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P^RK MAKING ON THE FARM
With tlK dcv<-l.,pnicnf of the modern abattoir and pork paikinjr planthere has Ix-on a derukd .k-.lin<- in th. ol.l .t.s.om of pork makinjf<h, tl^;

buy pork products ether fresh or in a well preserx.d condition, from thebutcher shop or grocery store, and thus avoid what is considered by some
the unpleasant task of butchering at home. It will not require muchmvestigat.on however, to prove that while the farmer may find it con-

ZZ^lt" 1

'"
'"'u'" ^r •:'"'^ ''"y ^°'^' ^'' '^^--^ ""» fi"*< that practi,e

hUnni .. f
" '"'^' " ''**"'!'"'"-" extravagant practice, for in buving

his pork, the farmer pays a profit to the local shipper, twice to the railway

''TJ'''7'u '"'u"
*" !^ P"'"''*^'' -'"^ •' '^'"'"'t »" the local butcher fromwhom he buys h>s pork. No wonder then that his preoared pork product

live ho 7
°'' *""^' " '""'''' "" •'^ received per pound for his

It is the purpose of this circular to encourage every farmer to slaugh-
ter a sufficient number of hogs at lipme to at least provide pork for hisown table the year round, for by so doing, he may not only lower his meat
bill by at least one half, but should have much better meat than if he buys

InH ? '^ff
•^«""& of « f«w hogs at home and curing the pork is a simpleand not altogether unpleasant task if one gr,os at it in an intelligent and

careful manner Many farmers are now doing this, and those who havehad considerable experience at pork making themselves, will gain littleby reading this circular. There are, however, many farmers who are notpreparing their own pork at home, and it is for them that this circular is
especially prepared in ^he .lope that it may contain some suggestions
that will be helpful to the inepxerienced who may be desirous of killingand curing their own pork, but are a little afraid to undertake the task

TYPE OF HOG TO KILL.

It must be remembered that a first class finished product cannot bemade from poor raw material. This rule applies to pork making as well
as to any other industry. The large packers appreciate this fact and show
their aprecation of it by pyaing a considerably higher price for the right
kind of hog than they do for an undesirable type. The kind of hog from
which the best pork is made is one in a moderately fat condition, andweighing from 180 to 225 pounds. Very large or over fat hogs do not
produce pjrk of as good flavor or quality as a hog of the right weight and
type. The character of the feed that has been used affects the quality,
firmness and flavor of the pork to a considerable extent, The pig that hashad considerable exercise and has been fattened on green feed, and grains
of good quality such as barley, oats and peas invariably produces firmer
pork of better flavor than the pig that has been fattened in close pastures
and led soft feeds of jxwr quality.
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' ' --ns. A better method, however, is to construct a trough about six feet

"htcen inches deep, and eighteen incites wido. This can be placed

.. _ of the bench upon which the hog s to be scraped, and by placing

a rope nr n chain aliout the centre of the hog it ran easily be rolled back

and forth until the hair loosens, bya man at cither end of the rope. Then
nIici) tl. scalding is <omplcted, the hog can \k lifted to the 'i.raping

bc.uh by this same rop<.'. To get the best results in scalding, the wate""

should be at a temperature of about i8o to 190 degrees Fahrenheit, though
water at 150 degrees will scald a hog satistactori' it ,<ivon time enough.
The u^c of water that is too hot will cause the hair to set and make it

\';ry ditlicult <'f rcm<ival, and course the use of water not hit enough, will

n(4 affc> t the hair, and again removing the hair will be very difficult. After

scalding a few hogs one acquires the atiility to test the tcmpei'ature of the

'v-ater by inserting the linger into it. When the finger can just be inserted

into th<' water and removed without burning it, the water is at about the

right te.npcrafurc. .A small an.oi.nt of clear w<K)d ashes or lye added to

the water will aid materially in loosening the hair.

CLEANING TUn: HOG.

For rem<iving tlic hair no instrument is as good as the small disc

s'l.ip^d hoy; scraper. This can be procured from almoj-t any hardware
stoie for ' y: each. At least two men should be on hand at butchering

time, and whi'e one is working on the head and feet, the other can be

scraping the sides and back of the hog. It is important to work quickly

in scalding and scraping hogs it the work is to be well done. When tlw

hair has all been removed, the hog is ready to be hung up. A small block

and tackle is the liest device for lif'mg a hog, but if this is not available,

any one of many other methoas may be used, ai'l we will leave it to the

"butcher" to raise tlum up by the method he prefers. The hogs need only

to bt ng just high enough so that the head will not touc the ground.

