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EXTRACTS FROM EXCHANGES. 

BACON-CURING. 

As many of our readers are enquiring as to the best methods of bacon
,curing, the two following extracts will doubtless be of interest :-

The first is taken from an admirable bulletin published by the New 
South Wales Department of Agriculture, written by Mr. George Valder, 
sometime Principal to the Hawkesbury Agricultural College, and now 
Commercial Agent of the New South Wales Government for South Africa. 

In this pamphlet the system of killing and curing so successfully 
'carried out by Mr. George Daley, who has charge of the College Piggeries, 
is described: 

Killing.-The slaughterman turns the pig on to its back, taking care 
:not to bruise it in any way; he then stands over it with one foot on each 
side of its shoulder. His assistant pulls back the fore-feet; the slaughter
man then places one hand on the bottom of the pig's jaw, and, with the 
,other hand, he takes his knife and quickly makes an incision in the pig's 
throat from the brisket downwards; then thrusts the knife in again at the 
·end of the cut nearest the jaw, with the edge turned slightly upwards, and 
runs it back to the brisket, giving the blade a sharp twist in order to cut 
through the jugular vein, taking care not to cut into the heart, as pigs 
generally bleed better if this is left untouched. Provided the sticking is 
properly done, the pig will bleed rapidly and suffers little pain. This is 
a very important point, as, unless the pig bleeds freely, the meat will not 
-cure well. 

Scalding.-Where pigs are killed on a large scale, such as at bacon 
factories, the water for scalding is kept at a temperature of from 1650 to 
1800 Fahr., but where only a few pigs are being treated, a safe scald is 
three buckets of boiling water to one of cold. The pig is plunged into the 
scalding water and left there for about a minute, when the hair will readily 
leave the skin; the pig is taken out and the hair rapidly scraped off. 
Should any hairs remain after scraping, they are then shaved off with a 
'sharp knife. The carcase is then scrubbed with a scud, using plenty of 
,clean,cold water. After it has been thoroughly cleaned, the hind legs are 
-cut below the gambrel joint, so that both main cords may be reached, under 
'which the gambrel should be inserted. The pig is then hung up and the 
intestines removed, placing a piece of wood in the mouth to keep the jaws 
,open and allow the blood to run out. After this the inside of the carcase 
is thoroughly cleansed, and it is then hung in a cool place until the 
:meat is firm enough for cutting up. Plate XIX. 

Cutting up.-The trotters from the fore-legs are first removed, and the 
-head is then cut off with a knife, starting from where the pig was stuck 
and continuing round the small- part of the neck, and aiming at leaving 
as much meat on the sides as possible. After the neck is cut round the 
head, the body is turned round in opposite directions, and the head 

-comes off quite readily. The knife is then run down each side of the 
backbone on the inside of the pig and the fat removed, so that it will be 
'out of the way of the saw when cutting out the backbone. Next the knife is 
drawn down the back on each side of the backbone, starting from each side of 
the tail and finishing at the neck. Plate XX. The coupling-bone is then 

:sawn through on the inside of the pig between the two hams. Then the back-
.bone is cut out by sawing down through the ribs on each side as closely 
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:as possible to the backbone, taking care to turn the blade of the saw slightly 
below the last rib, so as to cut the neckbone dean out. The two sides are 
-then placed on a table, and the kidney fat is removed by first running the 
point of the knife round between the fat and where the diaphragm had 
been cut out, and then the fingers are inserted between the fat and the 
meat and the whole piece is pulled out towards the ham. This fat supplies 
the best-quality lard. The meat which lies on the inside of the backbone, 
from the loins back to the knuckle-bone of the ham, often causes trouble, 
and some curers take the bone out. This, however, spoils the ham for 
market purposes, and a better plan is to make a cut into the bone with 
the point of the knife and allow the joint oil to run out; this generally 
prevents any trouble. The trotters are then cut off the hams, and the sides 
:stacked on either a brick or cement floor. When stacking the fleshy portions 
-are peppered all over with saltpetre; this removes any blood that 
may have been left on the meat and gives the flesh a nice pinky 
.appearance. Plate XXI. 

