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The ,s·ea: he rring .( Cl ,upea ha re ngus) W8 S pr obably the first fish to be smoked 
,on e. c(;munercia l ' sc!?--le '. Ha r d ..,smoke d ,herring wu s one of thEl fyw f ood pr oducts in 
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the Mi dd l e .. Ag es . which c au ld be. pr e s e.rved f or more' than a short ' t 1me with a ny 
degree of. suc;ees so In an a ge whe,n commerce wa s genera lly local , it found a ma rket 
in many parts of , Europe . As. f a r ' bu c k a s the time' of Edward I, Yarmouth wa s a lready 
noted for ' , i t s ,'smoked : he rring ; a nd Eng lish merchants we r e expor t i ng smoked he rr ing 
to the c ont i nent ,. , 
.. 

.. He ~~ing , is today the most i mporta nt smoked fish 3:ry pr oduct i n the world , and 
is ,almost the on l y one not r eg'a r ded a's a ' luxury a :rticJ e . The most i mporta nt 

,herr,i ng smok i ng c e'nt e r i> a r e i n Eng l and , Sc ot l a nd .. , Holl .. lld , F r a nc e , a nd Norwa y i p 
Europe ; t he provinc es of Nova Sc otia and New Brunswick :ill Cana da ; a-nd t he statErs 
o£: Ma ine a'nd Mas sachusetts i n the United Ste,t e s o More herring i s smoke d in ' 
Scot l and than i n any othe r count r y . 

The four i mportant methods Oii smoking herr ing r e sult i n wi de l y d iffe r ent 
pr oduct s . He rring that hav e been heavil~r sa lted and g i ven a long I co l d smoke 
unt il they a r e hard and d r y a r e cn lled " hard- smoked " or "red " herring . Round 
he rring that have been light l y salted and dried i n a s hor t co l d smoke a r e known 
a s "bloate rs" and will kee p for on l y a short pe r iod . In the Unit e d States , only 
th.e l a r ge , lig ht l y smoked herring are class 8d as b loaters; but i n Europe , fish of 
a lmost any size may b6 g iven this ' cure . "Eippe r ed" he rr i ng a r e fish that hav~ 
been s p lit and gutted , lig ht l y flavor 8d with salt , and g i ve n a s hort , cold smoKe . 
) uckling " or " p ickling" are l a r g8 , fat , round he rring , lig ht ly salted that have 

Deen g ive n a short I cold s moke f ollowed by a hot smoke which a lso cooks the f ish . 



Scottish immi g r a nts of the 1 te e i g hteenth cen ury are sa i d to hElve be en 
responsible for the int roduc t ion of re d herr i ng to t h i s 'cont i ne t ,. Red or ha rd­
smoked herring has l ost a g ood dea l of i t s popula rity , but i t i s sti,ll cured in 
c ons i dera ble quant ity a nd i s the source of " b one les s smoke d he rr ing," the smoked 
f ish be i n g skinne d and b oned f or this pr oduct . Although hard- smoke d he rring has 
hette r keeping qua lities , a lig hte r - smoked product i s noVi favored . The curing of 
bloaters in Ame rica i s r eported to h ve beg un in 1859 a t Boston , ha ssa c huset s , 
whe re i t wa s int r oduced f rom Sc ot 1 nd . T he pr epa r c.. t ion of kippe r ed herring is 
be lieve d to have first oc c urred on t h i s continent i n Ca nad about 189 0 . Accord ­
ing to some r eports b uck l ing we r~ f ir st c u~e d in Ame r~ca by early s e ttle r s from 
the Nethe rlands . Other source § ~ta~e that t h is pr oduct wa s int r oduce d by Ge rma n 
immi g r ant s f',b out t he mi dd l e of the n~net€1 enth centur y . 

HARD - st,;OKElJ HERRING 

The he r ring we re formerly sc a l ed before they we r e un loa ded f r om t he b oa t . 
This was d one by having the f i she r len shuff l e through the p i le of fish wi thout 
l ifting t he ir ' f eet , thu s stirr i!1g the heap a round . This step has been almost e n ­
t i re l y d i scontinued s i nce the clOSE) of' the nineteenth' c €ll1tur , as ' it was found to 
r esu l t in a l a r ge ' numbe r of b r uised and bellJ- b r oken fish . '. l so , the a , oun of 
~,nd ling nece ssa ry i n smok i ng' r emoves nearly a ll the sc u les \ ithout an slec i a l 
eff ort . 

Eithe r f r e sh or sa lt he rr i ng may be u sed i n smok i ng ha r d or r ed he rring . 
F r esh he rring a r e pr e ferred sinc e a highe r qUE:.lity produc t i s obt ained . In ~v a ine 
t he he rr ing a r e obta i ne d principa lly f r om we irs in the Pa s samaq lOddy Ba ' r eg ion . 
Some he r ring a r e a l s o i mported f rom va r ious po ints i n Jew Br unsv/ic k . 1an of t he 
weir s a r e owned by grou ps of fa r me r s wi th waterfr ont pro pe r t . hey coope r a t e in 
t he cons t r uction a nd 'ope r e.ti on of t he we ir . T he catc h is d i v i ded €.mong t he ovme rs J 

who may se ll to the ope r a tors of l a r ge smoke hou s e s nea r Ea stport or Lube c , or ma y 
c ure t he ir s ha r e s ind i v i dually , a s t hey pr efe r. 