Immediiiti'ly a hog is hung up if should Ix; woshed first with warm water,

then scrapi'd down with a knife and w.-'shed again with cold >yater. This

will le;i\e the surface white and clear. The next stage is the removal of

the entr.iils whl-h is an easy .ratter. A cut is made down the c<»ntre of

the belly beginn ng at the twist, care bc;"^ t;>ken not to rupture the

stonach or inteslnes, as any ollal from them coming in contact with the

meat is apt to taint it.

CLEANING BY "SINGEING."

A method of cleaning known as "singein " is sonietines u.sed. Singe-

ing may be don.' <:n the farm by piling sIk.w loosely over the carcass,

and setting fir;.' to it, thus burniri|r the hair off. Ci're must bj taken h

singei.ig a liog not to burn tiie flesh. After the sin^ .ing is complete, th<

carcass may Ix; cle;ined by placing it in hot water a short timc'7 then re

mu\ing and scraping with a knife. It is claimed by some that "singeing"

leaves the flesh in a firmer condition than scalding. However, fro;n th

practical standpoint wc would recommend cleaning by scalding.
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COOLING AND CUTTING UP THE CARCASS

Should':;? ,:r's:;:5'rf^^"rer'^'' '-'-r'^ - ^- -p- »>-
and flavor of the meat. I Thr;i;uVh^1n

*-' ''^'''""* ."'^' "^'^'P'"'^' nu-'litv

carcass will ]^ cool bv I-.fJ
r*./^-'"^''^'^'"*.' '^ 'Ion,- in the morning, the

the winter it m y h;^e
'

, I c trin'"f [""r'
" '^' '•"'''^•^' ^-•'•^•'- "'

from freezing. It should tJn ^ .11 a l""'''"'
''""'"^' "> P^^'v*""* it

and should 1^ cut ^^IZltZi^l^^^'T''''' '" •''•'"';" ^'•''-'•

laid on the table with the head nroi-rt no
*^ V '^•"''^•'"^^ " '^h""''! be

a sharp butcher knife the h^ad m .vl^ ^ "''''.
'^ *^*'^*^- ''''^^'" ^••''<inR

it just back of the -.nr^ tttrng^"o'L^Jr^d th'o "l'"'"^ P'--"''""'
a severe twist it wil separate from thnKV " ''.v K'vmg the head
^hould next be turned on'^^bLk.ndst. id i' TJ^'K "^"''^ '''''^'^'

dant while the -butcher" cuts the ribf,
'^^^'''."P'-'Rht by an atten-

w th an axe or cleaver. Cut" ng out tt ncW
"""^ ""'*-"

?' '^" ''•'•^'* '^^^
with a knife. This method of fuMinc^^l

"'"" *? "^*" ^' <^"'^P'<'tcd
the hog and concaining h' I ack L"ne^ tL' f' h

'' "' ""'"' '''' '*^"^"^ "^
of it should IM, .nn.med olT f.,. lard and th. - tf-

""'''•"'^ ''"^ '^^^ ''-'*

will prove very wholesome and palatable- nurk,,by boihng. Next the leaf lard can be s . r n' d ,^ould..- and the ham removed from ea h L T„.
j^

.amoved from.the shoulders and hams , I
Ucon J^ P""'

Z^
'^^ '^'^^'^ remaining tlvnUcon the spare nbs and the back piece. The iout with a knife, or if the back pie. i. ,. he userfor roastmg, they can by left in with it. The sidnt about the central line between the top ."nd itliv ,

i^=S-:f--:;z't£-

rounded condition, as they will kip beU^r atS l^ettel as

9

I' in sections. This
Ire

, preparing it

V the h.mds and the
Teet and legs shoi Id
'he kn« ar ) hock
!-•= of iJn, side of

1 be trin..Tied

hops fresh or
plit lengthwise
Ihe lower half

its covering of

y Ik' rured and
and shoulders
lire .i>i nrcu-

•"" na imi
•^- Vh;

•fMiih

' i



CURING THE MEAT.

