

















INTERIOR of a typical fish ware-
house of the 1890s. Fish were re-
moved from “lake boxes,” like
that on the floor, and packed in
barrels, boxes, or fish cars for
shipment. Most of the catch of
that period was iced and shipped
fresh. As early as 1872 a govern-
ment investigator noted that a
patented freezing process was in
use in “all the important cities
on the lakes” After the turn of
the century, a Duluth company
conceived the idea of shipping
fish frozen in a cake of ice via
parcel post in winter. Its prod-
ucts were advertised as “Frozen
with the Wiggle in Their Tails.”

THE BOOTH COMPANY'S wharf and fishhouse at Bayfield, Wiscon-
sin, about 1892. Barrels, like those shown here, were the standard
unit of measurement among early commercial fishermen. In 1857
James Peet, @ Methodist missionary at Bayfield, noted in his diary
that it took ninety fish to meke a barrel. Alexander McDougall,
inventor of the whaleback who also tried his hand at commercial
fishing on Lake Superior, reported that in 1876 he packed and
salted his fish “in one hundred pound half barrels” for the regular
trade.
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