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PARODY ON Till: AMERICAN KAtiU:."

ur e. ii. .

Thorn's a one jrrry cut with n hcmlimr Haw,
With uii anirry cyi nnd n tlniinUrin maw.
That mi r sus ht;r brood in our ir;urct high
On u bandbox's tup, with perpetual ery,
That sits till day, ijiiito quirt ami uwvk.
And ut nijht round tlm house will prowl and uiioak,
Bald headed and 8t ripped, snuuM hues in the mora
She is Mien in ad plight, with her tail all torn,
And milled and stained, while red and bright
On her cursed old neck i.s the mark of a bite,
Like the nose of a loafer buttered in liht.
And with hack all bristling, hm: her ! where
Sho sitft down, smoothing her milled hair
With eyes bunged up, and talon bleeding,
And mivage npit, as if her prey
Had Hiiddcnly been snatched away
While she on neighbor's shed was feeding.

All round the old garret
By man and by rat
The voice may be heard
Of our whopping great cat;

As she mews for nome meat in a clear wild scream
And mounts to her bed on the top of the beam;
Ti.stho cat of our garret, the free cat that doth roam,
All over the neighborhood where is my home.

SELECTED
From the Democratic lievieio.

TIIK N12WN BOY.

" Is this the office of the 'National
and Universal Valve Trumpeter V " in-

quired Sapid in sepulchral tones.
" I ley what ? Oh ! yes," gru ffly

the clerk, as he scrutinised the

It is, is it ?" was the response.
II-um- psc ;" heinff a porcine affirma

tive, much in use in the city of brotherly
love.

" I am here to sco the editor, on business
of importance," slowly and solemnly articu-
lated Sapid.

There must have been something profes-
sionally alarming in this announcement, if
an opinion may be formed from the effect it
produced.

" Editor's not come down yet, is he
Spry ;" inquired the clerk with a cautionary
wink to the paste-bo- y.

" Guess he ain't more nor up yet," said
Spry ; " the mails were late last night."

" I'll take a scat till he docs come," ob-

served Sapid gloomily.
Spry and the clerk laid their heads to-

gether, in the most distant corner of the lit-

tle office.
" Has he got n stick ?" whispered one.
" No, and he is'nt remarkable big, nuth-er- ."

" Any bit of paper in his hand does he
look like State House ?"

" Not much, and as we didn't have any
scruger in the Pop-gu- n yesterday, perhaps
he wants to have somebody tickled up him-
self. Send him in."

St. Sebastian Sockdolager, Esq., the edi-
tor of the "National Pop-tJu- n and Universal
Valve Trumpet," sat at a green table, eluci-
dating an idea by the aid of a steel pen and
whitey-brow- n paper, and, therefore St. Se-

bastian Sockdolager did not look up when
Mr. Sapid entered the sanctum. The abstrac-
tion may, perhaps, have been a sample of li-

terary stage effect, but it is certain that tin;
pen pursued the idea with the speed and di-

rectness of a steeple-chas- e, straight across
the paper, and direful was the scratching
thereof. The luckless idea being at Inst fairly
run down, and its brush cut off, Mr. Sock-
dolager threw himself back in his chair with
a smile of triumph.

" Ticklctoby !" said he rumpling his hair
into heroic expansiveness.

" What r" exclaimed Sapid rather ner-
vously.

" My dear sir, I didn't see yon a thou-
sand pardons ! Pray what can Ik; done for
you in our linn ?"

" Sir, there is a nuisance "
" filad of it, sir, ; the (Jun' is death on

a nuisance. Wo circulate ten thousand
deaths to any sort of a nuisance every day,
besides the weekly and the country edition.
We aro a regular smash-pipe- s in that line
surgical, surgical to this community we are
At onco the knife stud the sarsaparilla to hu-

man ills, whether financial, political or so-

cial."
" Sir, the nuisance I complain of lies in

the circulation in its mode and manner."

" llless me !" said Slockdolaitcr. with a
lonk of suspicion ; "you are too literal in
your interpretation. If your circulation is
deranged, you had better try Rrandrcth, or
the Fluid Extract of Quizembob."