Dry-Curin{?-In dry-curing the bacon is rubbed daily for nine days. 
For the first day's rubbing, coarse salt, with a small quantity of saltpetre, 
is used. For five pigs, weighing from 130 to 140 lbs., it takes about 50 
lbs. of II Black Horse" brand Liverpool salt and 10 grains of saltpetre. 
For the other eight days a mixture of equal parts of brown sugar and salt 
1S used. On the first day the sides are rubbed until the salt commences 
to stick well, which is generally in about seven minutes. The first two 
,days' rubbing are the most important, and, unless the meat cures then, 
It may be considered that it is in an unsuitable condition for curing. The 
'"alt and sugar mixture is used for imparting flavour, as well as for curing. 
After the rubbing is finished, the meat is stacked in a tank or vat, first 

-putting a thin layer of salt on the bottom; a layer of sides is put on this 
with the rind downwards, then another layer is crossed on this, and so on 
until all the bacon has been put in the tank. It is then turned every day 
'for a week, the sides which are at the top to-day being at the bottom to
'morrow, and so on. This allows th-:: pickle which is made during the curing 
,to be well distributed over all the side!', After the first week it is turned 
-every other day for from two to three weeks, varying it according to the 
'size of the pigs. It is then ready for washing, drying, trimming, and 
·smoking. 

Brine-Curing.-Two pounds of II Black Horse" brand Liverpool salt 
-is dissolved in every gallon of water. This liquid is then strong enough to 
'float an egg or a potato. To every gallon of the liquid the following is 
added:-

4 lbs. brown sugar, 
2 oz. saltpetre, 
2 oz. sal-prunella, 
t lb. allspice, 

:and to every 50 gallons added I lb. of ground pepper corns. The allspice 
is sewn in a cotton bag to prevent it from mixing with the pickle. The 

'pickle is boiled for an hour, and is ready for use as soon as it is cold. 
This pickle can be kept in constant use if it is boiled every two months 

'and replenished with spice, sugar, etc. Boiling causes all blood, fat, etc., 
to rise to the surface, when such matters can be easily skimmed off. 

Pickle, properly looked after, becomes stronger and more valuable 
'with age and will last a long time. 

The pork must be cold or it will not take the salt properly. The colder 
'the flesh, the easier it is to cure, proving the advantages of a refrigerator. 
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Pump pickle into the shoulders and hams; from two to four injections, 
in the shoulder and two to three in the hams, according to their size. 

Three tanks or tubs are necessary. Those at the College are built of 
brick and cemented. 

Have bacon tank No. I empty. Cover bottom of tank with a thin 
layer of salt, then place a layer of bacon, taking care, should any of the, 
sides overlie each other, to put a sprinkling of salt between. Sprinkle salt 
all over the pork, and also sprinkle very lightly with saltpetre; then pack 
another layer of bacon crossways upon the first, and so on until all the' 
bacon is in tank. When packing the tank, keep every layer as nearly level. 
as possible. Batten the meat firmly down and cover the whole with pickle. 
If using new pickle, add I lb. of brown sugar to every ten sides, dissolving, 
it in pickle before use. 

Miss one whole day before turning the bacon into No. 2 tank, viz. : 
Bacon put into No. I tank on Monday should be turned into No.2 tank, 
on Wednesday and into NO.3 on Friday. The bacon will then be ready 
to take out of pickle on Monday, giving it seven days in tanks. 

Use saltpetre in No. I tank only. 
Stacking.-Mark off part of the floor for stacking the bacon upon as, 

it comes from tanks. Cover the space with salt; then put a layer of bacon 
crosswise to the first, and so on, taking care to have layers level and as· 
much pressure on the pumped parts as possible. For the first fortnight 
turn the stacks twice a week, and once a week for the other two or three, 
weeks. The bacon can then be washed and smoked, or hung up in the' 
green state (unwashed), until required. 

Hams when Cut trom the Side.-Keep tanks and pickle for hams only. 
Follow instructions as given for bacon, with the addition of rubbing the, 
face of every ham with brown sugar before covering with salt and saltpetre., 
After seven days, take hams out of tanks and rub brown sugar over their 
faces; place them singly in rows, resting on a support to keep them level; 
then salt. For this purpose a room should be set apart and drained)nto, 
a small well in the floor, as the pickle that comes from the ham is worth 
keeping. 

