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THE COLONIAL FARMER.

and sirloins. It is generally considered that cattle to be fit for] or | ru'sed meat and te avoid dirt and sand on all Sceasions, Ty
Mess Beef must be fivo years old — Ou the other hand, I'time Beef | scales and Llocks should be particularly attended to and sieul
is sullicicntly good, so that it is 1o P'rice Muss the Board would | be well scourcd prior and subsequent to being used.  In slaughter
pasticularly direct the attention of packers, which is the Mess Beef Ling, it is highly requisite that all the blood” be removed, and it
of the Irish market, . . wicat uiloweid to cool thoraughly buefore it be cut up,

diy the inspection Law, Prime Mess Becl shall consistof picces. | Dyried Beef, conslstivg of the ribs and leg, with the bone out«,
of meat of the second class, from good fut eatile without shanks or qhy Latteer, §s very saleable in Britain, if of good quahity: tisi
necks.  ‘This is sufliciently fat for the Enoglish market, and may be [ ineeely well cured, and then dred, but not smoked, and should by
made from the meat of cattle of four years old, or even from thote | 46 tha very finest meat auly,  Venison, slsu Mutton Uawms, a

of three, if of goud breed: there is but litle rejected, and that | Shoulders, would, if similazly prepared, meut the wants of the I,
little only Rt fur use while fresh, tish consumer.

Anx the law above referred to is precise as to the construction of |-
the ticrees, barrels, &e, in whicl providons are to be packed, the
Board thinks it advisable to insert the Clause regulating that mat
wer.  Jtshould bie remembered that Beef is preferred in tiviess,
end half terces, Pork in harrels and half basrels.

Clause 19, of the Act 4and 5, Vie., Cap. 3%, to regulate the In.
spection of Beef and Pork, * And be it enacted, that from aud
after the passing of this Act, cach and every barrel and halt barrel,
tivrep or half tierce contnining Beef and Pork inspected in this)
Province, shall be made of ood scusoned white vak staves, and the )
heads not less than three quarters of an inch thick, and each stave |
on each edgo at tho bilge shall vt be less tuan hat€ an ingh thick )
when finished for barrels, nor Jess than three quarters of an inch
thick when finished for tierces, and thie wood of hslf Lartels, or ofz
half tierees shall be in the same proportion to their size, and shall, |
in both cases, be free from every defect: each barrel and half barrel, |
tierce or half ticrce shall be hooped and covered two thirds of the
length with good oak, ash, or hiickory huops, leaving one third inl
the centre uncovered ; and each barrel or half barred, tierce or Lalfy
tieree shall be bured in the centre of the ilge with a bit of not Jess
in diameter than one incli, for the reception of pickle; cach barre
shall bie not less than twenty seven inches nor anere than twensy ¢
cight inches and a half long, and the contents of each barrel
which Beef shall be pucked or repacked shall not be less than
twenty cight gallons,nor mure thantwenty nine gallons, wine mea-
sure, and the contents of each barrel in which Potk shall be packed
or respacked shall not be less than thirty gallons, nor exceed thirty
one gallons, wine seasuse, caeh ticece shall not be less than thirty
inches, nor more than thirty one inches long 3 and the cuntents
of each tierce iu which bee€shall be pached or re-packed, shall not
be less than forty four gallons, nor exceed forty five gallons, wane
measure; and the contents of enzh ticree in which Pork shall be
packed or repacked shall aat be less than furty five gullons, nor
exceed forty six gallons, wine measure, aud half barrels or hall
ticrces in which Beef and Pork shall be pucked and re- packed, shalt
sevesally contain half the number of gulivus, above mentioned, anu )
no moze, and it shall be the duty of the inspector or mspectuss
appointed under this Act to examine carcfully and ascertam the
sufliciengy of cach barrel, and half burred, ticrce or half tieree
before branding the same, and to brand none with regard to which |
the requirements.of this Act have not been comphied witn,” ®

As to packing, of auurse the rounds, and briskets can be put up
inkits; the Pume Mess Buef, as before obsesved, in ticrees and haof |
ticrees,and cut up in precisely eight pound picces thirty eaght picces
makinga tierce of three hundred and four pounds, nineteen, a halfy
ticrce, If any error be made it must be w excess of the proper |
weight. Themeat assvon as cut up should be packed in vats with
dry ralb, and stroag pickle, made with one vunce of saltpetre to
every sixpounds of salt, pouted vuit.  The salt should be frecfrom
sulphate. of soda, uriate of magoesia, oz otber impurities too
common in the salt of the Uhited States, By the Inspection Bill
it is imperative to use St. Ubes, Lsle of May, Lisbon, or Tuiks
Island salt, or other conrse grained. salt uf equal quality.
being thus.prepared it is left fux twenty four hours, whea st 1s put
up in new. pickle forat least seven days, such pickle having no salt-
petreia it; or it may be left 1n the pichle unti prepared for ex-
portation, when it is packed with a laycr, between eaob tier of meat,
and between the top and the Lottom of tho batrel, of a mixture of
six pounds of salt and one pint of mulasses,  Ia tuis way, instvad of
-eighteen.and.a hnlf pounds of salt to cach fifty pounds of meat or
dinarily ysed, six pounds will be enough ~ When hieaded up the

