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‘Cargo Pork, from young pigs of one hun.

dred pounds and upwards, and leaving out!through), chould also he well rubbed with | and of

the heads, wounld answer if it should be

ealt.  When well dried, and if swoked for

Vo o !
" should be ditided, (the bone not hewg cui  Bri ain will take any amount of bread stuffs

antmal foad. oL
latter, to be suitable to the English mar.

marked “Lig Pork”  The best way of put- { nnt more than six hours, they shonld each | kee, mu<t be clean, and frec from whey,*
‘ting this up would be to take young pues of sha covernd with entton and whntenashed | which should be pressed out with epatulas,

one hundred and twenty-five pouuds, and

with lime.  The cheeks shauld be cut elonr

nnt with the haud ! unless all the whey be -

Jeaving out the hams and heads which could { fram the hones of the head, and mely be | extrieted it will not keep. It should be
be dried, to pack the remainder, which, hav. [ packed in a dry cack ap flony barpol, Nei- L maderately salted with a msture of 10:1bs. -
ing less coarse picces than allewed by law, [ iher of theee articles answer tn shin inthe of sult, cue ownce of saltpetre, and four®

might be eafely marked ¢ Prime.”

"The {damp stats,  Ribs of very fat heef, and tha ' aupers of sugar, we ll worked iy, and put up,

Board considered this a most ehzible mode hn,q- with the hane ont, beth of beef ard \‘r‘ni-: not i layers as made, but well mixed in the,
of,putting up, and one which would meet | enn, may be coved 1he same ae hames, but' el 5 un two qualities i the same cask, ,
with faveur in the mother country. ‘The | do wot vequive covering s they al=o iy br a1 Cachi wash resqiabling the rest as much

mode of cuting and packing pork 1s the
same as that desanibed for beef, except that
the.molagses sra left out, and iti= cut mto
fonrpound instead of eight pound picces— |
Itjs preferred in barrels and halt barrels.

The reason why tierces and half tierees
are preferable fo, beel, and barrels and half !
barrels for pork, is, that beef, from the rize *
of the animal, 1s cut mto larger peces.—
The. Ivish practice 18 to put thuty-eight
pieces of eight ponnd each in a yerce of
beef+of three hundred and four pounds,
-and fifty pieces of four pounds each in a
barrel of pork of two hundred pounds.
None but very superior meat should be put
up:rinthalf packages  Pork, to suit the Eng-
Jish markot, must be of a firtn texture, young,
as-before remarked, and well fed, with a
due mixture of fat and lean throughnat.
Piga fed in the woods, may, by being kept
pour a time, and then fatted on peas, corn,
or other grain, become very superior meat,
but it+is to be remarked that pigs fed at dis-
tilleries requijre very Jong feeding on grain
to make good pork.  "The only use to which
distillery fed porly can be put, is to render
it intd-lard.

Bacon is an article of great consumption
in Britain, and consists of enure sides of
igs (singed, not scalded), excepting the
gams,'nnd having the back bore tahen out
as far as the middle of the side, as lntle v
the'medt being removed with it as possible,
the’ kiiuckle cut off "from the shoulder, close
to the body of "the aunimal, and the lowey
part from whence the ham is taken is trim-
medsqitare  or, of sides having both shoul-
derand ham removed, and the neck cut oif’
square ; the latter mode s prefecable, as
« short thiddles,” as they are termed, are
very’salédble 'in Great Britam. The mode
of curitig is td ryb jt well, daily, for at east
thirtdén days, with saltpetre and salt,
projiortioii'of ‘one ounce of the furwer to ten
pounds’qf the latter ; it is then either pack-
ed in'that state, or rubbed in every part with
brafi*ta absorb the moisture, and dried tho-
roughly,’ Jt is preferred however, 1n_the
danjp’stité in the English market, Four
sides'may be packed in a coiton bag, which
would'be whitewashed. ‘T'he most desirable
pigs for bacon and hams, are fruin one hun-
dred and twenty-five pounds to one hundred
and seveunty-five pounds weight, though pigs
undér-two handred and filty pounds ay do.
The pizé must howaver, be well fed, and
small-fyoni being young, and not becuuse
they-are of 4 biid breed, or badly fed. The
necks and rumps can be cut free from boue,
and either put-up in barrels or prepared as
bacony}::‘ s b T N
Hams5pigs” cheeks, and shoulders should
be dry salted as bacon, excepting that one
pint of molasses should be added to the
same proportions of salt and saltpetre. If
the hans be very large, it perhaps, wmay be
necessary to rub them daily for vwenty-uine
days,instead ,of thirteen They should be
cut in.the: Westphalia faghion, so as to be
compact,:. not taking away all the fat from
the pork -or bacon, and nat cut over, but
straight'up and down. A cutmust be mace
at the. kpuckle, to introduce the salt there;
-and the:hipsjoint,‘which, in cutting the ham

put up in dry barrels,

As befure rematked, any distillery fed
park mutt be avoided : even cattle, fed to
tro great an extont at a disti'lery, wall prove |
inferior.

