
«ght» assorted and picked of tlie diflerent qualities

according to law- That » to iay, M«88 Beef sBaJl

Gottsist of choice pieces, namely, bridceta, ribs, sirloins,

rumps, and flanks, of the first quaUty of catOfc Prime

Mess Beef should consist of good fat cattl^ of the

second^ class, packed without shank or neck. Prime

Beef should be padked ftom good fat «itde and may

consist of half a carcase to the baiard, including the

neck and shank. Caigy> Beef should consist of good

fat cattle of aH description,^ threO years old and up-

wards, With not more thanlialf a«eck or Ouree shanks

to the-barreL . 4«w ;i>*A*^ > .,*,»? ;:vf^5r^.>T•T.:_

* There is hut one way and iBlaiiner to cut Beef, m^
to maintain a uniform shape, and an average weight of

the pieces, in accordance with the standard. To write

out a description of the pi-ocess to be clearly under*

stood, is difficult ; although a man standing by, and

seeing but one side of Beef cut, would have no difficulty

thereafter to proceed in a regular manner. To proceed

in cutting, place the fore-quarter on the 'block, inside

down ; fost separate the joint of the neck at the first

joint, which is cut oflF the neck near the point of the

shoulder, which cut into two or three pieces, conform-

ing to the weight 5 next, cutting Ae quarter through

length-waysi commencing at the point of the shoulder

bone ranging with <Jie back to th6 opposite end of the

quarter, leaving the back, at the end, seven or eight

inches in breadth,* which cross-cut into pieces of the

average weight; proceed by separating the shoulder

from the brisket and ribs, cut and cast off the hock, the

shank from the shoulder below the joint, the shoulder

into two or three pieces, according to siae and weight

This donej eut through the remaining part, length-ways,

ranging with the brisket, leaving this part seven or


