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FIGURE 2.

Hind-quarter—1, surloin, or back|which is impure, will settle down
eye ; 2, hock bone ; 3, buttock ; and{upon the meat, and give it a bad
4, large round rump ; 5, smali rump;|colour and a slimy feel. = Where
6, hough ; 7, thick flank; 8, thin|river or rain water is used, (and
flank 9, nine holes. [soft water should always be prefer-
Fore-quarter—10, large runner :!0(l i-l]') wquldhbe e)}'ceediing dt?stirlabki
11, small runner ; 12, square rib, or ig tttzli‘nlgtt r(}\ugglr:::“dn(:ll ‘:)f ng_»f
i(\)]:‘; tytil)’ lli;pb’;‘):l‘:ﬁi'“ §4,l(hjj“;::zlgl‘;"‘a-“d pork is utterly unf"xt for exporta-
AL : ’\tion by the use of unfilterad water
17, sticking piece. lin making the brine.

It is therefore obvious that of the| «p, packing provisions, the ticrcess
two methods of cutting up beef, parrels, &e., should be made with
London affords much more of the great care and neatness. Clean
valuable picces out of the same handsome ash staves are prefered
carcass ; and of conrse more money . of such other hard, close grained
would thereby be realised from it. \wood as will not, stzin’ the' maat.

It is well to observe that the|Tierces should hayé fotr iron hadps,
greatest attention should be paid|or three—one al*each bilge and one
to making the brine or pickle,|at each chime ; barrels with an iron
whether for beef or pork. Pure hoop at each, chime. The fuller,
water should be used in its manufdc-|hooped the barrel or tierce is, the '
ture ; for the sediment from that|better”