T he f ir st step in curing hB, rd - smoked he rring is brin i ng or "pickling , " if 
t he fish ' a r e fres h . T his ma y be done b y mixing the he rring with dry sa l t , the 
met hod f a vor ed in Europe . I n ' Ame rica t he f ish a r e g ive n a light sa lting in brine . 
F r e sh he rring int enaed for s moking a r e t a ke n t 'o the sa lting s hed of t he smoke ­
hou se as so on a s they a r e l a nde d and a r e r l a c e d i n t ank s with a ca pa c ity of about 
f our hog s heads of he rring ea c h . A h og shea d will hold 1200 'pounds of f i sh . Aft e r 
t he tank ha s been pa r tly f ille d 'w ith Loo s a linomet e r b r ine , ' e noug h he rring a r e put 
into the tank t o fo r m a l aye r on the bo:t;tom. Ap proximat e l y 30 pound s of sa,l t a re 
t hr~vn on this l aye r of fish . Anot he r ' l aye r of fish of a b out t wo ba rre ls in 
amount then g oe s i nto the t ank , to be cove r e d, wi t h a somewhat heavie r l aye r of 
sa It. Th i s amoi.lnts to from 60 to 90 pound s . A t h ird or top l aye r of f ish is 
ndde d a nd cove r e d with a still heavie r l a ye r of sa l t , amounting to f r om 180 to 300 
pounds. The top l aye r s a r e more heavily s f, l t ed i n order to pr event the he rring 
f r om be ing une qually cure d . T his would occur if. the sa lt we r e e qua lly d istribut e d'J 
s i nce the brine at the top would then become weak . The amount of sa l t u s e d de ­
pends on the o ona ition of the f ish a nd the s eason of ,the year . ' If the he rring a r e 
l a r ge or f at , or i f the weathe r is wa r lT) , more - s a lt' is r e quir ed . I n coo l wee.t he r 
a nd if thE: f ish have just been ca ug ht , l ess ' sa lt than usual is ne e de d . The t i me 
r e quired to brine the he rring is a l so depe ndent on the fac tors just me nt ioned . 
Small he rring a r e br ined from 2L to 36 hours. Large he rring a r e sa l t e d up to 
L8 hours, or eVE: n long e r if the y a r e ve r y fat. 
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When the herr,ing have ,pe'en sufficiently salt ed they are removed from the 
brining tanks, by dip nets, locally calleq. "wash nets." The net full of fish "1s 
rinsed around in the brine of the tank to clean the herring and is then emptied , 
on the "stringing'" tables. , The brine drains off while the f1sh are be ing "hUng," 

If sa lt herring are to 
to remove the exoess salt. 
hours. Some'" smokers change 
freshened i others do not. 

be ' smoked , the fir.st step is to soak them in sea water 
The herring are soaked or "freshened" from 12 to 15 
the water at least once while the fish are being 

The smoke stick~ on whigh the herring are hung are thin, wooden rods about 
3;4 inch diameter, 3~ feet long , and po inted at one end. In stringing the herring , 
the back of the fish is held in the r ight hand ~ The left g ill cover is raised by 
the right thumb" and the pointed end of the stick i s i nserted through the gill 
cover and out 'at the mouth. The fish aro shoved along the stick as they are hung 
unt il it holds from 25 to 35 herr ing . A .... .,orkrnan wi ll string from 500 , t 0 1000 
sticks in a day. 

When a stick is filled with herring it is rinsed ' in a tub of clean sea water 
and hung on a " he rring horse ." T his is a r ectangular f rame ', r esembling a rather 
crude stretc her with fix ed l egs. It is used to trans port the st icks of herr ing 
to the smokehouse and as a rack for dr a ining and dr y ing . A horse will hold 45 
sticks" or about one barre l of herring . Ea ch fr ame is c'a rrie'd, out i nto the open 
air, weather permitting , and allowe d t o stand until the water ha s dr ained off and 
the fish are , dry enough to hang i n the smokehouse . The weathe.r determ i nes the 
length of the drYlng ' pe riod, whic h varies from one to f i ve hours . This pre l ir)1inary 
dr y ing hB.rdens the g ill cove rs so that the fis h a r e not so apt to fa ll from the 
tic ks during smoking . The fish also smoke mor e eyen ly and have a better appea r­
nce. If the weather is unfavorable; tha t is, f oggy or r a i ny , the herring are 

hung in the smoke hous e aft e r dra ining ' for e few mi nut e s .. T he smoke hou s e v ents a nd 
doors a r e opened , and the fish a r G dried ove r a c l ear f ire . 

L 

Each smoke house is d ivided b y scantl i ng s i nto a numbe r of s ections called 
"bays.!' These divisions are just fa r tmoug h a part so t hat the ends of the smoke 
sticks wil l r est on the 'cros sp i eces or stringe rs f a s tened horizontally to the 
scant ling s. The herring a r e usually strung' E:.nd dried in the morn i ng and hung in 
the smoke house ,in lat'e afte r noon . The smoke house is not comple't e ly f illed at one 
time . Herr ing 'suitable for smoking Hr e oft e n obt a inab le on ly in compa r at ively 
small quantities ; , and even if l a r g e amounts a re ava ila b l e , the smokehouse is fi lled 
by d'eg r ee ,s, in order to make su r e that the f is h a re we ll dri ed and that they will 
be unifor ml y c olored and smoke d . I f the smoke house we r e c oroplet e ly fill e d with 
fish at one ,t i me , the air would be com8 so satur ated with mo isture thut t he r a t e of 
d r ying and 'smoking would be delayed t o s uch an extent that the fish mi ght spoil 
there . 

