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‘THE COLONIAL FARMER. 3
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B young and riot because they are of a bad breed, ur badly fod.  The j Tongues, Spiced Meats, and nther preparations as ta plain saltisg,

eccks and rumps can be cut free from boue, and cither put up in| Fish pouliry, &e., may also tc treated with equal advantage,

B barrels oc prepared as bacon, 5. By this process the nuteicious clements of the animal sub.
[ Hams, pigs chicoks, and shoulders, should be dry saltedss bacon, ; stance are all prescreed i it, which, by the old mode of cuting are
B cxeepting that eno pint of minlasses shnuld ho added to the syne | neceswrily mueh deteriorated,

pmpottium of salt and sdtpetre.  If the hams bo very darge, it 6 Dy this process, Lides can be prepared for packing with great

it is A rlhlps. way be necessary to vub them daily for twenty nine days, advantage, occupying much less space, thoroughly presersed, and
¥

stead of thirteen,  They should be cutin the Westphalia fashion, | tendered Bitter for the tanmingg process.
2 13, t0 be compact, not takwg away all the fat from the pork or  These important tesults are attamed by means of a machine ot
B bxeon and ot cut over, but straight up and down. A cut mut{ great simplicity, cconomy and effectiveness, for the uxe of which
hemade at the knuckle, to introduce tiha salt there ; and the lup | licences will be granted on sery moderate terms.  Tho process has
Juint, which in cutting the ham should be divided, (the hene not | been investigated, and entircly approved of by practical as well ns
teing cut through,) should also be woll subbed with salt.  When | ssiantific suen, of acknowledted expenience and eminence. A tes-
B8 vell dricd, and if smoked fur not moro than six hours, they should | timonial from one of these is annescd for sour peesual s 1 will have
B ach be covered with cotton, and whitewaslied with lime,  Tho | geeat pleasura in shewing the maonine, and explaining the process
B clecks should be et clean from the hose of the bead, and may be | to yuu or any of your fiiends who may fecl interest i such matters,
B packed in A dry cask or flour barrele  Neither of these atticles M. Huesten,
B soicer to ship in a dry state,  Ribs of very fat Beef, and the leg Agent for the Patentee for Scotland.

g with the bone out, both of beef and venison, may be cured the same | Buter and eheoce will, uuder the new Tariff, be articles of very
3% st hams, but du not require covering ; they alss way be put up in ‘prvm importance, and well worthy the attention of agriculturists,
B dry barrels, . The duty on forelgn butter being 203 per cwt , on cheese 108 per.,
[ As befure remacked, any distillery fed pork munt be avoitdeds ! gwe , whilst on Canadian it is bt be, on the furmer, and 2+, 6d ng
1 even cattle, fed to teo great sn extent at a distillery, will prove in. Ve latier,  The Dutch export of these articles to England to tha
ferior, . . ) vulue of nearly one millicn pounds sterling per annum, the whele of
B Sauseges ara imported into Great Britain in considerable quan ¥ «hich teade winy eamly ho eocure ! to Canndas and if the export of
A tities, and are generally made from beef, sometinies from pork. and » oyeed providnu"vo only nnather million, the bnportance of the trade

® olicn.are » misture of both,  They are put mnto the large got of Luae opening to Canada may be easily conceived,  But this isa

§ thoox ggncully. bt svmictimes an pige’ guta, and are salted and + gmall gmount compared with what it might eventually bo extended
dried. The Dntcl and Germaus make pork sausages, and merely P2 for in exchange for manufictured goods the people of Britain
ultthem, they furm part of the domestic storts of every family. | will take any ameunt of bread stully, and of animal food,
BE 20d are m‘uch used at=oa.  The neck and rump picces, aad some ! Jurger, to be suitable to the Eoglish market, must be clean and

8 of the ingdc fat, may hus be very auvantageously wotked up, ese : feee from whey, which should be presed out with spatulas, not
peclally into the darge dricd sausages, for which there 18 n grent fwiths the hauds unless all the whey be extracted, it will not keep,
demand n. the Mother Country, They must be prepared with | [t ehould be moderately sulted with a wixture of 10 [ts. salt, one
; clcanlixxgu:and be well seasoned with pepper. ) Lounce of saltpetre, and €. ur ouuces of sugar, well worked. i, and

§  The inside fut, of course, rendered into Jard, great care heing ! put up, net in ayers as made, but well mixed ia the cavk ; so two
B tken to have it very clean, and wot to burn it.  The Board pilf"qnn’iﬁvg in the samo cask, and each cask resembling the rest as

teulary urge attention tu cleanbiness, as for want of tlus, the article ! wychs as possitlo.  The Butter should be but lishtly salted.  ‘The
¥ may be unsaleable. The hams and shoulders of pigs not too soft, ! cammon etrop in Canada is to salt it too heavily. A large quanti.
8 maj be salted and dricd, the lean parta wade into sausagess they Vty, no doubt, ic necesary, when the whey is nnt well pressed out,
g should not be packed with those made from hard pork, but sold l“ml when that is done a very moderate qu.u'mity will suffice,

8 wparatcly. There is no necesity far udiing col uring with summer and fall.
¥ The s!)onlden and hams of sheep, salted and dried, (not smoked, ) | made Butter, fie only kind suitable for export.  The winter But.
= wkked in flour barrels would be well worth trinl in the English | ter should be kept apart, and used in the Colony.

mitket.

