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You Should Have a
TORONTO Litter Carrier

1t will save you time, money and that heartrending, dan-
gerous labor of pushing & wheelbarrow around a mucky
farmyard and up a slippery plank on to the pile.

Don't hesitate! A TORONTO Carrier will do as
much work as six men with six wheelbarrows—think
what it saves.

Don't forget! We also manufacture TORONTO Universal Stalls
and Stanchions which enables you to equip your stables in the

most modern way, making them sanitary, comfortable, easy to
clean—and pay for thy ves by se-vices rendered.

Where's yovr pen—just scribble a nete for our booklet explaining
how our modern stable equipments save you mouey.

THE ONTARIO WIND ENGINE & PUMP CO., LIMITED

Atlantic Ave., TORONTO 12 St. Antoine St., MONTREAL
184

FARM AND DAIRY

BURNS W
. No odar,|
't explode.

TWICE THE LIGHT
A ON HALF THE Ol

THIRTY-FIFTH ANNUAL

Ontario Provincial Winter Fair
GUELPH

December 6th to 12th, 1918

Wiite to the Secretary for prize lists,
entry forms and any information you desire

R. W. WADE, Secre'ary
Parliament Bldgs., Torento, Ont.

J. 1 FLATT, President
Hamilten, Ont.

wW. To sell yonr surplus stock Is
The Surest ay \hrough the live stock columns of
"I'he cost is littie and the results certain. Send in

Farm and Dairy.
your ad.

October 17, 1918,

The Home-Curing of Pork - -
Curing and Smoking. The Making of Sausage, Lard, Head Cheese
and Scapple—By J. A. Simms

HE backbone, spare ribs and side the smokehouse and the .ok
T head are used fresh; the liver oarried in by means of pipes. 17 there
may be kept for is no smoke house, the meat may py
or used fresh, and the loin may be hung in tight boxes or barrel: anj
cured or used freal by and the smoke conducted in by me.ns of
liver will take
ing in one day, the backbon

pipes. It the smoking is done in fy
days and the head in four days. It

two time, the mbat should be cerefuly
the iiver is to be kept for some time,

protected from flies.
Liquid smoke s being usei quiy

Jeave it in salt and sowk the extra salt widely. Where it is not possible ts We W
out before using. Where any of these smoke the meat, much of the smoky

parts can be frozen solid and kept flavor can be given by applying th 1,
frozen until ready for use, this is & liguid smoke. It is a lquid ¢ eosoty rad
very good way to keep them. After and is harmless.

being frozen the meat may be wrap- Keeping the Smoked Meat VOL

ped and packed away in grain, ashes
or snow, to maintain ai en temper-
ature. It should be th slowly ta
prevent injury to fiavor, and cooked
at once, as fromen meat has been
known to spoil within sixteen hours
after thawing, when raised to a tem-
perature of 76 rees. . Only thaw
the amount that to be used, as re-
peated freezing and thawing is in-

After the smoking I8 completed,
those parts which are to be
fore the winter is over ma;
by simply hanging in & o dry
smokehouse or cellar. The tcmpen.
ture should be uniform enough =o th
it will not freeze. The pleces shoud
be hung so that they do nol touch
Where it is to be kept into the spring,
wrap well with mnewspapers. (the