,At l ea st two men are requir ed to hang the herring in the s rlo ke houS EJ . One ma n 
sta nds in the .bay ,with his f eet on the beams, while the othe r stand s on the g round 
and hands two sticks of herring at a time up to the first man, ke,er ing the sharp " 
ends of ,t ,he stic ks , downward so the herring wi, ll 'not sli p off. The lowet:", rows of 
t he bays, a r e usua:l~y fille d f irs1<", and the st icks a r e spaced far enough apart 'so 
that, th'e ' herring d,o n ot touyh each other '. ' When ,the day ~ , s loto.f herring has bee n 
hung in the smoke hous e ; the: fires are lighted , and ,the f ish a~e ,g ive n a prelimina r y 
smoke of 12 to 15 hours or until the ,herring a r e colored by thE;l, ' swoke . At the end 
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of h ' s ine he fires a re allowed to d i e d own , a n d the partly cured herring are 
t r ans err ed 0 a p ace neare r fo he r oo.f, of t he smokehou se . }I.n other lot of fish 
i s hen ung in he 10',",e r pa rt of the smokehou s e , and the pre 1 imi nary smo~ing is 
r epea ed . he proc e ss i s continued until the s moke hous e 1s completely filled . 
For a la r ge r s moke hous e , t h is rra req~ire t wo weeks , wh ile a smal l house may be 
f i lled i a fe ~ day s . A smoldering f ire is trien kept u p ~or , thr ee weeks unt il 

he f1sh a r e c ompletel cur ed . 

The fi r es for smok ' ng the he rring are built on the g round i n the smokehouse 
and are usually s ace d at e qua l , int e rvals ov e r t he entire area , although in some 
of the salle r ho aes e: l ow, c ontinuou s fir e is bu ilt fo llowing t he lines of the 
hack a d twC) side va ll s . llnost any k ind of 'lood ex'cept pine rna r e used as f ue l, 
but whi e b irc h is gene rall~T pr efe rre'd . r iftwood wh ic h has been se~ke d with 
sal "m er rna al s o be us e d . The principa l r e qu irement is to have wo od that wi ll 
burn s l ow l y and g ive off a g ood dea l of smoke . T he fires' a r e ke pt burn ing con ­
ti. ua l ly nig t a nd da T, and ver' slowl y . The t 'emper ature s hould pr e,f e rably be 
less than 700 F . If the s ,oke hou s e bec omes t oo hot , the fish ma y sof ten and 
spoi l. The cust orna r test to dete r mi ne the deg r ee of heat i s to st r.etch out an 
a r m be ween t he r ews of herring . I f the a ir f ee ls d ist,inctly wa r m on the hand , 
the sMokehouse is too hot . The mor e modern smoke r s have i nstalled r e c ord ing 
chart he r momete r s . 

p,f e r be ing s moked , t he he rr ing a r e a llowe d to hang 'i n t he smokehouse unt il 
they aro to be bone d or othenlis e pr e pa r ed f or s h i pp i ng . I f' it is not possible t o 
'l)erin rack i ng i n a short time aft e'r the smok i ng proc e ss is finished ~ t he smoke hous e 
doors are k e pt ope n during the day , and if the weat he r is damp , l ow , clea r fir e s 
arc kcp go ing in the smoke hou s e to prev e nt t he fish f r om a bsorbing mo i stur e . 

1 he h~ rr ing a r e t'a ke n f r om the srdoke hous e to t he pa c k i ng s he d , whe r e they a r e 
acked and Gr aded a ccor d i ng to s i ze a nd qua lit y . Gr a d i ng is de scribed by Tr e s s l e r 

0" fo llO\'is : "The princ i pal gr ades of ha r d he rring a r e ' medium- sca l ed ,' 'length­
wise , ' and ' Jo . 1. ' 1he best gr ade i s ' med i um- sc a l e d ,' which is d ivid d int o two 
sizes known as lare;e a nd sma l l - medium. ded i um- s ca l ed he rring a r e packed crosswise 
in wooden boxos . j ox of the l a r ge med i u - s ca l e d he rring cont a ins from 30 to' 40 , 
fish , d the boxos of the med i un ,si ze ave r age 45 to the box . The ' l e ngt.hw i s e ' 
.(; rrinc arC l~rgl::. r thc..n the med iu - sca l ed , a nd r e c e ive the ir na me f r em be ing pa cked 

10. f' hV/iso of the box , v,hi ch cont a i n s froI,! 15 to 18' s r.1oke d f i sh . The ' "ro o l' 
he rr in.. rO 0. srrul cst and l ea st va l ua l e of t hos e r egu l a rl packe d ; each box 

on ins fran bO to 75 fis'h . Othe r g r cdes of smoked, ha r d herr i n g l e s s gen e r a lly 
cOGniz d t ro ' uck- to.ils ' and ' maGda l ens '." Acc or ,d i ng t o a l eading fi s'h cure r, 

~ is art) us a 1 oday 0 se ll sr:lokod he r ring in boxe s of 25 t o 50 c ount pe r box . 
The 1 r (c r I ur ring a r e culled! o . 1 , and the sma lle r fi s h o . 2 . At one timo 
507.0 hJr i r lu a : ekod 100 c o nt 0 th ex u t 'll ,<: i s ra r e ly , i f e,!c r , d one 

od 

h~ ri l g f. r t,; to be r o a r ed , thc smokod he rr i ng a r o dumpe d 
• l- ds , be lie's , .nd t il s a r e c li pped off with sciss or s . 

r o e n t kGl 0 0 h(, r b l e s Vlh r e hc y a r e we i g hed . rome n nd 
hc skin nd 0 es , us i nl:; t he i r f i n r s n d a knife . T,he more 
sk" and bone 100 0 150 pounds of he rr ing d i l . The s kinned 

i 0 m 11 s t ri s wI ich a r usu 11 p c ke d in lig h , 
d o l d'i g r o. 5 a 10 Qund s . Some of he bone ­

c u -s~a led , g l a s s u rn l e r s hold i g 5 0 8 
h S \'/l-ig;h Tho fi lle d cont i n r s r o not 

r 5 rva d p d "r e los 1 in , d r i n nd s ok i n • 



Boneless smoked herring is also packe d i n sma ll c e llophane or " g l a s s ine" e nv e lope s 
holding one or two ounc0s. 

