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FOkd GANWIVG OF. FISH

By Nor*man ‘)..-Jarvls, Technoloulst
DlVlslon of Commerclal Flsherles

eiDungéheés or Paclflc C"ab-'
' _Shr imp,

] i‘ro“l_ spo_llage by canning "smzé' ‘4, 'r'le éfﬁar Catchlng, DT
] Foiii OulJz be: :z'es.,r1 cted to pr0v9n varletles

”"V PRGDUCTS GHLY A RULIABLR sﬂ'rn{gm PRT"gDJq coom
T CONTATITRS. cter .

t 1s'rqcommend'ed that the stea:m prﬂssure cookcr .be equ:LPP~._ W1th L
! type thermo*neter as well ag gl russure gaué'e. “Thig is: qepded as:.
' pressure gaug,e and as 2 moanq of dctcrr*mmg errors:




B FO CONT%EU?R LARG?? m‘:sANA PIN” EAR DR WUWBER 2 TIN “AV‘QHOULD B U”TD IN TH"
'--HDMT CANIING. OF FIsH: leilcultles L8 sterlllzation make: the uge cf” lerber elZea

eCOntalners unsafs, A "plaint (unenameled)'can inay be used for salmon or shad;
__”bUt in’ canning. enellflsn or. shrlmp A can ¢1ned w1th nen enamel. hould be uqed to
'-}lprevent,dlsCOWOratlon." ; Bt B 2

o .e Whep ueing,ND P cans a cooklnrr Derlod of not less tnan 90 mlnutes at 10

-1;:pounds of pressure (2407 F.} ghould be given for safe sterilization,  TFor plrt .

jars, the r ecommended cook 18100 minutes at 10 pounds of pressure. (2400 F )“54-.m
wicBPtlons in- the case of. SD°Clal nroducts wl‘i be.noted in the. dlrectlons for
.Dacklnp that product ' L ARG i . .

s In proce331ng {sterlllz1ng) in thx p;essure_cookor do not close tne vent,,;_kf

.(petcock; until the steam is escdping in a steady stream with a ‘hissing moise: i
At least seven minutes should be’ allcweﬁ from, tne time the vapor Tirst GSCHPSS'fe"fC-
:_before cloelne the vent ' ' : S T : & e '

. The pressure in the cookmr c=hoa.ld be released slowly after canning. -This is. .
3';espe01ally 1mpo”tant Nhen cannlng in glass 51nee rapid reductlon of ‘pregsure .
& within the ‘cooker w1ll Lead to great deeJ of "reakage. A Derlod RIS to 20  __
'q;mlnutes should “be” allowed 1;“g¢ess coqtalners are Gsed and about: S minutes £ oy it S IRERRN
Cooobincans '7Wh“n.the Jars. or cans - are: “rmoqu fron the cooxer staok them loosely,.
JOthBTWlSC_COOllHQ w1ll be delayed e - |

Pl A

ected bﬁfore cannzng,and onlj contalners w1thout
Contalners ‘and’ cont,nts should bz exaniticd before conw=i
and 1f defecbs ers qo+ed or aﬁy erQuct lo'OL doubtful

........

pWCO%WThDED PROC“DGRFS

The methods given hereln are’ reeolmended only for, the AlSh spe01f1eally

. However the Drocesses ag 'given are adeQJate for the gterilization of

' 11 arletlee of flshery products. Because o? csrteln peculler__f-'
] s‘of gome specles of fleh certaln ofthée processes mlbht not
YO, ucekan attractlvv product orin ‘some’ cases, “the temoerature of proce551ng
“tine would be so severe thut qualltj would be af;ected -i‘i””hez‘ef‘orej 11 1t is. _gj';ﬁ_Q»

_As an example, thefflfst m would probabLy be nest for flrm fleehed flsh S
Qresembllng galmon o shad, wii 'e'flsh of ‘rather: 801* textire, . such as fresh—water"“V
flsh, mlght be bette¢ adaptcd to the method used for Packere+.;,;};“:,;_-;'.-,;"*éﬁ

i .Tne home canner'should’remenber t at th;s publlcatlon is. 1nt“nded Only es
axgulde, not an: 1nf3illbl :re01pe _dﬂd t 'ch depenes cn the care th. whlch
,1nstruct10n ;ar ollowed : o Rt P o