Leave the hams in the sugar-room one week. Go round them every' 
morning and cover any bare patches with salt and sugar. 

Take the hams from the sugar-room, brush them with a dandy-brush· 
to remove any slime that may have appeared on them, and stack them 
two deep in salt. The third week stack them three deep, and the fourth 
week four deep. After the fourth week, build. them into a square stack 
and turn it every week for four weeks, giving the hams a good pressing. 

When washed and soft, they can easily be batted into shape. 
The hams are now ready for washing and smoking. Use ham pickle' 

for pumping. 
Washing.-After the bacon is cured it is placed in water, just warm' 

enough to bear one's hand in, and is then brushed over with a dandy-brush, 
which removes all fat, sugar, slime, etc., from the surface. It is then placed' 
in a tank or vat and covered with clean cold water, in which it is allowed 
to remain for from eighteen to twenty-four hours. This takes a lot of' 
the salt out, and renders it a mild-cured bacon. 

Drying.-The bacon is next hung up in a well-ventilated room to dry. 
If the weather is favourable, i.e., if the days are fine and dry, with a slight 
breeze of wind during the greater part of the time, the bacon is generally' 
sufficiently dry in from six to seven days. 
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Trimming and Polishing.-In trimming the bacon the sharp points of 
the rib bones are sawn off, and the remaining part of the fore-leg also sawn 
off level with the shoulder. The knife is then run over the belly part of 
the rib bones and any loose pieces removed. The sweat skin is scraped 
off with a sharp knife, and the side is then rubbed over with a little"olive 
oil, which gives it a nice glossy appearance. 

Smoking.-The bacon is then placed in the smoke-house. As will be 
seen by the illustration (Plate XXII), the fire-place is outside the smoke
house, and the smoke is conveyed through a flue to the interior. This 
allows of the bacon being smoked in a cool state, which is, of course, a great 
advantage. Native apple-tree (Angophora) and hardwood sawdust 
somewhat improve the flavour of the bacon. From four to five days' 
smoking is given, care being taken not to' smoke too much, as this 
grea tly affects the flavour. 

The second extract from Bulletin No. I of the Queensland Depart
ment of Agriculture. 

It runs as follows :-
To the farmers of Queensland the raising of pigs and ham and bacon

curing is of paramount interest, as no part of the great agricultural industry 
will prove more remunerative than this subject. And as success in every 
phase of life depends upon a proper start being made, it is absolutely 
necessary for successful operations that the best breeds of pigs suitable to 
this country should be produced. During my twenty-eight years' experi
ence in pig-breeding I have bred various kinds, viz., Yorkshire, Chinese, 
Neapolitan, Prince Albert, Dorset, and Berkshire. The last of these I 
have always found to be the best adapted to an Australian climate and 
the most profitable to the farmer. 

The Yorkshire is a pig of large growth, and will not put on flesh until 
he has a frame capable of carrying about 2 cwt. He is very coarse in the 
bone, meaning much waste when killed, and consequently unprofitable to 
the bacon-curer. 

The Chinese and Neapolitan are also objectionable. They are of a 
small breed, and, though handsome to the eye, are unprofitable on account 
of their being what may be termed a ball of fat. The Prince Albert is 
easily fattened, but also carries too much fat. 

The Dorset is a black pig, and has the same fault as the Prince Albert. 
It mav as well be mentioned here, however, that a cross between the Dorset 
and Berkshire or Prince Albert and Berkshire gives very good results, 
owing to the latter carrying so much lean. But of all breeds there cannot 
be a doubt but that the Berkshire is the pig of all pigs, for the reason that 
he carries more lean in proportion to the fat than any other. He is a pig 
of medium size, small bone, and consequently less waste and more profitable 
to the bacon-curer. 

As to breeding and rearing. a sow should not be less than six months 
old before being put to breed. Although some sows will breed much earlier, 
it is well known that a breeding sow will put on condition much faster 
than any other pig; therefore it is very necessary that she should not be 
allowed to become too fat, otherwise the young will be very small. A sow 
when about to pig should be carefully watched. She will pig almost to a 
day, namely, sixteen weeks from date of service, and usually at night time, 
at which time some persons should be in attendance to take the young 
pigs away and place them in a box with some chaff. When the sow has 

M 

R
ep

ro
du

ce
d 

 b
y 

Sa
bi

ne
t G

at
ew

ay
 u

nd
er

 li
ce

nc
e 

gr
an

te
d 

by
 th

e 
Pu

bl
is

he
r (

 d
at

ed
 2

01
1)



162 TRANSVAAL AGRICULTURAL JOURNAL. 

finished pigging, return the young to her, and the person should remain 
for some time to see that she takes to the young. 