) RED HERRING 

Great Britain and the Netherlands were forme rly the leading Qurers of "red" 
herring. Owing to changes in food hub-its a nd the ,deve lo pment Qf better tnethods of 
food handling, the demand for t ,he hard ,smoke d or "red" herring has decreased j but 
it is still prepared in quantity, especially for export. The method 'of curing red 
herring followed in England and Scotland is briefly as follows: 

Fresh herring are "roused" (mixed) we ll wi~h §alt, then packed flat int o 
barrels with plenty of salt, a b out 30 pounds of sa~t to 100 pounds of, fj,sh . The 
he'rring are not gutted. The barrels a re allowed , to stand on end fo!' tw.o or three 
days, a'ftel' which, they should be filled u p , hE;laded, and la id on thElir sides. 
'Brine should be potired into 'the barrels throug h the bunghole until the , con tainers 
will hold no more. The herring are u sua lly left to cure here for a t l ea's "t 10 days' , 
though some curers may leave t hem i n salt as much as six weeks. On the other ha,nd , 
some c tlrers start t he smoking after the herr i ng have been only three days ' in sa It. , 
Duthie states that curing may be d one i n the tanks used for salting bloat,e ~ s . If 
this is done, the he rring should be we ll roused on the floor with salt and t ur ned 
over during rousing with a wooden shovel. When herring and salt a re thoroughly 
mixed, they ar e shove lled i nt 0 , the ta nk, with mor e s a l t thrown ' among the herr,ing as 
they are filled in, and strong brine 'add e d aft er fUling until the herring f loat. 
Curing in barrels is believed to be the more' s,atis fa ctor y method. 

- 'When the fish are cons ide red to be suff i c i ent,l y cured , ' the y ar e' strung , on 
smokesticks as de scribed in curing " ha r d " herring . Ea ch st ic k is about 56 inche s 
~ongand holds an ave rag e of 25 fish . The st icks of he r ring are s pr ead across 

-1ong , nar row tanks of wat e r, about four feet wide , so t hat the fish hang i n the 
water. The herring a r e al lowed to "steep" i n t he s e tank s fo r some 36 hours, the 
wate r be i ng c hanged onc e or tw ice during the ste ep i ng pe riod. The ooj e ct is to 
soak out the surpl us sa lt. 

Afte r the herring have b 0en' fr e s hen0d sufficient l y , they a r e taken out to 
drain and dr y . This i s d one on r acks i n the open air , i f the weather i s favorabl e . 
If t he 'weathe r i s da mp or ra iny , t he he rring a r e hung i n t he smoke ho use at once , 
but are a llowe d to ' dr ain or " d rip" f r om 12 to 24. hours , be for e the fir e s a r e start ed . 
The s ame smoke h ous e s used for kippe r 0d he rring are ge ne rally us e d fpr smoking r e d 
he rr 'i ng today . When the he rr i ng have d ra i ncd D.nd dri~ d suff ic i ent l y , a l ow f ir e of 
b illet-wood (sma ll chunks) is start ed and a ll owed to bur n ove r niGht or fo r about 12 
hours. The f ire is then a 11 owed to d i e d own , and the fish a r e l e ft t o cool fo r 24 
hours. A low fir e of b illet-v.lOod is aga i n lig ht 'e d and kept u p for: 24 hou r s . The 
fir e is the n allowe d to d i e out for 24 hours. Whe n it , is light ed for the "\:; h ird 
time , t he fir e is ' l a r ge l y of c h i ps and sawdust to obta in as much smoke a s pos sib l e . 
The fish a r e smoke d, on a l te r nat e days ove r a peri od of 3 to 6 weeks ' (de pe n<;l i ng on 
whethe r the herring a r e int end e d for domestic or export trade ) befor e the y a r e con­
side r e d cu'r e ci. The t empe r atur e of the smoke hous e fluctuat e s between 14 0 c . 
(57 .2 0 F ) a nd 19°C. (66'.2 0 F ) a ve r aging a bout 650 F O!. 

. Red he rring a r e packe d in sma ll boxe s, and kegs , or ha l f barre ls. The red~ 
herr~ng ba rre l is 'a wooden-hoope d, dry wa r e cask like t hos e us e d for gr ape s i mport­
ed from Spain i n pr ewar yea rs. The heavily smoked fish (5 to 6 wee ks ) a r e known a s 
"ha m-cure d r eds/ and "bla ck he rring ." Fa l l en fis h or headle ss he rring a r e s p i ked 

) n the naile d stic ks use d for kippe r ed herring a nd smoke d with the others. They g o 
into the trade unde r the name of , "re d tent ers" a nd "pucks." 
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Red he r ring a r e g r aded a s f ollows : 

Be st s e l ecte d r ed s , i n keg s ( 80 t o 100 f i sh ) 
Best sele ct e d ' r ed s , i n b oxe s (40 f is h ) 
Second qua l i ty r. eds i n boxes 
Seoond qua lity r ed s i n ha lf bar rels ( 180 to 200 fish ) 
Red t ent e rs a nd p l l.lcks, i n ha l f barre l s . 

