Herring, a shared heritage

Culture, ﬁshing and food in the Baltic and North Sea region

A shared history of herring

1
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H

erring has been ﬁshed in Northern Europe
for as long as we know. Herring ﬁshing
grew particularly intensive in the Hanseatic
period, from the 14th to the 16th centuries.
From the 16th century onwards, herring ﬁshing
expanded to the open sea. Before this it was
mainly shore-based. The Dutch developed an
integrated ﬁshing, processing and trade system that
allowed large-scale ﬁshing at sea. Similar practices
were later emulated in the Nordic countries.

3

In the 19th century, cheaper salt prices allowed
ﬁshing and trade to increase. Fisheries
expanded westwards, as far as Iceland.
The 20th century brought technological developments
in vessel and net and seine sizes, and herring locating
methods. Fishing intensiﬁed enormously, ﬁnally
leading to overﬁshing and the collapse of some
important herring stocks in the 1960s. It took decades
for them to recover. These days, strict national and
international regulations exist for sustainable ﬁshing.
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1. Herring ﬁshing expanded in the Hanseatic time. Image from Olaus
Magnus, 16th century, illustrating plentiful herring catches.
Image: Olaus Magnus, „History of the Nordic People”, 1555.

2. The big catch, 2010. Modern herring ﬁshing in Northern Norway.
Photo: Thor Steine Løvås. Scanﬁshphoto.

3. The economic impact of herring ﬁshing created many small towns like this
one, Bovallsstrand in Bohuslän, Sweden.
Photo: Dan Samuelsson, 1924. Archive of Bohusläns museum, Sweden.

4. In the 19th century thousands of people earned their living from herring
ﬁshing. This image illustrates the rush of ﬁshermen, whales and birds
joining in on a big catch.
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Drawing by Lauritz Haaland. Norsk Folkemuseum.

5. The chain of ﬁsh reaches from the open sea to the shore and to the market.
This illustration covers the whole process, including ﬁshermen wasting their
hard-earned cash on luxuries.
Image after Johan F. L. Dreier. Norsk Folkemuseum.

6. The quay where herring barrels were unloaded and graded in Riga, 1650.
Drawing by Christoph Brotze. Reproduced from: Broce J.K. Zīmējumi un apraksti. Rīga: Zinātne, 1992,
vol. 1, p. 172. Latvian Academy Library.
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Catching herring

T

he most important early method for
herring ﬁshing was by shore-based nets:
dragnets and beach seines. Coastal landscapes
determined the ﬁshing methods. The shallow,
sandy Southern Baltic coast required diﬀerent
nets from the deeper, rockier Northern
shores. In every country, small-scale ﬁshing
in groups of families and neighbours existed
alongside the larger industrial ﬁsheries.

1

The open boat ﬁshing of the 19th century
gradually gave way to steam-powered ﬁshing
vessels that allowed for longer periods at
sea, further from the shore. From the interwar period onwards the biggest herring
catches have been taken by purse seine from
steam-powered or diesel vessels. This method
expanded in the 1960s with the development
of synthetic nets and more powerful vessels,
capable of hauling in large catches.
A traditional way to ﬁnd herring was to
observe seagulls and whales that follow
ﬁsh schools. Once on site, the ﬁsh was
located either by underwater binoculars
or a metal lead line that vibrated in the
presence of ﬁsh. Modern methods for
ﬁnding ﬁsh include the use of SONAR and
echo sounder. With such instruments it is
possible to get more exact information
of the location and size of ﬁsh schools.
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1. Fishing with driftnets in the North Sea in the late 19th century.
Painting by Lauritz Haaland. Norwegian Fisheries Museum.

2. Looking for herring. In the 1930s Finns used
airplanes to locate herring schools.
Photo: Helge Heikkinen, 1931. Maritime Museum of Finland.
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3. The introduction of purse seines increased
the catches enormously.
Photo: A. B. Wilse. Norwegian Fisheries Museum.

