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Food and ~
[dLdbq k'uLheinMCadwelI B..A

OCur Maktr'GuideD , HF, 1 meStie pig's îrouaîist boast,
v.ere pigs given t osig ol
probubiy be the fact that of ail the
meut animais, there is leust wuste
about the porker. Niotemr methodis
of raising, kiling, otuttingl andi cur-
ing the pig have matoie ossible the

uîsng of cvery portion of the animai.
The hind legs are

- . ~ cured as bains; the

Jowi or (heek-Uabe laungit nheai> la sorte
places. Best cured and boiied.

Feet-Boiled andi serveil hot or eoid; may be
boned andi stuffed, or usetl with head te make
head.riap,'îa

Liver and Sweet Bread-Jsualiy soid as pig's
f ry.

Tenderloin l3est stuffed and baked. Prie
varies with demand.

Lard-The fat up each side of the buck-boae,
sarroundiaag the kidney is the gelauine lard. The
fut whieb starroumids the intestines tiii inake poil
soap).

When choosiîag îork, look for that witb reur,
white fat anad brownish lean, ingranaad with fat.
The rind wilil be thin and thc boue fine but solid,
in meut of good quuiity.

lu the sertion of a lumi, look for one fine in

cholrest bacon s made from the idies und
baek. Practieaily the whole animal lis
cured, the only exceptions being the
buek-bonis (culied the chine boue),
which is eut in desired lengths, and
roustedl fresh. The ribis, aise,
are julst used as f resh pork.

Tue bond, with the eheekis
and ears removed, anti the feet,
.. ris used for hu-hes.The
cheisk, or jowl, s a grtfdcii-
cacy whisn cured lIike bacon,ait
is preferred boiied, served wlth
turkcy or chicken, w-hen it is ai-

nost like a plink ýel nt fu
indeqcribably deiiaons flaveur.

The demand for frissh pork pris-
vets tq e cnring of vast nmbers of
pigi. When the butchisr haiiss the
fresia meat, it le dividisd as shown in the
chant, and( the various cutis aIl known as
foilows:

Sparis Ribs-roastcd; iow in prise but
mach bonis waste, bringing aetual food
cost higher.,

Hosk-usually sightly saited
and boiled, gond cither hot or i
cold . Sometimes eut higher te
include more of tues sioulder, and
soid ais l'cottage ham'l Lean
likis haut but without the hbmin
flaveur and fiue texture.q

Loin-The bist roasting joint,
but rather fat. Large chopes are
eut front the loin. Righeist per-

centa.ge of waste of ail good cutis beeanisi of fat
aud amouat of houe (the ribs).

Leg-The Most esonornical roasting joint be.
cause lems fat ami amal amjoaut of borai.

ielly-O'ut aloug centre liais, divlding so-salled
"aside bacon" from "bask bacon." The weii
istreaked fat anad lean sides, knowal as English
Breakfast Bacon, are preferred lu the old country
eud inasmre parts or Canada.

Back-The back bacon is es-
teexued more lu a o m e
places snd where this la
so, sostis a few cents per
pound more thansa ide
baeoii.

Hlead - With cheelce
andars removed, used

wih the fset, to make
heý"-cheese.

the bone. To test for frisshniss, tiaruat a skewer
or a sharp knife biade close te the bonis la the
middle of the hamn (it is near the bonis thut decuy
sets la- If it cornes Ont clear and smels
sweet the bain li fresh and gond; if fat sticks te

the skewer and the sinei ls strong
or rancid, paes it by' . If the bhnm
laseut, onaiscau, see the fat, whicýh

S&ouarn chopa fat and l.on, and aome #aore-riba.

The Cuts of Pork And
How We Use Them

shoubi li eclear, white, not streake i with yellow.
A great many peopie find f resh loork extremeiy

hard to digest. The best corrective to serve witb
it us apple saue-lt, should always accompany
roast pork and chopa. Besides being of import-
suce to digestion, apie sauce niakes even the
most deilelous pork more agreeable to the palate.
The favourite condlitents to serve with pork are
pickles andt sauees of the mnustarai vaiety.

The loin makesa r'
choiceroto n

The gravy that is served with
pork should b madle of beef stock

-nt the i ork gravy itiseif.
The food value of fresia

* ~pr oand io the euris bains
andI bacon as very high. It

s ho0n 1il aiways bis
thoroughy c-o o k ed
througia-aever serv-
ed rar e or underdone
as we Serve beef.

Apples îshouid in-

variabiy aecoapany
ý,o wLi frésia pork, as they eouater-

aet much of the tendenuy
towardindi'gest bli ty Apple Sauce,
oî iy slightiy SwéeenedI s the usuai

borminn which they are served tbut apples î ared,
eored I eut inan s sanditr i are excellcnt or
they may bis roaste(]inl the i an with a joint, when
they wii take On a very dle ous fiavo jr.An-
Othecr iiavoury dish as j r Iaredi iy eooking chopas
in a c-asserolediasho with hait a part i and cored
aplie bake oneaeh one.

If hum or bu on as exeesivelY Sait, at shouid bis
8oake i before roukig. Bacon or
pork sheuid be jia e in warnai water for an hour or two belons
î t le prej red, andI the rusty parts
then trainie I off ai i the rind and
surfaces serai i. A hamntiaat bas
been hung a long time and is very
dry andi saitmuInaeed to souk
for tweaty-four houriswitii Ire
quent change of water Iuiess at
as extreaneiy h ar I and sait, how.
ever, eaght to twoi e houris shouid

Pire feet ore con.
s'u.dvry taty

ulfiee. It shouid then bis washed, trimmed
and Put on in enough cold water to cover. Bring
gradnaiiy to the houl, skimmiag if us the scum
rises. A huam shonid simnier gently and steadily, 1

without raPid increase or decrease of tem-
peratuir,.

To balte a ham, soak ît, wipe dry,
trîm away any rusty parts and ea-

case in a rough crust
made of fioiar and water;
this wiiikeep l il Hthe
juices. About f ou r
houris in a moderate
oven wiil bakte the haim.
The crust is tlaen remov-
ed, also the ekin, and a
aprinkliig of toasted
bread-cruimbs rubbed on.


