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_ INSTRUCFIONS FOR PACKING BEEF
FOR 'THE BRITISH MARKET.

Fine fat heifer, or young steer beef is much
liked. Bulluckor-ox beef, from 7 to-10 cwt.
where the flesh has been put gn the carcass m
a short period, thus causing it to be tender, 13
in high favour. Tierces have a decided pre-
ference over barrels, and should contain 38
picces of us near 8 Ibs. each as possible, making
304 1bs., but 10 insure this weight, 308 (o 310
1bs. should be packed up, as there is always a
decrease in the first three or fourmonths  The
tierces should be full bound, with one ion
hoop at either bilge, and alzo one at cither
chime, with strong ash or hickory between, as
also one at the chimes, particularly to cover
the iron hoop there.  Ash stavesare prefered,
as not gving a brown colour to the meat.
Walnut staves should certainly be avorded A
tierce of No. 1, prime, may te composed of 8
1b. pieces of brsket, flat rib, naval, shoulder
and sticking pieces. Mess should be the same,
omitting the shoulder and :uukm[i preces.
Extra mess, or:India, should.be of 8 lb. pieces
of briskets, flat rib, standing rib, a piece or two
of the rump, with suet taket. out, and a finc fat
rourd in the centre of each tierce. An mferior
description to these three qualiies may be
made, and called cargo; say to consst of
shanks, necks, sticking pieces, shoulders, with
a few pieces of brisket, flat rib and navals, to
redeem 1it. We do not, however, recommend
thislow quality.

If barrels be used instead of tierces, which
should not be the case, the assoriment m each
shonld be the same, and the weight be fully
200 lbs., to insure which 203 or 204 lbs.
should be packed up. Barrels will do wih
one iron hoop at each chime, with 2 wood one
nearly to cover it, and emght or ten good ash
hoops under, The_ maner of culfing up beef
is very important, that every piece-may be fair
and square, and be at once known when the
¢yé resis on it. The zleaver should be entirely
exclitded in this operation, and nothing but the
sawand knife used, that every prece may be
quife smooth. We deem this very important,
and cannot too strongly urge the point. The
18eat should be of a’i;nght cherry colour, and
the fat firm and yellow

Porx.—It is desirable that this important
article should assimilate as much as possible
to the Irish, in <very respect. As yet we
have bad very little of your first rate, haud
pinky pork. A vVery large proportion of what
ias been received, has been soft and oily, often
cut with a dull cleaver instead of knife and
saw, and hence at the edges. Nothing
but the solid, corn-fed pork, should be sent
here. There:has-been-too much reason. to.fear
that hogs fed for oil, have been packed for
pork. We are aware that no couniry can
produce better pork than yours, andias natives
of-it, we arawvery-desirous to see pork take its
proper tank here,and shall be proud.to aid by
our exertions. ;n bnpgng about tlis. desirable
object. In this arucle we deem it necessary
only to make two qualities, say Prime and
Mess. The former consising of hocks, necks,
shonlders, fump-pieces, with some side-cuts,
all in pieces of ¥bout 4 bs; and the latter
(Mess).to be rump- and side-pieces only, cut
sqitare, of 4 Ibs. weight, or thereabouts. As
in beef, so in pork, we recommend that it be
in. ticrces, of 304 Ihs. good weight, but this is
not so important as with bees.  If m barrels,
the weight should be fully 200 Tbs.  Wheéther
in tierces or bayrels, they chould be made n
the same way as described fur beef. Much of
the New Orleans pork, as it is here called, has
been found to be covered with a thick, shimy,
red matter, doubtless arising from the use of
gin water ‘without preparation. Could not
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use, of could not the water be passed through
a body of sand to act as a filterer, before putto
the salt, and then well skimmed, drawing it
oft from all sediment 2 We deem something of
this sort important, to free the pork from the
red deposit on it. To give the pinky colour
alluded to, as well as to give a firmness to the
meat, we presume about 13 ounces of salt-
petre per ewt., will be required

Hays.—Tlis is an fmportant article, if we
can but get them tosuit, the consumption being
very great.  Of the large quantity imported
since the opening of the trade, buta very smail
proportion has Leen what waswanted. Several
crrovrs have béen committed in this article, the
most yrominent of which are over-smoking,
and packing m casks, by which latter plan
they have amved i 2 hepted state, or rendered
very soft.  We are of opinton that much less
smoking than you are in the habit of giving
them, would, if they can be made quite dry by
it, answer much Letter for this market, or if
they can be dned withont smoking at all, they
would be preferable to the over-smohed. The
mode of curing with sugar and molasses, added
to the salt and salt-petre, 1s much approved, as
increasing the flavour, and rendering them
tender when cooked, but stil very excellent
hams are made wihout this addition. We
would recommend that each ham be first
covered with brown paper, and then with
bagging or canvass, neatly sewed to fitthe ham,
then handsomely marked, with nstrin? in each
knuckle to hang up by. The plan of packing
them in casks after being bagged, is not only a
superfluous expense, but tends to their arriving
in'a heated state, which is their ruin. The
bagging is a sufficient protection of itself, and
if stowed in the *tween decks of a vessel, where
there is more or less air, they can be landed in

ood order, and at & more moderate rate of
reight than when in casks. Hams must be
cut short and nicely trimmed.