With reference to the rearing of the pigs, the sow should get plenty 
of sloppy food, such as boiled potatoes, pollard, or milk. The water in 
which potatoes have been boiled should not be given to pigs. At about 
eight weeks old the young are capable of doing for themselves, and have 
frequently been blown to leave the mother or to be driven away by her 
at about ten weeks, but it is always better to allow the young to remain 
with the mother as long as she is willing to suckle them. The same sort 
of food recommended for the sow may be continued with the young until 
such time as they may be considered large enough to prepare them for 
killing, when they should be fed on dry, hard food, such as maize, peas, 
or other hard grain, for at least five weeks. 

Pigs before being killed should be perfectly cool; that is to say, if 
they have been driven any distance, or even carted to the place of killing, 
they should be allowed at least a couple of days' rest before being killed. 
It has been my experience that pigs well fed and so treated, together with 
being well slaughtered, are already half cured. 

Some people run away with the idea that the only way to cure pork 
is by a system of hard rubbing and use little salt. Some men even go so 
far as to use leather gloves with iron spikes for the purpose of rubbing the 
salt into the pork. This is a great mistake, as the rubbing springs the 
pork and admits the air, which means taint. It has been argued that dry 
salting is preferable to curing in brine. But in a hot climate, such as we 
have here, the use of pickle cannot be dispensed with. We must first of 
all place the pork in pickle. A pig weighing, say, I cwt., will require from 
five to six days in pickle, about four days in dry salt, and so on according 
to the size of the pig and also the weather to be contended with. In hot, 
close weather it will be necessary to leave the pork in brine for two or three 
days longer in order to effect a cure. 

The process of preparing the pickle is quite simple. You take so much 
cold water, and add salt until the pickle will float an egg or potato. 'fo 
every cwt. of pork add Ii oz. of saltpetre; then the pickle is ready for 
use. In ordinary weather it is only necessary to turn the pork once in every 
two days, but, if hot and close, it must be turned every day. The hams 
should be left in pickle from six to ten days, according to the size of the 
pig and state of the weather. The hams should not be taken out until 
they are perfectly cured. Very large hams will require about a month in 
salt before being properly cured. 

After removing the pork out of the salt, it should be placed, rind 
upwards, in cold fresh water from six to eight hours in order to abstract 
the salt, carefully observing that none of the salt is left in the pockets. 
After this is done, hang it up in some airy place. In good weather it should 
dry in one day. The pork should be thoroughly dry before put in the 
smoke-house, otherwise the smoking will not be satisfactory. 

In smoking bacon or hams, never allow either to hang closer than 
from eight to ten feet above the fire, and in order to obtain a good smoke 
it is necessary to allow a current of air through the smoke-house. This 
can be secured by having an opening both at the bottom and top of the 
house, which can be regulated according to the weather. 

The best material to use for smoking is oak sawdust, which is very 
difficult to procure in this Colony. But the next best is pine sawdust, 
with a small mixture of wheaten straw. About a bag of this mixture will 
be sufficient for one smoking. On no account use fire-wood, as i(gives a 
black\'dirty smoke. 
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After being taken from the smoke-house, the bacon should be wrapped 
up in strong calico or other material. The wrapper should be a little 
'.larger than the bacon, so as to admit a quantity of oaten or wheaten husks. 
If either of these cannot be procured, dry chaff will do, though not so well. 
In the case of the latter being used, it is imperative that the chaff be 
thoroughly dry. 

Bacon and hams, like all other products, require to be well ripened 
'before they are fit for use. Bacon requires at least one month, while hams 
'will take three, after which the Colonial article will possess the taste and 
flavour of the best Irish or English hams. 

Pigs ought not to be allowed to exceed about ISO lbs. In Victoria a 
-pig of this weight will realise as much as one weighing 220 lbs., for the 
'simple reason that the former weight is most tasteful to the general public, 
.and the surplus weight between these sized pigs is considered a dead loss 
·to the grower. 