4. With a power block one vessel alone can manage
the setting and hauling of a purse seine, and the
ﬂeet could operate further from the shore.
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Image: Norwegian Fisheries Museum.

5. A power block in operation.
Photo: Norwegian Seafood Council.

6. Fishing with shore seines required organisation and
cooperation of many hands and many boats.
Photo: A. B. Wilse. Norwegian Fisheries Museum.
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7. Polish ﬁshermen catching herring on a small ﬁshing vessel
near Rewal. They use an electric winch to pull in the net.
Photo: M. Krzeptowski.
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Herring trade

2

1

H

erring has been an important part of trade in the Baltic
area, and a basis for countless business ventures. Vast
resources permitted the development of large markets.
There are two distinct types of herring trade in the area:
local trade, and international trade. Of these, the local
trade is older. It was characterised by bartering: herring
was exchanged for other goods, such as salt, grain,
wood or rope. This type of trade has now practically
disappeared. There were local herring markets everywhere,
and many places get their names from these markets.

3

With varying importance, international herring trade has
existed in the region since the medieval times, when trade
networks like the Hanseatic League ﬂourished. The trade was
often bilateral: Norwegian herring was exchanged for hemp for
rope and nets. These days trade networks are more complex.

4

Norway is the largest exporter of herring in Europe.
Norway’s annual catch of herring could feed everyone in
the world one meal of half a herring each. Only 1% of
this catch is consumed in Norway, the rest is exported.
Russia is a major buyer of Finnish and Norwegian ﬁsh, but
Norway also exports frozen herring as far as Nigeria.
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1. Finnish ﬁshing vessels in winter.
Photo: Volker von Bonin, 1970. Maritime Museum of Finland.

2. The Estonian steamer Eestirand loaded with herring barrels. Eestirand was the
mother ship of the ﬁrst Estonian herring expeditions to Iceland in the 1930s.
Photo: Estonian Maritime Museum.

3. Barrels in Egersund harbour in Norway, 1925. Barrels remained
the main container for herring well into the 20th century. Small
villages could grow signiﬁcantly from the herring trade.
Photo: Dalane Folkemuseum.

4. Modern infrastructure and faster trade routes from the beginning of the 20th
century enabled trade in iced herring, which was transported in boxes like these.
Making barrels and boxes was a signiﬁcant part of the herring trade.
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Photo: A. B. Wilse. Norwegian Fisheries Museum.

5. Even in the 21st century, salted herring is important. These days the
barrels are made of plastic. Lysekil harbour, Bohuslän, 2001.
Photo: Terje Fredh. Archive of the Swedish National Maritime Museums.

6. The harbour of Klaipėda (Memel) with its ﬁshing vessels and storehouses for salted herring.
Image: Postcard, History Museum of Lithuania Minor.

7. Fresh herring sold at the market in Nyköping directly from the boxes.
Photo: Wallnér, 1962. Archive of the Municipality of Nyköping.
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Herring as a species

T

he herring species of the Baltic and North Sea region is
the Atlantic Herring (Clupea harengus). Herring can be
divided into diﬀerent stocks according to its habitat: Baltic
herring, North Sea herring and Atlanto-Scandian herring. Some
languages around the Baltic have diﬀerent names for the smaller
subspecies, Baltic herring, and other, larger types of herring.

1

2

Herring can grow up to 50 centimetres, and weigh
up to one kilogram. They reach maturity at the
age of 3-4 and can live up to 25 years.
Herring feed on zooplankton and other small organisms,
and spawn on gravel or small stones on the seabed.
This makes herring vulnerable to pollution, invasive
species, or oil spills in their spawning areas.
Spawning time is often in the spring or summer, but varies
between herring populations. Before spawning herring
is very fatty, but loses much of the fat after spawning.
The taste of herring varies according to age and size.