BLOATERS OR BLOAT ER HERRI NG 

Most, of t he b lO~4el"' § cu r e d in the Un ited States are pr epare d f r om l a r ge, sa l t 
herring . Round or ~ftg ibbed he r rin g a r e pr e f e rred , alt hough g i bbe d f is h are us ed 
when he rr i ng is s oa ree. The s a lted fi sh a r e s oa ked i n l a r ge , s quare t a nks of fr e s h 
wate r f r om 15 J.:; o 24 hours , t he t ' :Lme d epend i ng on t he saltine ss of t he herring • .If 
b l oa t e r s a r 3 rrade f rom fr esh he r r i ng , t he fish are he l d i n a 9 0 t o 95 0 salino~eter 
,brine f or e,n a ve r ag e, of ·48 hours . then r i n s e d and hung on st icks , T he sa l t he r ring 
a ft e r soa k i n.g , ar e d i pped out ont o a str i ng i ng t a b l e a nd strung on smoke stiok s &s 
in the cur i ne; of hard or l' ed herping I but wit h fewe r f ish , gene r a lly 15 , hung on a 
st ic k . ' In s ome p l a c e s the herring a r e soa ked f or a n hou r or two, hung on smo~e 

st ic ks, and then g i v E; n a second s oaking fo r ' 15 or 16 hou'r s . ": 

The he rring a r e dra ined f or a few mi nut e s after soak ing , the n hu ng i n the 
smokehou s e , and the smok i ng proc e ss i s b egun , wi t h vent ilator s and dr a f t s of the 
smokehcus e l e f t ope n . St ev enson says , "In or de r t o ' b l oa t ,' the he r ring mu s t be 
thoroug h l y mo i st , a nd aft e r the y haV E; c omme nc ed to d r y i n the smoke houge the heat 
must be i nc r eas ed . I f they arc pe r mi tted t o hang 10 or 12 hou r s wi thout heat ing 
the y will n ot b loat , but will b E; c ome ha r d he rrin~ . The s moking i s c ont i nued f r om 
2tz t o 6 day s , whe n the f i s h a r e u s ua lly suff i c ie~t ly cu r e d . " On the Pacific coast 
the he r r i ng a r e smoked and dr i e d over a l ow fir e of aldel'"'il o od at a t empe r atu r e of 
65 to 700 F . fo r 48 hpl<r s . At the e nd of that t i me a smudge i s built up I burning 
l ow heaps of savoJdu st to obt a i n a s de ns e a S l oke a s pos s i b l e wi th 1 itt l e heat . , The 
temper ature of the s moke h ous e shou l d b e a b out 600 F ,. T h is s mudg e i s ke pt up f or ' 
f r om t wo to f ive days , a c c or d ing to the weatr,e r . I n damp or unfav orab l e wea t her , 
a bout s ev en days a r e r e qu ired to cur e t he f is h f r oD the t i me t he " a r e p l a c ed in the 
smoke h ouse . Bl oat ers a r e pac ke d i n light vioodtm box e s h o l ding 100 f i s h , t he ne t 
vJe i Eht o.v e r 8.f,; i ng 25 to 35 pou nds . Swa lle r b oxe s wi t h a ne t we i g ht of 10 pounds 
a r e a l so ma r ke t ed . 

BLOATERS - ENGLI SH MEr -.aD 

The method of cure f ollowed i n t he Br it i sh I s l es d if f e r s to some extent f r om 
tho.t used i h the Un ite d St a t e s . Accor d i ng t o Dut h i e " the b l oa t e r t r a de is mor e a n 
Eng l i s h tha n a Scotc h i ndu s t r y . " The he r r i ng a r e b r oug ht i n fr e sh f r om the 
"dr ift e r s " (g i ll ne t t e r s ). T raw~-c 8. ug ht herring a r e us e d ' 011 1y if ot he r herring , a r E 
n ot ava ila b l e " as he r ring t a ke n b y otte r t r awl t s nd to b e mOr e or l e s s b r uis e d ~nd 
da rra ged . Wa sh off t he he rr i ng " t he n d r y se lt them i n Spanish , sa lt , u sing e n oug h 
s a l t to cove r the f i sh a nd mi x i ng , b bt h sa lt a nd herring we ll tog et he r. About 25 
pounds of sa l t a r e u se d t o 100 pounds of herring . Sa l t i ng i & conside r e d a ' v e r y 
i mporta nt ste p fo r herr i ng tha t a r e too hea vi l y sa l t e d wi ll n ot ha v e ' t he f l a vor 
demande d b y t he tra d e . Duthi e sa ys t ha t the her ring a r e l e f t 'i n the SEl lt " ove r ­
n i g ht" ( 12 t .. o 14 hour s ). Eng lis h cur e,r ,s ha ve i n fo r med t he wr i t e r t ha t if the 
herring a r e to be pac ke d a s b lo8.t e r s t he y should n ot be sa l t e d mor e trv;t n 6 h our s 
fo r a f ir st-c l as s pr oduct . Some smoke r s hELv e l a r g e t Eln k s i n the i r p l a nt t o st or e 
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herring iri brine. Herring are salted 'i n the tanks to be he l d unti l the season is 
over, when they are withd rawn as nee'ded and f r 'eshened in water 12 to 16 hOl:lr;s be ­
are be ing hung on smoke 'st ic ks • 

T he herring are rinsed 'of salt and hung on wooden s moke st icks as for hard or 
red herring. From l 2 to 16 herring are hung on a stic k ~ The fish , ,shou ld be well 
spa~ed, not t9ugh1n~ eac h other. The s t icks are hung in the s r.loke: .. ouee , and ~he 
herring allbw~d to drain and dry overnight or up ,to 24 hours, the time depertdlng on 
the rush. 'qf bus'ines's. A fire is then built :up in a thin" even ' layer over tM 
entit'e' fleor of the fire pit . ' T he fira 'is made of harldwood dhips and sawdust , 
bee'ch" ~~rg}1. etc'., although one or two 'firms prefer oak. Duthie ,state,s that 
blba't 'ers are 'smoked in much the same way as kippers and that "a fire of hard ,wood 
b'nlets is ' usually preferred to chips and sawdust. The soft f ue l gives more color 
thB.n is, de s·{re:ble , as bloaters should be dried r a the r t han colored i n the smoke . " 
F rom 8 to 12 rrours of lig ht smoking at a t emperature of about 80° F . will generally 
cure the herring suffic'i ent l;y fOI""the British 1T1.a rket. The product i s ' allowed to ' 
cool 'and is then packed in boxes, usually of one storie (14 pounds) each. 

