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TIMEXY HINT 129

Since the different ingredients have specific functions to perform
m curing, the time required to cure pork should be divided into: (1)
Period to eliminate all agencies, such as water, blood and unc acid,
which tend to hasten decomposition or impart unpleasant flavors; (2)
time required to complete the process of curing and retain as much as
possible the natural properties of the meat; and (3) time needed to
impart desirable artificial flavors by means of sugar, spices and smoke.
Season of the year in which to cure meats One should not attempt
to cure meat in Arizona during the summer unless special means are
available for reducing the temperature to at least 45 degrees F.
It is important that hogs be fattened m winter and made ready to
kill m February as this is an excellent time to begin the curing. This
means the hogs should be farrowed in July or August and fed so they
will weigh 200 pounds or more when ready to kill.
CURING PORK.

Pork is the chief meat used for curing, owing to the large amount
of fat which the carcass contains The lean tissues are thus well protected and an undue loss of water is checked
Selecting animals. Young animals are difficult to cure, owing to
the large amount of lean meat and the small amount of fat. They
have also a high percentage of water which interferes with curing.
Hogs that weigh 200 pounds should be selected for curing. The
animals should be healthy, vigorous and properly finished for market.
Be careful not to heat or exhaust them just before slaughter. They
should be killed rapidly and well bled as blood furnishes an excellent
medium for bacteria. It is also important that they be handled gently
before they are killed, for bruised meat cannot be properly cured.
Kind of meat. Meat should have considerable fat on it for curing.
The fat serves as a protection to the lean tissues. Young animals
have little fat and the meat is watery. There are many enzymes which
are located chiefly on the muscles around the bone, and these rnav
b-wg about certain undesirable changes. Bony or lean pieces of meat
without a good covering of fat should be used fret>h or converted into
Cutting up the carcass. The carcass should be split down the center
from rump to head* After this is done the head may be removed by
cutting about one-quarter of an inch back of the ears and severing at
the atlas joint The shotilders are generally cut off between the fourth
and fifth ribs7 and the hams severed about two Inches in front of the
pelvis. This clitides the hog into head, shoulders, middle and hams.
The tipper part &long the rib portions should be cut off and used fresh
ty&ea j^siWfe It may be divided by cutting it two or three inches
fab s|d^. afl^abottt oae inch Wow the muscle in the roar. The
bocoft
fe
ffay* the Uy#dr p^rt of the middle ;and is commonly
called ifc® M^ A
of &t may b^ trimmed ofif tie side
and rtendtorcd for; l#d 1f|ei fem$
and no tagfs dr 0M& 1rf^
possible.
Selecting ficifts far curing. Ifem^
(lower two-thirds of sides) teafce
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Care of the meat ditnng curing The brine should be inspected frequently as it occasionally'becomes ropy or tainted, At such times it
is necessary to change the brine or else boil it and cool it before using
it a second time. The meat should also be washed carefully before it
is placed in a ne\\ brine. Scum and bloody brine should be skimmed off
the surface as they gather. It is a good plan to stir the brine and turn
the pieces at the "top. During A\ arm weather it is best to renew the
brine once or huce during curing. Flies and ham beetles should also
be kept away from the meat.
Time required to cure. It requires longer to cure meat for the
warm southwest than for cooler climates. Thirty to seventy days
should be sufficient. The length of time depends upon the size of the
pieces, fatness of the meat, the taste of the persons intending to use
the meat, and the length of time it is desired to keep it. Small pieces
should remain in the brine from 30 to 40 days, while large pieces may
be left much longer. Tuelve pound hams may be removed after being
in the brine from 30 to 40 dajs, 14 Ib. to 16 Ib. hams from SO to 60
days, and 16 Ib, to 20 Ib. hams from 60 to 70 days. Bacon will cure in
30 days, but if intended to be kept through the summer it should be
left in the brine for 40 days. If the meat has been in the brine a sufficient length of time it may be taken out, washed, and hung to drip
for two or three days. Some favor allowing the meat to soak from
three to four days in tepid water before washing because this draws
out some salt from the outside of the meat, and gives a more evenly
cured and flavored product. After this the meat is ready for the smokehouse.
PLAIN SALT CURE.

This is similar to the brine cure. Pieces should be cut smaller for
this method,—about six inches square will be suitable. The recipe
for 100 pounds of meat is as follows:
Salt
10 Ibs.
Saltpetre
Water

2 oz.
4 gals.