There arc many different methods in u<e for curing and keeping pork
for summer use. Tlic hog carrass lends itself to curing and preserving
better th m any other ty(K- of meat. In fact the flavor and j-.ilatability of
pork IS greatly improved by curing and smoking. 'i« various melh<jds
of preserving pork include preserving by ooking, by packing in snow or
cold storage, and by curing with a salt or brine preparation, and i" some
cases smoking the meat after it has lx«n treated with the salt prepa.ation.
The fr.llowiiig three re. ipes cnmpri><- [hv most popular and simple methods
in use in curing pork :

—

Plam .Salt fork—Rub oa( h piece of meat with rine lominon salt and
pack closely in a clean barrel a, id let stand over-nighl. Tlte next day
weigh out ten pounds of salt and two ounces of s.iltixtre to e.ich hundred
pounds of meat, and dissolve in four gallons t>f > liling water. Four this
brine over the meat when cold and weight dov -> th.it all meat will l)e
kept under the brine. The meat should Ix- packed as closely .is possible
in tlie l)arr<-l. In curing; rwat this \i;iy it should be kept in the brine until
used, an(l soaked with clear water for from tw<-lve to twenty-four htiurs
»x!fore using to remove the s;Jt, or it m.iy Ix; remoxcd from the brine and
smoked at the end of fou>- or six weeks.

Dry .Sugar Cured Pork.—This is a recitx; that has proven quite
popular with those have used it. It is claimed that it gives the cured
pork a fl.-ivor that is preferable to that of the plain sali poik. For each
hundred pounds of meat weigh out Fve pounds of salt, two pounds of
granulated suRar and two ounces of saltpetre and mix thoroughly. Rub
the meat once every three days with a third of the mixture. While the
meat is curing it is best to have it packed in a barrel ^r tight box. After
the last rubbing the meat should lie in the barrel for a week or ten days
when it will be cured and ready to smoke. Care should be taken to see
that every bit of the raw meat is rubbed with the mixture, and special care
should Ix! given to the joint ends. A cool and rather moist place in which
to keep the meat will be found most suitable.

Sugar Curing, Brine Method.-When the meat is cooled, rub each
piece with s.ilt and allow to drain over night. Then pack it in a barrel
with hams and shoulders in the bottom, using strips of bacon to fill in
lietwoen or to put on top. Weigh out for each hundred pounds of meat,
eight pounds of salt, two pounds of brown sugar and two ounces of salt-
petre. Dissolve all in four gallons of water and cover the meat with the
brine. For summer use it will Ik' s.ifest to boil the brine before using.
Foi| winter curing it is not necessary to boil the brine. Hacon shou'd re-
main in this brine four to six weeks ; hams six to eight weeks. They may
then Ije removed and smoked.



SMOKING MKAT.
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TRYING OUT LARD.
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and light enough to float. Frequent stirring will be required to preX'Cnt

burning. When the crackle become well browned the lard should be

poured off and strained through a cloth into the jars in which it is to be

kept, and the crackle should be put through a small lard press made for

the purpose, to squeeze the remaining lard from them. Stirring while

coo!ing helps to whiten the lard and make it smoother, or adding a quarter

of a pound of saleratus to each hundred poimds of fat has a similar effect

without injury to the lard.

SAUS.U;E M,\K.I\G.

There are so many rtcip<'.s for making sausage that it would be diffi-

cult for any one person to collect and give them all.' The making of

sausage is the most economical way of disposing of the trimmings of lean

meat resulting in the cutting up of the carcass. In view of the fact that

each family prefers as a rule to make and season their own sausage to

suit their own taste, we will not attempt to give any one best recipe for

making sausage, but would suggest the following as a recipe that has

been found very acceptable:— ,

Grind the meat well, using considerable fat. To one gallon of ground

meat add two heaping tablespoonfuls of coarse salt, one teaspoonful of

grouiul black pepperj and about one half to one teaspoonful of pulverized

sage. Mix thoroughly by kneading in a large pan or tub, then pack down
as solid as possible in stone jars for immediate use, or this kind of sausage

may be kept for a considerable time by making the sausage into small

cakes and frying it and then putting in an earthern jar and covering over

with melted lard and alloying the jar with the contents to cool until the

lard hardens. In this way tlie sausage can be kept until warm weather

comes.

i