In conclusion, if t.he Queensland farmers will only adhere to the above, 
I venture to say that, instead of importing many thousands of pounds 
'worth of bacon and hams annually, they will, in course of a few years, be 
:able to export it, thus benefiting themselves and the Colony at large. 

* * * 
STORE CAVES FOR FRUIT. 

Some years ago fruit-growers thought that the introduction of cold 
.:storage would revolutionise the business and about do away with ordinary 
,cellar storage. They believed that early apples could be kept in cold storage 
;throughout the fall season, and thus come into competition with the winter 
apples. While great success has been had with refrigeration, the average 
'farmer will still have no cause to change from the old-fashioned cellar 
method, if he uses common sense and care in preserving his apples. I 
:know of nothing more desirable than first-class Genet apples buried in the 
'ground and kept until spring. 

In a properly constructed and well-managed cellar, fruit and vegetables 
'should keep all winter. Farmers should bear in mind that it does not hurt 
apples to freeze, so long as they are buried deep enough to prevent thawing 
before springtime. It is wise to put on a mulch of straw or litter after 
:the ground is frozen to prevent the fruit from thawing during a warm spell. 
Generally I would say a cave is more desirable than a cellar. A well
-bricked cave, arched over and nicely cemented, wi11not cost too much for 
'the average farmer. The satisfaction of such a storage house will fully 
-repay the extra work and expense. 

Good results are obtained by sub-earth ventilators. In caves these are 
'made as deep as the nature of the ground will permit, preferably so the 
top of the ventilator will not be above the level of the ground. Tiling 
-should be laid from some point that is several rods from the cave; it should 
enter at the bottom of the cave, and be so constructed as to act as a drain 
In case water should seep into the cellar. Tiling should be large enough 
to allow a good inflow for air, and a good opening should be maintained 
for the exclusion of foul atmosphere in the cave. By the use of this system 
-of ventilation, outside air is cooled and circulated in the cave, while all 
impurities are carried off. If a farmer cannot see his way clear to build 
'such a storage cave, his cellar should be opened in the autumn, when the 
:air is cool, and closed when the weather is yet warm. The cellar should 
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be kept tightly closed during warm and windy days of the fall. Myexperi-· 
ence has been that apples stored in a well-constructed cave may be kept 
with less average loss than in cold storage, and certainly at a greatly reduced' 
cost.-" The American Agriculturist." 

* * * 
HORSE SHOEING. 

The following are a few of the common points to be observed before· 
attempting to direct the shoeing of a horse to prevent interfering, or to
onrcome a faulty gait ;-

First, note the general conformation and posture of the feet and legs. 
with reference to their anatomical relations while standing in a natural' 
position. By standing in front of the animal and drawing an imaginary' 
line from the upper portion of the leg to the point ot the toe, any abnormality 
such as toeing out or in can be readily discerned. Change your position· 
and note the pastern with reference to its straightness and obliquity. A 
slight springing or tendency toward being calf-kneed may also be noted at 
this time. Pick up each foot and carefully note how each shoe has been 
worn, their approximate weight and length of service, and make a careful' 
enquiry of the (lriver as regards the horse's disposition and driving qualities .. 
Also observe the kind of bit and check used. Then have the horse driven 
over a smooth pavement, directly in front of you, for a short distance and' 
returned in the same manner, at a clip ordinarily required or generally 
utilised. From this position it is easy to note the carriage of the foot or 
limb during the progress of the stride. After viewing the horse from this; 
position, both at rest and in motion, step back a few paces, have him drivep. 
past you several times in order that you may carefully note the height of 
flexion and the act of extension, either of which may be the primary cause· 
of interference or faulty gait, and possibly as easily remedied as seen. During
this exercise every movement of the animal must be noted, and especially 
that of the offending foot or limb, as regards its relation to the rest of the
animal economy.-" The J oumal of the Jamaica Agricultural Society." 

* * * 
A COW TEST AT ST. LOUIS. 

St. Louis is the centre of the American World just now, on account
of the great Exhibition being held there. A big dairy test is now in progress .. 
The official report of the test for the first ten days is interesting. It is. 
as follows :-

Breed. 
'11'~o. :OWS in 

Test. 

