
ARCH
637.061
C212
1890



MAIN LIBRARY OF THE
DEPARTMENT OF AGRICULTU

OTTAWA, ONTARIO

Book No.-e37•.1 ....

.0212..-........

....8 9.......

This book should be returnedthirty days from date of loan.
No stamps are necessary.

FORM AL 3X 8222--FSM--445





J



Il





*7 7

.ÀPPENDIX* TOTERPR FTEMMTRO GIUT

;IS NULRPR

DAIR pO MSIO E'

DOMINIO OFCAADA
(AWWU"T× W E ×A XMUMI0A

RFTO TS O
JA& ~ ~ W.RBRSN AR omsioFi,-,TAA

* . * CH PAS ASTh DiiC)msiNÉ-S.DNS

*rois

180
-- MWED.BY OAM OePAýU&Xl

*TA A

PUý.TE BYBSW RNBLE U9Y RNEA OM J





C 0:3 * iT

TOY-PAr 1 4 ;

atOtaa;-acu ×ua
N,t'Qu~~ »O het hbLdn 4f pat ftex

CONVNTINO TKHJ),lnymws fflUTIN O

x a m le on th e is x cel enIc ->:th4
× n otrifrainneed-arelua.igtii

; 17 Ouatymi;-h ×oovytm - akt n ireig -t4i',

×40 £ishs

r II 4OADESCN-NI'-Z NNV, C"

AN E RNWCPG 3t 3

]Ît4 xý lü e «t ;rdreo,-..-fn dem -e

ramn;M mno Iàrneý3 uoit;-edfo prvnil ary
a2mains-wr of * i

4u fo ib yad atee ,»;U Of -- h i n u ;-e6 o fp
ri ×Sw as ;oreo- ikngdrn i



â0ond leture:--cooperation and the swinn industry;--Legilature of New BrUI1-
ick;thrmrs'occupation ;-fertilisera ;-soil from rocks;-water, nature's

ontibus;--doing chotes;-co-operation and combinations;-foosh envy;-
economy of creameries;--co-operation wins markets;-enthusimm 'from
united action;-eh-oeap beef;-cost of factories;-wise thinking ;--alfa cream;
-the despised hog;-drunken hogs;-clean pens;-elea-n feed ;-whey ;-points
in swnine;-salt for pigs;--tables on feeding expe-rimente;-table showing
shrinkage by slaughter ;--.ooneinainna ;-South Carolina pigs.

Third addrýes:-agricultural education;--practice in Europe;-ekill from educa-
tion ;-information not edncation;-busi-nes3s, trade, profoeion;-s-chool house
achievements;-Far-mers' Institutes;-Expernetal Stations;-marketing
skl;-lawyers;-s-ong and strength froma plain nat.

PART IUI.-TE WORX OF TRAVELLING DAIRY INSPECTORS AND
INSTRIUCTOIRS.-PAGE 43 to 51.

Growth of dairying ;-value of travelling instructors;---ebt of inferior quality ;-
adulteration of milk;-instraction and supervision;-oont.ributions towards ex-
p6ma;-form o' application;-eyndicates;-inspection of oreameries;-notes
for the guidance of dairy instructors;-insatructors reports ;-forta of report où

PART IV.SECOND VISIT TO TECTTRE IN THE MARITrIM
PROVINCES.-PAGE 52 to 55.

Down the St. Lawrence ;-Up the Sague nay ;-<-dairying in Chicoutimi;-coast of
Bonaentpre and Gaspd;-meetings in New Brunewick;-meetinga in Nova
Scotia;-P-rince Edward Island.

PART Y.-MAI«TOBA, THIE NORTH-WEBST TERRITORIES AND
BRITIBR1 COLUMBIA.-PAGE 55 to 76.

Address at Shoal Lake :-work of the Dairy Com-missione)r;-miseading rumours ;
Sthe soil and settler;-water supply;-the climnate;-evidertee or progi-eu;--

live stock ;-mixed farming ,--food fromn the farm ;-maintaining fertility,-i;i



mnoni Experimental lFarms3;--Central Experimental Farm;-BrandonMi
perimlental Farm ;--inereasing the number of cattle;-winter feeding;ý-A

glblsin -milk ;-cream separation ;-effect of temperature ;-cream
ehprýng;-Igranular butter ;--salting ;---o-operative dairying ;--heep m
Pig;--Concludinig remarks ;-- Mntb -Mntu;Gebr

Iceaners;-Moo)somin ;- Broadview;-- Wolseley;-- Qu'Appelle 'Valley;
Indian Head Experimental Farm;--windbreak ;-Regina;-Wascana ;--iWdes
by His1 Hlonour iieutenantGoveio Royal;-Mr. Nicholas Flood Davin, MXi-
clattle for- milk and beef;-Maple Creek;--ranùching;_-oad-up of eattle'
Caulgary district;-Rocky Mountains;-British CJounbha ;-Experimental lF.r
at Agassiz;-Victoria ;--·umbering and mining enterprises ;fruit growine,
Ineetags9 On Vancouver Islanud;-New Westminster ;-points for judging bý1e
and cheee ;-mieeting at New Westminster ;-modesty of the people ;-teacàiý

Steexhibition ;-Prince Albert;-Fort Q'pel;cnlsos

PART VI.-DAIRY BULLETINS.PAGE 76 to 102.

nedeNo.1, milk for Chees Factories;-feed; water; salt; Oeter
m'hg; aêration ; coling ; protection ; honest milk ; matters Most needfülocare; -NO. 2,ý Notes for Cheese-Makers for May;-factories and their sro

ngs; milk and making; patrons;-No. 3, Butter-making ;--fat globule i
bulk cream "eparation; Offect of temperature; cream; chürning; granuabtter; salting; preparation of milk for creamteries; qualities of cream; hoil.test churn; butter-mnaking in dairies and creameries; store butter:;rl
butter ; packing butter ;-No. 4, Fodder Corn and the Silo ;--the corn cop;

nor;growing the crop; the silo; building a silo; sketches; fillir.
lo;.Overing the ensilage; size and cost of silos;-No. 5, Notes. for Ohe-
frs o J;-No. 6, Notes for Cheese-Makers for August;-No, ', N.te

Cheese-1akers for«October; milk,; chieee-making; caring the cheeoý:t
ftory mnanagers.

STADADSFOR MLKAND LEQISLATION IN RFERME
To ADULTERATION.-PAGE 103 to 115.

eom ;o(mpos3ition of milIk;~-cream;-value of parte;-nature of eUB r
leie d,4ifrent remirements fàr house and factoryus;tne



metfr fPbElt 4 -rg an

* ika m14éi:ikfrferre;A .pr,4eaantfad;
4.omn. o

-BÀD-AB 1 e11
V ol -a m e~~ o f t d ; - c e e u ao x r e u 4 i n j 7 e t o e

Y « k ,:P t d u ce U r h emg e n fil l d b y D i ry e 8 «o v n

.tin, Idpuato t 3ini stro
;ae;M madoMwka iNnu Act -- uton b Dep rt e t o

Çý%nadàn 4ainlbad

PART1Xý OAR S OFTRA B.- ,&G- 12 ,to132
o f b e S . a t t e ; -f r m i - ) W y m e ' a B d r d ! T d - a t e s o f a i l o

-- :-o-. 1a G

; n. .. plan.

