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et reciprociay, with tht Unitedl States wjiî not adal te the expenPe ofîabat
service. W'e do tnt regardlaiie proioed addiataon taie ceet.of te De -
puîy P~ost 'Mster Getttrai's, thie rSurveyor's aie Accotintant'a e îlit
fieliments, ns hy aîayaaaeans nia unproducive îttlasy. IL cantact faîl tejeffeet grenu int. aveitteistl in every hrrtîscil of uIl Pervire, and eRpecinify
in the fardâtaes il watt atfford faur cfîeckîîîg the l'es;t M.Nasters acceaintes.
Neather can we cianqider increnqedl 'iait ncencntn:on, wutich lias a
naturel ienufeiay te protiiote the eflicaeaicy cf t Dcjaartiatent,atî the
tiglat of a outre exîtense.

a' 'aVe have ai ready oînteab lat front ithe proposeul redation of mrats
we do net nuitteapate nny formiîdable daminution of rte nue, even fur tht
prescît, in Canada. li the Lnwver Provincesq we have' n-) doubti that Et
watt inmiitedtatefy produce nl itnterial iiiproveatent. flut ilirougiout tie
elhoIe Provinces, lie decided tenîency of ihe revenuie to keei piarc wiit

the uncerease cf population anale et xpanding resoiirca's cf fae country,
affords grifyîng jaroof abiat an n fewv yeairs the auggregate revenue of tile
Departnient cannot fait te exceca ltie present ameoutai.

Il 'Ple rates wc have suggested are fowcer, Et as truie, aiait an se collert-
ed in the Unaited Staties ; but Et aatoufd be remenîbered abtlaile ceea of
'Mail comimuicationi ii aise coiasaterahtly lcss ait Efiese Provinces. andal atit
Posa Ilasters in tie Cîtîtea Stanies, ins adiation ta n sente of cf reniunera-

ataon soin-wf tnt liigher allitn taz %v recomEienui, enjoy, to on unliniîleal
extent, the frank:ng pruvuleie, wiîicit wie ipooe ta naliiIsi. In tute
United tStalesnot oniy do 0l the Deliartments of te Fealernl (.averti-
mena, and ait f Merriers and Oflicers of CoaugreIas, enjey dte franktng pli-
vilega', butallie Dejiartntent ravo aspeca ailowance te Post Masters for
ale trouble ofdeliverEng frankeal letters anîd parcels, alalioughi la receaves
nouhing for theni. WVe have tnt recituendeal tiat any correspendene
excepla Ebat of the Deiaarinient itacielscaul poa fir. Watlî se nany
points ofdifierence hetween aile two systeins, wc <lacflot tear te proptose a
fower senfe, andl w. do se avuali the anure satisfaction, because we atEtaklit

I fikely te praot the centeniment of aile people of ihese Provinces ; ait
abject whicli we hanve ever kept in view an deliberaaing on tht varicue
argatters whtch have forîttea te subjeet ot our inquiry."

TUIE EXPORT TRAD"".

The following methoil cf preparing Pork and flcef for the Eng-
iish market, is tram the pen et a ilr. Peters, et Genesuie Ceuîîty,
Siate et Now Yerk. As il is imnportant te the people of Canada

ILthat they shcould bc in pa'asessien of ail knavletlgeo appertaining-
te the preper preparation ot previsions for Utce home marku't, and

1 las the information here given bears the stamnp ef practical value
i we give il. insertion, for thes bentefit of omir marmerons readers,

accempanaied by te wislt, amad inticed tiua eontfadeist hope, Iliat
the farmers througiiout the leingtl amtd breata et Canada wifl
ltereafter ttsrn their attention more anad more te the subject of
raisiEng Beef anal Pork, net enly for home consumnaption, but for
exportation. We cannet believe it utecessary titat %ve sieuhd scek
for otr best Beet for home consttinption, antd Poila for exportattion,
soatî of tEo lino 45. 'Plire i3 not a faner grazimEg couîntry atuywhere
te tc tounti than Canada jiossereses; and lier sei, in many parts,
prodasees in abuandaatce tho rigt anaterial for nsakitag gondl pork,t-Indian cern, peas, ansd onts. WVlîy is it ilion tisat we arc
ebliged te go ta car ncighbeurs for a large proportion cf our beef
anal pork ? It ie becausa, our f.srmers do flot tairai tiair attention
Fufficiently te te suîaject. 'Phey are not sufficienîlynlivo te thc
cottsilegratiett of the value cf this imtportant brancho et hiir labeurs.
Catnada WVest seems bcstirring lierseif, hoîvever. VPie f.aie Agri-j cultural exhiîbition at 'Porento pliniy demoaistraata tliattiere are
somoe fow, at letst, %vlan understanf Ile importance cf laoving
gnd brectis ot catie. We siossit lakoe ineee thesc Agricailtura I

*iexhibitions more fréquent, andi helti at such localities as wouldi
etnt-race the entire province.

