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THE STORY OF THE SALMON 

The Caveman's Record 

SOME 12,000 years ago a hairy, big-jawed, low-browed ancestor of ours sat in 
the doorway of his cave in what is now Sunny France and carefully carved 

upon a bit of reindeer bone a surprisingly-good picture of the salmon. Why he 
carved it we shall never know. Dug from the ashes and litter of his cave a few 

years ago, it constitutes our first graphic record 
of the salmon and indicates that it was known 
and valued by man when the reindeer lived in 
France and the great glacial ice-sheet covered 
most of Europe. 

The Romans Had a Name For It 
About the year 56 B. C. the powerful legions 

of Imperial Rome, marching to the conquest of Britain, reached the banks of the 
Garonne River in Gaul and camped. An unusual sight met their eager eyes. 
Breasting the river current, leaping in the air, flashing 
in the sunlight, came a fish unknown to them. But the 
Romans were always eager to try new foods and the 
"Leaper," or Salmon, as they christened it soon found 
its way into the Roman stomach and the Roman litera-
ture. Their poets and historians were soon recording its 
merits. 

From Salmon-Leap to Cathedral City 

The salmon were formerly very plentiful in the British 
Isles and Northern Europe and were enjoyed alike in 
peasant hut and baronial castle. They were dried in the 
turf smoke of the Scottish crofter's cottage and pickled or salted by the more 
substantial farmers and thrifty lords. Early monasteries, the forerunners of cathe-

dral cities, were commonly built beside 
a salmon stream where there were falls, 
or a salmon "leap," in order that the 
"river venison" might be added to 
their larders. A lively trade in salt sal-
mon sprang up between the British Isles 
and the Continent, one Irishman acquir-
ing the title of the "King of Fishe" 
through the reputation of his product. 
Tithes and rents were paid in salmon 
and English literature is full of praise 

for this silvery fish, gallant on the hook and toothsome on the platter. 



The Red Man's Staff of Life 
What the buffalo was to the Indian of the plains, the salmon was to his coast-

living brother, his principal source of food. When the first salmon came in from 
the sea, in the spring or early summer, there was great rejoicing 
among the half-starved natives. Picturesque religious cere-
monies were carefully carried out, for the grateful Indians 
considered the life-sustaining salmon the very gift oftheirGods. 
Soon all hands , from. hobbling grandmother to toddling child, 
were gathering the "silvery harvest" and preparing it for the 
long cold winter when the specter of famine ~ight hover over 
every snow-encircled hut. Well smoked and dried it was a rich 
food and would keep fo.r more than a year. Dried, pounded to 
a powder, and packed in reed baskets it formed an article of 
commerce between the coast and plains Indians. Travelers 
along the Yukon used to describe the banks as "red with dry-

ing salmon." And thousands of them are still dried every summer by the Indians 
of Alaska for themselves and their dogs. 

Every Scale Tells the Salmon's Story 
To a certain extent the salmon may be said to write its own life story. On each 

glistening scale are many little ridges which, viewed 
under the microscope, tell by their arrangement how 
long the salmon stayed in fresh water and in the 
sea; in some cases even the very river from which it 
came. For the salmon requires both fresh and salt 
water for its development. Each spring millions of 
small eggs lie buried in the clean sand and gravel of 
cool streams among the sriow-crowned mountains. 
As the water grows a little warmer, an eye, a back-
bone, and finally a tiny fish, appears in the egg 
which still furnishes food for the new-comer. When 
this food is gone its adventurous life begins. Emerg-
ing from the gravel, it l_ooks for food and-finds innumerable enemies. It grows 
rapidly and before long some of its smaller enemies become its food. By foaming 
rapids and dashing waterfall, by shimmering, sunlit pool and shadowy canyon 
the salmon finds its way to the sea where food is more plentiful. 

Sunlit, Wind-Ploughed Pastures of the Sea 
Floating at, or near, the surface of the ocean are innumerable tiny plants 

capable of capturing the sun's rays and, by subtle alchemy, using them in their 
manufacture of oils and fats rich in vitamins, of complete proteins and of neces-
sary mineral elements in a form readily available to hig her forms of life. Living on 
these plants are very small animals and, upon these, larger ones forming a rich 
pasturage for the ever-hungry and rapidly-growing salmon. The growth of these 



ocean plants is greatly aided by the rivers which bring down abundant loads 
of fertilizing mineral substances, nitrogen, and phosphorus while the fierce 
storms plow up from the ocean's bed additional foods otherwise lost to the sur-
face plants. Sometimes in the spring, when all these forces are properly united, 
such an outburst of growth of these tiny plants and small animals takes place as 
to convert the upper layer of the ocean into a rich soup in which the small fishes 
thrive. It is little wonder that the salmon, furnished with such abundance of nour-
ishing food, store up large amounts of fat, health-giving 
vitamins, and necessary mineral elements. 

