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LR = Leslie Rathbun
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[START OF TRACK 1, 0:00]

DE:
This is the November 14, 2019 video interview of Leslie Rathbun by Dillon Eggleston for the Cooperstown Graduate Program’s Research and Fieldwork course recorded in Leslie’s house in Schenevus, New York. Leslie, can you tell us a little about yourself?
LR:
I was born in 1931 in the town of Middlefield. 
DE:
You’ve brought a picture for us today, right?
LR:
Yes.
DE:
Can you tell us about the picture?
LR:
The picture is of a pig that my grandfather and great-uncle slaughtered, probably in the late ‘20s. It’s an old brood sow they slaughtered for home consumption. The pig without his head weighed, dressed over five hundred pounds. I understood that they cut the head off and they put in a bushel basket and the two of them carried it into the cellar at the house. The pig dressed weighed over five hundred without the head. 
DE:
What happened to the head?
LR:
They used it. But that was one way to carry it, was to put it in a basket. 
DE:
Did they only slaughter for home consumption or also commercially?
LR:
This was just for home consumption. I don’t think they were ever commercially slaughtering pigs. 
DE:
How often would they have slaughtered?
LR:
Probably once a year. That was a seasonal job when the weather got cold so the meat wouldn’t spoil. Probably from December first on. 
DE:
Can you tell me more about the process?
LR:
Pardon?
DE:
Can you tell me more about the slaughtering process?
LR:
They didn’t shoot the pig, I think they probably just stuck it. Cut the jugular vein and they scalded the pig. They didn’t skin it, they scalded it to scrape the hair off. They used a large wooden trough that they filled with hot water and then immersed the pig in it. Once the hair was loose, they could scrape it off so it was just pure skin. 
DE:
How long would the process have taken?
LR:
Probably all afternoon. [Laughs] Probably two or three hours, all told. 
DE:
How many people were involved?
LR:
Just the two people, as far as I know. Just my grandfather and great-uncle. 
DE:
How many people would the pig have fed?
LR:
[bookmark: _GoBack]Probably half a dozen. There were four children in the family but I’m sure that they were grown and away from home at the time this picture was taken. It’d be shared through the family. Probably couldn’t have used it all themselves. It would have been shared. 
DE:
Shared among whom? 
LR:
Probably the children and their families. Five hundred pounds of pork would have been a load for anyone to take care of. 
DE:
Is there anything else you wanted to say about the picture?
LR:
I don’t think so, I’ve given you all the details I know.
DE:
Thank you very much, would you just hold it up for us, the picture?

