
Salted Her r i n g  - " I n lag d s i ll"  
 

Ingredients: 
4 to 6 fillets of salt herring 
1 ½  d l ( 3 / 4 c u p )  su gar 
1  d l ( ½  c u p )  S w ed ish sp irit v inegar 
2  d l ( ab ou t 1  c u p )  w ater 
5  tsp .  allsp ic e 
1  b ay  leaf 
1  to 2  red  onions 
slic ed  d ill sp rigs 
 
D irec tio ns: 
S oak  the herring in c old  w ater for 1 0  to 1 2  hou rs,  
or follow  the d irec tions on the p ac k age.  
D rain them .  
M ix  the su gar,  v inegar and  w ater in a sep arate b ow l.  
A d d  the allsp ic e,  b ay  leaf and  onion.  
P ou r the d ressing ov er the herring and  refrigerate for 2  hou rs.  
C u t the herring in 1  c m  (  1 / 3  inc h) - thic k  slic es,  c ov er w ith d ressing 
and  garnish w ith red  onion rings and  d ill sp rigs.  
 
V ariation:  I nstead  of allsp ic e,  ad d  1  teasp oon w hole c lov es and  5  c ru shed  w hite 
p ep p erc orns to the d ressing.  B ring to a b oil,  let c ool and  p ou r ov er the herring 
reserv ing ab ou t ½  d l (  ¼  c u p ) .  R efrigerate for at least tw o hou rs.  S lic e the herring 
and  p lac e in serv ing d ish.  A d d  the rem aining d ressing and  garnish w ith red  onion 
rings,  c lov es and  d ill.  