-------1 
Brown Swiss I 

Holstein 

Jersey 

Shorthorn 

5 

15 

25 

29 

-" The Farmer and Stockbreeder." 

Avera~-p--I-~~~::a~:t, 
Milk Daily, Daily, 

Lbs. Lbs. 

51-1 

43'8 

37'2 

1'67 

2-{)5 

1'86 

l!'23 

Average 
Other Solids, 

Daily, 
Lbs. 

4"39 

4-119 

3'70 

3'60 
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WHY SALT SPOTS SHOW ON BUTTER. 

Prof. Farrington (Wisconsin) says :-" The reason why salt crystals 
appear on the surface of your butter is because the butter is kept in a dry 
place. Experiments have shown that butter kept in a dry atmosphere will 
'soon be covered with s~t crystals all over the surface, while the same butter 
kept in a moist atmosphere will be covered with drops of brine. This is 
a matter that can be easily understood, and you can prevent the appearance 
·of salt crystals by keeping the butter in a moist atmosphere.-" The 
Farmers' Advocate." 

* * * 
lVIACARONI WHEAT. 

The South Dakota Experiment Station has issued a bulletin on macaroni 
wheat, which gives the milling and chemical characteristics of the wheat, 
and will be a valuable aid to the farmers, millers, and others in selecting 
i:he best kinds to grow. This bulletin gives a history of the different 
varieties of macaroni wheat now known in the United States. There are 
a great many varieties, and some are much better than others. So far as 
the tests go to date, the Kubanka is by far the best of them all. 

This bulletin gives the milling characteristics, showing the percentage 
-of bran, shorts, and flour for all the varieties. All the wheats and their 
-different products have been analysed, and a table given showing the 
-protein and gluten content of each variety. Another table shows where 
·the crude protein is distributed, which shows that in the better varieties 
a larger part of it comes out in the flour. 

The manufacture of macaroni is also described and the points of good 
macaroni are given, so that the purchaser may know when he is buying a 
'good product. 

According to the bulletin, Kubanka, when milled, returned 67'73 per 
·cent. flour, 13' 04 shorts, and 19' 17 per cent. bran. Below are given the 
-points of good macaroni :-

I. The colour of a high-grade macaroni is a light amber. When the 
·colour is white and the macaroni is opaque, it is made from a flour or 
adulterated with starch. Such macaroni is low in protein and not so 
-nutritious. 

2. The fracture, when broken, is smooth and glassy. Moreover, first
-class macaroni is semi-translucent, and has a horny appearance when 
-broken. When a stick is taken by the ends bent, a high-class macaroni 
-is quite elastic, springing back into its original shape. 

3. The cooking quality and flavour may be tested thus: Add a little 
-salt to some water, using about a teaspoonful of salt to a quart of water. 
Bring the water to a brisk boil, and then drop in a few pieces of the macaroni 
to be tested. Boil briskly for fifteen minutes. A good macaroni will be 
white in colour and retain its shape. When eaten it will be tender and have 

-a slightly sweetish taste, together with a peculiar nutty flavour, w1;lich is 
-characteristic. A poor macaroni will have a starchy, unpleasant taste, 
and the flavour will be disagreeable. It may also be tough and leathery. 
If it has soured in curing, the disagreeable flavour will betray the fact. 
An expert will form a very fair opinion of a macaroni by chewing the dry 
'stick, noting the taste and flavour, but these are more readily observed 
-in the sample boiled as directed. A first-class macaroni will respond 
favourably to all these tests. 
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INTERESTING BOYS IN AGRICULTURE 

