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•Cargo Pork, from yoîung pigs of one hun- 1hould h did, (the bone not hemg em Lr ain n il take any amount, of bread stuff
dred pounds and upw'ards, and leving ont ithroughî), slillid niso be weil rubied wiwitl f animnial fond.
ti hoads. would answer if it should ho s-allt. Vhenm wel drieàd, ad if snklrl for itter, o sutable fo the English mar-

inarked "Plg lorkç." The best way of put- i n ore than six hours, they should ouh ke', must he cean, and frec from whey,
'tiig this up would he to take yong pî-s of , ho envorrl vuih rn1,in aid whuien% ash.'td wthich s houId be pr esed out with spatuila,
ýone hundred and twenty-five ponuds, and i wTi iho. The cheekq shuld be cut clf'r int wi tle band : unless ail the whey b
-leaving ou; te hiams and heads whch could from the iîns of the bal, and nv le extr cted it wmli not kecp. It sholid be
be.driedî to pack the reumainider, wihich, hav- packed li a dry ciuik or flotir burroi. N iS- modcratelv eaIted n %h a mixture of 10 ibs.
ing,1c.s coare;e pieces titan ailowcd by hw, Iler of those articles a"ewer to sin n in 'he of i, .in ounce of salt petre, and four a
might be eafely niarked " Prime." 'Th i danp stain. Ribs of vev fit bror, anid thn oinucns orfsugar, n, Il vorked m, and put up,

Board considered this a mosl ohigible mod I leg wth ihe bone o.nt, bonith oif eof wrd v'ni- nt jp l ers as made, but well mixed ii thie.,
ofputting up, and lone which would meet isoin, my ben l rede the same as hme, :t c.A ; un uo, quahties In thle same cask,

with faveur in the mother countrv. 'Tie do int re1.irp rnveriing; tliry al-o muy 1- i J j, i s reseoimibuug the rest as imch,
m9de of cuting and packng pork is the put up in dry barreol. Tite pm . 'Thbutter shouild e but hight!e

same ls tiat described for beef, except thit As befo.re rem.ui ko, py diillery fed y ytailed. The commun errer i Canada is.d
themolaea tre left out, andi it is cut mio pnrk nut be aoided ican cattle, fed to 4t : tu-) heaily. A large quanitity con

intead oght pound p ent at a dist¡'lery, % di proe is ee ry, eion the whey is n
It,is preferred in barrels and bait barrets. inferior. n-I prossed out, but wien thatis don.a

The roason why tierces and half tir" 1 ms-e are imnpnrted into Great Brita;i Ver% iiode rate quantity will suflce. ,

are prefrabile fo, beef, and barrels and half I inuodeable quitis, ausi are gen.erov There is no iecessity for using colouring.:
barrels for pork, is, that beef, froi tie Size tile frrmî reer, somhtimes fromt lork, 41 n ah summînier and faill-iade bmutter, tlie,onlymu
of the animal, is cut imto larger paces. oftin ar a nîiiture of both. The v r,re put id i;table for export. The wmter butter-
The Irish practice la ta put tlitrty-etieiht into the 1,r- g' t of the' ex gnr i , b lhuild be kept apart and tsedi m thc.Colony.
pieces of oiglht pomind ci mIn a tierce of snm tfetim nu pigs' gu't, nd are stili au' l AQ to chne, Ihe consuinption in Great
bebf.of threo lundred and four pouitnls, dried. 'ie Diutch -u I Gernas mae park Braii uns vory great and very, coistant; but'and fifty picces of four pounds eah in a saun qes, and merly Qalt thll m, thv f 'rm C a..da hiterto ban been an importig ir-
barrel of pork of two hnndred pouînds. part of thf domesti stores of 'very fatitny, std of an expliiting country. It. is. unne..q
None but very superior ment should lu put and are mch used at sea. The neck lnd remauv to desriie its manufacture, further
upain'half packages Pork, to suit the E rump lcOs, and some of the insidn fat. îmiay thin to state, it should be mnade fromi new alish markotmunst heof a firm textur". ynung, thus bn very ,dvantageously worred ¡ hik and itm such parts of the Colony as,

as-beforo remarlked, and weil fed, wvuith a especially into the large dried sausages, for brîng bulIv, posseiortpastur with pion.
.due mixture of fat and lean throughnut. wiich there i a great demaud in the mn. ty of sweot grasses ; and mîdeed are the re-

Pigs fed in the woods, mnay, by beomg kept ther eniuitry. They must b prepared wNih verse of a good but.or producing country.
pour a tmne, and thon fatted on Peas, corn, alnuioss, and bho well scasoned with Infnor chese miiav be made with the morn-
-or other grain, becomne very suporior mral, pepper. in's milk shunmildadded toîthe afternoon's
but: it.is to bo remarked that ptgs ed at diS. 'The ins-de fat, of couîrse, is rendered into nulik, new and fresh--and dits on lands nost.
tilleriesTequire very long feednig on gramn lard, great care beiig taiken to rive it verv stîed for butter : but it is to the hilly parts
te make good porkc. The only use to wVhich cleank and not to burn it. The' B3oard parti- of tlie Pron imlce, w here, excepting sheep and,
distillery fed pork; cat be put, is to render cularly urge attention to cleanlines, as for' cattie, little cai be produced, the Board par,at intô lard. want of this. th article ny be unttsaileable. ticulariy p 't, as ekly 1o derive important