'KIPPERED HERR I NG 

Kippe red herring is the most important, cured fishe r y pr oduct in Great Br itain, 
where the largest s'hare of the he rring ca tc h is made i nto kippers. , It is n ot a s 
'popular in the 'United states. This may be ascribe d ,~ i n part at l east" t o the fact 
that in the United states herring of sma l l size and p o or qua l ity have been k i ppe r ed 
~n a n e ffort 'to dispose of othervvise unmarketable fish . The demand ' for kippered 
herring is s lowly i ncreas ing i n the Un i ted States ; and a we ll pr e par ed pr oduct, 
prope rly merchandised , shOuld eventua lly f ind a very cons i de r ab l e market . 

) The bE?st kippe red herr ing' is ' supposed to c ome fr om Scot l and and the Isle of 
Man, but conside r able quantit i es of "kippe rs'! a r e cured in many of the fish port s 
thr oughout Gr eat Brita in . A we ll pr epa r e d , ' kippe red he rring make s a v ery t a sty 
breakfast dish . Almost eve r y f irm d iff e r s as to one or two det ai ls of the curing 
pr ocess for ki ppered herring , ' but i n gene r a l the proces s i s as follows: F r e sh 
herr ing only a r e used fo'r Ki ppering' . T he fish shoul d b e of fair size and in g ood 

"condition. A r eas onably g ood fat c ont ent i s des~rab le . 

Aft e r be ing washed to r emove s l ime , b lood , sca l e s , and othe r debri?, the he r­
ring a r e split d'own the l e ft s i d'e of t he ba ckbone from <the tip of the head almost 
to the t ail' and a r e then opened to lie f l at i n one p i e c e . Gills , v i scera, blood , 
and 'membrane s a r e clea r ed away , and the f ish we.' she d we ll in 'fr e sh wate r . Afte r 

' dra in,'ing for a f ew minute s, the herring a r e 'brine d in a 90 t o 95 0 s a 1inomet e r brine . 
The time r e quire d forbrining a v e r age s from 20 t o 30 minut e s. The pr incipa l 
f a ctors d e c i d irig the l ength of the ,br ining 'pe riod a r e' the amount ' of f ish in a 
bat,ch, the cond ition of the fish since s oft he rr 'i ng r e qu 'ire mor e br -i..nmg than fi r m 

. fish, a nd the ma rke t whe r e the product will b e so l d . Some ma r kets ).ike a sa ltie r 
product more than others. T he l ength of pre s e rve. tion de s ire d must lso be con-
s ide r e d. 

T he he rring may be dyed at th is ' point" or the dye may have be e n previou s l y 
a dde d t o the so l ut ion i n which the fish we r e br i ne d . If added to the br ine , the 
amount of dye is r egu l a ted hy t he l ength of the brining pe riod • . ·I f not , the herr i n€ 
a r e dipped fo r about 30 se c:onds in a dye s01utiort with a ' strength (at a gue ss) of 
about 1 to' 2,000 , t hat is ,one gr am of dye to 2 lite rs of water. T·he dye us ed is 
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either annatto or some simila r om ounc1 . em'on; Gi to t: ood d" e 'r.) Cli be 
learned onl~ by practioe , and l ike br i i g , varie c cc or d in~ to 
dition of fish , and amount handled i a ba ch ~ i s h G rars a r o 

he weather , con ­
mos , u."" n'mous " 

the belief that the bett er quali ,kippe r s hO lld n bo dya d 
are "dy.ed to meet the demands of s pecial trad e . Th 's pr ac c is 
with ' Kippere,d herring of lower g ra de . 

occa s ionally s o e 
muc h more Ee ral 

After draining a f ew minutes , the he rr ' g are hung on s . oke s 'cks . 'r ho 5 ick 
a r e woode n ba r s four fe e t long b y on a n d one - hal f inch b he r e ar e 16 
nai l s dt i ven in on 'eaoh side , t h po in s r o ec i n lard a a 
that a stick wi ll ho l d 8 herring on a side . 'r ho n ils 
apart, accord ing to the ' pr o ab l size of he 
each pa 'ir of nails . The fis h r e hung b 
nail points so tha :the he rr ing are 0 e n 
of , he rring a r e hun~ 1n the s moke hous e to dr a i n 
rOW is ' hunf; about 12 f e et a bove t he ir e i t f loor . 
is bu ilt covErring the e ntire flo or . So e cu r ers us , e. 
sawdu st while othe r s u se on l oak , c l a' mi nb hB 
f l avo r es sent ial to good- quu 1 't . k i ppe r ed he r r' 
six t o e i ght hours . One or two r efUEl ing;s of 
s'ec ond and t h i r d f ire s be ing 1m e r thE.n he f ir 
Some heat is nec e sS r ' a t f ir st i f the h 
the fish must not a ove r heut8d , or troy 

The kipFe r ed herr i IS a r e 'flllo'JOd 0 coo l a d dr y fo our s . 
i s not done the he rr inG a r e pt to S\' at ) d ar bad 0 •. i io. . 1-.r 
i ng , the herring a r e sor ted and p ckod in box s 0 se vor n l sizes , the 
holding a stone O.l... pounds ) of' fish . Er o',':'n ex Or r ade is 0 :' ~ 
United St tes and v/ith somtJ of tl e Brit::.sr co 0 ies . r·. pe r d . c r' 
the expor t t r ade or t:le bes"t c ss of 10CE' 1 t r ,'e &r e t...d 
enve l opes befor e oing p&c.:~d in boxas . 