3

Herring is a good source of Omega 3 fatty acid. Environmental
toxins such as dioxin also accumulate in herring as a result
of pollution. A reduction in available zooplankton means
that herring take longer to reach ﬁlleting size and have more
time to accumulate toxins. In many countries, especially
pregnant women are advised to avoid herring as a precaution.
However, the health beneﬁts of eating herring are considered
by most health authorities to be greater than the risks.
Clupea harengus (lat.)
English
Herring
German
Hering
Estonian
Heeringas
Swedish
Sill
Finnish
Silli
Danish
Sild
Norwegian Sild
Lithuanian Silkė
Latvian
Siļķe
Polish
Śledź
Russian
Cельдь

Clupea harengus membras (lat.)
Baltic herring
Strömling, Hering
Räim
Strömming
Silakka
Østersøsild
Østersjøsild
Strimėlė
Reņģe
Śledź bałtycki
Балтийская сельдь
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Diﬀerent names for herring around the region.
1. The size and fat content of herring varies according to season.
Photo: Norsk Folkemuseum.

2. Atlanto-scandean herring (Clupea Harengus).
Photo: Pål Thomas Sundhell.
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3. One school of herring can contain several billion ﬁsh.
Photo: Per Eide.

4. Zooplankton like this plays an important part in the maritime ecosystem.
It is the main food source for herring as well as some other ﬁsh species.
Photo: Cecilie Broms, Institute of Marine Research.

5. Herring’s habitat and spawning grounds are vulnerable to pollution.
Photo: P. Bałazy, Institute of Oceanology, Polish Academy of Sciences, Sopot.
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From overﬁshing
to regulation

1

H

erring is a limited resource. The natural ﬂuctuation
of surviving herring spawn can be as much as 100%
from one year to another, independent of human impact.
The most serious threat to herring stocks is overﬁshing,
especially when stocks are going down naturally.

2

From the 1950s herring was overﬁshed, as it was
believed that herring stocks could not be depleted. This
turned out to be a false assumption, and stocks declined
dramatically. In the 1970s some large herring ﬁsheries
had to be closed entirely. When ﬁshing was once more
allowed, it was regulated by quotas or other restrictions.

3

Global ﬁshing quotas are set by the International Council
for the Exploration of the Sea (ICES), a global organisation
for ocean sustainability, based in Denmark. Nations
then negotiate over how this quota is divided. Within
the EU, the Common Fisheries Policy (CFP) regulates
ﬁshing quotas and methods. Each country also has its
own ﬁshing policy, and these can vary enormously.
Even with regulation, it took 20 years for herring stocks
to recover from the 1950s and 1960s overﬁshing. Many
other ﬁsh, for example certain stocks of cod and tuna,
are struggling. It is possible they may never recover.
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1. A shipload of herring onboard a Polish ﬁshing vessel. After the Second World War more
nations than ever before participated in herring ﬁshing in the Baltic and North Seas.
Photo: J. Jasiński. Archive of the Polish Maritime Museum.

2. Through strict management the Atlanto-Scandian herring stock recovered,
and large catches are once again seen during the ﬁshing season.
This picture shows a catch of 2000 tons of herring in 2010.
Photo: Kjell-Tore Sivertsen. Scanﬁshphoto.

3. Neptun herring oil factory is a technical and historical monument.
The factory was established in 1910 and produced herring
oil until operations at the plant ceased in 1986.
Photo: Neptun herring oil factory, Museum Nord.

4. Baltic ﬁshing ﬂeet expanded rapidly in the post-war era.
Photo: Z. Kic. Archive of the Polish Maritime Museum.

5. A coastguard vessel oversees herring ﬁshing. It is up to national
coast guards to implement ﬁshing regulations.
Image: Norwegian Fisheries Museum.
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Healthy and delicious

2
1

H

erring is part of food culture all around the Baltic. There
is local and regional variation in preparation, but for
example herring with potatoes is a classic across the region.
The popularity of herring has somewhat declined. These days,
herring is most often served as a side dish or a starter, typically
pickled. It is now more a delicacy than an everyday dish.