P " T ;I- U T R e R N IN 'W N Ea & * ;3 o10
,k d m a B r i , O n - o m ,o n O U r o k o ; - o k h m m d - b t

year; ~ ~ ngoew

rungselling »on6tâü rdcè

PART~~ ~ ~ ~ 
×Iu 

N » A DJU R ,O RBP R - I E10ù 13

'tle

w1ý f



ÀND
ORSAMMIffl-1-PAGE 143 to'115.

and Ds$Oci&tiOuq;-foi-inatim of joint stoek companies aud c"perag cm
tiona;-Ontario Act £0, theïr ineo ion -- orgabi q

rporat
and of I)jreetom,--datiee of thesscrotary;

-dutiO8 Of the Tiýeamrer;-4uties of the Saleeman;---"UUM mifhotoriee;-ralee andand 8it";--Plans;-Pigures 
14 1114 IV, Y" VI1ýOýement; - dutiea of cheeee-makerg; - znilk drawet.»- - uggei5tionie;ereameries en lhe cream-gathering plan i--rales and rogulatîous.;--WÉetruotiou;

-,Ôemic>n and site; plaw;ýFUréà ýM, VIII
l'equirelnents at, the &rms i-maniýgement;--duties ofeOllectoi,» ;-m--by producta on the centrifugxl-fieÉ'aùý-rnle8 and dan 8ite;ý-PAmFigur,08 IX> XI-buildiup;-,equipmerùt,-mantýgement;-dutlea 

of the butter-nu" ;-milk drawera;-by products *,-reporU;---tgWo of inelles whey i]ý-Oans.

PART _XJ'V._pýgpORT Op TIM AMISTANT DAMY CONMISSIolvjie;
J. ic. CHAPAIS, ESQ.-PAGK 116 to 181.

21what btu bSu doue ,-ieetur« deliver.ed -- plan for the proinogen of
tis settw on new l8n4B;" rý«ý0,Mners411dnj,-farmrs engagied in thfi work of reetorgtion;ý--basineu ineu. and. «ffl1aý





REPORT OF THE MINISTER OF AGRICULTURE

REPORT OF THIE DA TRY COMMISSIONER.

OTTWA, 301;b January, 1891.

t Onourable
lteXaister Of Agrienltunre,

Anid'nefo h Dominin of Canada

D h "lt"ýI ovement which afltrwardti led to the creation of the Oncie of

Dnýy Cotrni6inor, haa not that purpese in view at iscommencement. Te give
toarcord of the oceurrenceci which led on to that end, a brieg sat-

of Dave Que., who had sequited a wide and honorable reputation through

of ]a'rm01sAssociation for the Dominion of Canada. That eulminatala intt

9 Otawa of delegates from all the Dairymen's Associations inf the
ie0On 9th April, 1889.

CONVENTION AT OTTWA.

th out* of the Speak of the Hous of Cmmneme eig aor
'n ne f te ommtec room.. The bnlowingAscainswr eiC

The Dai"'rmen's Association of Noastr Otari;

rrh )iymnes Association of Manitoba.

TheprQýiéiQ Prmeds Association of Ncw Branswe-

d X. l.,. oster, Knowlton, Que., was ehosen provisgoual peit andN
e 1, T achqebe, was elected seeketary ofrtew meg



After discussion a resolution was unanimously adopted in favor of the organisa-
ton of a Federal Dairy Association. A committee on organisation was formed by

the appointment of the gentlemen whose namnes follow:-
Messrs. D. M. Macpherson, Louis Beaýubien, W. H., Lynch, J. C. Chapals, E.

Caeswell, P. B. de la Bruère, Bd. A. Barnard, and Major Boulton.
At a subsequent session the following recommendations of the committee were

adopted'-

1. 1' The namne of the new- association shall be: ' The Dairymen's Association of
the Doialaion of Canada."

H. "'Te aim of the Association shall be to promote the general interests of the
dairy industry in the Domginion of Canada."

Il "l In orderto þecome a member of this Association it shali be necessary for
the appHocant to be a member of one of the regular District or Provincial Aissocia-
tions, except in the ceeof Senators and Members of the Hfousie of Oommons who
"bal be e1>óßfcio members of the Association."

IV. " The Assodiation shall be under the control of a President, aVice-President
for each of the Provincial Associations, a Secretary, a Treasarer, and three Di 1eetors
for eaeh of the Provinees of the Dominion,in confbrmity with the Act of Incorporz-zon,
all of whom shall compose a Board of Directoýrs of the Association, and report to the
said Associadion at its general meeting.,

(This recommendation was afterwards amnended by allotting four Directors to
Ontario and four to Quebec.)

The eleetion of the Officers of the new Association was proded wit and
resulted in the choice of:

President.:-r. D). M. Macpherson, Tanaster, Ont.
Vice-Presidents. I-The Preidenth of al 1 te Provincial iiyo'Ascatn.
&ecretary :-Mr. ,T. C. Obapais, St. Denis, Que.
Tesrer:-Mr. H. S.1 Fster, Knowl ton, Qae.

Mr m. , Eager, South Mountain, Ont.
Me ames Haggarty, West H1untingdon, Ont.

Mr. E. €newell, lgersoll, Ont
Mr. Thos. Ballantyne, M.L.A., Stratforl, Ont.

Quebec :--

Han. Louis Beabien, Montreas que.
Col. Ora N. Patton. Broe Cones que.
Mr. M. Bernatehen, weetmaghy, Que.
Prof. Ed. A. Barnard, Quebec, Que.

New Brunswick:ý-

Mr. .Tulius N. Inches, Fredericton, NB.
Mr. Arthur C. Fairweather, -Rothsny, f.B,

1t.George FawcettizSneklçle N.B



Noa scotia..:

r.LC.Archibald, A&ntgonish, N.8..
Mr. Paul 0. Black, Falmouth, N.8.
Mfr. Jo>hn MeKeeh, Mabon, Cape Breton, N.S.

Pree -adward I.Sland :

Bon. -Alexander Laird, Bedeque, P.E.L
H1on. D. Ferguson, New London, P.E.
Mr. John Hamilton, New Perth, P.E.L.

Majr -Boulton, Shellmnnth Mn.
Prof. &. M. Barré, Winnipeg, Man.

Nvorth-west Terrtories -
Mr. L. P. Dill, Wolseley, N.W.T.
A&t al later session it was " moved by Major Boulton, eeconded by Mr. E.0Casswell

and resolIved that the Government be requested to appoint a Dairy CommWissti
whose" dutYit shallbe to watch over the interests ofthe dairy industry of the Dominion
(if Canada. Carried nnanimnauly,,

AGRioLTURA CoMITTEE.

1 e n 01he MOrning of the second day of the Convrention, an invitatio froým Xr.
se VkfA M.P.«, Chairman of theHouse of Commons Committee on Agrialture,

auoddthe Association the -privilege of laying its views before that committee at
on ar t sessionsý

3ess8n. D. M. Macpherson, itouis Beaubien, D). Derbyshire, B. Casswell, »L A,
narId and JAus. W. Robertson addressed the committee and anslwered enairies

mmits members.
Action was taken by the Committee on Agriculture, as set forth in the folów.
resolution, Which stere adopted unanimously :-

and ealby Mr. Thosi.S.Spronie, M.P., seconded: by'Mr. Samuel k løon, .,
70:'That in ýview of the extension and importanoe of the dairy
Canada, and, the necessity of protecting its interesite, the Compaittee

think i ut Îýy to recommend the appointmn of a D)airy Com-missioaer, 'whosle
fn it shall be to watch over and promote, as far am possible, the progress ef the

It ranches of this important part of the national industry "'
Moved by Mr. S. A. Pisher,,M.P., seconaed by Mêr. Aler. McNeil, . a1nd

eda'That the Committûe has learned with satisfaction of the organisation
« I)alymend Assoiation of the Dominion of Canada, and is of opiioDn that,

As '"g the generai advantages which must be derived from the laboes of this
atid the extensive programme which it bas to go through, every
neouagemnt sould be afforded to it:"

DE»PUTiTION TO ToiE GovERNMENT.
,DurinDg the evening of the second day, an audiencevras grated1 by tePM t

.e ti ourable Sir"John A. Macdoinald, and the Honourable XMW.NrÛ4,

O ej M lad otgan, to a deputation from the Ass"eati .0n.
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Mfessrs. T. 8. Sproule, M.P., and Adam Brown, H.P., introduced the members
composing the deputation and also spoke in favonr of the requests which were
anterwards preferred by Messrs. Maephersion, Foster, Lariviere and Prof. Robertsion.

