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Avcusr 1,

er e scaraly bring any apprectable
intluenee 1) bear upon the market prive
whirh he can relize at nny stated e
riod, he can su reguliate his prograuime
of hreading and fesduig as to able o
neirket the most of By hogs at a time
of the yewr whan tho market price Is
the highest,

Some yeirs ago 1owas a great mdvo
eite af overy farnwer dvessing his owm
hogrs, but now my opinion i swnewhat
difterant, for the Inglish nrirket seaans
to be o vutlet fur our surphts bacan,
adad it market demigses i unifora
artiddes Such an article <in better be
praduced when the hogs are haadled
in the way in which our peichers handle
than:, aad  this can e done by the
piwkers  mach betwer advantage than
by the fapmers. Tha, too, the tinwe
that would be ocoupled in Kdling is
sufficiant o dolivar thom alive to the
pweker or buyer, awd this ome day's
work in the transaction is stved. Bt
we must be governed by our sitwtion,
and by the market prices that male for
“ddressadl” and  Calive” respoetively.
1 daim that it will not pay to dress
our hogs unless we can get 11 cants
per pound for tham dressed motv then
tor them alive. One thing Is cwtain
i marketing hogs as wall as in market.
g everything abve, we must conform
to the regquirements of  the market,
and ke our prodie erteh the eye
of the buyer, if we expeet 1o get the
top price, and that Is what we are
wfter dn these tanes of small margins.

THE UP-TO-DATE LEAN MEAT
H0G.

A Manitoba breeder sewds the fol
lowdeys artivle, comributed by N. IH.
Guautry, a capable Berkshire breedar $n
Missour], to the * Amadkwan  Swine-
Laid, 7 asking space for Jt here. We
are zlways delighted to hear fram any
ol in support of his  opindours, but
would like to point owt that in this
case  Mr. Gentry rather caricitures
thanr  criticizes. There ¢an be  no
doubt that under 2 misaken idea abowt
the advantages of <«rossie, ®0 many
propie are brovdinge mongrels, the most
detestable of all Kimls of breeding. An
A¥yrshire - Galloway - Shorthorn - Jernsey
cow is pretty certain to have as nany
defects as a scrub, without possessimge
half her usefulness, and 2 moagrel
heef or pork animal, with a2 little of
theshunger to-day and burst todanorrow™
style of management thrown in, will
10 doubt make a kind of beast that
Mr. Gentry's remarks will faurly ap-
oly to.

In this issue will be found “Amomgy
the Farmers ™ somethugg bering on
ihis very question whieh we commeaxi
to the critical amwtice of our present
correspomdent. The  dumnling Berk-
shire bread by the last genedttion  of
pork men is out of d&ate. awl it nmy
be freely  conceetdest that our  present
type of the bread iy naetiter a Zreat
deal to the curar's ideal, while still a
good layer on of flesh, JMr. Gentry
SN :

In your PFebrmuiry issue I resdd from
the pen of Profercor Curtls an article
«n the Jeam or bacon hoy, aml am s
prised to find him clunplonimg  the
Taanworth and Yorkshire as the ehost
pericct types of such. 1f tins s sound
doctrine it 1s perfectly phin to my
mixd that the foremost breeders not
only of swine, but of the beef breads
of cattle, aml the mutton hreexds of
sheep alike, are far on the wrong road,

ami to refirn W the polut at which
they diverged fron the piglt would
ey than ek to the vay  polnt
whare their work of Improvemant be-
giun In othwr wonls, to nesat  that
this hog, with its long logs, slim body,
wnd, worst of all, its extranely shap
wase, so o ostmibie in type W othe oam-
mon seeiah, IS the ldwtl for the prodawe
tlunn of the best quality o meat at the
least possible cost §s dmdead revolu-
taanizioyg, and when we rad that Prof.
Curtis and Secretary Fwnus are thedr
cluurpions over the socallel  fiprov
wd brewds, we ut but fedd that thedr
tencbings  are dncansisteat with the
workings  of  the  institutious  with
which they ire conmected, mstitutions
which ate eaputed o exert a health-
tul minonee for the bettenant of the
inguoved brewds of live stock.

