
AGRICIJLTURAL IIEVIEW».

after grinding-;. by keepingý the ~V1îoie te-
gethier in this way, the frcc juice acts upon
tule more fixcd aroina of the pulp, seeds
and skins, se that whier it is pressed out, it

take te seul of? the fruit-so to spcak-
aiong with it : wheireas, if pressed as soorn
lis greund, the juice is thin, watery, and
destitute of aroina and thz:d pectiliar frui'y
b~ody, whieiî inakes good eider suchi a
luxury.

Tlie eider once pressed out, sheuld bc
etored in easks -absolutely ean and fre
froni taint of iinustiness. Musty casks, if
to bc used at ail, should hiave soinet.hing
more than a rinsing of cola watei. Lut
flicim bc thorouglily soakcd and scaldcd,
and thien fuigaý,.ted withi brinistene. It is
poor econoniy to put good eider in foui
easks, to be spoiled. Store the easks in
ilie cellar, take out the bungs se ftic fer-
mientation will ivork over, and k-eep the
easks filied se the ferxuented pomnace will al
go over and net settie as lees in the bottom.
te lînsten a second fermîentation and cive
.you a premature liard eider. For a nice
bleverage.. as soon as tlic vincus or first fer-
iiientation eases, either' rack -off the liquid
iuto dlean easks or bottie it, alld close the
Packages air tight. There are various dle-
vices of drug and flic like for keeping
cider swVeet, but we prefer our cider as w-c
do our wine free froîn ail sueli mixtures.

CHAMiPAGNE CIDER.
After the apples are crushied, press out the

jiuiee, put iu a dlean c.Lsk, and leave out the
bung. It will work witiiout anytlîing bc-
ing put iu. Iii four or five days draw off
and put into anotiier clean cask. Do tluis
flirc or four tinies, aiiowing as mauy days
between eaclhanig It does notwork
weli in eloudy weather, and se mnust bc ieft
longeûr. If it docs net fine weil, it w-lt not
ikeep sw'eet, To assist the fining, dissolve
six ounees of gelatine for cadli CD1 ogshead.
and iiiix; do this previous to the latst clianizt
cf cask.

The (juaiity of eider dpn upon the
sort cf appies used. Tvo p-arts souir.ilple-s
and one part sweet wihI iak goed eider.

Now observe, let tlierc be iie tinie lesýt
in the whld process, but alloiv sîîflicient
tinie to do it w-cil. It is partieles of pulp
left in the eider tliat causes it te turn sour.
To eifeet tlic proper elarifying and %orking.
it w-ill require four changes cf easkz. thant
if you w-ant first-ra.tc eider. Dc net put
any wvater iu anyj part cýf the prcecs_-lav-
îig aUl jUic-e.

After the last change, the eider miay re-
ilu M He cask, bunged up two or thre

nmoutlîs. )You eau tlîeu bottie *off-lay
the bottles dowîî in a cold, dark cellar-
sonie will 1)urst, à t timen yeu.miust put up
w-itil it. It will bc fit for use during- tue
shniiicr, w-len A parts of the work lia' e
been ivell doue. *The bottied eider w-ll be
equal to chamupague, and wilt kcep sweet.

Sone put brandy, rum, gin or other spi-
ritas ii-it dees not, preserve it but only
iîialzts it iutoxicating.

HOW TO CURE HAMkS AND) SIDES.

H fERE are îîîany w-ays te cure
libains, but somne cf tieîni are flot
desirable, unless w-e are satisfied

«te eat poor liains iu preference te
good. A liaiia w-cil cured, w-cll

4ID sinoked and w-cil cooked, is a fa-
venite dishi w-itlî nost people ; but

tliere are very few indeed whli can relislî
:îan w-hiei h-as been hardeuied and spoilemi
by :sait, or taintcd for the want of sait in
euriîîg, and îna3 bw.ý'rse spoiled in eook-
ng; but if Iam 'àmpoiled by toc uuhsat

or too littie. or beconies tainted befere the
salt lias tiîoroughily pcnetrated through it,
I dcfy anly cool, to mlake a go0ol dishi eut or?
it. I have tried imny w-ays cf euring
liamns, and have lost tleie sonietinies by
lîaviug- tleie becoîiie rancid and tainted iu
w-arrn w-eatlîr, and alse by liaving them- se
sait and liard tlîat they wcere unpalatable.

I have for sèime twcenty years practiced
the following simple recipe in cuning pork
hains and slîoulders, and find it preferabie
te any recipe I ever tricd ; and wlieu I have
lîad aîîy to seil tlîey have taken tlîe prefer-
ence of sugar cured, bains with those ne-
cjuniuited witlî tlin

1 triaii the liais and fshoulders in Ctue
usual w-ny, but I e-ut thec leg cff close up
te Lihe liaiti and slioulder, te have theni
pack close; and thien sprnîkle, a little fine
sait on the bottonm of n sîveet cask, and
pack dowu tlîc liamns and slîouidcrs promis-
euGush-. as thcy will best pack in, andi
-prinkle a litfie fine sait ou cach layer, just

4enougli te iakce- it show whlite; tho hlcieai
a kzettle cf w-ater and put iii salt, amîd stir
w-cil until it will hear up a gOod-sized

jpntato. betiveen the size of a quarter amîd n
hlaf dollar;- boit and Azziii tic brine, aud
pnur ut omi the liaus boiling- lime. and cover
tlienîi over one or two iuches deep w-ith tlhe
brille, hn-ving put a stoile on thet ient teý
khep it down. I1eutiie use suitpctre,
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