them overnight in the salt. In the morning, they are washed through
light pickle, and hung on spits or tenters. o

Hanging,--Spits, it naz be as well to szy, are rounded wocden rods, 4
feet long, about the thickness of a man's finger, and siarsened zt one end,
As the wood is apt to get bluisted, tin cones with sharp polsts are often
fixed upon the points of the spits during the procecs of spitting. Occasion-
ally, iron rods are used for spits, and thess are much thinner than the
wooden ones. To spit herrings, either for blozters or reds, entesr the sharp
end of the splt below the gill cover of the fish, and push it out through
the mouth., Hang the spits in the kiln--an ordinary kipper kiln--i_. the scre
way as the tenters of kippers.

Pieklinpy,~~Curers who make preparations for doing a large business in
bloaters usually have vats or tanks, larie enough to contain great quantitiss
of fish, coustructed on their praiises--sometines below the floors of their
stores, ~hen herrizgs are plentiful and cuenp, these vits are filled with
reused herrings (usually sca-salted), which are then floated in pickle, and
afterwards drawn ocut and smoked at the curer's convenience. A resular supply
is thus assured for 2 considerable time, even though prices of fresh herrings

should rise or the fishing cone to an end.

Smoking,-~Bleaters are smoxed in much the same way as Kippers, but a
fire of tardwood billets is usually prefarred to chips and sawdust, The soft
fuel gives rather more color than is desirable, as bloaters should be dried
raticr than colored in tho smoke, - zight hours ligit smoking will generally
make the fish ready for rarkat. . . ,
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Packing.--Bloaters are packed across the box With heads all to one
side 1111l the tier igs complete; theu two or four herring with their hezds
to opposite ends of the cox are laid len-thwise across, the tails of the -
fish in the tier. The second tier-is packed zcross the box 1ike the first,
but with the heads of the Tish to the opposite side of the box, that is,
over the tails of the fish ip the lower ticr. Herring are laid over the
tails of the fich again, and =0 on till the box is full. o

& small kiln,--The fishmonger who mav be left with &8 balance of fresh
herring unsold--or anyone who wishes to prepare a few dozen bloaters~-may,
instead of dry-salting, immerse .the herring in strong clean pickle, and
lsave them in it overnisht, In the morning, the fish will be ready for
hanging., It should be distinctly uunderstood t wt the smoking of fish
does not depend upon the size of the kiln. A.l round the Scoteh coast,

" for in=t nce, there mav ve seen small smokshousaes, in which the fisherren's
A H

wises smoke haddock +o porfection. Thev are gererally rou-h wooden
buildings, often pat together by the fishermen‘themselvas, perhaps 4 feet
square and 6 feet or 7 fest high, with bars at opposite sides and suitable
intervals for supporting the e¢pits or tenters. Lwarf walls of stonés or
clay inside ray Frotecsy the wooden walls from the fire., Even a larse cask,
with both ends out and = few holes bored in each querter for ventilation,
nay be converted into a kiln fit to crioke a fow dozen bloaters.  In this
Gase, it is necescary to put the fire in an iron veszel, and to sprezd

@ sack or other heavy tovering over tho cask during the #Togess of smoking.

NOTE.~-Fishery Leaflet 44 éupersedes Memorandum F.I. 98, and S. 98,
issued by the formgr Bureau of Fisheries,
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