Rt. Hon. Sir John A. Maedonald di8cussed the matters presenited to his notice.
'In effeet, he intimated that he was well acquainted with the progress of the dairy
industry in the Dominion of Canaa; he knew that its success was identidied with
the welfkre of the farmers in large areas, and therefore as it prospered it became a
promoter of national prosperity; he knew that, the manufacture of cheese had
been imiproved more tbdn that of batter-mau g, and he advised the new A>sociation
to try to improve the butter prodneed inithe Dominion ; he recognized the
probable usefulness of a -Dairy Commissioner, and would confer with bis colleagrues
on the advisability of appointing such an odlieer. He asked Prof. Robertson to
submait to him a memorandum on the matters3 which hiad been presenated by the
deputation.

The following is a copy of the memorandami which I had the honour to prepare
atnd submit:-

Memorandum of the arguments presented by the Deputation from the
Dairymen's Association of the Dominion of Canada, who had the privilege-
of waiting upon the Right Honourable Sir John A. Macdonald, G. C. B.>
non. John Carling, Bon. M1ackenzie BoweRl and Hon. John Costigan, lor
the purpose of urgîing upon the Governmet;

1,The desirability of granting a au n of 83ß000 to the said Assciation to be used
by it, to aid in thefarther extension and profitable development of the dairy inter~
ests of the farmers of Canada; and

12. The advisabilit-y of appointing a Dairy Commi&ioner for the Dominion of
Canada.

The depatation considered itself mnost happy in being privileged to bring the
wishes and need of the Ditirymen's Association of the Dominion of OCaada befbte
the Goverment by an interview with two of its illustrious members, the Righit
lionourable Sir John A. Macdonald and the Honearable John Carling, Minister of
Agiriculture, who ai e everywhere known asi taking a deep interest in all that con-
ceun3 the welfare of» the agricultural community.

'it would be superfluous to recount the unëqualled importance of the Agrieut-
tural initeistsin the Domninion. However, occasion is takten to very breëüy rømind
the G;overmnrt of the great value of dairy liusbandry to the fattners and all classem
of ther)pukition. Barry farming a8 ab banch of Agniculture is beoming more fu 1v
r-ecogmaLed as the perinanently profitable method of obtaining satisfaetory rotùt.s
from farm preduetsi, without exhausting the fertility (if the fieldis.

The Dairy Industry as. represented By the 1,30 odd es-perative cheese and
butter factoriies of thie Dominion la mot the leást of our manntfaetaring interests.

Since it is the farmnspecial sphere, in the following of their- occupation, toý
provide food and the w insterial for clothing for the rest of the race; whatever
,enableejthemn to do these best thereby operates, for their profit and benefit.

(a) Dairy farming ineases the available food suly pe acre. Tkng fior
illustration the wheat erop, is a evident, that not more ta half the p4*13ile life.
su.staining value of the eruop res-ided in the loor prépared fo human food, The other
paets of the crop-the istraw, the chaff, and the bran-which are unpalatable, unisuit-
-able alnd indigestible for man, can be prbfitably fed to düiry animíaisand by themý
frnasformned into milk, butter, cheese or beef. Inth at way, fro the one cro
largely, by the use of üowe, the farmer-s are able to provide both broad and butter



(b Dairy farming enables farmnera to sell their labour and their skill toMore advantage, wbile retaining the substances of plant foo ln the s4oit. When,
wf het to the amount of one million of bushels; is exported, at least $240,000 Worth
obe fertility of the fields has been removed in the grain. Whereas when fine

ter, to the value of one million of dollars is exported, not more than $750 WorthOfes6e valuable tlements of plant food has been taken from the country.
(c) Dairy farming provides remunerative occupation for a larger agricultural
Pplton. Since.population alone gives value to, property, dairy farming when
gelrly engaged in, increases the value >of all prýoperties in the locality,

an(td) By means of dairy farming, the fertility may be restored to exhausted soils
ishd thoe Of virgin riehness may be saved by it from becoming barren or impover-
rsed .Instances of that beneficial result, from the method of farming that isi being
e'ommended, may be cited f-rm those counties in Quebec and Ontario that ha're

"tnaively engaged in dairying. The condition of the lands in mnany other sectons,
note a suflicient number of cattle to consume the fodders and coarsegrains have
Dtr aeeuke tis full of admonition and warning for the settlers in the WStern Terri-

ar e) nýiry fairming, enlarges the egaing power of land per acre. By it the farms
tode to be Mora of the nature of mediums through wbich the farmers are able
tu dose8 of their labor and, skill to advantage and les of the nature of mines to, be

P,dpiecemeal, and their virtue shipp off to other landti.
Ase Aditional marketable value is thus also put into the lande devoted to siuch

a cheese ready it is safe to state that a suitable farm situated within three miles ofa heefactory or butter factory will soli for $10.00 per acre more than the amfe
fMor One like it would bring, twenty miles distant from either of these factoried

beef The direct cash income of the farmers is4 added to, from milk butter cheese,
A smalleprk wie thout any lessening of the possible receipts from sales of cereais.
ul im C aceaeunder cultivation will give a larger returnh in grain The thou ht-

ati legemnt of diry cows will make it'possible to grow steers and produce e
her cal Whe bn a cow leaveé a fair profit direct fromn sales of her imilk product

infrio i berered at lesu expense than wiaen the whole. milk of >the ow o
(A) Ding power is consumed by her o1ffspri.ng.

thei muta y farming encourages an .d promotes co-operation among the farmnera for
forthe e profit The con fidence th us inspire.d in each for the others, begets a desiro

fieithe' ange of information and judgmente on all other matters relatig oagi
are largee Farmners' Institutes wbieb arle now so popular all over thiS co-ntinent4

found at th teotgrowth of the co-oper-ation of dairymen, and they are everyhere
e very froant in that work.

fthhIgn te rearing, and feeding of stock, there is offered sope for the application
ofithe bi et order of intellect to farmn workr, and thus a love for.agriculturalpiý
ranksB ofa. generated in the minds of boys, who would otherwise flock to juin t.4:
in the ofet denizens Who arle less sure to aid in their country's developmenit and

th ecurmg Of a ompetence for themselves,
the an 19,1Y farming can be a hopeful means towards consolidating the factions of

nkhon mùtO one prosperous, contented, progressive people.
the nut e airy industry has, done more to adequately and successfu1ßY advertise

tiin reof oUr country as one desirable to live in, than all other exportls or adver-
'minlh tr. The wonderful succes Of the Colonial and Indian Exhibiftion in giving

prodcts glis peolesn object lesson in the variety and excellence of our farmn
fyi , eris arefrene i ths cnnetin U uostionably much of thatgai

of g neesewasdue to, the energy and tact of Sir Charlesl Tupper. The exhibition
Can rouct« COntributed not a little in winning a favorable judgmient towùrd5.ni many desirable emigrante,

both a hil dar wamn bad in it snoh capabilities to, serve our conreel
î0ýoeand abroad, it languished until.ProvincialDPary men'sAssociati)onswere

and x foséter its development. These associationüs in Q4ebec, O ntario, Ma4nitoba
8oithrough means of conventions and the employment of expert$,



have sought to bring to light a knowledge of better methods of how to makre richer
fields, more suitable fodders and crops, morle productive clows and improvement in
the ways Of managing, feeding and caring for etock as well as in the processes of"

manuactringandhandling the pt-oduct. By contributions of information, encour-
agement hias besen given to backward district, and enthnainam in the extension of
the business has been created.

_What these Asslociations in the several proie have done and are con-
tinui-ng to do for the individual tormera and bounties, it will be the opportunity and
purpose of, the Dominion Association to do for the several provin2es.

(n) It will provide the channels for the passing on to other provinces of the
discoveries, improved methods and appliances of each, through the medium of annual
conventions, reports and ntherwise.