Old-Home-Week in Salmond om 
And it is well for the salmon that they do store up food in 

their bodies for when they become mature, impelled by the 
mating instinct, they come surging in from the sea in im-
mense schools seeking the mountain stream from which they 
came. They no longer eat but depend upon their stored-up 
food for their strenuous trip. They virtually become "oil-
burners" and their store of this fuel serves them well, taking 
some of them over 2000 miles up the Yukon against its ceasless push. The ten 
pounds, or more, of fat in a large salmon could produce enough energy to lift 
it vertically to a height of some 400 miles. It is just as they are coming in from 
the sea in prime condition that they are caught in immense numbers by line, net 
and trap; then prepared for our food and enjoyment. 

THE STORY OF CANNED SALMON 
Two Yankees Guess Right 

In 1864, in the midst of our Civil War, a new industry was born on the Pacific 
Coast. Two men from Maine having built a small cannery on a scow were slowly 

and laboriously making cans, cleaning and slicing salmon, 
filling them into the cans, etc., all by hand . 

In a mysterious, jealously-guarded room, the cans were 
cooked and pushed out through a small window to be 
painted red and marketed. Only a few thousand cans 
were prepared that first year, but the product proved 
popular and additional canneries soon opened on the 
Columbia River where salmon were plentiful. 

The "Russian Ice-Box" 
When, in 1867, Secretary Seward bought Alaska from 

Russia he was severely criticised for buying their "ice-box" but his "folly" turned 
out to be foresight! Hundreds of millions of dollars in furs and minerals have been 
taken from Alaska's valleys and mountains and an even greater wealth from her 
teeming waters. And, although the mines may become exhausted. with care and 



regulation the waters should be as prolific a hundred years from now as they are 

at present . This vast supply of salmon early attracted t he white man to Alaska and 

in 1878 the first cannery was built . Now there are more than a hundred scattered 

along the rugged, far-flung coast. 

Modern Machines Bring Speed and Quality 
Laborious hand-methods have been replaced with intricate machines that do 

the work faster and better, thoroughly cleaning over sixty salmon a minute, salting 

and filling the cut secti_ons into cans at a speed of ninety, or more, a minute. 

Machines make two or even three hundred cans a miriute and other machines 

close the filled cans in a vacuum chamber away from the vitamin-destroying 

oxygen of the air . Open kettles filled with brine have been superseded by im-

mense retorts holding thousands of cans and insuring a uniform cook at 242 ° F. 

for 90 minutes. Modern machines have brought speed to the salmon cannery 

greatly improving its product. 

A Fifty Million Dollar Harvest 

Each year some six million cases, or over three hundred million cans of health-

ful, nutritious salmon are packed in Alaska and the Pacific Coast states. The 

industry furnishes employment to some forty thousand peop le, gathering t he 

harvest from ocean fields and preparing it for the markets of the world. 

A WONDERFUL FOOD FOR YOUR MONEY 
Of late years more attention has been given to the selection of the fami ly's 

food than was given by our grandparents, or even by our parents. This is partly 
due to the greater variety o f food now made 
available through improvements in canning, re-
frigeration, faster transportation, etc. The prin-
cipal reason, however, is found in our greate r 
knowledge of the needs of the body and of the 
foods which are capable of meeting those needs. 
One may now select wisely. There is also the 
natural desire to get the most for one's money, 
so that the intelligent and thrifty shopper of to-

day puts two questions to every item that goes into her market basket. What 

health-giving factors, in a form pleasant to take, will this bring to my fami ly? 

What does it cost? Perhaps no single food can meet these two searching ques-
tions more satisfactorily than canned salmon . 

What Does Canned Salmon Bring to Your Table? 

A large amount of PROTEIN for the replacement of worn-out tissues in the body 
and for the building of new tissues in growing children. Fats, starches and sugars 

cannot do these things, although they can supply energy and heat. Furthermore, 



canned salmon supplies all of the many kinds of protein the body requires, whi le 
some types of food do not. It is a complete food in this respect and a cheap 

source of the necessary proteins. 

Health-giving IODINE to assist in the normal growth and proper maintenance 

of the body: The sea is a natural reservoir for this and other mineral substances 
needed in our food. The salmon spends most of its life in the ocean and s-tores 
up an unusually large amount of iodine in a form readily available for our use. 