" It is not my circulation, but yours which
makes all the trouble. I never circulate J

can't without being insulted."
" Really Mister, I can't say that this is

clearly comprehensible to perception. Not
circulate ! Are you below par in the 'motl-
ey article,' or in what particular do you find
yourself in the condition of 'no go r' Ex-
cuse my tacetKc, and be brief, for thought
comes tumbling, bumping, booming ; "
and Sockdolager dipped his pen in the ink.

Mr. Sapjungtoti Sapid unravelled the web
of his miseries. I wish you, sir to control
your boys to dismiss the saucy, and to write
an article which shall make 'em ashamed of
themselves. I shall call on every editor in
the city, sir, and ask the same a combined
expression for the suppression of iniquity.
We must be emancipated from this new and
growing evil, or our liberties become a farce
and we are squashed and crushed in a way
worse than fifty tea-taxes- ."

" Pardon me, Mr. Whatchcocallem ; it
can't be done it would be suicidal, with the
sharpest kind of a knife. Wntchcecallem,
you don't understand the grand movement
of the nineteenth century you are not up
to snuff as to the vital principle of human
progression the propulsive force has not
yet been demonstrated to your benighted op-
tics. The sun is up, sir ; the hill tops of in-

tellect glow with its brightness' and even the
level plain of the world's collective medioc-
rity is gilded by its beams; but you, sir, arc
yet in the foggy valley of exploded preju-
dice, poking along with atupenny ha'penny
Candle a mere dip. Suppress sauciness !

why, my dear bungletonian, sauciness is the
discovery of the age the secret of advanc-mc- nt

! Wc are saucy now, sir, not by the
accident of constitution temperament has
nothing to do with it. We are saucy by in-

tention, by calculation by design. Jt is cul-
tivated like our whiskers, as a superadded
energy to our other gifts. Without sauci-
ness, what is a newsboy ? what is an editor?
what are revolutions? xvhat arc people?
Sauce is power, sauce is spirit, indepen-
dence, victory, every thing. It is, in fact,
thissauco, or 'sass,' as the vulgar have it
steam to the great locomotive of affairs.
Suppress, indeed ! No, sir ; you should re-

gard it as a part of your duty as a philan-
thropist and as a patriot to encourage this
essence of superiority in all your country-
men, and I have a great mind to write you
an article on that subject, instead of the oth-
er for this conversation has warmed up my
ideas so completely, that justice will not be
done to the community till they, like you,
are enlightened on this important point."

St. Sebastian Sockdolager, now having a
leading article for " The National Pop-d'u- n

and Universal Valve Trumpet," clearly in
his mind, was not a creature to be trilled
with. An editor in this paroxysm, however
gentle in his less inspired moments, cannot
safely be crossed or even spoken to. It is
not wise to call him to dinner except through
the key-hol- e, and to ask for " more copy,"
in general a privileged demand, is a risk too
fearful to be encountered. St Sebastian's
eye became fixed, bis brow corrugated, his
mouth intellectually ajar.

" Hut, sir, the nuisance," said Sapping-to- n.

" )on't bother !" was the impatient reply,
and the; brow of St. Sebastian Sockdolager
grew as black as his own ink.

" The boys, sir, the boys ! am I to be
worried out of my life and soul ?"

The right hand of St. Sebastian Sockdola-
ger fell heavily upon the huge pewter ink-
stand tin; concatenation of his ideas had
been broken be half raised himself from his
chair, ami glanced significantly from his vis-

itor to the door.
" Mizzle !" said he, in a hoarse, suppres-

sed whisper.
The language itself was unintelligible

the word might have been Chahliae, for nil
that Sapid knew to the contrary ; but there are
situations in which an interpreter is not nee-
ded, and this upcarcd to be one of them.
Sapid never before made a movement so
swiftly extemporaneous.

He intends shortly to try whether the
( i rand jury is a convert to the new doctrine
of sauciness.