(T t will circulate for the benefit of farmera fromn time to time, information
upon, thle constantly arising now needs and demandts of the several, markets for dairy
products. Thuts a work egually helpfbl and needful, but in no way trespassn upon
the wor-k of the Provincial Ass8ociationsB, would be done. The Presidents of the
sevçeral Pr-ovincial Associations are the Vice-Preidents of the Dominion Association.

(p) It will receive reports fromn exportera upon the general excellenciesB or
defects of the producta sont abra levery year, and lendeavour to alsseminate suchl
information na will enable dairme to ,perpetute and further improve the good

alEuities and to eliminate the had qualities by removing or remedying the faults or
lcauses of siuch.

(g) It will becom an easy and effective medium for the communication to the

producer, of- the prprpeaainthat shall be made for market, to ensureb the
betrturne. In the matter of butter plkages alnne, either the apathy or the

inability of merchants to bring #bout te adoption and use of only safe, neat and
attractive-looking packages entails a very considerable loss to the country annually.

(r) Thé usge of judicious newspaper -and other literature to dispel prejudices
etill exising in somne markets against Canadian dairy prodnetis as compared with
those of En lish and Danish make will be undertaken by the Association. As a
matter of Et, olnda Cheee is still often sold under the nome of English
Cheddar. The extra price thus realized fromn the consumer, does not comie to our
people.

(àS) By way of illustrating what has been donè in regard to cheese and the
psibilities of the market for âne butter, it may be cited that because we mnufao-
tudover 99 per cent. of all our cheese in co-operative factoriese, we are able, to send

frein, the Dominion about (ne third of all the ehees-e w bioh Gr-eat Britain importe
frbxn abroad. Mainly because we manufac-ture less than 3 per cent, of our butter in
üregmeries, doles it fbilow that we furnish to Great Britain less than 2 per cent of all
the butter she importe; and Great :Britáin importa altogether about two and a half
times as Iimh' dollars worth of butter as of cheesle.

(t) Th Dmininn Tlairymen's Amsncintinn wili an1r in fnatar and dawninp the
butter trad of the country. No endeavour will be nia or should be made to
displace the cbeme indusr by a butter -one. Our Country is exceptionally wel

niany other and omzpetitive countriiss for the production of butter for export during
that season. Itisa posaible tu develop the butter making- industry during the winter
monthe to as gret magnitude And with more remunerative profita to agriulturists
than arisé freiln anma däià ig The posibilitieà of cheap and uitable winter
feed by the use oenlahaebeeon so well and satisfaøtorily demonstrated that
now, milk ean be produced at less cosIt during the winter than upon ptutjre only
during the summer. In the winter season, Le average price of butter iq almost
twice as mauch a during the summer. Safe transportation Cali be elconomically
provided for, during the cold weather.

(v) Thusmlarge sumo of money, paid by England to Europeau coantries for dairy
prdA s col to an arebypreable extent be diverted to enir Diniain in
excharige for mu1re fine butter manufaâctured in creameries bere during the winter.



.() -A minor but Stil valuable advantage fromt the development of suach winter
a 47ng, would be the remunerative employment of the farmn workers for, the whole

For2 these and other reason, that might be set forth, a grant of $3,00 is:
respetflIly asked to enable the Association to overtake the work onttined, The
expenses Of the Ooynvention, which has been in session here for two dayn have been

pai b th idividlual delegates and members sa as to save the whole of the-sum
Which ma be voted for the ussalready specißied. Throngh the assistance rendered:

blocal VOciations and the entérprise and skill of our citizens, Canadiau COheese
tnds to-day first in reputation for superior quality. The countrie competing with%

Us, in the food markets of the, world, are alive to the advantages of that reputation
whlich ia alike creditable and commercially valuable to our Dominion.

oft(W) The Danish Government hias a-fforded generous laid to the f'arming OPU lation

'Dltairy untry, in the way of legislating for the prevention of the adulteration of

Tb elfl]ature of the State of New York last year voted $82500 for the work
't ý Commissioner and Dairymen's Associatsion. Their avowed endeavour

a at Oanada on the British market*. Other- States have also provided large
annualgrants for the samne pur-pose.

(e)To1 be able to hold our own, there is indeed need for a capable Dairy comn-

is al(e) The ractice of slightly adulterating the miljk furnished to cheese fatories
rev ePnt. From, a series of retaus received from cheese fwaoriee last'

yer 6h reporte set forth ihnt the managers of these factories thought that eightIm'ent Of the total nntmber of patrons furnished milk of doubtful quality.

locadt@ -4 I)airy Commissioner who could drop or uend unexpectedly into any
hionest/"dO ffectually deter 'many individuals from indulging in slightly dctpracties,.

farm(Z The detection and prevention of fraud upon the great number of -honet
068by a few persons in the community, would confer a benieût uathe whole

ciiultural interue of the Dominion. The action of theDar omisne
indi perate to prevent wrong doing and thu largely obviate the need for the

I.itof penalties,

tr(4) The hairy Commissioner under the direction of the Ministe'r of Agricul-

f=t 40 ld also be vy useful in aiding the Dominion Dairymen's Assoitnt

fUrni'h e v and extend the dairy interest of Canada .with spoeia reference to
t3igiormation as to adelquate and suitable transpor-tation facilities, the open-

in up Of new Markets and the dissemination of knowledge reardin the opport:.IiO4and needsj of al, available new mùarkete. As a case in .pon, tialada
iatr of report, I believe also of fact, that Danish buter bywyo England,ha

en t acros Oar continet vid the Canadian Pacifie Railway for Japan. Canadian.
r ce bould be able to acquire and occupy that market. A l-ittle íml

maonto produce,, at home and consumers abroad would stimulate and drc
enepieof commerce to a trade that would be of great, value to us,

infor (2 he Dairy Commisslioner could disseminate to the best advanltge, the
ati a#ion Of real Value to dairymen that will arise from the working and investi-

9fDominion Agricýultural ExpeietSttos

300 f itssbmnitted: faor ary and favburable consideration and sa ion r
lahefb airymen's Asociation and the appointment of a Dairy Comnmisinr
(OMr of the Dairymen'sî Assoiation of the Dominion of Canada are:

esMent . Macpherson, Lancaster, Ont
ret7.I.C.Chapais St.-ens Que.

rr- .8.Foster, Kinowiton, Que,
Vco-Presidents and Directonm from each Provinea



Aftrwards I hasd the honour to be informed by direction of the Minister of
g6utnro that an Order in COulnoil had been paSsed, by whieh 1 -was appointed
DiyComimieiner for the Dominion of' Canada, and also Agriculturist of the

A Eeta xpedimental Farem at Ottawa. The Order in Oouncil referred to, states,1that: "«Jn view of the great importance to Cantada of the Dairy interest, and the
Bum t te 7 great extension of both production and trade found to arise from

imProved a ethe of manufacture _prticularly in cheee in the Province ofOntario, it is ad*isable to appoint a Diry Commissinner, to ha aMliated with the
Cot-a perinental Farm at Ottawa, for the purpose of diffusing practioni. infor-mation among the farmero of the Dominion, by means of bulletins, eonkerences andlectures en the most unproved and economical mnehods of manufatur-in butteaneheeseA and of feeding cattie to produce the best resuite in obtaining milk,
my apontment took efooct on lot February, 1890; and fromn thatdate 1 entered

upon he discharge of the dutiels devolving upon me as hairy Commissioner fbr theDominion and Aqpnaulturist ofthe Central Experimaental Parm. -By the kindnes ofProf. Sandero Director of Dominion Bxerimental Farms, I was relieved kýom Mostof the work and respousibility as Agrioulturist until the work of the Dairy Comnssimner'a(ff(e should beorganteed and 8et aging in the different provines of Canada,A brief report of my work in the cpitofAgriculturist will be found in the Reportof the Central Experimental Parmi an fr the sake of elearness and the betterservice -f these who may seek inkbrmation and guidance from its pages, the Matterof thia Report is arranged under the following headà.
1. Second Convention of the Dairymen's Association of the Dominion of Canaa.
1I. First visit to address Conventions in Nova Scotia and New Brunswick
111 The work of traeling Dairy Isetors and Instructors.À

I. Sond visit to lecture in the 'Rétime Provinces,
Y.Manitoba, Nor-WaBt Territories and British Columbia.

VLStandards forst Ek and Degislation in reference to Adulteration.
VIHL A Distinctive Cnaiat.. Brand.
IX. Boards of Trade.
X. Experimental Dall"tations,
Xi. Butter-making in Witer.
Xft Mind and Masele on the Farm.
XIII The Establshment of Chees Factories and Creameries

XI.Rportof the Astant Dairy Commissioner, Mr. J. C. hapais, St. Denis,

- I have the honour to be,
Sir, your obedient servant,

JAS. W. ROBERTSON,

Dairy Com.mlasioner.