3

As a cheap source of protein, herring has often been associated
with poverty, although it has been popular with all social
classes. During the 1930s depression, authorities for example in
Finland organised herring cookery courses for women. The aim
was political: to increase consumption of domestic produce.
Drying, smoking, salting, pickling and fermenting are
traditional ways of conserving herring. More modern
methods include canning and freezing. Surströmming,
or fermented herring, is a Swedish delicacy that is
usually eaten outdoors because of its strong smell.

4

After the Second World War, some Southern Baltic countries
experienced a shortage of meat, and for example in Poland,
herring was served at Christmas. Although seldom the main
dish, herring is served at celebrations across the region.
An old Estonian tradition involves unmarried noblemen
eating fried herring heads with beer. In other parts,
herring is often served with schnapps or vodka. At least
in Finland it is also known as a hangover cure.

5

1. The canning industry turned ﬁsh into a convenience food. In Norway,
sprats and small herrings were branded as sardines.
Photo: Museum Vest.

2. Fresh herring is available from supermarkets and ﬁshmongers across the region.
Photo: Museum Vest.

3. The bones of a herring are small and so take skill to remove.
Photo: Norsk Folkemuseum.

4. The taste of herring is celebrated across the region. Festival goers
in Glücksstadt appreciating their local herring speciality.
Photo: Jann Roolfs, Glückstadt.
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5. A record-breaking herring salad. The chefs in Kaliningrad created a 7 metre long layered
salad that contained 60kg of herring during the herring day celebrations in 2009.
Photo: Valeriy Somkin, Russia.

6. Smoking is one of the oldest ways of preserving herring.
The smoke gives the herring a speciﬁc ﬂavour.
Photo: Museum Vest.

7. The simple meal of herring and potatoes has been common across the region.
Photo: Anne-Lise Reinsfelt. Norsk Folkemuseum.
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Herring objects,
herring places

F

rom harbours to nets and
market places to ﬁsh jars,
herring has left its mark on the
places and objects that surround
us. Market places, and even market
towns far away from the sea,
have been named after herring.

1

2

3

Some of the oldest surviving material culture includes
underwater constructions to guide herring into nets.
In Norway, “herring temples” were built: small stone
constructions that shielded the person spotting
the schools of ﬁsh. It was believed that without them,
the herring could see the spotter and would not come.
4

Fishing huts were built in the outer archipelago, too remote
to reach in a day’s sailing. Large processing factories
have also been built around the Baltic and North Sea.
Some of these are no longer operational, and have been
converted for other uses, including museums or even
concert halls. When seines were made of cotton, the
shores of Norway were full of seine-drying buildings.
In the Southern Baltic, poles were set up in shallow water,
and nets attached to them. The nets themselves, the ﬁshing
vessels, the herring containers, and countless other objects
remind us of the presence of herring across the region.

5

1. Objects like this ﬁsh tin from Soviet Estonia are reminders of our
herring past. Today, they are popular among collectors.
Photo: Estonian Maritime Museum.

2. A “herring temple” from the west coast of Norway. From here
one could observe the herring approaching the shore – without
being seen by the herring, or so the superstition goes.
Photo: Museum Vest.

3. Living coastal environments like this one from the Baltic coast of Sweden were once
common, but have all but disappeared now. They are part of our herring heritage.
Photo: Archive of the Swedish National Maritime Museums.

4. From the 16th to the 19th century the so-called herring fences
were a typical method of catching herring in the Schlei region in
Germany. There is only one fence left today in Kappeln.
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Photo: Theodor Möller, 1931. Flensburger Schiﬀfahrtsmuseum.

5. Neptun herring plant is a ﬁne representative of Norwegian ﬁsheries industry,
and is one of the selected technical / industrial facilities that receives support
from the Cultural Heritage of the state budget for maintenance and repairs.
Photo: Neptun herring oil factory, Museum Nord.