package should be filled with the strungest,. and pesfectly olear | 42 prefesred bowever, in the dump state o the: English markeg

pickle.  Great core should.be tahen to cut vut all vloudy picces,

® The Irish,prowision.packages hava.tho tecond chime hoop at each end of
iron, it would Le well if that gunstrucuun were adupted (o Cduada as it
greatly teids to kecp the cask tight,

-

ittle of the meat being removed with it as possible,. the knui
After §

T'vunges, salted in the same manner as Beel are in requests sy
only thuse of cattle, bus of Pigs and Shieep.

They should be prepared with great cleanliness, nnd any this
offensive abuut the root pared away,  Kege of from fifty poundsty
one hundred pounds are tho thost suitable,

In Dok, the article most wanted is P’rime, such being the My
of the Irish packerss Mess, uand Prime Mess heing too fag, and
cargo too inferivr. 1t should, however, be small, owing ta its being
young, and from no other cause, say, wade from pigs fram ninen
twelve months old, weizhing about vne bundeed and fifty pousss
cach, tho coarse picces of oae hog and a half only being packed. Ik
should be fairly hog and half pork, not the fnt picces of heasy pak
wade up with the coarse picees of the same, but made from gs
heavies than the weightnsted.  Neither the head nor the feet shouls
Le packed  tho chierk should be et off, and may clther be packed
or left out It must iuvariably be cut in to four pound pieces, md
any blaody part about the veck taken away; indecd it wouldly
better if, in the first cut of the seck, nat only the bluody parts we;
rewoved but the bone cut outalsa,  The shank of the shoulder et
cluse to the Lody of the pig should alsa-be left out.

Cargo Purk, from young pigs of one hundred pounds and v
wards, and leaving ont the heads, would also answor o it stiould be
marked ¢ Pig Pork.*  The best way.of putting this up wouldk
to take youny hogs of hundred and twenty five pounds, and, lar
ing out the hams and heads which could he dried, to pack the m
wainder, which, hating less contse picces than allowed by Jaw.by
thase of a hoy and o half ight be safely marked * Prime.” Th
1oard considers this a most eligible mode of putting up, and
which would have much favour in the Mother Countey. Thie mod:
of curing and packing Pork, s the same as deseribed for Ned,
except, that the molusses are left out. and it is cus into four pousk
insn-nld of cight pecund pleces. 1t is preferred in barrels and bal!
barrels. '

‘The reason why tierces are preferrable for Beef, bacrels, and bl
harrels for Pork, is, that Beef, from thie size of the animal, ised
into larger pivcee  The 1vish practice is to put thirty eight pina
of eight pounds cach in a tierce of Beef of three hundred and foug
pounds and lifty picces of four pounds each in a harrel of Pork
two bunreed pounds.  None but very superior mua® should hepe
up in half packages —Pork to suit the English mackets mutt bed§
a firm testure, young oa before remarked, and well fed; with ads
misture of fut and lean througlout ~- I'izs fed in the wouds, moy b
heing kept poor 3 time, and then fitted on peas corp, or o
wrain, heenme very surerior mest, but it is to be remarked that p
fed ot distitleries require very long feeding on graintto muke goof
pork  The anly use to which distillery fed pork can be put is®
render it into lard. )

Bacun is an aitigle of great consumption in Britain, and conicl
of entire sides of pigs (singed not scalded, Yexcepting the ham g
Jhaving the back bone taken out as fur as the middlc of the side, 5§

cut uff from the shuulder, cluse to the body of the animal, and!
lower past fron whence the bam is taken.is tzimmed square,
of sides. having both shoulder and Ham removed, and the neck <8
off squate ;. the latter mode is preferable, as * shorfiniddls,’ 4
they are termed, ase very saleabie in-Britain.  The mode of curi
is 10 rub it well, daily, for at least thireen days, with salypetee 4
salt, in propottion uf one ounce of the furmer, to tgn ppunus of 4
latter ; it is then either packed in that state, or rubbedine
pirt-with.bran. to-absotb the moisture, and-dried thoroughls.

wur sules may be packed in a cottun bag,-which would be whizgs
washed. “The most desirable pigs for bacon and hams are fromoX
Lundred and twenty five pounds tu onc hundred and seventy i
pounds weight, though pigs undet two hundred: and Gfty poo)

anayde.  The pigs must however be wellifed, and:small from bl