Water for drinking , and foodstuffs grown, in many sections of our country contain 
little or almost none and people living in those sections are likely to suffer from 

goiter. The liberal addition of iodine-rich foods, like canned salmon, to their 
diet is the safest and easiest way to prevent this trouble. 

Sunshine in the form o{ VITAMIN D to help in the building of strong bones 

and sound teeth and protect the bodies of the young against rickets. Since it is 
impossible for most of us to spend enough time in the sunshine to· lay up for 

ourselves a sufficient amount of Vitamin D it is necessary to draw upon that 
stored up in nature for us. Although most of the vitamins 
are to be found in many different foods, Vitamin D is 
rather rare and a particular effort must be made to see 
that enough is included in the diet. As already explained, 
sunshine is captured by. the tiny ocean plants and magi-
cal ly stored in the salmon's body. Government scientists 
have shown that the oil in canned salmon contains about 
twice as much Vitamin D as cod-liver oil and sa lmon is, 
therefore, one of the best sources. Further recent work 
with infants showed that salmon oil was willingly taken, 
easily digested and a preventive of rickets. Moreover, 
the salmon also furnishes-

Large amounts of CALCIUM (lime) and PHOSPHORUS, particularly if the 
bones, thoroughly softened by cooking in the can, are eaten. The presence of 
these substances in the same food with Vitamin D is particularly fortunate since 

all are needed in the building of sturdy bones and the formation and maintenance 
of sound, healthy teeth. The frequent use of canned salmon by expectant and 

nursing mothers will do much to insure strong normal bodies and teeth for 
their children. 

A valuable growth factor known as VITAMIN A which is essential for growth, 
well-being at a ll ages, and successfu l reproduction. A lack of this vitamin in the 
diet leads to a lowered resistance to infection. The oil in canned salmon has been 
found by government scientists to be as rich in Vitamin A as cod-liver oil. 

A rich source of VITAMIN G, or the factor which prevents pellagra, so com-
mon in some parts of our country where the people, from choice or necessity, 
confine themselves to a limited and ill-chosen diet. The addition of a liberal 

amount of foods containing this factor would prevent pellagra which occasions 



so much suffering and loss of time. Canned salmon is one of the best sources of 
Vitamin G. 

Few single foods bring as many valuable contributions to your table as canned 
salmon! 

YOUR PURSE AND CANNED SALMON 

Many foods as bought suffer a loss of from ten to fifty per cent in weight 
during preparation for the table and this loss should be taken into account when 
calculating the cost of such foods as eaten. The entire contents of the can of 

salmon may be eaten and there is no loss. Its food 
value, as expressed in calories, is high, ranging from 
525 to I 000 or more calories per pound. Canned 
salmon is, therefore, an inexpensive source of 
energy and one of the best cheap sources of 
efficient protein. There are five different kinds of 
salmon varying in characteristics that make some 

more suitable for salads and sandwiches and others for cooked dishes. They also 
vary considerably in price. There is a kind to fit each use and pocket book. 

PLEASING YOUR FAMILY'S APPETITES 

Scientists tell us that all life originated in the sea, and perhaps that is why so 
many people are particularly fond of sea-foods. "Shore dinners" are always 
popular but it is not possible for everyone to go to the sea. However, whenever 
you desire, the salty tang of far-northern seas, the zest and flavor of the longed-
for shore dinner, can be brought to your table through 
the use of canned salmon. You may serve it cold just 
as it comes from the can, ungarnished and without 
additional seasoning, or you may exhaust your in-
genuity upon its varied and skillful preparation*. In 
either case your family will appreciate its flavor and 
appetite-satisfying qualities. However, any effort ex-
pended in serving canned salmon as cocktails, soups, 
croquettes, casseroles, patties, sandwiches and in 
numberless other ways, to raise your table from the 
humdrum, dreary level of the commonplace, will be 
amply repaid in the increased appetite and enjoy-
ment of your family. What mother does not like to have hearty, eager appetites 
at her table? Serve canned salmon often and in varied style, tempt their appetites 
and please their palates. 

*Write to the Northwest Branch, National Canners Association, 826 Skinner Building, Seattle, 
Washington, for your copy of a recipe booklet giving 160 ways for serving this appetizing and 
nourishing sea-food and for additional information concerning its food-value. 