Tibbs, in the mean time, grows in means

and expands in ambition. Progress in his
sold, like a reel in a bottle. lie aspires al-

ready to a "literary agency, "and often feels
as if he were designed to publish more mag-azm- es

at a single swoop than there arc now
in existence, each of which shall have on its
cover a picture of the "News-Roy,- " while
the same device shall gleam upon the panels
of his coach.

FOREIGN MISCELLANY.

The Pork Tr.wle cf Cincinnati.

The history of he pork business in this
city is interesting, when one contemplates
its present magnitude. Twenty years since,
we are told, it was so insignificant that no
one house was engaged in it exclusively,
and the whole number of hogs then cut in
one season did not exceed 10,000. At that
period, the hogs were killed (as isolated far-
mers now kill them in the country) out of
doors, and then hung upon a pole. The
butchers charged the farmer 12.1 to '20 cents
per head for killing them, and the offal as at
present. From this insignificant beginning
the business has increased, wo that the num-
ber of hogs killed this year will probably
reach 230,000, and the butchers now fre-
quently pay 10 to 25 cents per head premium
for the pricilw of killing them. And in-

stead of a few bouses incidentally engaged
in the business a part of the year, there are
now 20 pork houses exclusively engaged in
it, and which use a capital of neaiTy two
millions of dollars, which, by the way, has
been mostly foreign this season, owing to the
disasters of the last three years.

The district of country in the West devo-
ted to the raising of pork as an article of com-
merce, includes Ohio, Kentucky, Indiana,,
Illinois, Missouri, Iowa, and a part of Ten-
nessee; but the bulk of the business is done
within a circle of 300 miles in diameter, with
Cincinnati as its centre, including the con-
tiguous parts of Ohio, Kentucky, and India-
na. Hogs are, however, frequently driven
to this market from a distance of '200 miles,
as notwithstanding large numbers arc killed
at various places in the Wabash and Miami
valleys, at Madison, la., Portsmouth, Chilli-coth- e,

Sic, this business will concentrate in
the largest cities, where labor, salt, barrels,
and other facilities are naturally most abun-
dant. In a populous city, also, the steaks,
spare ribs, &c, not used in packing, can al-

ways be disposed of for cash, without loss;
and in this city, also, if anywhere in the
West, active cash capital is always found.

In the above district the number of hogs
prepared for market this season will not fall
far short of 500,000 (and this is not a larger
number than usual), besides the vast amount
detained for domestic consumption. Of this
number 230,000 are probably packed in
Cincinnati, 130,000 more will, probably,
come here for a market or and
100,000 more may Ik; set down as the esti-
mate for those that w ill be shipped from va-
rious other towns on the river, without being
landed here. Of the above number 75,000
are raised in the Wabash valley alone.

Our hogs are fed on corn exclusively,
They are never " fed on midlon," as an
English nobleman lately stated atari agricul-
tural fair. The stock is well crossed with
imported animals from Europe, of the various
Chinese, Irish English, and Russian breeds,
ami is probably exceeded by none in the
United States. Hogs have been raised here
weighing over 1,200 lbs, but the average
weight runs from 200 to 250 pounds tho
latter size being the most desirable.

In Kentucky, the drovers frequently buy
the hogs alive of the farmers by gross weight,
as is sometimes the rase in Ohio and India-
na. Hut generally the farmers club together
(each one having his hogs marked) and
drive them to mat ket themselves in droves
of 500 to 1,000, and seldom less than 500,
except in the immediate vicinity of the city.
During the first day or two, the hogs cannot
well travel more than four to six miles; but
after that thev tiavel ehlit and sometimes!

jteu miles per dav, depending upon the eon- -
union oi i lie roads. J lie i urkshircs are
said to be the Ik ?t travellers.

Having reached some of the extensive
slaughtering establishments in the neighbor-
hood of the city, a bargain is made with the
butchers to kill and dress them, which is
done for their offal, and the hogs after being
dressed aie also carried to town at the ex- -

penso of the butcher. Hut as wc havo des-
cribed nil the minutisn of this part of the bus-
iness in the ilazdtc of the 3d instant, wc hero
omit it.