SAIMOW AKD SHAD

g

: 'i=_Clean and WﬂSh the flsh thoroughlv scraplng off sceles an R,
r(mov1ng ell uraves ‘of: blood or other waste. materlal The chkbone should not be_f_.
cut awayu_ It contalns valuaole ‘minerals: and 1s made qult soft aﬁd edlhle by
cooklng 1n the pressure cooker._.:' R S




: ne'_saiini‘j'_
0" one

of presgure (2400 T. )_.__ |




?ollow the method glven above.to but not 1nclud1ng, qtep ﬂo' 5 tﬁgnepfo¢e¢¢:“‘-

T;'roras followe‘”t~--

R "7'5 Remove the containers and 1nvert on a screen ﬂa dreln for about th_ee RN
: ;Q=m¢nutes, dlscardlng the dralned llquld.- : R S

”.6.'.( ) Flll plnt Jars w1th_hot tomato sauce to w1tb1n 1/4 1nch of the run

:.:;fSeal 1mmed1ately. ‘Process: for 100 minutes: at_lO pound of-p eesure (240 F 3y ::'h S
*i;:jrelea51ng pressure slowly as 1nstructed above e L SR e

R s = (b) Flll No..2 cang wmth hot tomato eauce.-fseaiﬁimmediégélﬁﬁ
':for 90 mlnutes at lO pounde of. pressure (2400 F. | R SN P PR

R.JCIPF' FOR TO"[ATO SAUC"F'

1/2 oz.uground_horseradlsﬁ
S8 tablespoons mlnced onloj

tomato puree : :
_v1negarr_mf

SR : 10z, salt :
Mlx 'he 1ngredlents and concentrate by'b0111ng to: one—half the orlglnal

1 gall
6 tablespoons snlce';

¥
%,

S Twenty—slx and oné- half pounds of LlSh round welght “wiiifbefrequifédftd;j_:_
'“flll a doz'n No 2 cens or. plnt Jars.. : _ R S

Lo

TUNA STYLE PACK-... :

.'?~iCu - away. strlps of the thln;”
belly sectlon between oee—half and threeufourthe 1nch An. w1dth - .-

S

eraway the ekln w1th a knlfe l1ft out the backbone anﬁfcuf_awej t




":Tydark flesh along the 51des. Cut the Epat in sectlons about tnree elghths 1nch
;~_shorter than the helght of the contalncrs.;f“-' : i : :

--4=- Ulace one half level teaspoon salt in each emptv contalner ‘either half
flat cang . or. half plnt jars.. largsr sizé contalners ‘are not recommended  for. this.
ﬁStylP pacx.“' 121 Ahe: meat solldly into: ‘the containers: u51ug small: flakes to flll
‘the erevices.: jFlll up the- containers: with hot salad 011 Ollve ozl 1s preferable,
;but cottonseed, peanut oq aoya 011 may be used S ; .

Glinch the llds On lOOSely and Stean Ior 10 nlnutes at 212 F._ Thén -

O 0CEss: : .ﬁﬁfésﬁénd ﬁalf§pihtTjars 8Ogminﬁt¢s:ép@l5LJfﬁt
'”*“Pouqu_P essfre (2500 ﬁ])ﬂﬁf”” R e e LU e

.”..: To flll 18 half—flat cans or plnt Jars, 25 to 26 pounds of albacore, tuna
T mackerel w1ll be requlred.- : o

| WHOLE CLAS

- Thls method i recomnended onlv for the qaahogs o nard clams of the Atlantlc-
*~Coast and butter llttleneck razor ahd hard c¢ ms of tne Pacmflc COast

S 'ml The clams should be scrubbed ard placed 1n A tub of" clean salt water..,l'
AS there”ls ‘some daqger that ocean water hiay ‘be conta ﬂlﬁated dtois always better
T 5 A O percﬁnt brlne by dlSSOlVlng salt ﬁn fresb dr‘ﬂklng water.. Scatter

- in it from_

'e'are two methods of'openlng clams. The proiuﬂt obtazned by the

out less tlme 1s requlred By thb second nethod
 1ve clahs over ‘an paq and ‘save: the Julce,_ hen Opén the body ‘and:,
mas Theoretlcally, this darn ‘mass cortalns mauerlal of

3[_Iq case of llttle—neck C¢ams t-e dark s1phon or “nec% o
'c2) Duu the clans 1quo a sueamer Wwith a- Adrip yan bmlow ﬁ'.
theq Spllt open, clean, and '

_l mlnute g b0111n _wator contalnlng 1/2 toa—_f'
casnoons lemon Julce 1o l gallon water.;;“:..