L MECOND CONVENTION OF THE DAIRYE 1EN ASSOINOF4 'HE
DOMINION OF CANA-DA.

The Peeondt eonvention of the Association was held in the City Hei, Ottawa, onMonday, Tueday and Wedniesýday, 17th, 18th and 19th February 1890,
Addreses were dolivered bylHis Excellency the Governor:Geneça Lor Stanle

of Preston. Hon. John CarÜngiise of Agriculture, Prof. Wm.Suandge Dietr



1Wrimental Parmts, Prof. LP. Robherts, Cornell UniveitNY.M r
pheronn Bd. A. Barnard, A. A. Ayer and myself as Dai Commissione8r. ManLY

acftive a rs oMf Parliamant attended the essions of the Ynvention, and took an
actv Par in the discui;sions. A full repôrt of the proceedingsm was pblished ; andZ arriame-nt ordered 50,fi00 copies for- the use of 'tg Member, a wide diatribution
*as made. A limited number of Copies of that report are still availableý At thi

rZiag, and Isthall be pleased to send free one copy each, as far ne they will go, tO
wm e who apply for them. The presence of His Excelleney, the Gove'rnor Genel>uWo honloured the Convention with an address at one of its sessione, was the compli

IetOf a statesmnan to the dairy Interests of Canada and also to the farimers Of theDmion, UPon every occasion when -reference has been made to the event, atMeet ngs Of agriculturists, it has ealled forth renewed manifes3tations of the hearties
P elkon Inordr t gienawider puOblictt, and a bete acuinac amd

ra it th k e thug htfl fn c ent ine et hih t e rpr s n ai
e d betr y tae th detail of ther Occupation and the ways b he te

, ted dres of His ExCelleny, LodStanley ofPreston, is given her

ADDRMES BY X(S EXoELLENUCY THEGVaNaoNEA.

PUSstDzar AN GINTLEMN:-Your President haïs asgked me to say theÜ&
_ditonalfew words. I demanded of hims whether I might take refuge under the rule-
«a very Wise rille-which says tht after the addresses the sapeakers are to limait theM
Sles to dlve minutes. Re, with a kindness for which I am not duly g
in'ft'es to give me an answer on that point, andtherefore, if I transgress that limitl

pu h hm n h igthules It is with great pleasure that1

aeysl Present at your Convention. I think, in these days, the advantages of
pl nineetig as th is, and of stuch A cndatios as yourdi are undisputed, In the gret

" thce, thr'Ough co-operation of this kind you obtain a large range of experiene, under
th differing Conditions both of climate and of soil, and the other circumsat l
uder which eueh individual farms. In the second plac, youi obtain better infr
1naten th.t, is acessible to a priviite individual ; and thirdly, perhaps, but not ýthe
"east, you obtain a power of collective action in all mae%,wan-h afect the dir

terbest, whether forgood or evil. I understand the ajeùt of+" -onvent n b
th biging together from the different Province of the Domuinion those Who are
itefted in manea relating to the dairy industry, As the repreentative of the

er B ned not say that I consider such a meeting to be ofprimary importance
ereor asHe rereenttieand understanding that there was mohng aClcharacter in your meeting, 1Ireadily and heartily consented to attend. It i

ineepleasjure, indeed, to me to be among those whom I might venture to Cali
brIotherfarmrosa,' for when in England I was closely connected with what w-à

gel a agicltualonsitenyfo oer wety easandlIalso have had, though
1' no degree to yourelves, some practical experienee on these subjeets which

ar 8 ommon interest. Iam here to-nightrathera a learner thart aï a teaeher
ic alny listen to theexperieneof thosewho aMan you.. But there seem tom

ertai pitupon which even an outsîir might venture to say a few wordg
efstPlace, it is of the greatest importance that we should obtain, through

tedt fthscn eni, better information as regards all Matturs reatigte
dairy trade, not onlyas reards the practice of farm work, which appliøs to »you'
%6ve4 ut also as regards (and this applies to those who arî:intørested in ihrMin



"fr not*e as regards the information which is obtained by intsrehanging opinions.
iM chmeeting as this theattOntiot of mon iedrawn to suoh questions as the elae

I0etok that are móst saitable to be bred, what 4 the best mode of their treatment
"'=dr diforet conditions of oeHm&e, and along with all, that no ma ean listen to

Pdw at esf between practieal monn eithout picing up something which may help
ItO inacalenta these habite of accursey, of leanlinesof attention to details, which one

"adall wilR admit go far to making dairy farming whaFt it is. Per my part, ae
ihaving bred cattle in former days, 1 would 1ay great stress upon the first ton-
Idition of breediag good cattRe rather than bad. Travelling through the lengtb
and bheadth of this land, as I had the pleasure of dointg recently, any one maust be
itruek wit&th great agreultural progress 1made in a lnited period of time. Stilt
ione camt help being also atruek by the verÿ lairgo amount of indifferent, and
positivey had stock, which one seeS in some places. Indeed, 1 have been iiidis-
tricts where it seemed to me as if people had collected all the points which a
breeder would object to and tried to pat them together in one animal. Happily

thtt is the exception-hy no Means the rale ; but let it be the object of your con-
Muntiôn, among other things, to blot auch a state of affaire out of exstnce. In

tenext place, I would presu upon your attention the importance of'the factory
spatom. 1 hve a few figarea which will show the great importance of the trade
Iindairying produce, and they also indicate that while the exporte ander te head-
iag of.echeese are very graduaRy and largely ineressing 1 am sorry to observe
egectly the reverse muet be said ofthe butter trade. I thirk itwas, a pregniant
remlark of your President's just now, one whiek euggested a greât deal, that

kheom in the cheee trade the factory systemn ha& become largely gredmamn,
'in the production of butter it is exactly the reverse. in the days ýhefore the fae-
Itoy Apem was known at home it was said sp mueh depended on the individual
Idertion of the eheese-make or dairy-msaid thbut it used to be a eoniman saying,

Il I fou want good cheese marry year dairy-mai W It meant thisf: that tQase who
were primariy concernied shoulkt be those who had a direct inter#est in the pmee8s
whie had to banoarried ontt.Bu we have improved on that on this side of the

IdAVter1 The factory system, ao largely adopted, has tended to that regularity,
accuracy and the gonera advantage which accrue from any proome being rcarried

ong a arge scalo-instead of on a san1 one, and uadcubtedly that is having the
Ic fetdamong. other causes, in promoting public interest in the chees trade. L
¢venegoyhumbly to back up what your Preeidant hua already søid wite regard

"to the eensideration whether it cannot be farther pre*lÈed in relation to the manu-
âetare of butter. 1 have apokeni of information to the farmers themselvesî; L
agoke "ia of that s between the farmer and wht ay cal the outdie wold

"1 think it is good for peuple to know, not only what they are doing thezselves,
"but Also what others ar doing, and especially in thee day of m comnei

