





Farmers Should Cure More Meat

Today, more than ever before, farmers are awake to the
many advantages of curing meat on the farm. They have
learned their farm cured products can be even better than
any they buy, and far more economical. They have. learned
farm curing no longer means putting down in heavy brine,
only to be soaked out, flavor and all, at time of serving. They
have learned that Wright’s Food Products are not only the
best meat preservatives obtainable, but meat cured with these
famed products are rich in savory flavor and cannot be sur-
passed.

Wright’s Food Curing Products offer farmers a simple yet
scientific method of curing meat. The Wright method saves
much in time and labor, and through its use many progres-
sive farmers are making meat production one of their most
profitable activities. Ham, bacon and sausage, equal or
superior to the best packing house products, can be produced
by farmers with Wright’s Products at little expense. A large
and growing demand for these and other farm products will
produce new and liberal profits to all enterprising farmers.

This book tells you how to select, slaughter, dress, cure
and sell meat; how to prepare it so it will command the high-
est price, and how you can make new profits from the sale
of by-products.

Naturally you want only the choicest meat for your own
use and you will want the highest price for the meat you
sell. Then you must guard well the quality, for it is only
with quality meats, you can build up a high grade and per-
manent business. Preparing meat for market is compara-
tively easy when Wright’s Products and methods are used, and
with Wright’s Products greater profits are assured.

First of all, in selecting animals for meat, be sure that
they are healthy. The meat of healthy animals is not only of
better quality, but keeps better. Never slaughter an animal
that shows signs of illness—even such a vague symptom as
merely being “off feed.” Never offer your customers the
flesh of injured, deformed or diseased animals.

The breed of animals has much to do with the quality of
their meat. Purebreds, carefully handled and fed, produce the
attractive, full-flavored meat which is in greatest demand.
This does not mean that only pedigreed animals should be
slaughtered. By proper feeding and curing, excellent meat
can be produced from ordinary livestock. In the long run,
however, intelligent selection pays. Animals with smooth,
deep flesh—neither too fat nor too lean—yield the best meat,



2 WRIGHT’S CONDENSED SMOKE

A cheaper, better and quicker method for curing and
smoking meat in a

—— ONE-OPERATION PROCESS

Makes cured meats sweet and wholesome. There is none
better.

Wright’s Smoke upheld by Federal Court. See case No. 3116
and read pages No. 5 and No. 14 of this book.

WRIGHT'S HAM PICKLE and]
WRIGHT'S Condensed SMOKE

Here's All You Have To Do

When you use Wright’s Ham Pickle and Wright’s
Condensed Smoke in a combination, which will
completely salt, sugar-cure and smoke your meat
in the shortest time as well as the best and most
economical way. You can’t beat it.

For brine curing, simply mix twenty-eight pounds
of salt and a large jar of Wright’s Ham Pickle
with ten gallons of pure, clean water. As hot
water must be used to make the brine, it should
be prepared the day before the cure begins so
it will be cool when needed.

After the brine has cooled add the contents of
one quart of Wright’s Condensed Smoke. They
mix thoroughly for they are made to work to-
gether. This combination will salt, sugar-cure
and smoke 300 pounds of meat. If more meat is
to be cured, make your mix in the same propor-
tion.

Meat usually is left in the brine three days for
each pound in the hams and shoulders and two
days for each pound in the bacon and small parts.
By this rule, a ten-pound piece of bacon should
be left in the brine twenty days, while a fifteen
pound ham should be cured forty-five days. When
the cure is completed, wash each piece with luke-
warm water and hang it up in a dry, cool, clean
place where it will not freeze.

When meat comes out of this one-operation cure,
it is salted, sugar-cured and smoked.

“You’ll favor the flavor.”

Wright’s Ham Pickle is
a scientific sugar-cure
product made under a
formula suggested by
the United States De-
partment of Agricul-
ture. Its ingredients
are of the finest qual-
ity, and like other
Wright Food Products
its wholesomeness is
guaranteed.




IN USE SINCE 1895 3

" Wrights Condensed
Smeke is a liquid
smoke that not only in-
sures better keeping
quality, but

imparts
far better flavor.
Easily applied with a
brush, its economy is
reflected through elim-
ination in meat shrink-

age, as well as labor
and time saved. It
keeps meat clean and
wholesome.

Wright's Meat Curing
Products Since 1895

“Impart the Tell-Tale Taste"

Wright’s Condensed Smoke was first put on the market
in 1895. Wright’s Ham Pickle followed this in 1908 and
Smoke Salt made its appearance in 1925. About the
only advantage that Smoke Salt seems to have is that
it is a one-operation cure for meat. But the cost to the
consumer is too much. It will take three 10-lb. cans to
cure a barrel of meat (300 lbs.)

Now by the joint use of Wright’s Ham Pickle and
Wright’s Condensed Smoke, a much finer sugar cured
and smoked meat can be produced in one operation at a
much less cost. In other words, the contents of a large
jar of Wright’s Ham Pickle and a quart bottle of
Wright’s Smoke will sugar-cure and smoke a barrel
of meat (300 lbs.) and the meat will be much superior
to any than can be produced by the use of anybody’s

smoke salt.
Use A Brine Pump

Speed up curing hams and shoulders by using a brine
pump. Make brine of Wright’s Ham Pickle, salt and
Wright’s Smoke, and pump brine into hams and shoul-
ders. Then put all meat down in brine as directed
above. The Brine You Pump in Works Qutward. The
Outside Brine Works in.

CUTS THE CURING TIME IN HALF

Send us the face of label from large jar Wright’s Ham Pickle and face of
label from quart bottle of Wright’s Smoke, with money order for $1.39 and

we will send brine pump by parcel post.

This is less than we pay for brine

pumps but we want to help you do a good job of curing and smoking meats
and do it quickly. Brine pump lasts for years if properly cared for and kept

clean.

Above cut 1/20th actual size; 16 in. over all; cylinder 112 in. diameter.

Regular price $4.95.

But if you buy a large jar of Wright’s Ham Pickle

and a quart l_)ottle of Wright’s Smoke from your dealer, send us the face of
each label, with $1.39, and we will send the brine pump. This will save you
$3.56 and that is more than you will pay for the Wright’s Smoke and Wright’s

Ham Pickle.

No Limit On Amount of Meat You Can Butcher and Sell







