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country around on the refuse of the corn- 
fields after harvest, and among the exten- 

sive forests, where they pick up food at 
little or no cost to their owners. Brought 

in steamers from a great distance, they are 

seen marching and grunting in large herds 
through the streets to the slaughtering 

establishments in the neighbourhood. 

The season in which they begin to make 
their appearance is the autumn, when 
they are in prime condition, and when, 
from the state of the temperature, their 

carcasses can soon be cooled by the 

air, and rendered fit for pickling. The 
greater number of the hog slaughter-houses 

is behind the town, on the road towards 

the higher grounds; and they are generally 
wooden or brick structures of a very plain 

description. Each is provided with a 
series of pens, whence the animals walk in 
single file along an enclosed gallery towards 
the apartment where they meet their doom. 

When a pig is killed in England, the 

sufferer usually takes care to let the whole 

neighbourhood hear of the transaction. On 
such occasions, it is the prescriptive right 
of the pig to squeak, and he is allowed to 
squeak accordingly. In Cincinnati there is 

no time for this. Driven along the passage 
from the exterior pen, each hog on enter- 

ing the chamber of death receives a blow 

with a mallet on the forehead, which de- 

prives hiny of consciousness and motion. 

The next instant he is bled to death; and 

by means of an extensive system of caul- 

drons and other requisites, the carcass is 
speedily cleaned, dressed, and hung up to 
undergo the proper cooling, previous to 
being cut in pieces and pickled. 

The largest of these establishments is 
situated in Covington, on the opposite side 
of the Ohio, and consists of a series of 

brick buildings, which cover nearly two 

acres. 
the ground to the top of a house four storeys 

high, and along this the hogs are driven to 
an upper floor to be slaughtered, and where 
as many as 4,000 can be accommodated at 

a time, 

Here an inclined plane leads from . 

“In this establishment,” says Mr. Macrae, 

“you may see, almost incessantly at the 
busy season, a stream of pigs pouring in 
along a gangway, little imagining what 
awaits them. Every pig, the instant it gets 
within the building, receives a stunning 

blow, is clutched by the snout, stuck, run 

by machinery up to the top of the building, 
plunged into-a long tank of hot water, 
shot from hand to hand and _ scraped, 

hooked up and run on by machinery, 

ripped down, cut into parts, dressed and 

salted, and all this with such rapidity that 
within twelve minutes from the time when 
it was an intelligent pig on the gangway, 
it is converted into pork, packed in barrels, 
and ready for shipment. They tell about 

an ingenious Yankee inventing a machine, 

which was warranted, when wound up and 

set in motion, to chase a pig over a ten- 

acre lot, chop him into sausages, work his 

bristles into shoebrushes, and manufacture 

his tail into a corkscrew !” 
In most cases, the business of curing 

pork is separate from that of slaughtering ; 

but here they are united: and the arrange- 

ments for cutting up, pickling, barreling, and 

branding, are all on a vast scale, An idea 

of the work gone through is obtained from 

the single fact that the pickling takes place 

by steeping in a number of immense brick- 

built tanks, each of which holds 400 barrels 

of pork. 
The number of pigs killed in some of 

these buildings is fabulous. A traveller 

who visited Chicago a few years since 

says, ‘One of the two establishments I 

saw kills 70,000 pigs per annum, besides 

myriads of sheep, which during the busy 

season in autumn are slaughtered at the 

rate of 2,000 a day. In that single year 

there were killed and packed in Chicago 
26,000 cattle and 670,000 hogs, reaching 
about four times the weight of her popu- 
lation.” Since that time this quantity has 
increased year by year. During the season— 

that is, from the 1st of September to Christ- 

mas Day—at least 930,000 hogs pass the 

| necessary stages from live pigs to pork ! 
  
 