"ltion and extended mrkets eoPp s4ould haves a nowldget what sgigo
around them. If 1 wanted to put #t oncieely, I wonid say, especially to ese in
the expert trade: dønd yor market suit your, marketkeep yourmaktA
market may be niear, and the higher-riced classes ofbutter, urnsaked, wmyfn
amark4 es at band. On the other band, boweer fr the majoritMo the

IdPee, sad At all evenâts for some years, it seemsi to me that the distant markete
WUi -bthose to which wç muet lookc It ii remathable what eau be doýne hya



l'ttle Careful attention to details Deuanrn a comparati*ety small country, by
no means a rich country, possessing over the rest of Europe no advantagan of cli-
mate and soil, by great attention to details, serupulous cars and a considerable

¤MOunt Of science, hasu place herself in a relatively high position in the, Buropean
Market, and I am sorry to say, to the displacement of may neighbors who shoul
hold their own botter than they do. As regardis suiting your market, consider

:thbat you have to look at not only your own mode of manufacture but that you hav9e
aleo to suit those to whom you have to 861l. Now, with. great respect, 1 cannot
help rýepeating what I have heard eliewhere, and I have seen evidences of it :hore

thIis country, that perhaps not enough care is taken as regards a good deal Of the
butter which is exported. Speaking generally, a bad article costs as MUchl to
carry as a good one; and in these days, when you have to mneet competition in
distant maarkets, especially, by a better quality than ean be found lapon the spot,
ton, mluch stress cannot be laid uipon the necessity for improving the quality of otùr

Cets. 014ness and care in packing have a good deal to do with that, 'The
Peuech have gained a good reputation by the care in which in the dairies of Nfor-
andýy and the northerii Provinces of France, they suit the market to which theyr

9'' sending. There is a great difference in shaking up packages in au attractive
rý)m, and 1 suppose even to the wholesale purchaser there is nothing like hathidgenthinig to please the eye in thus making your goods attractive. ButlIam sorry

to ay that in many cases those who are sending to market do not pay enougli
atnion :t this, the result being, for instance, in. the ease of a mixed sample or

" king esýpecially in butter, that the consummr ato badl butter and the pro-n(er eate up hie own profita.

" ClOsely allied to the question of market is the delicate question of rates on your
frih.Iamn not going to ask you to embark in any controversy on that Point.In the last Offio which I held in the mother coun try, 1 had occasion to deal with thi
qusinas A Enite-with the question of railway rates, especially as ageoting
griculuriet = I anoly hope that I fulailled my duty, that I made the best com-

Ptee that was possible, because I have always beard that the best dedinition ot a
0'nPromise is to get yourself abused by the parties on both Bides, and judging by

tat th cOmpromise which I egfeoted must have been satisfactory. But there la,
Uudoubtedly & diffealty in the even adjustment of rates. Speaking generally, ]1

should be inclined to say what paye the farmers, in the long run, will pay the rail·
&y3comPanies ailsO. and T think a great deal nn:n ha done by the collective aCion
ýOf400avention, such as this, in bringing to 'bear the light of better information, and

a wight of publie opinion, upon those who have to carry the goede whto you
Pod4ue. ugtO oaay, with 1 egard to collective action, what I meant by that

th. aonntion such as this speaks withgreat authority a the iouthiee
spartiou branch of the farming interest. It speakr3 to the. governmnt or

daen ; it %forde,you betr means for'dealing with large bodies, su1ch äs raili
Way CeMPanie», transportation companies, &U, and is also able, if it uses its wisdom
ntelletly, to speak with great authority lapon questions such s those affectinge

eAs.rla;ting to contagious dieases aoganimals, &a. On all thesle things

8.gret work before you. As regards the importance ofthe question, not
bra .Moment 1 dou bted it, but beesase I wish to inform myself fully as to the

heii O t4eBxort dairy trade of this canintrv., by theakindness of the Government



stistiii, and of the Deputty Minister of Agriculture, 1 am furni8bed with a list
Of figus showing the eport of butter and cheese during the past ton years.

"These figures, for convenience, 1 wilu ask you to take as read, only quoting a
dfew Of them now in illustration of what I have to say

DONIoN or CANADA--Exports of Dairy Productis- ome Production.

Yean Quantity. value. To Great To Unitedl To Tu B.1it. riis

Bitain. Statéae France. Germany Prorinef., Indie..

8,55, dMM 2M ,64 m1,5 ..s.... ..... Ua71 163,2.9o 2,8

1808,4417 1, sdt1 1,,W,154 eff 9131 1a 8,M
j8ý'- ,07,W ,U% 81 1,ý56î 41 8 .50711,2 25

18 -- ,%n8 1 0 12 ,78 16758 .. '2,1130 s lP 2,81 ffles .. ,6,4 , % 6 2 W 1 , . .. . 751 4 ,85448ses era,12 75,6 729 ........ 378 8 »- 1,8 79867 61421 1 48 .....i ... 526 16,39 1,8

"1as82 a .. o 5,004 ,M ,71,78676; n h vlet L8,31,58 mha isot 2%,h OM
"108 were- enig:, A,41,870 lb,4o 2audat4,M / 18.. had to480 ,8Ub"tltred at71,, ,25,M6 In 7,2 2486 188'ea 19eprt, les s& M me"amount,25,24 M-7. 8 fbfvlue at8,91884 Th.. . tt.se »ho. 1e atW

erl oou in the reaa in the parsid88tth reuniyofbte epre
"ring. nt ied hr in you000 dL ad s lue grinown depen0, é0 i addcra

44 "* a88wr ndy614,7 M.,r aytlu ei beetyäed a8605,in10 drseuate 4y,86a,61ly.t
deen re93366pIn the land fbr thtwhc yxouO tae u ieU t10tiåd an

efeases yrgou may bhe cxovrtion bod lan itoe gond bad ad aR faai offinthe



experiment and Of practice. 1 am glad to see that in various parts of -thé
m'Olinion, the Grovernmnent has thought fit to establinh experi mental farms. Ilo'ok

"t'O them as being places where, in the future, much valuable information may be
obtained, and where experimente, which onlJinary individuals have; neither time nor
te mneans to carry out, and which,nevertheless, it is verýydeýir. ble should be carried

Ont for the public good, can be made by those Who have practieal and- sientif&
«kn'owlledge combined, and who have no other object, as I thoroughly believe is theccase here in Canada, except the promotion of agricultural scincenand the advantage
"Of the Departmaent, to wh ich they are attached. I join in the congratuations which
may be -Ofered alike to the dairy interests of the country in the' appointment of a

uý1ry Oommimano and to the distinguished individual selected to represent the
duihy trade in the G-overntment Department. I am glad alto to 1 ecognis the services
and persoinal kindnesis aliso which I have received on all occasions from Professor

aanr''Iders, who so worthily presides over the Experimental Farms. Au an agricul-
turistinDot a politician, I mnay venture to add one word of congratulation to the Min-
s8ter of Agriculture, Hon. Mr. Carling, for the results of the work already achieved.
by the Experimental Farms, which ho has been so instrumnental in establishiùg, and
to joina with you in wishing him a long life to continue his laborsin this direction. I
h-ave nOt long ago returned from a journey te the North-West and to the shores of
"te Pacifie. 1 have traversed the greater part of the Dominion, although I have not
8eeu neatrly all I-should wish to do, but 1 may say that passting through vat ietied of

Iand of climate-eeeing the irmense extont of country only waiting for the band

ofwh e farme4>r to ome and bless it with an increase, seeingý the millions of acre-4
wih are still waiting Io be takelh up, 1 nnot doubh. that there will be a great

future before the agricultural inter ests of Canada. It may take many yea'rs, evenenturies8, before all this present waste land is taken mp i but surely, sooner or later,
th tme WUi come when your wide plains, desolate wastes, and vast for-ests wui be
$'PPlanted by a happy, prosperous, contented agricultural communit1y. Then 1 hope
bat thOse who come after us will look back to efforts of such a4 yourselves, who in

'Y days have striven to gratpple with the problems which lay before them, and
tlae endeavored to th, ow ýbe light of sc-ience upon the path of progress. I wish

ConvMention every sucéess." (Cheers.)