BurteR.—Our duty is so high on this ar-
ticle—20s. per cwi. and five per cent. added—
that we can only encourage the shipment of it
for sale in bond, that is, for exporfation without
paying the duty. Itshould be packed in firkins
of 45 t0 60 Ibs., lawd in layers, with a small
quaitity of salt between, aud the firkins filled
with pickle. The colour should be natural.

Toxcurs.—Neats and pigs tongues, are of
considerable sale if nicely cured, so as not fo
be hard. Saltpetre should be used to give
them 2 fine red colour. They should be
trimmed of all the root, excepting the fat on
the under side. The neats tongues may be in
barrels of 200 1bs., and half-barrels of 100
Ibs. The pigs tongues should be in very nice
full bound half-barrels, of 100 Ibs., and both
handsomely marked on _the heads, with the
packers name.—Plida. Farmers Cabinet.

IMPORTANCE OF DRAINING.
When we have got a piece of loamy
land lying on a dry subsoil, or-well drained, it

isour own fault if we have not good crops, or
if the vicissitudes of the seasons affect us to
any great extent. The last iwo years have
been trying years for bad farmers ; and we may
look upon it as 2 warning fo keep our land dry
in winter. Whoever has observed the differ-
ence between the produce of two fields, both
of nearly the same quality, but the one drained
and the ‘subsoil ploughed, and the other merely
ploughed up in high and narrow streiches,
mustbe fully convinced that the tapital which
1g latd out in thorough draining olten pays a
better interest, without risk, than the most
ysyrious discounter of short bills could have
the congeience to desire,  This last year it has
been 100 per cent. and more, in'some wet soils

now lad dry. ‘Draining, “n.the best maner,
seldom costs mare than £8 per acre, and itcan

be done effectually forbalf that sum,  Without
being drained, the cold'wet lands which abotind
in England will not averdge 16 bushels of
wheat “per acre, taking into the account 4he
great many fields which failed cpmczg'. “The
same soil properly drained, with the sama
labour and manurey will average 3¢ busﬁé&,
with double the quantity of straw, gnd more
than a bushel of seed per acre may be saved.
Here then, is a difference of 15 bushely per
acre, which at 6s, amount to £4 10s, pnd
allowing a load of straw more than oy the
undrained land, worth £1 10s., we have just
the cost of the draining, or cent upen cent on
the capital.  'We have oursclves realised .this
difference ; and we have 10 acres of Whed( §
a drained field, und 8 acres in another gf ¢qita
quality, but not drained, of which the first will
average by estimate 36 bushels per acré, ywhil
we do not expect more than 20 or 25 frof th
other The poorer crop has been the most
expensive, owing'to the constant hoeing-an
weeding required to keep it clean. After thifs
can any proprietor or fepant hesithte {o'haye
his heavy and wet lands drained® If neitlicr
the one nor the other have money 1o spare, 16t
them borrow it if they can, at five orsix or
more per cent.  They will soon be enabled £
pay off the debt; but every prudent Jandiodd
should urge his tenants to drain, and offéf to
find tiles on receiving five per cent. additional
rent for the cost of them.—Gardeners' Chron.
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SUBSTITUTE FOR GLASS IN' HOT-BEDS
AND GREEN HOUSESE 1.
We find in Hovey’s Magazing ot Hort}
ture an extract from a ixie‘r‘xﬁan bubﬁcdii?x;,
describing a substitute fgr glasp in.hot-beds, and
which we think will be of service in many
places Itisasfollows: Take fine white cotton
cloth and cover the frames. Torenderthisinore
transparent, and enable it to resist moisfnte, it
is covered with a préparation, the ingrediéals
of which are 4 oz. of dry pulverifed <vhite
cheese, 2 oz. of white sla;{ed lime, and 4 oz.
of boiled linseed oil.  These ingredjents having
been mixed with each other, 4 oz. of the-whites
of eggs and as much of *he yokes are added,
and the mixture is then made liquid by beating.
The @il combines easily with the other mgre-
dients, and the varnish remains pliabje.eng
quite transparent. ' »
It is also. remarked that.thé-expenses of n
foreign bed arranged in this manner is incon-
siderab’e, and it yields at the same time many
other o ivantages. It does notneed the anxiogls
care or attention required . by the ordinagy onea
covered with §1azed frames. During the
strongest rays of the.mid-day sun, theydo,not
require any particular covenng-or shade;.the
atmosphere within has neatly equable tempera-
ture.almost the whole day, . and requures only
to be changed from time to timg atcording.gp
circumstances, 2
k1
Presprvine Eces.—It woyld bo quite &
valuable discovery to farmers i?i the\né? hbor-
hood of a large market, as well as to houge-
hold economy, if a cheaé\eé&d casy method of
preserving could be practised, whereby
the price would be more-equalized throtigh the
various seasons of the year. ; e, the'if-
ventor of thé thermomst - .uch bears lus
name, tried many exgen. irthis purpose,
and found that the chenpé, .. »_ostieffectual
method was to I?é?]y oil'or grease with-which
théy were_rublied, or into wiich. they were
dipped. He found that they wereipreservad
quite as well by the thinnest layer of fat asdy
the thickest coating; sd thaf everiypait of she
shell (which iz pgrous and admits: ajr),avas
covered. Allsorts of grease or il he faynd
well adapted-to preserve and keepithem in. this

Way, he says, for nine months, as. fresh and
good as the day they were laid, %h,; o