These men are steikinge at the vory
principles In breeding that have pro-
duced the types of aunimals that have
adidedl 20 mueh weadth to thelr  res
peetive states. [For years |0onave ar
] In favar of aaxd o stid oo In
the fajth of the final victory of the
leanr 1ttt ar bacon hog, or, for that
mxitter, the tinal viatory, as wall of
that «uss of beof cuttle, as well ax
mmttann sheep that npen with o Lo
o pereentage of lean meat wnd less
fat. While I agree with Prof. Curtis
in this, 1 differ from him materkdly in
the type of the amimal that witl best
produce the destred and. Who would
expect the long, nurow-faced, loug-
leggaed, slim-bodid cow or sheap to e
the superior of those of a wmwore com-
pact flesh-carrying type ? Thay why
apply this teaching in regand to hogs ?
1 fear Prof. Curtis lhas faBlen dnto the
oM fogy kleg that adl fleshy antmals
are neceswarily too fat. Nothing ocould
be more erroncvus. I have seen Berhk-
shire sows, whent  weaning thelr  lit-
tors, and as thin as they conld well be
made, carrying  as muel flesh as a
conunon hoz would well fiattened, and
this flesh woukld, of course, be all lean
meat.

'he Berkshire hog, with his short,
momd ety nose, well<dishod i,
heavy Jowls, smooth shoulders, Jdeep
sudes, wide, deep s, lang, broad le-
vel Dack, and, adding to all this, great
fending qualities or the aptitude  to
ke on tlesh commam to this breeld. 1
tiunk has the stromgest, as well as the
oldest, chiiins to be the greatest lestn
mezt or Witeon hog, Packers in the
quin for o great many years have reie
terated this claiin, aml they ace, of
course, unprejwliced  judges.

Had 1 not been fivm at all tunes in
ihig Debef, and further, that the Berk-
shires  are the healthiest  aiud st
easily hog raised. 1 pever would nuve
spent the mwapy years that 1 have in
1y efforts to still further bBuprove this
grand old breed. T have seen the best
spociineny of  the diffaent breeds at
our largest anmztl shows 100 a4 nwher
of years, and 1 have seen the Berksdiiee
almost invaviably exeel ko size at ol
agex. This wias empbatkally true of
the great show at the Coiumblan fx-
posttion at Chicigo o 1893, whan all
breods, even to the Tamworth, were
out with their bost specimens the skill
of auan <eould produsee, chuming pu-
blc attertion. Bven In the pAZ clasaes
wnder  «ix months, 1o other breed
oquialksl  the Berkshire for xize amd
ripaness for the butcher. If the mar
Let calls for hight hozs, as Prof. Cue-
tis says, all that ls necessary s to kill
thetn youmng and stop them from grow-
‘ug at the slze desired.

-

A few more wands in rogand o type.
A long leg, amd, wast of all, n long,
slim wose, 18 aot omly  wlrjestioneblo
t an lntelligent Judge for the euson
of what Jt wdicates, namely, « sthn body
aud i thin covering of flesh ovar the an-
tire by, consequently poor  feeding
qualitiess, Oy the other laad,  the
broad, meaty nose wmd hoavy jJowls
of the Berkshlire are aot so much wl-
wired for the amount of fiesh on the
e, bt by rason also of whwt thyy
indtestte, namaoly, a thick covering of
s ovar the antire body aml guod
feading gqualities,  The  well roundad,
woll-projJoeted  brisket of the  ddeal
Shorthorn cow is aot admired alome for
ie welght it adds to the carvass, but
1or what it indweates throughowt the
bady. (1)

“Nor*-\W. IFamm. ¥

ON PIG AS PORK.

Pork is a meat which can andy be
covked as joints n one way, amd that
is by roasting, ot mther baking, for
the ovan hias taken the place of the
jek, PProlably everyone has read or
heard of Charles Lamb's * Bsxy on
Roast Sucking-pig”. His enthusiastic lip-
smacking  was for the sucking-pig.
Crackling was to him perfection. He
wis  gencrous, and could give every-
thitre aaway thaut was fish, thesh, or fowd,
exeept pig. He neule his stand on pig.
Bt sweking-plax are rarely  covkad
wowsulays, and € Blin cune back to
this mund:ane would he would probably
fave to be contont with a roust leg or
chime.