ackjl 3/4 cupo clan.$;ats to eachqﬂb. ? caq or plnt Jar.; Goqcentrateff'
‘saved from sthklng ort steaﬂlng to about two—th1rds of the: orl&lnal
by DOlllng, and straln.'“T : S : e ; S T



lwIdC ;J ClJSTS s

Quahogs, Butter L‘ttleﬁGCk, or Razor clams

5; Grlnd the blanched and dralned meats wlth a prlnder *u51ng a plate hlth'f

".'6 I; scalas are avallable flll contalneﬂs by welght as: follcas. :;“ u%ceéf'

3 10f ground meats into No. 172 flat or-No. 1 cans, or half-pint jars, and twelve .

~Ounces into No, 2 cans or pint: ‘jars. /If scales ‘are not available £ill 3/4. eup -

ooof ‘ground meats 1nto half-pint and 13 cups -into pint’ contalners. Pill: conualhers

: fw1th Lot concentrated clam’ Julce -qtlrrlng untll the meats are well mlxed SPal
'-~t1n cans 1mmed1ately. e RS i ARERE ST SR -

'ngx Process half- flat or Nb. l cans ‘60 mlnute%,'and Nb. 2 cans. 80 mlnutes

Sat 8- pounds pressure (2560 r.). half-plnt Jars 70 ml*utes and plnt_gars g0 PlnateS; ’

 33zat 8 pounds pressure (236 F. )

o Tb Llll 12 No. 1 ol half flat cano or. half—plnt Jars 3 gallons of Shucked
-t.meats ‘are’ requlred. TR : : :

'¥3 7if§_71f2: OXSmWRS

G SR wash the oysters carefully in a weak brlne solutlon (é cup salt EO 1
Ea}_l@n Water} . ) . ) . : : :

- ,.2 Dlace the unshucked oysters 1n metal bashets foy sl pans angd - steam them 1n a-
3x¢pressure cook@r For 5 mlnutes at. 10 poundq ‘pressure: (2400 Folo o An alternate
L .methodiig:to: oteam inan: ordlnary cooker at a mospherlc presaure (212 F ) for -
g 15 mlnute S W : R SR o o : L

.“OYSters. The meats should be: shucked: into a weak: brine’ %Oldthﬁ becauge: thel* 4_
QVﬁDYGtGCthD mucous ¢oating of the oyster meat 1s destroyed 1n steamlng und the'_g-
z_fmeats 0x1dlze rapldly 1f exposed to alr.. . _ T _

:ffof tho meats untll all sand or grlt pavtzclcs 51nk to th“'bO%tOﬂ.:f

Ly

ﬂFllllng ebould be. by walght ‘B follows-- 8- ounces in Mo, l plcnlc (Jastern -
oyster; Cans’ on: half pxnt jars, 12 ounces in No. 1 tall cang, and ‘16 ounces in.
NG Cor piht ja G AYRR b “cal@s are not avallaale f111 1. cupy. 1—-cuns End 2
Creupst respectivelys & Emall amnolunt of wsak salt brlne (l cup salt to l gallon

P
' ?[fwater} sbould be added to each contalner,z_fj- ' :

I; th\ pack 15 madefln glass tha contalners are smaled wltbout exhaagt
';ghtly ard exhaust for 5 mlnutes at 212

-Huh th'1 covels ‘ol hind cansu;
'-xwhlch soallnﬂ 1s completed

: all éahs 35 mluutes Noy 2 'cans &2 mlﬂutes apd plnt glaso Jars 50 wlnutes ‘at [
lO pounda pressure {240 F.), .‘ SRR R G

Follow steps l tm 4 nclu51ve descrlbed 1n'tre cannlqg of NhOlF clams.y; -'*"'

{f4Q ;ﬂash the shucked meatm i weak brlne of at least thrpe tlmbs the voldne -

T Draln the wa%ked oyster maats for 5 mlnutps dnd flll 1nto the contalners{;Vr

PR

“;3} Shuck the oysters 1mwed1ately after uteaming in: thp same manner as frsshf .

