Transcript of an Interview with Mike Kelly: Owner of HS Fishing 2000 Ltd

My name is Mike Kelly and I own the company HS Fishing 2000 Ltd. I’ve always worked with fish and I fell in love with the place, the old traditional way. The typical day involves anything from putting fish down, soaking it, then we go on to the riving, then hanging, then we switch over to packing. The actual process is continuous, because obviously the fish takes 5 days to smoke so we’ve always got fish in advance for packing. It’s just continuous work in the season, 5 days. 


I could work up to anything between 60 to 70 hours a week. The staff work 40 hours. There are 3 workers full time, 1 part-time, who comes in through the season. We all work together, with washing the fish, packing it and smoking it. 


I enjoy everything about the job. I just enjoy the whole process of it. The kind of fish that we smoke is mackerel, but most of the business is herrings. We do 2 types really, there’s a gold and silver. Silver is for the Italian market, which is only a 24-hour smoke. But the main thing, 98% of the business is export. All our fish come from Norway. And we get them to Yarmouth by coming over by truck. 


Negative aspects are having a day off! 


I think the actual traditional herring is dying out slowly, obviously because the younger generation are eating more ready to eat meals. We’ll keep it traditional. 


Most of our products go abroad. We do send quite a bit to London and we’ve got local people coming for kippers and stuff like that. 

