
P^RK MAKING ON THE FARM
With tlK dcv<-l.,pnicnf of the modern abattoir and pork paikinjr planthere has Ix-on a derukd .k-.lin<- in th. ol.l .t.s.om of pork makinjf<h, tl^;

buy pork products ether fresh or in a well preserx.d condition, from thebutcher shop or grocery store, and thus avoid what is considered by some
the unpleasant task of butchering at home. It will not require muchmvestigat.on however, to prove that while the farmer may find it con-
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his pork, the farmer pays a profit to the local shipper, twice to the railway
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It is the purpose of this circular to encourage every farmer to slaugh-
ter a sufficient number of hogs at lipme to at least provide pork for hisown table the year round, for by so doing, he may not only lower his meat
bill by at least one half, but should have much better meat than if he buys
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•^«""& of « f«w hogs at home and curing the pork is a simpleand not altogether unpleasant task if one gr,os at it in an intelligent and

careful manner Many farmers are now doing this, and those who havehad considerable experience at pork making themselves, will gain littleby reading this circular. There are, however, many farmers who are notpreparing their own pork at home, and it is for them that this circular is
especially prepared in ^he .lope that it may contain some suggestions
that will be helpful to the inepxerienced who may be desirous of killingand curing their own pork, but are a little afraid to undertake the task

TYPE OF HOG TO KILL.

It must be remembered that a first class finished product cannot bemade from poor raw material. This rule applies to pork making as well
as to any other industry. The large packers appreciate this fact and show
their aprecation of it by pyaing a considerably higher price for the right
kind of hog than they do for an undesirable type. The kind of hog from
which the best pork is made is one in a moderately fat condition, andweighing from 180 to 225 pounds. Very large or over fat hogs do not
produce pjrk of as good flavor or quality as a hog of the right weight and
type. The character of the feed that has been used affects the quality,
firmness and flavor of the pork to a considerable extent, The pig that hashad considerable exercise and has been fattened on green feed, and grains
of good quality such as barley, oats and peas invariably produces firmer
pork of better flavor than the pig that has been fattened in close pastures
and led soft feeds of jxwr quality.


