Share the Meat for Victory

Despite its biggest production in history,
America finds itsell facing meat rationing—

voluntary at first, perhaps com-
pulsory later. Every citizen, in-
cluding farmers who butcher and

cure meat at home, is requested
to adhere to the allowances set up in the
country’s share the meat program and limit
his consumption so that others may have an
equal amount,

Only strong people in the best state of
nutrition will be able to win the peace and
rebuild this war-torn world. In order that
our fighting forces and those of our Allies
may have =sufficient meat, and that every
American citizen may have nutritious meals,
our Government requests everyone to share
the meat and to limit his consumption.

The Ration.—214 pounds per week for each
adult. 114 pounds per week for each child
6 to 12 years old. 344 pound per week for
each child under 6 years old.

This iz about the same amount of meat the
average person ate during the 10-year period
1931-1940. It applies to red meats only, and
does not include fish, poultry, and animal
organs such as liver, heart, tongue, sweet-
breads.

Why Rationing Is Needed.—Record pro-
duction has not kept pace with record de-
mand. America’s 1942 meat production is
estimated at 24 billion pounds. Our Army,
Navy, and Lend-Lease require 614 billion
pounds of this, leaving 1714 billion pounds
for civilian use. With more people employed
than ever before, most of them enjoying high
wages, the tremendous demand for meat has
grown out of bounds,

CALLING FLORIDA FARMERS

_Farmers have a threefold duty in connec-
tion with the current meal situation:

1. They must continue to produce as much
beef and pork as they can. They must pro-
duce for our armed forces, for Lend-Lease,
and for home consumption. By doing this
they will aid the war effort, bring victory,
and write the peace.

3. They must see that no meat is lost
through spoilage or carelessness—no meat is
lost for any reason—after it is produced.
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members of their families to the average
national allowance. Those families not now
eating as much meat as the national allow-
ance are not asked to reduce consumption
atill further.

FARMER'S HOME MEAT SUPPLY

Farmers who grow, process, and store their
home meat supply are serving the war effort
in several ways:

1. They are preserving the health of their
families.

2. They are relieving the congested trans-
portation facilities.

3. They are relieving labor at packing-
houszes.

4. They are relieving cold storage space
at packing plants in favor of Lend-Lease and
war meat.

5. They are, by permitting retail stores
to care for the needs of town customers only,
helping morale.

6. They enjoy definite independence, salis-
faction, and a feeling of fAnancial security
hw]:len they have sufficient meal in the smoke

ouse,

The farm meat supply calls for putting in-
to practice the best known methods of killing,
curing, cold storage, and canning of meats.
This iz not a time for experiment, but rather
for the use of information in hand that has
been proven correct. Farm families should
be supplied with pork and beef for an ade-
guate diet.

CURING PORK FOR FARM FAMILIES

Medium fat young hogs weighing 150 to
225 pounds are most desirable for home
dressed meats. They produce hams
and shoulders weighing 8§ to 12
pounds and loinz and bacon weigh-
ing T to 12 pounds, and yield about
12 to 25 pounds of lard.

The economy of curing pork into
savory hams, bacon, loins, and
shoulders for home use iz greatly
facilitated by observing a few precautions.

Give hogs plenty of water but no feed 12
to 24 hours before killing. Never kill a hot
hog. Stick hog without stunning or shooting
it, for most satisfactory bleeding.
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perature of 145 to 150 degrees. Clean, dress,
pull out leaf fat, eplit the carcass down the
center and get it to cold storage or a cold
place as quickly as possible. If cold storage
is not available, pack the warm meat in
cracked ice. Warm, freshly slaughtered pork
carcasses should be chilled to a temperature
between 34 and 40 degrees within 24 hours.

Meat cured at & temperature about 38 de-
greez F, will develop a more uniform, desir-
able flavor than if the temperature goes too
high.

For mild, dry cure, with each 100 pounds
of trimmed meat use 8 pounds of salt, 2
pounds of sugar (or 2 pints of syrup) and 2
ounces of saltpeter. Mix these ingredients,
rub each piece of meat separaiely on both
gides, covering with the mixture. Pack the
meat away with the skin side down, putting
hame and shoulders on bottom, loin: and
bacon on top. The loins and bacon should not
be covered as thickly with the curing mixture
as Lthe hams and shoulders. An 8 to 10-
pound ham will cure in 25 to 30 days. loins
will cure in a few days less and bacon will
cure in 20 days. When meat is cured, soak
and scrub off the salt, hang in a cool, dry
place to dry, then smoke with hardwood—
oak, hickory, or pecan. The soaked pieces
should be wrapped each piece in parchment
paper then slipped into a muslin bag to pro-
tnl-.ct from insects, and be hung in a cool, dry
place.

During hog killing time, excess pork may
be canned (see Extension Bulletin 87, Can-
ning Meat).

Liver Pudding.—The liver, heart, kidney,
tongue, head, feet, and skin can be used fresh
or cooked, seasoned, and stuffed for future
use as liver pudding.

Cook heads, kidneys, tongues, and hearts,
skins and feet in sufficient water to cover all
parts. Simmer till meat is well done and
slips easily from the bone. Secald livers last
and cook about 10 minutes in with other
materials. Liver adds a definite flavor, and

It is not the quantity of the meat, but
the cheerfulness of the guests, which
makes the feast.—Clarendon.,
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