Bacón is an article Of great consumaption The hamand shnnders of pigz, not too sof:, advatages roin the ipanufacture of ilis ar-
in Britain, and cousists of cntire sides ol mav he salted and dricd, and the lean parts tlie. 'The best form) for cheese isjhat of
pigs (singed, not scalded), excepog the maile ino sansages: they should ni he truckles,saveit or ten inchosacros, and
hans;and having the back boe tak'en, out packed with ithose made froin hard pork, but four anid a baIf to six incies thick, round or
as far as the niddle of the side, as httIle o' sold separately. square ; tihese are blest suited to small farnis.

hemeait bieing rmoved w'ith~ iL as possible, The shn'ilders and hams of sieep, salted Ia ]artrer fLrmns, cheeses of greater sizo.can
the'nuckle cut 'oil'fon Lhe shtoulder, close and dried, (not smoked), packed ine four lie made, say twielvc te fifteen inches, by

ta fh' body of tlIe aupnal, and the lower harroic wobili bc 1eIll worth trial in the s.\ deep. 'lie large ceieses lke the Cit.
part from whence the huain is tken is triun- Enliislh market. shire, are dificult to ke.ep ; they should''e
inedsqiiarè or, of aides iiaiittg bot iliduc-emd uan; rofside avgte both shou- As connected witi tie present subiect, u' cil salted, but not too inuch se ; and co
der-.ind hani remdoved, and t ck cu r thee Board of Trnde desire to gmve pubbctv 1oured n ait Antialto, but not too deeply i

squart ,,thes latmude :refeorabl, ae to an invention recently brouht mio ise in su1ch in England bîeling contsdecred the sigi'
shóïif dhddles," as they are termieu, are .n -n ineto .eeni b î of anéfér article.

verilafêïble in Great 33ritami. The mode Ingland, for cunng prousions. It is a ma- an i.i errrt .
of 4tir íg is to rub jt well, d.dly, for at leat chie consisthug of a cylinder of cast-tron, c
thiitdän0 lys, wthu saîtpetre antd sait, mi connected wirli air pr.np, and communicat- g - -

proidrtihof'ône ountceof the furmer taotn iy by a tube with a tubu contaiiumg strong
pouïids'gf tîi latter i ti t ither pack- pickle. 'Plie cyinder has ait air tiglit cover. -
ed idfilït state, or rubbcd in every part with The mode cf curing iL is to uiroduce the
bran te absorb tie muoisture, and dried tho- ment mo the cyhnder, placing oun it thle air g
rou ily. i is preferred howvever, un the tight cover, withdrawmg the air by mens
daip"st'te in the Englisi iarket, Four of the suction pump, then letttg m te pic-
sides'May be packed in a cotton bag, which kle,and aftern ards :rg m air on the sur-

wodlld'be whttewashed. 'Thc mo. destrable face. On takiug the neat fron the cylhnder M I m
pigs for bacon and bams, are frum oe huit- which may ho donc m a few unnutes. mt is' © or-
dred and twentty-five pounds to oie liundred pucrfectly cured, and nlay be vacked m the ,
and seventy-five pounids weigit, though pig usual nay. Sucl machanes would be higli , -

undér'ÎVo bûîndred and fifty pouids nav do. ly useful im tins Colony, enabhng ment toi
Thé lia nmust howover, be well fed,'and be preserved ai anuy season, and any sudden 1
emaill-ou being youlng, and nt because demand to spoedly supplied. f
tuey'are'of a hd breed, or badiy fed. The Butter and chese will, under the new ©©1 CD to c U tr

necks and rumps can be eut frce from botte, Tariffi, le articles of very great limportance, o D . =
and either put up in barrels or prepared as and well worthy the attention of agrictur O c
bacon--- L - t - isis. The duty on foreign butter bein 20s.

Hamsl pigs? cheek-s, and shoulders should per cwt., on ch'eese 0.prctwdto
be dry salted as bacon, excepting that onle Canadian, it is but 5-. on the fori'mer, and
pint oft molasses should be added te the 2s. Cd. on the latter. The Dutch expert of . -
iame proportions of sait and saltpbtre. If these articles to England, to the value of - O
the hèns b very large, it perhaps, unay be nearly onle million puunds sterlhng per an Li
necessary to rub Lient daily for twenty-iaue num, the whole of winch trade may easity b
daysjnstead ,of .fhirteen They should be secured to Canada; and if the export of
cut in.the, Westphalia fashion, se as to be cured provision b only another million, the
compact, not taking, 4way ail the fat fromi importance of the trade nuow openmung to Ca-
the pork -pr bacon, and loet cut over, but iada may ho easdy coeived. Bute ths is
straigtÎup Ind down. A cu mutust be made a aIl anotunt compared with ný hat il inught . .
at tt;µijuckle, to introduce the sait there ; eventually be extended to, for mn exchange

,ind thezhip.tjointtiwhich, in cutting the ham for manufactured goods, the people of


