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Who ever saw the mistî'ess of a houscho!d-and
s3uch, in the providence of God, is every wife and mlo-
ther-rise at the earliest dawn, inakec prompt and ju-
dicious provision for every want ofier litniilv, and if
there ivcre children or dependents, assigîî t endi his
duties, lookingr %vei to their ways throughl the day,'
withotit behiolding that fitinily thrive iii every point of
viow ? And when and wvhere did sucl> virtuous'
wornen have existence, whoýse children and childreîx's
cbildren did flot Ilrise up and call hek*-blessedl?''

This sin-le trait in the inodel ineflier of King, Le-
muel-or in other %vords, of King Solomon.--is one of
the most fruitfut topics of thougbt and remiark ii Ille
wvhoJe Bible.

GONSVîDa !N YOUIt MOTHER.-To the dauglîtcr .%e
should say, tlîat no favorite can love you with ail :îtYc1c-
tion 80 di2interesfed as your motlier. Deceive lier, andI
"iyour feet will slide in good tirne." How rnany thoîîglîlt-
letis daughters receive addresses agai nst the wlvùsh of ticir
parents, rcceive them clandestinely, give their bîand in
niarriage, and ilius dig the grave of their cartlîly happi-
ness. He w'ho, would persuade you to deceive vour
parents, proves iuimseW, ini tlîat very deed, tini.vorthy of
your confidence. If you wved Mîin, vou ivill spcedily
realize wvbat yvoi have lost. You %viIl find you have ex-
changed a svmipathizing friend, andi an abîle, juicitiolls
counselior, for a selish, unfeeling couîîpanimn, ever Feek-
ing hie own accommodation and his ovni pleasure-
negiecting you in health, and deserting you wvhcni sick.
Who bas not read the reward of deserted parents in the
pale and înelancholy features of the undtitiftil daugliter.

ACTIVE GooDNESS.-You cannot live for men with-
out living wit/i them. Serve God, then, by the aclive
service of men. Contemuplate more the good yoin cani
do, thurt the evil you cao only lament. Atlow vour:zelf
to sec loveliness of nature aiidst its imperfection,,.-
Sir J. .M'Intosk.

Great minds are charitable to their lutterest eneniies,
and can sympathize with thle failings of thecir fellov
arcatuires. It is oniy the narrotv-ro«idedl w~ho make no
allowance for the fatiîts of others.

CURINGY AND PREPARI.NG PROVISIONS.
(Comimunicated to anl Ainerican Agrieultural Publication Iiy 7.

C. Petere, E8q., affer a visit Io Britai, and afweziards
Publiahed by various Agricultnral Socictics.)

Foreseeing that at no distant day the provision busi-
nea must becorne the great business of America, wlîile
in Europe, last winter, 1 endeavoured te inalze myseif
perfectly famniliar vith, everything connected ivitil ilie
proývision trade. 1 visited the great curing anti packîng
establishments in Ireland, and macle myscîef master of
the whole subject of curing and packing provision,,. I
i hen visited thc great markets of Europe, Liverpoo>l,
and London, and under the instruction of some of the
oldest ani most respectable provision merchants ofthose
cities, endeavoured to make miyself thoroughly acquain ted,

%vitli cveryttiig relative te tuie %vants and peculiar
shades of the dillèrelit niarkets.

PérIc-/Th!'Jeie are varionis kinds or divisions of Pork,
depending upion the~ s'ze anîd qualitv J Ille hog, anti
the mnarket for wvlich it is intended. Tiiere, is Bacon
singeci and scaided, xvhichi i:s divided int wvhole side
Bacon or NJidîiles. Batrreied Pork is dividled iîtoPrimie,
and Bacon Mess, anid is put into barrels and tierces.

In some parts of Engiland they %vill flot purcliase or
use scaided baconi, ini ofiiers tlîcy make no différence.
In this counîtry the market requires but one kind ; and
there is but oie lcind tlîat cao lie slîipped te any profit,
and tduit is ktowin as Tierce Middles.

Whoic side baroni is prepared by ctiting out the chîine
or l,:ck bone, cuttinig Ille liead fil close zit the cars as
possible, anîd the legs at the knec joint. Thle ribs ava
broken hy mutssiimuz a fine sav :teross îlieii twvo or three
liines, ii slonider blaule takeai out, anîd the whoic side
îiiiiined and iiiade to 1ook zmioutiî and siglitiy. If it is
11romi a lteavy hîo-, tite kîiifiii is rtininmb the liant su as to,
enabie the sait to pemietrate reiidily to the knuckle joint,
amîd somctinîes about the fore shoilder. Froin the cutting

blok i ispased o te îîblingtale. iere aIl tîteloles
are filled %viiii sait, andt s-aIt is s5pread freely over it, and
rubbed iin hy mîen %viîlî a icallieri giove ou tlîeir liaîîds.
Afier tlle sait lias lit'n wvcil rtnbled ini, the ýitde2 are piiied
n p) on thic florl iii l'avers of front> !six b tell deci>, lluesl
side upi, sait bt'i:g freed puit betuee cci ari side. During
the ;îrocess of cîîring, tl'c zsides arc tîe-lacliet several
touies, tcpîimîgtiiý upomi the ventier, stmetitites as oteil
as every oiier day. lut about tell days the icat is siili-
cientlly cured for market. The sait is; bmuished off clean
%vitlî a twvig brooiiî, the side aigain careftilly trimmed,
scraped andI smuoothied tIovii by beatiiig it ivitlî a flat
boar-d, andtiche pas:Pil u Illme lialimig or Jmackimîig Foomi.-
Five ziis art> pu thmr %viîli a thin la3 e om f sali.
Icveeti cadi, anîd Ilienm svwedtl p ili a coarse kind of
lîagging ianufactured for îlîe puarpose. Il) dus conîdition
it is s.ljiipped to the London market, andi vith mu ltile care
will kepl in gond order for montlits Ilamns and sîioulders
a.re cuireti in-ihe sine mianter, excepi :some ise salipetre
%with Ilic sait wvhen rtibbed in. Maniv prefer Ilieir bacon
and hane3 dricti rather thait sineked,_ but %viien sinoked,
,great eau-e is ta he taken 10 keep )tIle meat of azi %îuite a
colour as posihii. To do this tire nîeat sliould be quite
diy hvîuhiieng %il in the smuoke. Competition, is very
keemi among the Insui and ('ontinemital provision curers,
and great qh-ili is uised ta unake tlle biest article. flemce
thic utinost pains are takeu in curillgD andi Puttiiîg up îlîeir
bacon, lianîs.,. aond drieti beef, and i any of the mn intel-
ligent men of tle country aire amnong file provision mer-
chants of Treland aiîd Haninhuigli. Tierce MUiddles are
the middle or hroaciside of tle hog, between the hiani andi
shoulder. Thley are cureti iii Ilic samie r,îainncr as Ille
ivhoie siLiC, hît in lprepriring for the Englis> market, I
shouid recommend to put ut Upl clear of ail boue, anti
slîould thierefore fake out flot only Ille chimie, but aIl the
ribs. Lt is put up in tierces loimgalimt 300 Ibs., andt
treatiet the saine as salîed pork.

Pork is eut imîto 4 or 6 lb). pieces, accordingr to the
size of the hog. Where the carcase %%cifphs 250 and
under, it is cut into 4 lb. picces ; large hogs are cut into
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