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of reciprocity with the United States will not add to the expense ofthat
service.  We do not reard the proposed addition to the cost.of the De-
puty Post Master General's, the Surveyor's the Accountants estab-
hshments, as by any means an unpreducuve outlay, It cannot fail to
effect great imp. wements in every branch of the service, and especiatly
in the faciliues it will afford for checking the Post Masters’ accounts.
Nether can we consider ncrensed Masl accommodation, which hasa
natural tendency to promote the efficiency of the Deparunent,m the
light of a mete expense.

“ We have already stated that from the proposed reduction of rates
we do not enticipate any fornudable diminution of revenue, even for the
present, in Canada. In the Lower Provinces we have no doubt that it
will immedately produce a material inprovement. But throughout the
whole Provinces, the decided tendency of the revenue to keep pace with
the increase of population and the expanding resources of the country,
affords gratfying proof that in a few years the agpregate revenue of the
Department cannot fail to exceed its present amouut.

¢ The rates we have suggested are lower, 1t 1s true, than those collect-
ed in the United States; but it should be remembered that the cost of
Mail communtcation is also considerably less 1 these Provinces, and that
Post Masters in the United States, in addition to a scale of of remunera-
tion somewhat higher than that we recommend, enjoy, to an unlimited
extent, the frank.ng privilese, which we propose to ahohsh. Inthe
United Statesnot only do nll the Departments of the Federal Govern-
ment, and all Members and Officers of Congress, enjoy the franking pri-
vilege, but the Department gives aspecial allowance to Post Masiers for
the trouble of delivering franked letters and parcels, although it receives
notiung for them.  We have not recommended that any correspondence
except that of the Deparument itself shoutd pass free. With so many
points of difference between the two systems, we do not fear to propose a
lower scale, and we do so wurh the more sausfaction, because we thunk it
likely to promote the conteniment of the people of these Pravinces ; an
object which we have ever kept in view in dehberating on the various
matters which have formed the subject of our inquiry.”

THE EXPORT TRADE.

The following method of preparing Pork and Beef for the Eng-
lish market, is from the pen of a Mr. Peters, of Genesee County,
State of New York. As it is important to the people of Canada
that they should be in passession of all knowledge appertaining
to the proper preparation of provisions for the home market, gnd
us the information here given bears the stamp of practical value
we give it insertion, for the benefit of our numerous readers,
accompanied by the wish, and indeed the confident hope, that
the farmers throughout the length and breadth of Canada will
hereafter turn their attention more and more to the subject of
raising Beef and Pork, not only for home consumption, but for
exportation. We cannot believe it necessary that we should seek
for our best Beef for home consumption, and Pork for exportation,
south of tho line 45. There is not a finer grazing country anywhere
to be found than Canada possesses ; and her soul, 1 many parts,
produces in abundance the right material for making goad pork,
—Indian corn, peas, and oats. Why is it then thut we are
obliged to go to our neighbours for a large proportion of our beef
and pork ? It is because our farmers do not turn their attention
sufficiently to the subject. They are not sufficiently alive to the
consideration of the value of this nnpontant branch of their labours.
Canada West seems bestirring herself, however. The late Agn-
cultural exhibition at Toronto plamly demonstrated that there ure
some few, at leasty who understand the importance of havin
gnod broeds of cattle. We should Iike to see these Agricultura
exhibitions more frequent, and held at such localities as would
embrace the entire province.

There is another subjoct which we deem of high importance
and deserving of general attentron in Canuda, aud that is the es-
tablishment of Model Farms with Schools attached for the edu-
cation of young men in tha principles of Agriculture, to make
thorough, practical, scientific farmers. Ncthing perhaps would
tend more effectually to the introduction of a more correct system
of farming than such nstitutions, and, what 1s more important
than all, they would be the weans of turning the attention of our
young men to the subject ; and by raising the character of the far-
mer, wduce others to pursue farming as an honourable and profit-
able occupation, instead of, as at present, floodirg the professions
of Law and Medicine,

Here is Mr. Peters’ method of cutting up, curing, and smoking
Pork and Beef :—

Porg —There are various kinds or divisions of Pork—dcpending upon
the mize and quality of the hog, and the market for which 1t is imtended.
There 1s Bacon minged and scalded, which 1s divided 1nto whale side
Bacon or Muddles. Barsellea Pork 13 divided mto Prime, and Bacon
Mees, 8 put up nto barrels and tierces.

In sotae parts of England they il not purchree nor use scalded Bacon,
in others they make no difference.

Whale <ide Bacon is prepared by cutting out the clune or Lack bone,
cutting the head off close at the ears as possible, and the legs at the knee
Jomt,  The tibs are broken by iassing n fine saw across them two or three
times, the shoulder blade takenr out,and the whole side trimmed and made
to look smooth and sightly. If it is from a heavy hog, the knife inrun
into the ham s0 as to enable the salt to penctrate readily 1o the knucklo
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joint, and sometimes about the fore shoulder. From the cutung block it
i passed to the rubhing table. Here all the holes are filled with salt,and
salt jsapread freely overit, and rubbeu in by men with 3 kind of iron
glove on their hands, After the salt has been wll rubbed mn, the sides
are mled up on the floor m layers of from six to ten deep, flesh side up,
ealt bring freely put Letween each side. Dunng the process of cuning,
the sidesare repacked several times, depending upon the weuthgn some-
tunes as often as cvery other day, In about ten days the meat is sulfici-
ently cured for market. The salt is brushed off clean with a twig broo;n.
the side again carefully trimmed, scraped and trimuned down by beating
1t with a flat board, and then passed to the baling or packing room. Five
sides are put together, with a thun layer of salt between each, and then
sewed up 1n & conrse kind of bagying manufactured for that purpose. In
this condition 1t 18 elupped to the London market, and with a hitle care
will keep in good order for months. Hams and shoulders are cured in
the same manner, except some use saltpetre with the sajt when first rub-
bedin. Many prefer their bacon and hams dried rather thansnioked, but
when smoked great care is taken to keep the meat of as white a colour
as posmible.  To do this well, the meat should be quite dry when hung up
in the smoke. Competitinn is very keen among the trish and Continent-
el provision curers, and great skill is used to make the best article. Hence
the utmoat pams are taken in curing and puttmgup their bacon, hams,
and dried beof, and many of the most 1ntelligent men of the country are
among the pro sion merchants of Ireland and Hamburgh. Tierce mul-
dles are the middle or broadside of the hog, between the ham and shoulder.
It i cured in the same manner a8 the whole side, but in preparing for the
English market, I should recommend to put it up clear of all bone, and
should therefore take out not only the chine, butall the ribs.  Itisputup
in tierces holding about 300 Ibs.,and treated the same as salted Pork.