6. In Poland some ﬁshermen are still using the traditional method
of ﬁshing herring with nets attached to wooden poles.
Photo: Robert Domżał, Polish Maritime Museum.

7. Seine-drying buildings such as this were once a common sight along the
coast of Norway. Very few now remain, preserved as heritage sites.
Photo: Arve Kjersheim. Riksantikvaren.
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Herring traditions

2

1

T

he importance of herring in the Baltic region can be
seen in the many traditions, stories, songs and sayings
that relate to herring. Traditional songs about herring
are known at least in Estonia, Latvia and Norway. Some
of the many herring-related proverbs in Finland include
“Herrings are small for Christmas ﬁsh” and “When there’s
herring on the table, hunger is far”. In Poland, the last
day before lent is called the “little herring day”, when
herring dishes are served in restaurants, and people
celebrate by eating herring. In Norway there is even
a ﬁlm centred on herring called “The Big Catch”.
Herring festivals and fairs are held across the region. The
focus is on herring, but other entertainment such as live
music, storytelling or exhibitions are often seen alongside
the food stalls. In Finland, the best-known fair in Helsinki
has been held every October since 1743. People from
coastal towns and the archipelago sell ﬁsh straight from
their boats. A more recent arrival is the herring festival
in Kaliningrad, started in 2006, which became an instant
hit with locals. The celebration takes place in April to
commemorate the ﬁrst herring expedition to Iceland in 1948,
a starting point for the Kaliningrad Oblast ﬁshing ﬂeet.

3

4

1. Festivals and ﬁsh markets maintain the tradition of herring bringing people
together. The Helsinki herring fair has been held since the 18th century.
Photo: Volker von Bonin. National Board of Antiquities.

2. Herring brings people together. While working, they share stories, songs and fairy-tales.
Photo: T.H. Järvi. National Board of Antiquities.
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3. People like these German ﬁshermen keep up the traditional skills and methods of
herring ﬁshing. Their skills are demonstrated at the annual herring festival in Kappeln.
Photo: WTK Kappeln GmbH.

4. Neptune makes his appearance at the annual herring day celebration in
Kaliningrad. In a short time this festival has become very popular with locals.
Photo: Valeriy Somkin, Russia.

5. A “crossing the line” celebration involving herring on board a Soviet Lithuanian ship.
Photo: S. Golubev. Lithuanian Sea Museum.

6. A proud chef carries a tub of herring at the herring day celebrations in
Kaliningrad, 2006, while in the background the orchestra is having a break.
Photo: Valeriy Somkin, Russia.

6

Herring
g, a shared heritage
g

Culture, ﬁshing and food in the Baltic and North Sea region

http://mg.kpd.lt

No. 8 © Polish Maritime Museum in Gdańsk, 2013

Herring
g, a shared heritage
g

Culture, ﬁshing and food in the Baltic and North Sea region

Herring people

T

hrough ﬁshing and trade, herring
has had a huge economic and
cultural impact on the region, and has
brought people together. The people
earning a living from herring followed
the movements of herring stocks. In the
early 20th century, Iceland became the
biggest meeting place in Northern
Europe, as ﬂeets from most Baltic
nations went there after huge catches.

1

2

Around 1870 in Norway, herring ﬁshing employed some
40,000 ﬁshermen and probably 10,000 people ashore.
A long chain of people is involved in herring ﬁshing. First,
there are the ﬁshermen and crews who go out to sea to catch
the ﬁsh. The leader of the ﬁshing gang, called the Bas, was
an important person as his task was to locate the catch.
When the ﬁsh is caught, it needs to be processed. In larger
ships, like the huge 20th century factory ships, all ﬁsh
processing is done onboard. More often, though, herring is
processed in factories ashore. Cleaning and packing herring
was traditionally considered women’s work. Nowadays migrant
workers are often employed to perform these tasks.

3

Tradesmen, net makers, coopers and barrel makers were
also needed in the herring trade. With technological
changes, herring ﬁshing has become increasingly specialised
and includes scientists and other researchers who work
with sustainable harvesting of marine resources.