 ;jProcess No._l plCﬂlc canq 29 mlnutes"half—plnt glass Jars and Fb.,l-*;*":"u'




‘when processed Un*ess RERNIAE
cleaned and washed before cookln& 1t is. lmp0331ble to control RIS

.éin'thc ﬁreesure.éanner' . s

rom ‘three= =~ .
are avall—




2y ; ' Half-pound flat or ﬁo.ll'?astern oysfer cang 80 mlnutes nd ‘half-
._iplﬂt Jars 90 mlnutes at 5 ‘bounds nressure (2280 ._):_ _ R

: BOdy and claw meat are,danned separatelj as’ the ulaw meat ‘is coarser 1n _
'g.texturerand darﬁer in- color.:-ﬂany people prefer the claw meat to the: “body meat

'£ ;on ac ount : of its stronger flavor,. ‘and for thls reason 1t 1s suggpsted for use 1n

'; crab gumbo dev1led crab and crab soup

"f If the crabs aref 

faverage smze 24 pounds’(welght as caught) are requlred

DUNG, x'SS OR PACIFIC CRAB

The method of cannlng Dunganess or Paclfzc crab w1th few exceptlons

._".;ever smce they' contaln'a gOOd @eal Df hlgh quallty meat.

T rlor to plcklng, the legs and baéles of Dungeness crah may .

fwzth body'meat in the center.: i R

3 SHRIMP Wﬁ‘T PAC

_ ”Thls product shguld be packed onlj nearjthe Dlace where the shrlmp are taken
as- they sp01l qulte readlly. j* RRTERA S

"'The legs are’ not dlscarded ﬁow— f:~

X After-thﬁ'shrlmpﬂ” j _
'eak cannot ‘be rsmoved in tnls R

*Peel the shrlmp and wash the meats 1n Presh water.'; T




1 tablGSpoon to aIQuart after each bafch.
fresh ‘brine: after ‘dior:h batches.-~

Dlscard'the brzne, and use an entlrely '.7'

pread the blanohed shr;mp'on a. W1r mesn screer tray or rack to dry
equlrediy Bits of shell mlssed

in pegling and wasblng may be removed at this tlme}- ‘The‘meats. mast. ba cool and
show no traces of surface m01sture_he ore fllllng 1nto the contalnersg;;

héncbﬁtalners-by'wnlght 6 ounces (5/4 cﬁpf ihtb- o
and 12 opnces (lg cups} 1nt0 Nb 2 can.or pznt

pou’lds Of _:gr'eenl! headless e

_raln the Heat f

or f om 5 to lO m& ut@s tO"

Soincan SOlhthn waue up of one of the three jf  i 
'Juwce in‘g quarta of water; (2 ) 2 lewel tea—ﬁi:ﬁ .
“n 2 quarts of water Qrf(5):0ne halP cup v1negar 1n39 i




..Jﬁplnt Jars._”g-

i :5 Flll the contalners to the top w1th hot brlne made up 1n the proportlon oif,T
3 tablespoons of salt to aach gallon, CllnCh ‘the 1ids- logsely,” ‘exhaust for 10 min-

';;utes and comnlete the sea] Do not exhaust glass 3ars,_out seal them 1mmedlauelj

'T”_after the hot brlne 1s added

Process;:—ﬁo.gl (Waqtern ogster) ‘cans’ 60 mlnutss at lO pounds pressurm

3“ﬁﬁ(240 F.), ‘or 80 minutes at 5 pounds 8rassure-(2280 F.)i¢ ‘Half-pint glass Jars_f[?:'“:
-4;70 mlnutes at lO pounds pressure (240 F. ) Jox 90 mznutes at 5 Uoundgi(228o-”*)j3_qij

'-Eimlcﬂonww

S PTGSS the meﬁt llghtly w1tn the ﬂands 0 remove excess m01sturp from. the-ﬁt
_;ﬂhwashlng and_brlnlng and £ill'into Noi 1 standard ‘(Eestern oyster) cans, MCMo o '
Iuvpnamel “Lined with vegeuable parchment paper.; Half—plnt glass ‘jars’ may be sub—”
fg;stltuted ior the’ ¢ans.. Owlng to ‘difficulty in prcce851ng, 1arger contalqers are.
conots recommendad._ Pack ounces (thzee fourths cup) in the cans or: Jars as s
.}T@follcws-- Place tail meat on ‘the .bottom, ‘small pieces of Arm meat in the ceqteL, S
i and claw meat on top, dark 51de up, alterdat¢ng ends to. secure a good flll P

i e

Flesh from backbones headg ov other portlurs of flsh Ay be utlllzed The;fugf.