IITVISIT TO ADDRgSS CONVENTIONS IN NOVA SCOTIA AND)
NEW BRUNSWICK.

On March 18th and 19th, the annual convention of the Dairymen's Association
ovla Beotia met at Halifax. I was glad to be able to attend it. An oifieial re-
rOfthe preceedings repared by the Secretary Mr. Paul 0. Black Falmouth .

adý pulshd Krmng the same trip the opportunlit Wa aïorded me e
adde8ýn ne ngr et Scle f. B., N ew Glasgow, N. ,, Aut nia N. B.,

de haethought -it to be desiraàble that the substance of the lectures which werede ed Upoii different occas;ions during the year, should be brought to the atten-
tino mnany fatmers whom the voicell of one speaker canot reaph; and with that
end in tw 1 have inserted under this heading the re rtrýof three addresses whieh

athP honor to deliver ai Fredericton, . B. the courtesgy of Mr. C. il.
Lull"keta 7 of Agriculture for New Brunswick, was furnished with verbatim



FTA DDRRM,-DA TRY FARMNG,

Mr. hairmas, L4die and Gntlemen.:

It ives me very much peasare ingeed to come down to the Province of New
Brunswick to speak to those interested in farming. For a long time in our country
end elsewhere, farinera bave not understood and have not appreciated the value of
their cailing as theyouht to have doue. That state of things has loft them isolated
and disunited in their efforts for the improvement of their conditidn; and farmers
instead of meeting together often in order to dides their own business and how
bést to poeute it withà success, have stood apart and aloof fromn each other,-have
been eaous and have not co.operated,-when they, alone of àllthe classes could co-
operate with most advantage to themselves and for the greatest good of the whole
øCommunity. Before I W to speak on Dairy F7arming, I would 1%k to say a few
*ords by way of explnat on as to why I amspecially interested in the developtaent
of Dary Farming in your Province.

Doarwr0tq n)AMrMw's ASSOMniroN.4

A 8hort time ago a Dairymen's Aerociation fer the whole Dominion of Canada
was organised, not to do the work properly belongiug, to Provincial Associations
but where possible to encourage and a imalate fhtmers in the several Provinces to
organise and support Provinci Associations and use them for their own good. A
convention of thata Dairymen's -Association of the Dominion of Canaa as held in
Ottawa a short time ago, and the delogtes from New Brus=wick were very urgent
in their requests that something should be done soon, to try and.stir up the farmers
of this Province to pay more attetion to Dairy Parming. Very largely in respose
to that request I agreeá& to come here. The Minister of Agricukture, Hou. Mr.
Cdiyling was also anxions that 1 should come to t ho Løver Provinces and try to
sho te residents somethig of the methods- that had been saceessful in Ontario.
It is nót es:peeted or intended, ne I Baid, that the Dominion DairýyMen'S jAbmain
will attempt to do the work properly belonging to the Provincial Associations.

But 1 would commend to you now the desirability, yea the need, of forig a
Dai yen's Association for the Province of lNew Brnswick. Up in Ontario nâtil
the Di ye's Association was organised and took hold of the dai•y intoest with
boh a% s intelligently and enthusiastically, it langqái8we, made Do progress and
brought lite profit. But as soon as the Dairymen'a Associationy took hold of it
withe jadgment and well laid pans the dairy business commenced to grow and

flu and is growing more apdy now than in auy past period of its hiatory.
permit me to zeYeu one illustrto of the wisdom of the Government in spending
sinall same juiiously to encourage and foster dairy work, After all that had een
done in Ontatio to extend the business of making chfe there was stilIl a very large
quantity ofisf4eßer oheese made. O-ar ebeeSe went to Egad in ompetition with
Ameneanu ceesémade in that great and flourishing Reuleto the Soauth. Some
years ago the Atnerioem Cheese sold Tater higher on te average Athaa the cheee
from Canada. The Government commapaced to give elightylre grants to the
Dair-ymen's Asstos9 lenabling them to furnish more ifraonand molle
iinstruetion, not merely available to every cheeemaker- but unvia to eost
cheese-makers; andlet year the cheeseo f Ontario sold in the E alg iatketà for
#475,M0 more than they wirðld bave fetehed if Bold at the vrg ricofWthe
same tmouth's make and a the sanie date as the cheeein th Ste New York,
our great competitor. The Provincial Governmen of 'Ontari gavegant ast'yar
dmouiiing to $6,500 to help to pay Instsrs; and a an imm1iediate harvest einro
that little sowing we gotbka cash mor00 ee saw o a go å
oheese had been sold at the. American prieesl. Bu; the $475,00 0 01 e no e W



Iack for that inxgtment of #6,50w. our. people have been educated in the making
.of filer cheese, and the fruits of that edunation will be theirs for all the coming year
Pesides, the very feet that.or 'cheese has such a reputation abroad makes tur
-1armers proud of the business, and being proud of it, moe of the support it thanu
>therwike would have been engaged in it Somatimesi irmers are wont to thiik

that what they oall sentiment belongs to literary people alone,-pepewowa
Trety long hair and use -a good deal of hair cil. But if you can put right sentiim nt
""to a farmer's life and make him feel proud of his business, he wvill do that businiess
th'e better for it, and snob sentiment to him will prove a paying acquisition. The
Tory7 Sentiment of pride that Ontario farmers feell m having their cheesle stand 11rst
in the En is market helps them to make finer cheese and more of i4, and if that is

teerlenO of the people of the Premier Province of the Dminion I think we
can" "lproit by it. The Government's investment has broutght back great returns
to that class of people in the commnnity whose prosperity means goodme for
eoveryboy else,

WORK op nAIRY CommIsmoWER.

Thel"n, the Dominion Government * *piin more and more the value of Diry
akrmaig.as a branch of Agriculture, and recogusng agriculture as the occupation

ret i mportance in ou r liminion establishle an offie called that of the ar
n'Im issioner. The business of the occupant of that.omEce is to fur-nish information,
in"formation applicable to all the serveral sections of the Dmnoiiento

ofa practical, servieable kind, so that any man can read the bulletins issaed fÛomýat oCae and put their teachings into -practice with a certainty of not being misled,
what the farers of the Dominion need more than information is simàulatin

di5L y require somebody to wake them up to the recognition of the impo rtance and
ofh their own occupation, and the value of dairy farming as a means of helping

en follow that occupation with prontt.

VALUE OF 00NVECNTIOS.

On.e reason why .conventions will be held all over the Dominion is to gtInto
1euc'h with the fnrmer a bring them into closer touch with each other. Ifyu

n ath er 500 men into a hal.l te diseuse agriculture, eve manm will be botter str
and more enthusiastic over bis own bn8innear-eand t 'is not a small thilg,

uýse some0timûes men find it very hard to become enthusiastic oer& agrioultain.
was down in Antigonish, N.S., laut Saturday ; the weather was falVourable and

0pePle turned ont and paked the hall, and seime could not get inside. Aitor the
th ,à townsmýtan came to m and said that a godid farmer had come up when

th'eeting9 coinmenced and asked what all the crowd meant,-he had not heard of
th meeting. A. neighbour told him that it was a meeting to diseuse agriculture,--

mneaming »aigrârg M "A f' said he, " abat!" "1 Great Scott, 1 thoughtit wasà
a e"tng calied to diseuse politics i"-and the sneer to which he gave vent, at so
"Y POPle coming together to discuss agriculture mnerely voiced a commonl fee-ling
%ong farMers themselves. If we can induce farmers to comle together oftener to

'Îicuss Agriculture we will not only make them proud of agrieniturn, but make
etoccupation more lucrative.