Thero is aistlher subjoct wlaich wve d.eet oftigi importanco
andi deserving ef general attention iii Camnda, atîid tîsat is the es-

Stablishmnent of Meodel Farns Nvitit Stfacols atîthea fer tuie cdu-
c.atien et young mon in dlia piciples of Agriculture, ta make
therougli, jîractacal, see1tile faiersi. Nctltiig pterhiaps would
tend anore efiecttially ta toe introduîctioan cf a more correct systetn
ot farmning titanE suela astitutiota, ond, avîtat as more imtportant
titan ail, iliey vrould bc tige Ineams of turiiîg Isle attention ot aur
Young~ meta te the subject ; anai by raising the efiaracter et Ille fat-
mer, sice ollier ta ittrsîte ftrin ing as an heonourable anti profit-

iable ocupatiotn, ansteati cf, as at precit, flooalîii thprfsin
Of Lo;%w titi Medicine~. - p u ie a bsoingfltre i.a ?îr. Peters' nietleit ef cuttiog , rngadsm ig
Poil, and lieeu:-

Porti -Tiere arc vitrias kinds or divisions of Pork-clepending talon
tat- m-Le andl qalty cf Ilte iog, nnd te marnket fer Nviclt ut is aîaseaaded.
I licre as Baron uaînged andl aalle i ftch as divideal ante whoie aide
Biaron ut Nl&dItes. Barreilca l'crk is davided i tto Prtme, ansd Bacon

min* e put uît tuite barrcle anal tierces.
le reine parts et Engîan.i thy eaIl no purcitase nor use scaldeal Bacon,

an calacre ithy make ne differeaacc.
aWfiae Rille Baoni isprepareal îy iuting oui th chine or Lack henne,
c utîîng aile lasoal off efoýe ail ct ars no; possable, analet legs et thec knee
joint. Tilte tibs aire broken by unssing a fatle saw acreas thero two or thre
gigues, the eltoulaler blade takerot cugand the %viale aide îrinauaicdnd rnde
tu looka stroeh and aîghtly. If is i front a liaavy hog, the lanife if, run
latta the ham a as te criable the sala te penctraît rcndafy te dtc kauclalo

joint, andl aignes about the fore shoulaler. Front the cutting block it
il rasse a te i rubbîng table. ltre aiii the hiles are filed with salt aand
sait is @prendl frecly lover Et, andl rubbeu in by nmen wîitl a kinal of tron,
glove ont thaîr hoa. Afîer the sait has bean wçil rubbed in, the salles
are "iedl up on ice floot an layera of frora six te tenre deitl salle up,
@ait bping frecly plat bcaween eich side. During the process of clirang,
the etidesara repackcd severai tianes, dependatng optait Uic weathcr, saine-
tailles an otten as every ciller day. In about tcn days theitricot is saîffici-
ently caired for maarket. Tite sait il braislied off cleanith al n wag brouma,
the aide agania carefuif y trjiiiimed.scrapeal andl triniineal down by bcnîsng
IL with a flat botard, and then pameca to the baling or parking tocan. Five
Bidles are put togeter, watlt a gtan linyer of sait between racla, sud then
Orwell up in n coarse kisait of hnazqing mnnuacturcd for taat purpose. la
thie condition at as sfaapped ta tuIle Lonaili mnarket, anal with a ltile care
wifl kecp ini gond order for niontis. Hlaite and sliouiders are cured in
the saine mraller, except sane use saltpetre wafî the sait whea lare, rub-
lied in. MlanY prefer ilîcir bacon aand bains dried rather than sniokedl. but
when Pamoked great cnre is titken te keep the ment ef ai; white a colour
as posltible. To do its wcil, the ment gahould be quite dry vitro hung- up
in the wMoke. Coinpesticinn is very keen annag the Irish and Continenta-
Pl provision curer@. anad grena skiff in ued te allitke tile best article. ience
the utmofit pains are taken in curlng nda puttiîg up thieir bacon, haine,
andl dried beef, and many of the nost intelligent garan cf the country are

a',long the pro in raicrehants of Irelana nd llamnburgh. Tierce inial-
dies are Elle madadle or broadside of tac hog, betwcen ite hein nnd shoulder.
It is eureal in the same manner ne tlle %viole aide, bot in preparing for the
Engliah manrket, I shotld recomnrenal te put it upi rient of ail bone, and
ehlîod therefore take out net onty the chine, but ait the rab. L in put all
in, tierces hoflding about 300 flbs., and treaied the saine as salteil Pork.