'lfamounts in. the formala glVPH:hE e are qufilclent for one. dOZPn Io. B cans or

o 51b, dlced potauo - qts- flsh'broth *
1B 1b, “Tish; boned’ (edlble porulon)_' 2 tbs.galt o
. 3/4 1b. salt pork: (fat back) diced. . . ©71/2 tsp: pepper:
.._”5/4 lb chopped onion’ f;?-.;;ﬁ'?-ﬂ”ff: 1/2 CUP flour

~&;;H*Flsh broth ig. obtalned by COOﬁlng edlbie scraps of f?bh in waﬁer dns the propor-g"zﬁ
- tion of about 4 1by of seraps to 1 gallon of. water.u_?ackboqes and heads OF other o

fjporblons of’ flsh may be ut111ZGd, The mlxtuia ig allowed ‘to simmer for 2 hours,

ff after Wthﬂ 1t 1s stralned and the scraps d;scar&ed,__

FEee 1 G¢1nd the pork and onlops, then cook them together 1n a preserv1ng kettle.f

fﬁuntll the; are soft but not brown._.,

vt .  '2 Beat the flour slowly 1nto thn flsh broth untll a smooth &llﬂy llqu1d 1$
;Z{obtalned' pdd this. to tha kettie together w;thﬁthe salt and pepp@r and 51mmer_j:
V; contents to bo;llng 901nt. S L T

i 5.. Flll three fourths cup of dlCﬂd potato and three—lourths cup of LlS
eaGhiNb, 2 can or ‘pint. Jar.-fmo preVeqt alscoloratlop, potatoes: should be

blanched 1mmed1ately after dicing or: kent in water: untll needed, ' - Some; canners-V“:

*f“flnd 1t better’ to steam the flsh in &’ pressure cooker amd thpn flake lu than to .;ﬂ

.;'use raw f15h~

brovh and seal 1mmed1ately. _Z;;*
  Process_uo. ? cans 80 mlnutes and Dlnt Jars 90 mlnutes at 10 pouﬂda
(2400 Fobo oo oo S s T e Ty

heatlng for serv1ng.,:_w.: R

'After addlng tbe flSh and potatOes flll eaeh uoatalner w1th hot flsh j;  ~

Thig 1s-a'conceﬂtratsd cnowder._-Qilufé'WiﬁhganﬁéQQéi quanﬁity-df{ﬁilk'ﬂhéﬁﬁ,_“

R L Rt :




czamf”dOJDqR ”

.;The ahove:! r901pe for flsh oﬁowdxh.may be used for Wew mngiand clam chowderi--u -
byxsubspltat;ng 9 cups ofclams for the. Tigh." To-make: Menhattan Lhowder 5/4 cup
Of cedice ery apd 2 plnts of canned tomﬂto should e added to the brot%

RVLAEWD PUBLLJATIONS

'Drvxszoﬁ; F]chmERc1AL FLSHW?IVS

”ﬁfto cook flsh.7=rlshery Leeflet lOo.j (Obtalnable 1"rorfl the Flsh and'f;:ﬁ
: Wi¢d11fe Serv1ce, U} S ﬁDepartment of the Interzor, Chlcago 54 e
11, ) Sl RS . SR

NARTIN ER., BUGEER DG?RIS Lh, and STANSBY, MAURICE
Refr gerated loc&er storago of LlSﬂ for home uSe. Flshery Leaflet 128;Tffff

(Obtainable from the Fish and Wlldllfe Serv1ce, U}-S Department
;_of the Tntprgor Fnlcago 5 '1¢l Fo

flshery Droducts_f Saltlng} smoklng,_and othe*"; e
ﬂethods of CHTLHP Tish at homes . Fishery. Teaflet 18, (Obtalnable e
f;fram tnﬂ rlah,and Wlldllfa Sﬁrv1ce, U.-S Defarument of the 8
Inter10¢, Chlcago Ill ) -3:3_.

'f Home. Caqnlng of flshery products. Conservatlon Bulletln No..?s.:: 'ff__
'T_(Thls balletln coqtalnq addlulonal gen@ral 1nformat10n on cannlng '
"-and mpthods for other products.: Tt may ba obtalned for 5 cents
by writlng to the Superlnuendont of Documeﬁts, Governmnnt Prlnulng
:fol? ﬁ;ﬁashlnvton 25 D. G;J : EERREE I R

'  _d;j_and BUCHFR DORRI% L.
ecooked Lrozen llSh prenaratloro.; ﬁ;sh@ry Leaflet 144 (Obtdlnabla

rom ‘the: Flsh and: Vlldllfe Serv1ce, U.:S. Dewartmnqt oP th
_ntg:;or:_c 1cago 54 Il;.}__n;_ :