. nche s 

s 
c h i ps or 

he s oke 
r 1· or 

A deve l opment in the cur ' g of k' Gr eG b"rr i) b , t 11£..s c in n i -
proved pr oduct , wn s i nt r oGuced s ome y a r s bt.; 'or ... , the ou b r E:flK 0 Sec ond " or d 
Wa r by a fi r m of fish cur e rs i n F i e '!load , E g d . h' s i s he bone l ess ki pe r . 
T he he rring a r e d r e s s ed me c hanica l y e ThtJ a r c eh0aded , the hin f8. r 0 }e e l 
is" cut off ,' a nd he blood , visc e r a a nd b ck ,one (I r e r emoved ' n re c h i ne ha d li g 
a round 2 , 000 f i sh pe r hour. The r e is no d if~ e r ence i he rin i~g and smokin 
procedur e . During ,th J smok·ing t he boned ki pe r s ust be ha nd l ed J or e carefull 
fis h d r esse d- in the ord ina r manne r , ut he r oduc d is 
pr a c t ica lly free f r om b one s a nd wa ste . In numbe r of 0 he r pa ki 
l e ss ki ppe r ed he rring is be ing prepa r ed b y ha nd . The wr i e r ha s 
expe r i menta l ha nd - d r e ss e d pa cks a nd f iod s little d ifficu lt i n usi g 
Los'S i n d r e s sing is s ligh l y g reat e r , but t he impr ovement i n pr oduc ore 
a nc e s a ny loss i n we i g ht . The bone l e ss he rring rna be dr e ss ed I mos a s quick l 
ha nd 'a s by ma chine . 

The method for k i p pe ring he rring in the Un ited Sta t e s diffe r s but s light l 
f r om that us ed in Gr eat Br ita i n . The ' gr ~at e r s htpp i ng d istance s £.~.d the ra he r un ­
certa in ' demand in the Unit ed St&t e s make ' nc c es sa r , a so , cwh t mo r e durab l e pr oduct 
which is obt a ined by· g iving the fi sh a heav i e r b rin i ng and a long~ r smoke (from 12 
to 16 , hours )~' The product is packed in ' l O- p ound woode n boxes and is usua lly sto;e;ci 
a t t empe r atur e s of 33 to 35 0 F ., as ev en the s e kippere d h rrirrg will not keep long 
a t or d i nary t emp e ratures . Expo ri enta l fr et:.zing of kippered herring has not been 
pa r t icularly succ e ssful. Stud i e s at the Un ive r s it y of Wash i ngton College of 
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Fisheries indicated that the best r esults we r e se c ured by freezi ng fresh fish to 
be thawed and kippered as required. T i18 smokehouse d.ave loped a t the Halifax 
laboratory of the Fishery Research Board of Ce.nada . re s been found: sui.ta:q)e . for 
)smoking kippered herring commerc ia lly in Canada . It ~ay als 0 be used .w-it·h ma ckerel 
.and other ' smoked fish, aocording to inforrnat ion . from Canada. . . 

BUCKLI NG 

A small amoun~ Qf herring is smoked as buckling in the U~it~d states, prin-
e ipa lly in New York. Buckling is a very appet iz ing, smoked fi~h product and 
deserves a much wtqtlF market. It is believed to be of Netherla!l9.~ grigin, but has 
acquire~ popula~ity in Ger~any and is ope of the principal smoked fishery products 
of that country. In the preparation of buckling , fresh herring that are fat and of 
medium size are preferred. The fish are rinsed i n fresh water to remove blood, 
slime , scales, and any other debris. After draining, the herring are ie:ft in a 70 
to 80 0 salinometer brine · from two to three hours, the l e ngth ' of time depending on 
the strength of the br.lne and the size of the herring. In some d istricts .the fish 
are not cured in brine but are mixed with dry salt and left in a. heap fo r a cou'p l e 
of hours or 1.illt il suffic ient sa It ha s penetrated the herring. 

The herring are rinsed in fresn water , then strung on iron or wooden smoke 
st icks or s pIts. ' T he met hod f ollmved ' in string i ng is t hat us ed i n string ing hard 
smoked he rring or bloate rs. Ea ch stick is a b out a meter (3.3 f e et ) in l engt h and 
holds from 15 to 25 herring, the number var y i ng accor d ing to thEi s ize . Care must 
be taken to s pa ce the fish so thai:; no -b.vo touch. The sticks or spits are laid on 
wooden frame s ho l d ing from 15 to 25 spits . These frames ar e slid i nto movab l e or 
stat,ionary racks, whe r e the fish are l eft to dr a i n . I n some ca ses , when the 
weat her is favorable , the herring are g iven a sun- dr y ing i n addit i on . This in­
creases the capac i ty of the s mokehouse , as a g r eate r quant it y of fish can then be 
) ure d dur ing the working day . . 