When pig-killing thavforns, nxans
Bacon and haan to the wverage coun-
try household the Ider must be tole-
rably clear, or only provided with poul-
try. to which Its eteeteras will i some
way or other he acceptahle. A fat pig
woks vory bigz in the yand, hat it looks
nnich bigger to a housewife who oom-
fronts it as a ¢arease hanging it some
oithouse for the first time. She s
somewhat reasswred by belng tohl that
is all for bacun, and that the legs arve
the hams. But next day 1t is eut up.
She goes into her «ollar and stauls
aghast. Not only ave there Ixican and
bams upstairs, but there's as nruch
more plg here ! *“ What i the workl
am I to do with 1 this meat ?* she
KLY,

She begins to sort it with fastldicus
fingers, but gradually enters with zest
imo an anatommy lesson. She mwst go
upstadss to convinee herself the baoon
is s1id there, amd that these chines aml
spareribs are only its framework. Chi-
s, spEireribs, pork-pices, scraps for
susages, Joints of pork, pettitoes, the
hezed, the eary, the tatl—food for a
month without more variation than cin
e conjured out of the mades of cook-
uge. Pleces for roasting, picees  for
frying. ploaes for salting, jolnts, ples,
sctiisages, hmwa-<d]l must be reducal
to order and put into trabn for Keopiug
or cooking. Aml those lbuge mmsses of
fat are the leaf, aud the leaf makes
lard, sl cmbedded in them, when she
begins to cut them up, she fiinds the
hidneys. Thoen there are the lver and
1he heart, which must be used perfoctly
fresh.

A very delicious digeakfast ddsh caa
be wade Trom hrawn awl liver, but as
the hrawn has to Le fn sak for tivo or
throe woecks, amt the Uver nust be

(1) Very well argued.~Bd,

fresh, the saae pig wou't do for buth.
It Is therefore best to buy two o three
pounds  of Uver whan your Dbrawn
j8  rewdy. Boll all  together amd
minee H, or mimee the diver only,
s you prefer, season with pepper
and  salt, and mix  adl  thoroughly.
han put it into @ rota ' tin mould
tilled to the brim amd sobkd, wind press
It undar o heavy  weight. When you
tikie it out of the mould next day it
wiil be a compiret airculur dish, {rom
which you wil carve fn rounds. The
only disubyastege which I have ever
hesrd of this dlsh possessimyg §s that
it I8 tou popuilar, il so very extmva-
sant.,

Brawa can, howoever, be made equidly
dee by a very different method. Whan
the head has bDeanr bolled take oft the
meat in nlee pleces, tree from skin,
and skin the tongue. Hulf-adozen pot
snotlds shoudd be ready by having beats
thoroughly rded in the ovan. In these
place the maeat UHghtly with judiclous
mingling of fat und slices of tongue and
seisoning of pepper and salt, with o
Just now wd than of tinely-powderad
sage 3f Nked. Roduwee some of the -
quourdn which it was botled by skimm-
ing off all fut and boiling quickly uw-
til it will jelly. ‘Phen ill up the woulds
with this, and leave them to set. When
turned out, the dish will be as pretty
as it Is also tasty.

The pettitoes, or, as some people call
them samply, feet, also make a aice
breakfast dish. They should be split
aml rubbal with sait, anl left en a
dish for two or three weeks. Then boll
then slowly wntil all the flesh is per-
foctly temder and would slip from the
Loues. Pour over tham a good white
or soublise siuce, with the onlons vary
finely chopped, and seawd {0 1able very
hot. The first bolling should be dune
the day before they are required, so
that they are thorowszhly cooked before
being warmed for the nwal. Garndsh
with bits of curled bacon amd parsley.

The heart makes 2 alee ltte dish, i€
stuffed  with forcemeat and sent to
table in thick brown gravy. The kid-
neys @n elthaer he stewed or fried with

bacon, or cooked aml finely  mind,
alld! to some sausige ment,  heated
through, and dished up on  Dbutieresd

toast, with mashed potatoes roumud it
tf for supner.

The sausage meat will be made fron
all the smal bits, minced by being put
through the machine, aud seasonod
with sage, pepper, end satt. Skins ave
rarely used mow for home-mede swi-
sages. ‘The meat s mixed with a moe
proportivn of breadermnbs, tolled kito
baMs, or, Dbetter etill, cakes, which
helng Hatter are mwore lkely to be
thorougtlly oooked by the tine they
are brownsd amd sent to table on a
crivp, well-buttered  toast, or, if pre-
ferred, Mke rissokes, with gravy.

Bofore woking the ehlMies or spare-
s, whih willl keep a long time I
riebbad with a little salt now and them,
rub themn further with finedy-cruandled-
sage, and lave a sprinkkng on then
almo. Charles [amb appealal agaiost
ontons with his suckingpig, bt allow-
ed that ** whole hogs might be steeperd
in shalots or stuffesd out with plantu-
thons of the rank and guilty. garlic.”
The oniots st e Bnely chopped and
seasoned with sage, pepper, and snlt,
and dshod op alternately with heaps
ol apple sauce, Tmdess, a8 sometitnes
nreferved, the chine s not to he coma-
winated by gasdic foe the sake of some