The solution should be boiled and allowed to cool after which the
brine may be poured over the meat, which is then left in the mixture
until used. It is wise to weight the meat down under the brine with a
heavy stone. This is a very simple way of curing, but the color of the
meat is not so well preserved, and there is a tendency for too much of
the water to be removed. If the brine becomes sour and ropy, it should
be drawn off and boiled thoroughly or else new brine used. Care
should be excrosed to wash the meat before changing from one brir.c
to another. It is considered good practice to change the brine about
every month, for the meat will take up certain impuritic*- in the brine,
and become strong and rusty, and may even sour if not changed fr«quctitly
DRY COTI^G.

^ Dry curing of meat should be done dtiritxg cod w^her, Many
mixtures are available for the purpose, the fdtowmg Mng some recipes
in common use;
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If the meat Is to be kept for sometime the hams are wrapped in cloth
or placed in a bag which is then covered \\ ith a preparation or pa^te.
SMOKING PORK.

Pork smoking is done to impart flavor, palatability and keeping
qualities to the meat. The smoke closes up the pores to some extent,
and is objectionable also to insects The active principles are creosote,
phenol, pyrogallic acid, and other acids having preservative effects
Liquid preparations have similar properties but have not been used
with as much satisfaction as the smoke.
The smoke house. The smoke house should be constructed so as to
enable one to hang the meat about seven feet from the fire. This insures
that the smoke is cool before it strikes the meat. Some houses are
constructed with the fire outside, and the smoke is conducted to the
meat chamber through a pipe. Care should be taken to provide mtarib
to carry off the warm air, and give circulation to the smoke. The vtntilation should be at the top. Smoke houses may be improvised from
large dry-good boxes, or piano boxes. A structure 4 ft square and 8 ft
high is sufficiently large for an ordinary farm. For a permanent building one may select wood, concrete, stone, tile, or brick. Special provision should be made for hanging the meat belo\\ the ventilators, and
sufficient space allowed so that pieces do not touch each other. It is
probable that a double door would be best so that one could attend
the fire by opening the lower door, and leaving smoke in the upper
part of the chamber. The walls should be tight and the interior of the
house kept dark to exclude flies.
Receptacle for holding fire. It is most convenient to have a special
receptacle, such as a pan, for holding fire. This may be taken out where
the air will circulate around it freely, and wood can be replenished.
After the fire starts to burn again the receptacle may be returned to the
smoke house. An ordinary pan, such as an ash tray from a stove, which
slides into the smoke house, would be especially desirable.
Material for furnishing smoke. Any hard wood free from rosin or
undesirable odors may be used for smoke. The most desirable \\otxh
are hickory, oak, maple, and beech. Corn cobs and mesquite wood may
also be used to advantage, To make the fire smoulder, sawdust may be
sprinkled over the burning material.
Filling the smoke house. The meat is usually placed in the smoke
house as soon as taken from salt and washed. It is allowed to drip and
dry for one or two days before building the smudge fire. Suitable
hooks are used to hang the meat on and these are placed so that the
meat will hang below the ventilator. As the center receives the most
smoke, the largest pieces should be towards the middle and the small
pieces at the outside. Separate the pieces so they do not touch for
places that totich do not receive as much smoke as other surfaces and
they present an uneven spotted appearance,
Length of time required to smoke. This depends upon the color
and flavor desired in the meat. Large pieces teqtiire longer time than
small thin pieces. It is best to smoke meat gradually by building a
fire once or twice a day until the meat has the desired color and flavor.
When smoke is maintained continuously, two or three days are usually
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sufficient to complete the process. It will be found more convenient
ho\\ever, to smoke intermittently from one to four weeks, taking away
the smaller pieces as soon as they are done. Meat intended to be kept
through the summer should be well smoked, but it is not necessary to
make it black. In very cold weather it is best to keep the meat warm
by maintaining a steady fire until the smoking is completed. Smoke
will not penetrate frozen meat, and on this account it is best to do
the smoking in the spring or fall months.
STORING CURED MEjATS.

When it is intended to keep meat over a long period in our climate
it should be first thoroughly cured, well smoked, and dried on the surface After smoking hang it in a cool dry place for t\\o days and then
properly wrap it in paper or cloth and pack in a suitable place. Some
pack the meat in oats or corn, while others even pack in dry wood
ashes. The outside of the paper or bag in which the meat is wrapped
should be treated \\ ith a solution. Paste made of glue, lime and water
may be used for this purpose. Some cover with muslin, and paint this
with whitewash. After this has been done the package should be left
in a dry dark place. Meat prepared and stored in this way should keep
perfectly through the summer and insure farmers a constant supply of
cheap, wholesome meat. Those who have tried curing their own meats
say that there is no reason why anybody cannot become sufficiently
expert to do this successfully.
R. H. WILLIAMS,
Animal Husbandman.