Jurious to the Saver wrap in burlap or canvas or sack well HE g
Curing. (as flour sacks) du|nd :ury in ashes or T tor ¥
Meat Is usually cured in brine or b grain, thus excluding Insects ind gals. inves
packing in aty sait. e faiter ing a uniform temperature. I'or b tors for o
Pathod is considerabiy more trouble- 1te safe keeping dpring warm wes years, bu
some and usually does not give as ther, sack all the meat after wrapping tractor to
good results as brine curing. in paper and hang it wher: [t i b that some
As soon as the meat is cut up, rub remain until used and 80 thi no tw tinuous ug
the oarts 10 be cured with salt snd ; SRS SRCh Coat well with a thick ing on th
whitewash made of lime and water to 3
allow to stand for one day before put- hich @ little glue has been add the “Pent
ting in brine. The brine should be ™ALL ® ”‘:‘“ b Mo ter from
B e he day DOfien-fR'As fo ha oeane (b SHER tractor wl
used to insure its being perfectly cold Sausage. ing tracto
A brine solution which proved The lean meat which Is trimmed of reprod
very satisfactory in numerous tests is from the different parts should all go M Trimbl
made as follows: into the sausage. Sometimes the en periences
To each 100 1bs. of meat add 12 1bs. tire body is used in this wuy. Saus “As ik
common salt, three 1bs. brown Sugar, age contains fat in proportions vary me that P
three ounces salt petre, and six gal-  ing from 25 to 60 per cent of the toll without de
lons water. weight. Thirty per cent kes & crop may
An older and more widely used §olu- very good mixture, more fut making southeaste
tion Is made of—to each 100 lba. of it rich for oruinary use. The meat is which, du
meat add eight Ibs, common salt, two run through a chopper and mixed well great mun
Ibs. brown sugar. two onnces salt  before the seasoning s put i made extr
petre and four gallons water. There are numerous recipes for s For this r
These ingredients should be mixed age, two of the most com we only h
and bolled gently for one hour. Pre- mon being: this year
cantions must be taken that the bar Four Ibs. of meat, one ounce of s, considered
rel or vessel in which the meat s onme-half ounce of black pepper, one, helpers. |
packed Is scripulously clean and free half ounce of sage. ol we hav
from odors, as the meat rapidly be- One hundred Ibs. of meat, two lbs the big 1
comes tainted when in poor contain- of salt, nine ounces of black pepper, to our pla
ers. Pack the pleces In closely with four ounces of sage. for the hig
the meat side up, weight them down The sage and black pepper Is ln seen from
heavily and pour in the brine until  creased or decreased according o thy 1o get ext:
the top plece ls covered at least two taste of the individual. A recipe that needs and
inches. The brine should be examin- gives a highly seasoned sausage that taken advi
ed about once & week for “ropiness,” has proved to be very popuiar, espee
espacially if the weather is warm It fally when smoked, is as follows :
it becomes “ropy,” remove all of the To 15 Ibs. of meat, one and onehalt Our fir
ment, drop fn a little cooking soda tablespoon‘uls of red pepver, tw $ My w
and stir well. Ordinarily the ropiness tablespoonfuls of black pepper, thre """“" in
Wil disannear, If it does mot. the _tablespoontuls of sage, six tablepoot oty
meat should be thorouzhly washed fuls of salt or four ounces, three tabls “”‘"‘"”" k)
spoonfuls of sugar or two ounces MRDO,

and put down in fresh brine. My whtt

The length of time that the meat It is thought that the sugar gives s th o
should remain in the brine denends on flavor -to the ge somewhat a it b :d“ll:k“lu
the size bt the piece and the kind of does to other sugarcured producty ; evel
cure wanted. For a good cure the This sausage does not keep well dun ‘m-s for
smaller pl should stay in trom 35 lur very warm weather M:g;vn and
to 35 day he smaller hams, 40 days Much of the sausage may be esls e g and
and the larger hams 50 s. It & fresh. The other may be dried, pack elivered
mild cure is wanted. reduce the time ed in jars and completely covered wify :ﬂm there
the meat is In the brine by a few days. fresh grease and used out as waael ",,‘; """1 \

8mokin Perhaps the best way of all s b Nt al
’ pack into sausage fillers or musl d"" or an

When the meat has been removed bags about four inches in diametsr “P"f it up
from the brine, rinse it in clear water and smoke. Only a few hours is . was beir
and hang in the smoke house and quired to give to it a good smokel ‘o ln|n[)lm,-
allow it to drip for two or three days flavor. :‘v:( «(. re
before nplylngﬂ nm:nie‘ The l:no:s Lard, o -””m‘l
should be made from nonresinous g leat fat (from around M4 Mot Yoo, &
woods. Corn cobs are widely used in Kidneys), back fat, and fat o 8 = :”:, \'.
corn spotions, though there I8 00 8POC-  ypningy of the ham, shoulder - o b
il advantage in. them. Hang the peck, should be made Into lard seps o tell aboy
meat six or elght feet above the fire Wtely from that taken from (be s
and smother the fire well to prevent o il oy oy the latter makes & stroap e e wing
the meat from becoming too much ypgng lard.  Cut all leas out W ey fobe
heated. In cold weather keep the fire t the 58 ploces

ng for elght hours for four or five - ”"““‘“ Revor 46 mwhl. &
to ¢

days. As the meat takes up smoke

slowly when cold, shorter smoking

periods should not be attemoted, A
weather,

good plan for warm volding =
all dunger of heating the meat too try out &t ‘m“m same Gp8)

& twotract:
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