YOUR CONVENIENCE AND CANNED SALMON 

Safely enclosed in a vacuum-sealed can, salmon will keep for many months 
without appreciable change. Although the season for canning this fish is a very 
short one, amounting in some districts to about three weeks, there is no closed 
season for serving canned salmon. It is available for twelve months each year in 
every city and town in the United States and in most cities throughout the world. 
It is as near to you as your nearest grocery store. Bought by the dozen cans it is 
ready for the Sunday-night snack, the emergency meal for unexpected visitors, 
or to so ve your daily problem - "What sfrall I serve my family?" 

BUT - DON'T ASK JUST FOR SALMON I 
Ask for ti-re kind of salmon that is best adapted to your need and purse. There 

are five distinct kinds to be had differing in size, color, texture, richness in fat 
and other qualities as well as in price. Some of these kinds have several common 
names, the most important of which are given in the following descriptions. You 
may also purchase salmon in various sized cans to fit your need; pound, ha lf-
pound, and even quarter-pound cans of ·some kinds. 

The King of Them All 
The Chinook, King or Spring salmon is the largest of the salmons and its flesh, 

when canned, readily separates into very large flakes . It is usually very rich in 
oil and is commonly sold in seve_ral grades, according to the color which varies 
from a deep red to white. The large flakes and abundance of oil gives this fish 
a soft texture, and it is more suitable for salads than for cooked dishes. 

The Salmon That Loves a Lake 
The Red, Sockeye, or Blueback salmon is said to always seek a river that has a 

snow-fed lake in its watershed along 
the shores of which it may place its eggs. 
This salmon usually has a deep red color, a 
small flake and a considerable amount of 
oil. It is firm in texture and is particularly 
well adapted to salads and to eating as it 
comes from the can. It may also be used 
for sandwiches and cook~d dishes, but 
other kinds, costing less, are equally suit-
able for these purposes. 

Growing Up in Three Years 
While the two kinds of salmon already described may mature in four or five 

years, or even longer, the Medium Red, Coho or Silver salmon generally does so 
in three. It is smaller than the King, but larger than the Red. Its flake is large and 



the color distinctly red, but averaging lighter than the Red salmon. It is an excel-

lent fish suitable for all purposes. 

Small, But Very Delicate and Tasty 
The Pink salmon is the smallest of all the salmons, and is more finely textured 

than the rest. The flakes are small and range from a light to a deep pink in color. 

The Pink salmon has a distinctive delicate flavor and is particularly well adapted 

to sandwiches, chowders and various cooked dishes. Over half of the entire 

American pack consists of this species, and its abundance brings the price very 

low. 

Use This Kind in Cooked Dishes 
The Chum, or Keta salmon, while highly esteemed by the fishermen as fresh 

fish and by the Indians for drying, becomes, when canned, the cheapest ot 

them all. It is a rather large and somewhat coarsely-textured fish with little color; 

-
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however, it can form the basis for many nourishing and 
palatable cooked dishes, bringing the healthful qualities of 
the sea to homes that cannot afford the other kinds cost-
ing more. 

AN ANCIENT FOOD GONE MODERN 
Very few foods can be used in as many ways as canned 

salmon; even cold from the can it is appetizing and satis-
fying, having been thoroughly cooked in the process 
of canning. Literally thousands of recipes have been 
worked out based on the use of this fish in cocktail, 
chowder, salad, baked dish, sandwich spread, croquette 

and in many other ways. No taste for canned salmon need be developed as with 

some other foods, as it seems to be a natural heritage from the distant past when 

our savage, hairy ancestors lived beside the sea and wrested a large share of 

their living from its restl,ess surging waters. But what a contrast between the 

crude dried or smoked product of their day and the tasty, vacuum-sealed canned 

salmon of today! 



10 REASONS 
FOR EATING 

CANNED SALMON 

I. It is a cool weather or hot weather food. 

2. Salmon is prepared for you right out of the ocean, fresh. 

3. It comes to you ready to serve or has wonderful possibilities as 

the chief ingredient in recipes. 

4. Salmon is naturally rich in iodine, the foe of goiter. 

5. Vitamin A, necessary for proper growth and maintenance of 

health, is found in canned salmon. 

6. Salmon is exceptionally rich in calcium (lime) and phosphorus 

for the building of strong, sturdy bones and teeth. 

7. It contains Vitamin D - the precious vitamin found in so few 

foods - essential to healthy bones and tissues. 

8. Government scientists recommend canned salmon as a pellagra-

preventive food. 

9. With all this, a wonderful flavor, convenience, no waste. 

10. Don't forget there are five different kinds of salmon. A kind for 

each use and to fit each pocket-book. 
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