As cunncefed with the present subyect, the Board of Trade
§ daite to give Pul-l?city to an invention recently brought nto use s
8 in Fngland for curing provisions. It 1s 2 machine consisting of 8
B cylinder of cast iron, cannccted with an air pump, and communicat. ¢
{ ing by a tube with a tud containing strong pickle.  Inhe eylinder
bas an air tight cover.  The mode of cuning 1t 1s to introduce the ¢

As 3o Cheese, the consumption in Gevat Britain is very great
and very constant; but Canada hithezto bas been an importing in.
werd of an expoiting country. It is unnccessaty to desenbe its
manfacture further than to state it should be made from new malk,
und in such parts of the Colony as, Lang Lilly, possess short pase
ture with glenty of swiet grasses, and indewd ate the reverse of a

M , . zood Lutter pro‘uding country.  Jufurivr cheese wny be made with
meat into the eyinder placing on it the air tight cover, withdraw. 'the merning’s m Ik ‘kimmud, added to the aficinon’s milk new

ing the ale by means of the suction pump, then letting 1n the pickle. t . . :
AR * "ond fresh— andd this on Jands st suited for Lutter; but it is to the
;;&G&c;wa;‘g:]f:rc:;ﬁcll? ::' 03“3" "."::?}.‘wu"l"":'“g ‘:'.e meat Lyiily parts of the Provii e, where, eacepting sheep and cattle, littlo
B e °‘yl ‘i ) “z d". ":"" lL m “‘écfi 118 DT 10 e g ruduced, the Buard pacticulasly poiat. as likely to dsrive
'cul’dc;;mh: "l:'; mayr ;e ."“:l ¢ ‘(‘an M usun l‘;"y‘ ush machines |5, et nt advantages fiom the manufactuse of this article.  Tho
;" d % '8 uy :xsc u ';‘ 113 i"l '.'"-"d'_c"" d'"g l"""“ '3 ;"’ PrC= 1 iyogy form for cheese is that of truckles, say eight to ten inches across,
ed at any season, and any sudd en demand to be speedily sup- ) and four nrd g talft, aix sches Wik, tuund vt wuate, those ato

§ plicd.  The following is the agents circular :— Thest suited to small farms.  In larger farms, cheeses of greater sizo

B“““”“"“‘“ _C""""‘- can be made, say twilse to fifteen inches, by six deeps  The large
120 Brunswick Street, or 109 Ieheeses, like the Cheshire, are difficult to keep ; they should bo
Candleriggs, Glasgow. well satted, but not too much so; and coloured with aunatto, but

¥ Six,—Ibeg toinvite yourattention tna newprocess, protected by nnt too deeply, such in England being considered the signef an

¥ Letters Patent, for salting and curing animal substances, By this | inferior article.

pocess, advantagesof the greatest importance to all connected with, ‘The checses made of hall shimmied milk, as before adverted to,

the provision trade are attained, amongst which may be engmerat | *+~uld be of a Jarge size, as thiey are otherwise apt to get dry, say

ed, ¥ig 1 Ieighteen inches by seven, or Jarger, as there is littde sisk of their
1 Thg whole process of curing effvctually the Animal substance | sp i'ing. Vo distinguish themn, frum the fisat sort, they.sbould not

does- not occupy nere than one quarter of an hour economising‘ be coloured at all.

thereby Labour apd Time, to a very great extent ‘e Buard wish to direct attention tu the importance, cspecially

E 2 Atany season of the year, and now in any temperature, cven | in mountaing.s pasts, of taising sheep for the sake of their wool.

§ vader the influence of a trapical sun, the peocess is effective, and . V0 idva had prevailed that this Pruvince is too cold, and the winter

tay he pspd with perfeet safety. ! ton long to admit of ity being borne suceessfully ar profitably 3 but,
3 The materials employed are the same as hitherto used, but less  judging from the similarity betwen the climates of. Cauada and of
than one third of the usual quantity is consumed. !'Sixony, the wpol of which is so ceJebrated, thisopinion seems to bo

.4 Any dosired flavour & any degree of sa'tpess mnay be commu- "crroneaus.  The climate of Canada is particularly favourable to the
bicated, the process Leing thus equally applicable to Haws, | constitution of sheep, and if, as in Saxony, tho back of the animal