Pork je ett in 4 or 6 ila. pieces.nccording te the size cf the buog. Whert
the carcass weighit 230 fias. andl under, it is eut iei 4 lb. pas-ces ; larger
begs are eut irat 6 lb. pieces. Ther hog je first eplit tfîrough aile bock
bonte in haîf; tîten passeal te the îrinImsing biock, where the liait heau
and legs are caat off, tht Jean and tender loin taken out, and ate wfîole
Bide aplit lengahwise threugh bath the shasalder nata hain, anal as near ahe
centre as e consistena wiîh the proper shape nnd size of cte différent
placees. Froo aile îriaîhaning block the stripe pass te the scales. wherc tahe
'*eight is asccrtnined, and clarrical te the man at the cutaing block, wlao
divides rca sîrip into tht requisite sized piecos. 1Botl the spliatini andl
piecing require skiff anal jualgrnnt, as rouet depenals aipon ha'aitg the
pieces Weil and l szeably cîit.-Frcm ihence at Cors te t raslbng table,
wîîer encli piece is tfinroutrhly rilbhea ini sait an the santie manner sa
euring bancon. Afier the sait has been Weil rutheal ai, ja is put ino pici.-
ling rubla holding front three to ive huradreal poundei, wel covereal wath
soit. but ne waier or brille aaided. Ilere they relatant frein b te 10 day.
IL is then taken to rte waslaîng irough or vat. where encli pîcce as abou-
roughlv wa8healijerleanbrine, trimnîed and tornientel,s the processof
trYingas calsal. Tlht tormpntor je an instrumnentcf wood or itpaeîfthe
aize cf a %mnail diali, gnd as thrust into the fJean parts cf rack paece, te ns.

certain thai it is properly careal sisa freetfroin tejint. IL je thoen resed
andl weiglieal., ie at thle requisite nurnber et picen ehli weigh exactly
the nurober cf pounals for t barrel or tierce, l le then putagit in ailas
propter package nnd freely iaalia'd vlfiile parking, anal alipetre added at
rtet raie of a comnmun winc glass foul Io tht 100 Ibs. T'he tast layer as
poundeal in by a heavy aron %weight. anal capped l wîîh contre soa. ILasi
then pasliea te the ceeper, viteo puis in the isesa, anal pute onau the barrel
one. and ente the tierco ai leasa thret iron hoilla nt racla endl. 'l'lae
package ie Ibert filled wath decan etreng brute, bunged tight, branled, andl
is ahen ready for market.

Tht grena utiliay of thi; mneahod oe uttittg consiste in the cetiainty of
tht rmeat kteping in good condiaion for ),cars, in any clîrmate. '1lThbleood
gets ail draineal out of the niet before it an barrelleal.and lience oant grent
cause of înjury is nvoided. I 8aw Pork anal Bert wiaich had been tvo
years in the barre). wlaich lwas as swett as when firet put in, and the
brinle m'as perfectly clear. A frienafin London unpacked severni pakages
of Iriehl nnd ll.mburgh caîreal provisions, by the sidt et Ainerican. 'lat
contrast wae anlything but flatîering ta or taste or skiff. I could ee

~erY Teadaly why our Beef anad Polk bore eu bad a naine in tht market
anal wae soeilae!a dmug, VPie meat %vas lnt inferior. bot at wns badfy
inessed, worse eut and corral, anal the hrins neturiy as real as biocal, and
presaentîng = dyth ue cf the cîher, gnt a very palatable appearane. Tiat
large hiogeo e pork, whci a auniform'y eut gala 6 tb. pîeces. as pack-
cd in tierces, anal a3 calical Indta or nnvy poila. Thle 4 lb. pitere are puît
irat barrels.

A barrel of Prime Pork stoild cantain from 25 Io030 pieces. cat frott
tht ribe, loins.ehjnes, and belly picces, aitlfyang bcaween tht hain and
slioulalcr, foraningwhntijeca-ilieal te brnidsîde or inidaile. 3ltends andl2
hinal leg ýeces, or 3 baînd leg pieres, 2 bandef, landl 15 or 20 pacces from
catier parts of the faog. exept tio part front t lie-id. Thle ment inust ba
cf fine qualty firni and weil fitiaecd. rut int 4 fth. pieces, exnctly 50 te
tte barre,, naà wcightnt fess tae 200 lias. nett, andl muet halte a od
capping cf St. Ubesq. or other coarse salt. Tfais je indispensible. Bacon
.11k:,i Porc jse caiied, whacn the finit proportion ot primec piere ta Parime
Ne3g jn watliliefd ; ilic arc ilaecrfre varloans classes of Bacon Park.
Tierces cantain aile saaie nunîber, that iq, 5t0 îirces of 6 Ibq.. and the
sanie ruiest ns te nsessiiag, arc to be ob5crvcd as an aile fiarref. Thle tierce
mluet i b ave iras itaon 300 ibs.. andi wcll caplacd %vait sait it as usuai
te put in 52 piccs. In Bacon Mess. abc nuîaîbcr of Primet Mcsspieces
shouîd be innirktd on tht henad. No part oie h ag's licad la allowed la
any in-tante.

Berf le unifnrmfy dîit jno 8 lia. piccec:, anal cureal in ail particufars,
preciseiy an perl, exeu.pi a foirlcr proportion cf salipetre asuseal inpack-
ing. Bref je iliaotet cntirely paed in tierces. For expert, tierces enfy
elaoîîld bc uscal.

A4 tierce of Prime Initia 1Rerf, aIaofai roaîin 52 p;cc. 8 Ibn. caria,

saal weigh nact lem thtan 336 lias. oeti, la shoului be ronde froo vieil ted
bulfockg. andl contnin 92 picces of loits, flanke, riipaq, plaies, buttocke.
anal bakets ; 10 picer consisting of 4 chines,12 oeuse buitocke, 1 ehell of