Rausaeoe are imported into Great Britaia
in eaneiderable quantities, and are goneraliy
mede from beefy semetines from pork, and,
often are a mivture of both,  They sre put,
intn the Irrge git of the ex graerally, but,
sometimns in pigs! gute, and are salted and’
dried.  The Duteh an i Germanrs uke pork
saucneos, and merely salt thew, thoy fiuem
part of the domestic stores of every fanuly,
and are much used at sea. The neck and
rump pieces, and some of the inside fat, ay
thus be very advantageously worsed wp.
especially into the large dried sausages, for!
which there is a great demand in the mo.
ther conuntry.  They must be prepared with
cleanliness, and be well seasoned with
pepper. .

The ins'de fat, of course, is rendered into
lard, great care being taken to Iave it very'
clean, and not to burn it.  The Board parti.
cularly urge attention to cleanlingss, as for’
want of this, the articie may be unsaleable,
The hamz and shoniders of pige, not too soft,
may be salted and dried, and the lean parts
made into sausages : they should not he,
packed with those made from hard pork, but
sold separately. |

The shonlders and hams of sheep, salted
and dried, (not smoked), packed in flovr,
harrele would be well worthh tnal in the,
Eunglish market. ;

As connected with the present subject, .
the Board of Yrade desire to give publicsty
to an invention recently broungt nto use |
Fagland, for curing provisions. Itisama.
chine consisting of a ¢ylinder of cast-iron,
connected with air pe-np, and communicat-
ing by a tube with a tub contaiving strong
pickle. 'The cylinder has an air tight cover.
‘T'he mode of curing it is o introduce the
meat into the cylinder, placing on 1t the air
tight cover, withdrawing the air by means
of the suction pump, then lettung m the pie-
kle, and afterwards torcing inair on the sar-
face. On taking the meat from the cylindor
which may be done in a few vunutes, 1t 1s
perfectly cured, and may be packed m the
usual way. Such machmes would be high-
Iy useful in tlus Colony, enabling meat to
be preserved at any season, and any sudden|
demand to be speedily supplied. - {

Butter and chesse will, under the new
Tariff, be articles of very great importance,
and well worthy the attention of agricultor-
ists. 'The duty on foreign butter being 20s.
per ewt., on cheese 10s. per cwt.,, whilst on
Canadian, it is but 52. on the former, and
23, 6d. on the iatter. The Dutch export of
these arucles to Xngland, to the value of
nearly one mllion pounds sterling per an
num, the whole of winch trade may easily be
secured to Canada; and if the export of
cured provision be only another million, the
imporiance of the trade now opening to Ca-
nada may be easily concewved. But Uus is
a small amount compared with w hat it nught
eventually be extended to, for 1n exchange
for manufactured goods, the people of

as possible. ‘The butter should be but lighte
ly salted.  The commuen errgr in Canada is.
to .0t tun lieavily. A large quantity po.,
donllis neccssary, when the whey is noty,
wrll pressed out, but when that is done.a..
very moderate quantty wiil suflice. R

Tuere is no necessity for using colouring.s
Wil suwmmer and fall-made butter, the onlya:
Lind suitable for export.  The winter butter-
ehould be kept apart and used in the.Colony:. ¢

A= to clinece, the consumption in Great’
Britninas very great and very constant; but
Canada hitherto has been an importing iri.
stead of an oxporung country. It is unne.sy
cersary to desenbe its wanufacture, further.
than to state, it should be made from new s
milk, and wu such parts of the Colony as, »
being hilly, possess short pasture with plen-
ty of swect grasses ; and mdeed are the re-
verse of a gopd bulier producing country. »
Inferior cheese may be made with the morn- ..,
ing’s milk skimmed. added to the afternoon’s »
milk, new and fresh—and this on lands most.
suited tor butter : but it is fo the hilly parts
of the Province, where, excepting sheepand..
cattle, little ean be produced, the Board para
ticularly pio 1, as hikely to derive important.,
advantages trom the manufacture of this ar-
ticle. ‘I'he best form for cheese is that of .
truckles, say esght or ten inches across, and
four and a half to six inches thick, round or

square ; these arc best svited to small farnis.

In larger farms, cheesesof greater size.can
he made, say twelve to fifteen inches, by-
sin deep.  The large cheeses like the Chex |
shire, are difficult to keep ; they should’be -
well salted, but not too much so; and coa .
Joured with Annatto, but not too deeply 3
such in England bemg considered the sigu. ,

of an inferior article. .
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