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pig has been confidently placed in my suppeeed competent hands,

end if anything goes wrong with it, the blame will be mine. )
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I know that my cook dis more capable of bossing the pig job
then I, but fate in this case has assigned the disposition of
that pig to me. There lies o job before us that bids fais %o
corry ms well into the ndght , unless ve do some 21l
hustling. T am convinced thot no one mere womam could tackle
it a2lone; besides T do not lack experience in tjis ,erticule
VIOTK .

Afaretime i have had the out of dvors call to me
ond have sought to shalke res onsibility To supposed more a)mpetont
shoulders +thon mine, but when I yielded to temptatdoa, the fesults
had been disastrous, S0 I bustle cbout the kit chen now, look
os wise a8 I con under the circumstences, end loy out our compaign
_ of work, Toilie is to run the prinder, putting thmough the
ot for the laord wnd then the meat for the sousage smd scrapple.
she is to clean the head and feet, render fhe lard, make the
head cheese and cle:n u fthe mess as we go along.

veenwhile T am to "put down™ the bacon and ham8 and

shoulders in brine, which we have already boiled over night,;
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T am to take ‘care of the fresh pork, and vhen the grinding is Goﬁe,
T am to make the scrapple and the sausage neat . I stert in

oﬁ the picces to go into thc'b?ine, ) fragrant'ﬁicture of su}t,
gaelfpeter, brown sugar, moiasses and & ices; I rub my ieces

01l over with selt and brown sugar, end pack them tightly intd

the terrels, loying the bacons #£lot against the sides, end the
big picces in tho middle.  Sifmdl plcces are laid ab top. Over
this T pour ny brine, Tirst having ftestel it by Imwimg putting an
egg in it. As the egg romained on bpp, I rerceived I had |