Whe n the fis h are pro p\3 rly drained , the frame s a r e p l ac ed i n the smokehous e . 
A fir e is built u p to burn wi th a brig ht , c l ea r flc..me without much smoke . Sticks 
of ald~r, beech, or oak a r e t he fue l used . Af te r an hour to a n hOlr and a hal f , 
the herring are conside r ed dry. The fire is cove r ed v/ ith a,ld e r chips to pr oduce 
heavy smoke and to g ive the fish the go l d e n ye llow color r equired _ If the chips 
do not g ive off suff i c i e nt smoke , t hey me.y be dampene d occas i ona lly by a sprinkle 
of wH,te r; this ' is a lso done i'f the fire burns u p tQO strongly. The r egulating 
dampe r at the top of the c l)a.mber is first clos e q half way , and l at e r a ll the way . 
It ,take s approxima tely a n hour to a n hour e.nd a ha lf to comp l ot e the cure . The 
who l e proc e ss t a kes ab out 3 hours ,_ The qua lity of the product i s S8 i d ~o depend 
l a r ge ly on the s ize and qua lit y of the herring and the ca r e with which the fir e s 
are r egulated . The buckling are ma rket ed i n b oxes of 5 to 14 pounds i n we i ght . 
He rring tha t are split d own the .back like kippe r ed he rring and the n g ive n the buck­
ling cure a r e known as "F l e c khe ringe ." 

MOD IFIED BUCKLI NG CURE 

The writ e r has found that the fo llowi ng process , a modific£ltion of the buckling 
cure , will produc e an ap petizing artic l e suitab l e fo r d istr ibution i n thG Un i t ed 
sta tes . Fr e sh or f ro ze n herring may be used . Fr ozen he rring shou ~.d be t hawed ove r 
night. C over the he rr i ng with thr ee - quarte r g round s It , us i ng a bout one pa r t of 
sa lt to four. of fish, and al low them to cure from two to three hour s , t hen rins e 
off in fr esh wat e r. Aft e r draining , tho fish a r e g ive n a dr y ing of from two to two 
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a nd a ha l f h ou r s i n an a rtif icia l d rie r at a tempe r atur e of 600 ,F . pr e f e r ab l y , a n 
not more t ha n 700 F . All s urface mo i s t ur e shou l d be r emoved by thi s time. Af ter 
be ing strung on rod s, ,t he herr ing are g iven 'a cool smoke at a t 'e mper a ture -not hig he 
than 70 0 F . for six hour s . The fire i s ' t he n bu ilt u p and the fis h are partly 
c ooke d for &5 to , 60 minu t es at a t empe r a:tur e of 1800 F . 

Ch i ll st ora ge t~mpe rature s betwee n 330 a nd 36 0 F . must be used i f the product 
i s t o be kept in g ood cond iti on f or peri ods longer than a fe w days. It must b e 
hand l ed even more ca r e f u lly t han k i ppered herring . 

SPRATS 

Smoked spr at (C l u pea s pr a t tus) is a favor i te prod'uct i n all the countr ies of 
the '13a lt ic area , but e s peoia lly' in Germany . Some sm6ked , ~ ,prat s or "Keil le r 
Sprott en" we re impo r ted into the Un i ted States from Ger ma 'ny befor e, t he , :~e c,ond World 
Viar ; . A smoke d s pr at subst \tut,e :p r epared f r om, herring, ':( C l upea ha r engus) is n ow 
cured in 'the Un i ted State s. Th,e- "Ge r im n proc es s is b rief l y a s fo llows : 

F r e sh s prats are graded f9~ s ize so that ea c h l ot is un i fo r m. They a r e then 
br ined fo r one hour in a salt ,brine testing 800 sal i n omete r. 'Aft e r be i ng rin s e d 
t h or oug hly , the s pr ats a r e p iled i n baskets to drain off the ,surplus moistur e . 
T he fis h are then hung on iron s n i ts , muc h a s i n sard i ne canning ; t hat i s , a thin 
iron rod is run t hrough the eyes of the fish . Howeve r , the fish' must not be hung 
t oo cl ose l y on the rods . When a rod is filled , it is' p lace d in a wopden or iron 
fra me . T he f r ame s are stacke d to a depth ' of four or 'five frame s in the standar d ­
type , hot - s'moking oven used for b,uckl ing . The smoki nl; pr o'cess is almost the same 
as for buc kling . Tha t is , the f i sh are first c ur ed ove r a brig ht , clea r f ire for 
about one h our. T he fi r e i s t ,hen c ove r ed wi th alder c hips and the dampe r closed , 
building up heat and a dense s moke . The cur8 is' comp l e t ed in about an hour, s o 
that the ent 'ire s moking proc e,ss takes two hour s or a litt l e mor e . 

The smok i ng of sprats i n the United States is confine d to 3ew Yor k City , the 
only comme rcia l market fo r this pr oduct . , Howev e r , e ven the r e the demand is 
irregular . Some s pr a ts have been smoke d, i n Nova Scot iaand sen t to New Yor k . T he 
American ' s p r a t ,s a r e cure d f r om s mall spr.ir g her ring , 5 to 7 inc hes in le~gt h . 
SGme fro ze n he rring s h i pped in f r om Newfound land ate used . The herring a r e, fir s t 
washe d thoroug hly , a llowed to ,d r a i n fo r a 'few minute s , s,nd then brined fo r 45 
minut es in a 9 0 0 sa l inome t e r b rine . Aft e r be ing ,rinsed , the fish a r e d r a ined 
thor oughl y , and s pr ea d thin l y on wooden- f r ame t r /J.ys with bott oms of wire me s h . Th( 
herring s hould not be a llowe d to t ouch Baoh othe ro The trays a r e p l aced in a 
f.innan ha ddie smoke house a t a , dista nc e of 18 inche s t o two f ee t abov e the f ire - , 
whe r e the fish a r e smoke d from 16to 20 hour s . At the e nd of th i s time they shoul< 
have a g ol de n b rown color and, a r e suff i ci ently cooked so that they a r e r eady to 
eat . The se s pr a ts r ema in in g ood condition f or a few days on l y . 

(First issued Octobe r 1946 ) 60048 
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