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BRINE-CUP.ED COD 

'By No r man D. Jarvis, ~ .echnologist, . Division o.f Co mmercial Fisheri es 

On the Atl anti c coast, brine-cured cod is prepared co mmercially in 
small quantities fo r local distribution . This is done principally by shore 
fi shermen i n the State of t,~aine . On the Pacific coast, it is packed. i n the 
Puge t Sound area . ' hile some of the bri ne-cu r ed cod is sold loc ally , the 
p rincipal market is in the Scandi navian-Americ an trade of the Middl e West. 
It is also prepared by co~~ercial fishermen on bo th coa sts f o r home con
sumption . The fishermen themselves p refer brine-cu r ed c od . It r ehyd r at es 
mo r e r eadily , and the flavor is s a i d to be superio r to dry- sal t cod. 

Pollock also are p r epared by brine-c1J.ring on the Atlantic coast. 
Eaddock we re once -brine-cul~~ t-o a. c o.nsi L-erable exten t but t h is use is only 
occasional today . Hru~e and ansk are r arely , if ever, brine-cured comme rci al l y . 

The fish are dressed , split, and washed D.S in dry sal t ing . La r ber fish 
are sometimes spli t into halves . When the washed fish have drained 
suffici ently , they are s al ted in hog sheads as if prep2.ring for dr'Jring . It 
was forme rly custonar.;r to call for a special curi ng sal t , such as Li veI'l")ool 
o r _rapani sal tj Lunenberg sal t, for exampl e , was a favori te in brine cu ri ng 
cod . This is no longer true ; any good c ommercial salt mqy be used provided 
it has a medi~si ze g r ain . A three-quarter ground s alt is p referable . 

A thin l qyer of salt is scattered on the bottom of the hogshe ad . Salt 
is rubbed into the flesh of each fi sh and they are packed in the ho~shead , 

flesh side up . A scattering of sal t is thrown over each l ayer of fish , 
taleing particular c a re that sal tis present where fi 811 overlap each othe r. 
Each lqyer is packed at right angles to the p r ec ed.ing layer . The t op laye r 
of fish is packed with sk in side up, and a heavier l aye r of s alt sprinkl ed 
on top. The top may be wei ghted do~m to keep p i eces of fish subme r ged c:f t er 
the brine forms . The top should be cov e r ed wi th -brine in 24 hours, but a t 
least a week will be r equired for the fish to be " struck through" or C1..1.r ed . 
Sal t is used in the p rop ortion of 35 p ounds to 100 pounds of fish. 

The cod are allowed to r emain in brine until r equired for sale. They 
are then remov ed and r epacked in barrel s holding 200 1 bs.; hal f - barrel s of 
100 Ibs .; and kits or tubs holding 50 or 25 1bs. The wei ghts g iven are 
those of the fi sh , the w~ount of b rine is additional. Each piece of fish 
is scrubbed as it is r epacked in the shipp ing containe r, and a small amount 
of s alt is scatte r ed on each layer of fi sh, using 15 to 20 Ibs. of 
salt to 100 Ibs. of fish . After the barrel is headed, it is filled through 
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