Potk is cut in 4 or 6 Ib. piecesaccording to th; size of the hog. Where
the carcnss weighs 230 Ibs. and under, it is cut into 4 1b. preces; larger
bogs are cut into G lb. preces. The hog is first split through the back
bone in half; then passed to the imming block, where the hall head
and legs are cat off, the lean and tender loin taken out, and the whole
side split lengthwise through both the shoulder and ha.m, and as near the
contre as is consistent with the proper shape and size of the different
pieces. From the trimming block the strips pass to the scales, whera the
weight isascertained, and carried to the man at the cutting block, who
divides each strip into the requisite sized pieces. BRoth the splitting and
piercing require skill and judgmens, as much depends upon having the
picces well and sizeably cut.—From thence 1t goes to the rubbing table,
where each piece is thoroughly mbbed in salt 1n the game manneras
curing bacon.  After the salt has been well rubbed m, it is put into pick-
ling tubs holding from three to five hundred pounds, well covered with
salt, but no water or brine added. IHere they remain from 8 to 10 days.
Tt is then taken to the washing trough or vat, where each piece 18 tho-
roughly washed in clean brine, trimmed and formented, as the process of
trying is called. The tormentor is an instrument of wood or metal, the
size of a small dish, and 18 thrust into the lean patts of each piece, fo as-
certain that it is properly cured and free from teint. It is then messed
and weighed, co that the requisite number of pieces shall weigh e{actly
the number of pounds for the barrel or tierce. It is then put up in the
proper package and freely salted winle packing, and sa!x?cxre added at
the rate of 2 common winc glass foll to the 100 Ibs.  ‘The last layer s
pounded in by a heavy iron weight, and capped with cosrse eelt. Itie
then passed to the cooper, who putsin the.head.and puts onto the bgr‘rcl
one, and onto the tierco at least three iron hoops at eachend. ‘T'he
package is then filled wuth clean strong brine, bunged ughs, branded, and
is then ready for market. o ]

The great utility of thia method of cutting consists in the cerlainty of
the meat keeping in good condition for years, in any chimate, T'lie blood
gets all drained out of the meat before it 18 banelied.aqd hence one grc?l
cause of injury is avoided. I saw Pork and Beef which had been two
years in the barrel, which was as sweet as when first putin, and the
brine was perfectly clear. A friend in London unpacked scvcr'al pakages
of Irish and Hamburgh cnred provisions, by the side of American. The
contrast wag anything but flattering to our taste or sk:ll_. I could see
~ery readily why our Beef and Pork bore o bad 2 name in the market
and was 3o much of a drug, The meat was not inferior, hut 1t was badly
messed, worse cut and cured, and the hrine nearly aa red as blood, ar_xd
presenting, by the side of the other, not a very palutable appearance. Tie
large hogs or heavy pork, which 18 untform'y cut 1nto 6 Ib. preces, 1s pack-
ed in tierces, and iy called India or navy potk.  Thed lb. pieces are pat
into barrels, .

A barrel of Prime Pork shonld contain from 25 to 30 pieces, cat from
the ribs, loins,chines, and belly picces, all lymg between the ham and
shoulder, forming what is ealled the broadmde or middle. 3 handsand 2
hind leg  ieces,or 3 lind leg picces, @ hands, and 15 or 20 pieces from
other parts of the hog, except no part from }he head. The meat must be
of fine quality, firm and well fattened, cut into 4 Ib. pieces, exactly 50 to
the barrel, and weigh not less than 200 bs. nete, and must have a good
capping of St. Ubes, or other coarse salt.  This is indispensible. Bacon
Mess Pork isso called, when the full proportion of pnme pieces i Prime
Mess is withheld ; there are therefore various classes of Bacon Pork.
Ticrces contain the same number, that 19, 50 pueces of 6 lbs., and the
same rules s to messing, arc to be observed asin the barrel.  The tierce
must not have leas than 300 Ibs., and well capped with salt  It1s usual
to put in 52 picces, In Bacon Mess, the number of Prime Mess pieces
should be tmarked on the head.  No part of the hog's head 1s allowed 1n
any instance. . )

Beef is uniformly cut into 81b. picces, and cured in all particulars,
precisely aspork, exerpt a Inrpger proportion of saltpetre 1sused n pack-
ing. Beef is nlmost entirely packed in ticrces. For export, ticrces only
should be used. ) .

A tierce of Prime India Beef,shoald contain 52 pizces, 8 Ibs. each,
and weigh not lese than 336 lbe. nett. It should be made from well fed
bullocks, and contain 92 picces of loins, flanks, rumps, plates, buttocks,
and briskets ; 10 picces consisting of 4 chines, 2 mousc buttocks, 1 ghiell of




