Growers’ Asso lton
Iberta Stock l'\'('mlers"
, Secretary Western
& _] Fream, Seq retary
Association B S
nd E. ] Greenstreet
1 from Alberty 'l\he.
ible a mass of data
and marketing live
r findings and recom-
sher, Minister of Ag-
ort covers 34 pages,
, from the following
etter market for live
thods of disposing of
Is adopted by othe;
ir surplus meat: an
est methods of other
inada; recommenda
pproximate cost and
1itry generally

i 1ts range of dis
a scheme of govern

ry of slaughtering
mng

O FPINANCE THE UN

would not meet re

! fol
h 1t 1s proposed to

a S( 11(‘1:11“

yovernment control
sary capital can be
wsts of the ]»""1‘1\1'1

100

1to 12,000 (a) bonds
mds of £100 each

{ per cent. interest
nmon Government

ordimary share

I cent and thi
1d the produce
ble after payment
led equally between
rs
ite pr ita to the
vorke
ration to be vested

aving headquarters
Jimister of Agnicul
man of such Board

11ssioner to be ex

rmed 1n each
ter of Agnculture
articular Province
rs to be ex-ofhici
f each Board t«

men, represen

troduced, as tt
he full marke
he works, fu ¢
i1 the ma
tlated intere
1 1\ him a1
ire of the benefi
levelopme

Founded 1866

April 7, 1909

Pork 1s by nature
designed to be the
ideal meat for farm
use. 1t can be grown

almost universally, *

CUTTING

FARMER'S ADVOCATE AND HOME JOURNAL., WINNIPEG

Salt, sugar or mol-

lasses, and salt petre

UP AND CURING PORK gfjmtt*;gugfffjjg
brine. The salt ex-

is cheap of I»rod\_wliwn, easy of slaughter, and is epicures. No more trimming is done on the tracts moisture, hardens the tissue and deters
palutzil)lv Imt_h in the fresh and cured state. square shoulder, except to smooth off and round bacterial action. Sugar mellows the meat, and
Pork is practically the only meat of which this up the edges. This leaves a large shoulder for tends to overcome to some degree the astringent
Jast assertion can truthfully be made, and herein curing. If more fresh meat is desired, the upper action of the salt. Salt petre imparts color, and
lies its real value, that it can be relied upon at all six inches of the shoulder, known as the shoulder is like salt in action.

seasons of the year, summer as avell as winter to butt, is cut off, the fat back removed for lard, and
furnish a tasty and seasonable dish for the table. the lean portion remaining used for steaks and
tthers before fresh roasts. The short shoulder remaining is trimmed
meat was so readily available at the market, and off smooth, and when cured is known as the PIC
might very wisely and profitably be utilized by us nic ham

today, in much larger measure than

[t was the “‘stand by" of our

I'HE HAM AND ITS TRIMMINGS

nroper cutting and curing of pork
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MAKING THE BRINE
The proportion of the various constituents, can
be so regulated as to produce either a hard or a
soft pork. A-very satisfactory brine has been
The St e made as Xu'l‘u‘.\‘.\’ For 100 pounds of meat, 8 to
* ’ 2 ’ - 10 Ibs. of salt, 2 Ibs. of brown sugar, or a quart of
'he leaf lard is first lifted from the abdominal molasses and
cavity, and after being cut into cubes an inch or water These

)

2 oz. of salt petre and 4 gals. of
are all boiled together for about
so square 1s tried out for lard. The upper six ten minutes in order to thoroughly dissolve the
inches or thick part of the middle, is now separ- dry ingredients, and destroy bacteria which may
ated from the thin part by sawing across the be present. This should be cooled, before being

ribs.  The fat back is taken off from the pork poured over the meat. This has been found to
loin, and used for lard purposes. The loin, which give a mellow, well preserved and palatable meat
15 the choicest part of the pork, is used for chops The thin small pieces of meat from a 250 1b
and roasts. Pork chops should alwavs be cut hog mav be expected to be cured in about four

thin, as thorough cooking is necessary in order weeks in such a brine. The shoulders and hams

a pant
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family table 1s well supplhied ap  but
nutritious meats at all seasons
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It is hiol essential to smoothne ease of
uttin hat a carcass be thoroughly cooled. and
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‘ ‘ i ) b e left the shoulder butt and sheulder fat being separated. In the centre is the picnic ham. At upper right hand lies the
it the Drine ieck spare ribs with trimnung of the shoulders and pig's feet about the picnic ham.
UTTING UP THI ) o !
festroy trichina, with which pork is so com- will probably require about six weeks Contrary
I 1 { t 1 " 1 o 4
: - nonly infested ['he lower part of the middle, to the common belief, meat does not become more
5 1 itains the prime spare ribs and the choice bacon salty from being left longer in the brine, and it is
1 t} 1T T i 1 I % 5
y | ' ¢ 1 % trip ['he bacon strip should be trimmed wise to leave 1t 1n, until assured that it 1s suffici
h ] le. and 1 S 1 ut ' '
( { middle 1M l 1am ,‘ square and all jageed edges be removed, as they entlv cured
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11T A i I = not alone give the cured meat an unattractive SMOKING THE MEAT
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P : o i , appearance, but are a practical loss If cut off Before smoking, the meat should be taken out
" " & fresh, they may be utilized in sausage, as many of the brine, each piece strung on a cord and
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Ut esired ['he han ould always be trimmed to a flat
IMMI ipe, and much fat as possible be re
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