The hog is bought by the pork packer,
completely drcssud by the butcher, and de-
livered at the pork house. The first thing is
to weigh him. He is then passed to a block
eight feet long, four feet wide, and two feet
high from the floor, at which two cutters
stand, one on each side of the block, and
each armed with an exceedingly sharp clea-
ver, about two feet long and six inches wide.
Two other men pass up the hog on to tho
block, placing him upon his side. One cut-
ter cuts oil the head, the other the hams,
each at a single stroke. The hams aro pass-
ed to the ham trimmer at an adjacent table,
who trims them ready for salting. The head
is sometimes sold to the soap boiler, in which
ease it is thrown into a heap near the door
to be handy for him at other times it is used
in making prime pork, and it is then passod
to a hand to split, clean, and wash, ready
for the packer. The sides and shoulders,
still left on the block, are split in two length-
wise of the bog through the centre of tho
back-bon- e. The leaf lard is then trimmed
ont the shoulder cut from the side, and
passed into the cellar to be cured in bulk in
dry salt. The side, if from a heavy fat hog,
is split each side into four parts lengthwise
with the l ib, the pieces or strips thus cut be-
ing about six inches wide and 22 long. Tho
thickest strips of the sides have the butt end
of the rib and back bone taken out, and
made iuto clear pork, the lighter, thinner
sides arc sometimes cut up for prime pork
or thin mess, but nro most commonly cured
w ith the shoulders, and made into bacon.--
The usual day's work for a set of 50 hands
is to cut up in the above manner 500 hogs
on one block, but 800 have been cut up on
one block at Duilicld'a pork-hous- e, equal of
course, to 1,COO on two blocks, which can
be cut in one day of 12 working hours; and
in fact three hogs have been cut up in ono
minute.

Such is the system and expedition observed
in the more extensive pork-house- s, that 500
hogs received into tho pork-hou- se one day
are all ready for shipping the next day (with-
in 24 hours), including the weighing, cutting,
packing, rendering the lard, and branding,
and all in as neat, clean, handsome style as
is done any where in tho world. This has
been done in Cincinnati.

The different grades of barrelled or pick-
led pork know n to tho trade, and to tho in-

spection laws, arc first in order and quality,
clear pork, mess, prime, chine (or rump, it
being only one end of the chine), and joles.
As to the minutku of these different sorts
of pork, we are not familiar enough with tho
business to give them; besides, it might bo
prying too much into the secrets of the trado
to inquire. Wo can, in general terms, how-
ever, say, that the barrel pork packed by our
Cincinnati packer will comparo with tho best
packed in the United States as to quality,
weight, sufficiency of salt and cooperage,
and for keeping almost any length of timo
not excepting the Irish pork.

The mode of rendering lard is very simple,
the leaf and trimmings being merely cut up
with cleavers into nieces two inches square,
and thrown into large iron kettles- - of 100
gallons each. After it has cooked about three
hours, it is strained, and pumped up into cool-
ers of 300 to 400 gallons, cooled to about 300
degrees Fahrenheit, and then drawn into
kegs or barrels ns wanted.

Most of our large pork-hous- es arc capa-
ble of disposing of 1,000 hogs per day (al-
though they seldom desire so many), em-

ploying for that purpose about 75 hands at
an avernge of about $100 per day. Some
houses have cut and packed this season
over 20,000 hogs. Cincinnati Gaxrftt.

CrAxo. This articlo which is coming in-

to great use as a manure, is found on La-
tham's Sandy Island, or Latham's shoal, sit-

uated about 35 miles to the southward of
Zanzibar, in bit. fi 51 south, Ion. 39 5G cast'.
"It is about three miles in circumference,
and is covered" as we are credibly inform-
ed by intelligent gentlemen, long resident
at Zanzibar, with the ordure of birds to the
depth of 20 or 30 feet a deposite that in all
probability ha been increasing ever since
the bank was first elevated above tho sur-- !
face of the ocean. Latham's Island is gen-- !
erally made by Navigators bound to Zanzi-
bar from the southward. Tho number of