4

Today, the work related to herring is less dirty and
uncomfortable than it used to be, thanks to automated ﬁshing
equipment and modern protective gear for ﬁsh handling.
Fishing work is now increasingly indoor-based and
ﬁsheries have become global industries.
1. Proud Lithuanian herring ﬁsherman.
Photo: Lithuanian Sea Museum.
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2. Bergen in the early 19th century. The workforce during the ﬁshing
season was mobile, and consisted mostly of women.
Painting by Knud Bergslien. O. Væring Eftf. AS.

3. The “herring girls” on board the Finnish ﬁsh-processing ship Petsamo in the 1930s.
Photo: Helge Heikkinen, The Maritime Museum of Finland.

4. Having fun handling herring during a diplomatic visit of
herring ﬁsheries in Norway in the 1950s.
Photo: The Norwegian Coastal and Fisheries Department.

5. Taking out herring from the net in Rewal, Poland.
Photo: M. Krzeptowski.
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6. Latvian girls preparing herring for smoking, August 1926.
Photo: Jūrmala City Museum.

7. Quality control of Icelandic herring at Lysekil, Bohuslän, 1969.
Photo: Terje Fredh. Archive of the Maritime Museum, Sweden.
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Fishing vessels

2
1

F

or the earliest herring ﬁshing, small boats were used
for circling in the herring that was caught by seine.
Later, herring ﬁshing was organised with two boats with
a wooden roll at the stern to manoeuvre the net. With
the introduction of the purse seine, it was possible to
catch herring at open sea. Boats of many sizes were
used with the new purse seine, but the size of the ﬁshing
vessels grew as the special net boats came to use.

3

From the 1950s onwards, when nylon replaced cotton
as the material for purse seines and new winches
were introduced, the special net boats were no longer
needed. The much larger ﬁshing vessels were ﬁtted with
power blocks, a special mechanised winch for hauling
nets. Modern ﬁshing vessels are often ﬁtted with pipes
to pump the herring out of the net into the ship.
Cooling can also be done on board the ship.
These days this is done electronically, but Norway
used to export ice for the cooling vessels.
4

On factory ships, even the processing can be done on
board. A factory ship can be either a mother ship for
a ﬂeet of ﬁshing vessels, or a factory trawler that can
ﬁsh, process and freeze up to 50 tons every day, with
a crew of 35 to 100 factory workers included. The ﬁrst
Norwegian factory trawler, Longva, was launched in 1962.
1. Lithuanian ﬁshermen with a small sailing vessel.
Photo: Lithuanian Sea Museum.

2. Fishermen on a medium-size Polish ﬁshing boat laying seines on the sandy banks.
Photo: Archive of the Polish Maritime Museum.

3. Small wooden boats like this one from Latvia were commonly used for
ﬁshing herring until the mid-20th century. Rīgas Jūrmala, 1920s.
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Photo: Jūrmala City Museum.

4. A modern purse seiner in action, hauling in the seine in rough sea.
Fishing vessels must be built to withstand diﬃcult conditions as
the main part of herring ﬁshing takes place in winter.
Photo: Norsk Fiskerinæring.

5. Fishing is over, Rewal, Poland.
Photo: M. Krzeptowski.

6. Fishing boat for herring ﬁshing with electric light, Lysekil 1964.
This was not a very common way to ﬁsh for herring.
Photo: Terje Fredh. Archive of the Swedish National Maritime Museums.
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What happens to the herring
after it is caught

H

erring processing has always been
characterised by large catches in a short
ﬁshing season. It is critical to keep the ﬁsh
edible until it reaches the consumer.
The oldest preserving methods are smoking and
drying: inexpensive methods that also give the
ﬁsh a special ﬂavour. However, they are too
labour intensive and time consuming to use for
the quantities of herring from large-scale ﬁsheries.