A novel competition has been organised by the Royal Lancashire
Agricultural Society on the occasion of its visit to Southport. The Society 
evidently does not believe that its province is merely the holding of a show 
once a year. It is actively interested in various other agricultural: 
works, and has been of great service to the county. On the occasion of 
its visit to Southport several competitions have been organised, and a 
number of prizes, including certificates and gold, silver, and bronze medals,. 
have been offered for essays, confined to children attending schools within 
a radius of eight miles of the Town Hall of Southport. The object of the 
competitions is to endeavour to create among children a keener interest 
in nature study, and, in view of the seriousness of rural depopulation, it 
is expected that competitions such as these may be a means of helping 
to awaken a deeper interest in natural history subjects and the fostering 
of the love of country life. 'rhe particular subject is left to the choice of 
the school master or mistress, and the essays are limited to 250 words, 
and are to be the personal impressions of each child-not the result of book 
study. The only condition with reference to the character of the subject 
is that the essay must be written upon an animal associated with agri
culture in the United Kingdom. The choice is given of a horse, mule, 
donkey, bull, cow, sheep, pig, goat, dog, or any variety of poultry or pigeon; 
and, as a further incentive, each boy or girl sending an essay in for this. 
competition will be presented with a free ticket of admission to the show. 
This is a very praiseworthy departure on the part of the Society, and, small 
though it be, it may have a momentous influence in the future. 

Similarly, a freehand drawing competition for either boys or girls, the
essays, by the way, being eligible to either sex, has been organised.-" The· 
Agricultural Gazette." 

* * * 
LESSONS FROM DENMARK. 

The recent visit of a Commission of Scottish agriculturists to Denmark 
has anew caused attention to be centred on that wonderful little kingdom. 
The reports from the Commission are necessarily brief, as there appears 
to be something cryptic about its motive and object. What is being reported 
is sufficient to whet the appetite for more. It is evident that the Dane 
has many things to teach us. He dairies scientifically, and therefore with 
great profit to himself, and he is able to show that tuberculosis can be 
controlled, if not wholly stamped out. 

Turning from this aspect of things, let us look at SOme facts recently 
published in an address by the President of the Danish Agrarian Society,. 
Copenhagen. It is an address of pregnant suggestiveness, and has an im
portant bearing on the question of the hour. In I875 the exports of 
Denmark amounted to £5,I62,000, in I887 the figures were £5,012,000, in 
I902 they were £I6,IOO,000. The relative figures for Sweden in the same 
years a!e £I,382,000, £I,748,000, and nil. The extraordinary advance 
in the Danish exports was due to a radical change in agricultural methods. 
and the produce raised and exported. Denmark abandoned the impossible· 
task of raising profitably what the limitless virgin soils of the Western 
Continents could produce. She availed herself of the stores of surplus. 
foodstuffs which they were willing to pour into their ports for man and 
beast, and she set herself to supply the British and other markets with what 
they demanded and she could profitably supply. By adoption of the 
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methods of intensive farming, described in our corresponaent's special 
articles, coupled with the technical education of all classes in what concerned 
the production of butter and bacon, she was enabled, to take one year, 
by an expenditure of £3,800,000 on maize and other foodstuffs, to give 
employment in agriculture to the great mass of her population, and thousands 
from Germany besides, and to export £16,100,000 worth of dairy produce. 
In the same year, from the same causes, she exported 23,016 horses, of 
which number, in spite of a hostile tariff, no less than 21,468 went to 
Germany. The value of the land in Denmark has increased from £16,150,000 
in 1875 to £23,220,000 in 1902, or at the rate of £5 3S. per acre. The deposits 
in the savings banks have risen from £4,000,000 in 1862 to £37,200,000 in 
1901. This is at the rate, in round numbers, of £16 per head of the popula
tion. 

These figures are eloquent; indeed, they are so emphatic that one may 
legitimately ask an explanation of their significance. The authority quoted 
from traces the prosperity of Danish agriculture, which really means Den
mark as a nation, to three things-the adoption of a policy of open ports 
for all foodstuffs, the eager desire of all classes for a technical knowledge 
of agriculture, and unremitting hard work in carrying out a system of 
intensive farming. Denmark is not wholly a free trade country; there 
are duties on manufactured goods, but, so far as Great Britain is concerned, 
the writer quoted from pleads that these should be remitted. The eagerness 
to learn is seen in the fact that 3,000 young men, and an equal number of 
young women, whose ages range from 18 to 30, are in attendance at the 
schools to which our special correspondent this week refers. These belong 
to all classes of society, and but for the education received in these higher 
schools, Danish dairy produce would not be what it is. Intensive farming, 
such as is practised in Denmark, calls for hard, unremitting toil, both 
mental and manual labour, and the application of scientific principles and 
methods to farming details.-" The Scottish Farmer." 
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