1

2

3

Salting in barrels is faster and more eﬃcient. Hanseatic trade
networks played an important part in supplying salt and bringing
herring to the markets. New methods for extracting salt brought
the price down, and allowed for larger scale ﬁshing. Salting
remained the main form of processing until the late 19th century.
Industrialisation brought changes in production methods and
infrastructure. For ﬁsh processing, the most important development
was canning. Sealing the ﬁsh in sterilised containers created a longlasting and convenient product. Canned products included a wide
range of recipes, such as herring in olive oil, in tomato sauce or the
popular kippers, smoked herring ﬁllets. Small herring and sprats were
canned in oil and sold as “Sardines”. Around the same time, faster
transport allowed fresh and chilled herring to reach a wider market.
From the 1920s onwards, the ever-increasing herring
catches were turned into ﬁshmeal and ﬁsh oil, used
in the food industry and as animal fodder.

4

5

Today, consumers face a wide range of herring products, based on
traditional or modern preservation methods. Uncut fresh and frozen
herring is also available across the region in the ﬁshing season.
1. These days herring is often preserved pickled or marinated, sold
in small containers like these pretty Norwegian jars.
Photo: Norwegian Seafood Council.

2. Herring salting in Estonia in the 1930s. Salting in barrels was the main way of
preserving herring from the medieval period to the late 20th century.
Photo: Estonian Maritime Museum.
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3. Laying herring in barrels is skilled work: the ﬁsh must be
packed tight and the work must be done fast.
Photo: A. B. Wilse. Norwegian Fisheries Museum.

4. Salting herring in the Turku archipelago in Finland in the 19th century.
Photo: Maritime Museum of Finland.

5. From humble beginnings in the 19th century, processing herring in to ﬁshmeal and oil grew into
a large industry in the 20th century. Image from a Norwegian ﬁsh processing plant in the 1950s.
Photo: The Norwegian Coastal and Fishery Department.

6. Division of labour in a Norwegian ﬁsh-canning factory around 1900:
the women pack the herring and the men seal the tins.
Photo: Hakon Johannessen. Stavanger Byarkiv.

7. A smoking-hut in Rīgas Jūrmala in Latvia, 1920s.
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Photo: Jūrmala City Museum.
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1. Herring in the sea. Photo: Per Eide, 2. A proud Lithuanian ﬁsherman, Photo: Lithuanian Sea Museum, 3. Icebraker Tarmo saved ﬁsherwomen and -men near Suursaari, Finland on 11. March 1932. Two ﬁsherwomen on the deck, Photo: Maritime Museum of Finland,
4. Fishing for herring in Estonia. Photo: Estonian Maritime Museum, 5. Herring on board a Polish ﬁshing vessel. Photo: M. Krzeptowski, 6. A ﬁshing vessel in rough weather. Photo: Leif-Magne Vik, 7. Unloading herring in barrels. Photo: Terje Fredh. Archive of the Swedish National Maritime
Museums, 8. Checking for quality in Sweden. Photo: Terje Fredh. Archive of the Maritime Museum, Sweden, 9. Gutting herring. Photo: A. B. Wilse. Norwegian Fisheries Museum, 10. Fish processing in ﬁshermen collective farm „Uzvara”. Rigas Jurmala, 1985. Photo: Leonīds Gusevs. Jūrmala
City Museum, 11. Gutting herring. Photo: Norsk Folkemuseum, 12. A proud chef with a tub of herring. Photo: Valeriy Somkin, Russia, 13. Enjoying herring delicacies. Photo: Jann Roolfs, Glückstadt, 14. Having fun handling herring. Photo: The Norwegian Coastal and Fisheries Department,
15. A huge Russian herring salad. Photo: Valeriy Somkin, Russia, 16. Selling herring in the snow. Photo: Wallnér, 1962 Archive of the Municipality of Nyköping, 17. Hand painted kitchenware for serving herring. Photo: Company Z.C. „BOLESŁAWIEC” Sp. z o.o, Poland
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