Theme of Dairy Commissioner has been, associated with the Dominion Hx-
%Mt am for the purpose of ascertaining the most eonomical Way of

nand feeding eattle upon fiede lands which are to be found in every patof
or Éminion. That is why we have Experimental Farms in diiferent parts Of
-aidab-to meet the reqirmets of the different elimate, of Whieh we bave:&

'th et inti wide country. A ihrther intention is to discover, if possible,
RP&bestadapted foi-4he feing of cows, sfheep and swinle in the most eonomi-



ossibe a nity 10 all their teaching that bears upon animal huisbandry in the whole
Dmasion. Canada is really the homte for neat eattle. No other place on alt the-

earth gives eattle such excellent, eigorous health as thesie animalis on' y in our
oliinate. Then, people who keep eatile with success should also kceep bheep, andfood s-wine and bree horfes, that all animal husbandry may be linked into a systemnfor harmonious action ; that the one may not compete agamnet the other, but aid the.otheran altogether make the farm richer in plant food and the farmer wealthier in

IMPORTANOB OP THE FARMER'S oALINQ,
Èaving raid so much by way of introduction, I would like to a that farmers

fait to recognise the value of their occupation, beeanse they have se 1om given anythought to what their occupation means in the world. I have lived with farmers3mos3t of my life-time, and 1 have found very few-of them who hiave any clear con-
ception of what they are trying to do on a farm. A farmer out west was travellingwith a friend of mine who was much interested by the man's intelligence. By and
bye he said to him: "I My dear sir, what do you do when you are at home ?""l What is your business ?" "l Well," Said the man, "I ain't got any business ; I am
only a farmnei." There is a too common conception which the farmer summed up
in that, " I ain't got any business ; I am only a ihrmer." Now, if a fat-mer had atrue idea of the meaming of his businessl, hie would see that his is the most impkort-ant of all busmnesses that ooeupy the powers and engage the attention of man, in amaterial sense. The farmers furnish the food of the world, with the exception of
fit§h. You cannot think of anything you eat, if you except the product of thefishermen a toit, that does not come from some farm. You have prridge and milk
-porridge and crotti they eall it inEHalifax, but the cream is so blue there thatyou
,ould see aè mosquito six inches dlown. Halifax eream, 1 1 will never forget the
liquid. You have perhaps potatoes, bain and eggs, tea and cofeée, everything yoneut i8 the prodnet of some farmer's toit, some farmer's skillh Now, if the farmers
produce al the food for the world, they are doing a very important work. The
better men are fed, the better men live. Farmers have not been the laggards in the
,progress of civilisation, but if you will serutinise history with a thoughtful oy ouwill find that where farmers have improved the food of the people, the ppe have
become more powerful and influential. Thie old rich Paatures of Englan prodúe
beefsteak which accounits a good deal for England's influence la the worldl to-dayThe better a man lives at hie table, the better he lives at other places and othei.wise.
Give a man ba fdod and be gets oút of joint with the worl ana it is hard to preaceh
himsuch asermon as will help fo make himi agood man. Good living in that senseineans good living in other sensie-. Not only do fiarmerti supply the world's fdod-
that je only one half of their work-they furnish the raw material for the elothingof the world. Wool and cotton and leather are first products of the farmars toit
and husbandry,. which the manufaceturers elaborate into the finit5bed articles for ourorfort and service. The farmer himself shouild be both prdcr and mnanufac-
turer. Bc cannot afford to manufacture clothing, bynot onli feeding the sleep, buthy washmng the wool and spinning it and-weaving t ; i a is not e daig Recannot afford to do that, but he can afford to p nece grases- corn andl oats andbarley and pease-and manufheture these into fobod that the world is willing to paythbe highest price for. The man who sells raw material alone gets only one hait' of
the profit belo ging to his calling, when he fille bis place to the full and both pro-daces and manufactures.

VIlmaJ Or l wmfa

To be a good producer and skil1h manufacturer, a farmer needs to hiave know-
ledge of hie own busines, and 1 hope that men who think that knowleag bas no
place on a far-m will soon have no place in the farmer's raukea in oue Dminion.
Farmers used to require very hard hands to swving the axe all day log to remove

phyoical obstractione4,to construct roads., to build bridges, and to do all t'but kind Of



Manuallabour, but the con i tions are chainged now and horses are made to dothe
heavy work, and steam the most diffcult of the heavy tasks. Man does nOtDee
hard hande se much as a clear head. The farmer of the coming time muetWbe tm
""ho) will rule his hands thron h his head, and not toil so hard with his hande as to
make bia.head too tired to o0 hie own thinking. No system and ilo machinerY
,on a farm can ever take the place of personal thought and good judgment on the
P4ft of the farmer. But as 1 propose to speak on an aspect of that topic toenight1
"all not do go now. 1 will simply say that the searcest and most valuable nOMa
Modity On the farmne of our Dominion to-day is common sense with good skill
noanhaa no commion sense who âneers at knowledge as applied to his own brísines

]euse a man may have a good deal of knowledge laden on his back or in bis heaid
80 tat he is both a tired man and a tireome man, it doe not follow that knowledge
's of '0 service to the man who uses it well; and farmers should have pai'ticular,
acou'rate anid practical knowledge of their own calling. They should have know

ode *fIbOw to plough well, so that the frosts will work upon and throngzh the seil #11
'nteog They should have knowledge of the kind of grain to sow, so that sunlight

and ¤an May work their best for the Gropai. They should know the best cow te
o that the cow will not live on them without paying back for what she takes.

mýeashould have kDowledge of the best goods to send to market, so that theywl
-tigvo to take a second place or a third-rate price. Knowledge, 1 say, aboveai

g3 s needed by the farmers of our Domninion to-day.

URANoED CONDITIONS.

aaWU not always thus. Manual strength was most in need in past years; but
e4gdconditions ha". come and we ought to adapt ourselves and our wofk tib
thoe lb9gedconditions. Not only have conditions changed, but they are stifl
'ehnffig. hyare changing right in these Provinces--changing Bo that men wbo

le awa'y weslt ofChicago frnish the hotels of this city wtbefteak, nta f
mg fornis3hed by the mnen who live on the fertile soil around about us. Men will

sayý " ()1 'we cannot compete with the eheap beef of the West." Weil, why la A ?
Beaue We have not enough knowledg and we don't put the knowledge weavae
U''er'tio3éto aid usin our work. Weredoes the cheap beef come from? Well,

1have been West a good deal tring to tallk to the farmers, and I have gone upon
t ef08 there and found mon feing steers on land that was worth S 100 an âôro,

UO ýddGe corn from the silo at a cost of 2j cents per head a da -the oattle gain-
i' m aPound to a pound and a half a day. T bey could sell them in Chicag a

' o4t e ents a pound. The beef that comes here, comes not fromx the caeap
fre'o the West alons, but from land worth as much as ours, and atler payigfrihte 'MdE charges of the middle men, it is driv' ua ont of the market, beansshl
we have not been usiing the same skill and knowl goe. I see no reason wby we
cannot pr-oduce good beef here at a profit, au cheap as it can be produced anywhere

ithe world, an if we do that we wilIl oceapy our own markets and give occupation
o r Own people.

00ra few words as to yonur markets bere and their requiremento. You hav
'lnthý4 lWer Provinces, an unsupplied butter market. Truie, there is foenty Of

. Mes wrth 10 eente a pound, and very dear at that, because, unlike some otb
thg"9 People do not pay up for butter accordinf to its strength. But there as A ve

lage äiandheore for ;butter Of a mild glavor at Ï5ents a pound ; and that dmandi
]not net and noterwili be met until better butter is made. Then, you kave a market

Î" Ibe"s bere. iThere is no reason why you could not send eheese to England (afe
"Ply'g YOar own wants) and get back English god j s Ontarioilomag nw

T1j t aP i the market for prk and bacon. 1 in4batalage quantity oa k
"d'acc i@imported here frm the Western States. Well, th hog in Dot suc an

l iini. if e wel: adw ke t HO 6r th oune gamaf citizenO tha



"mria aeui thbs helped most to make it wendthy. Ofesommemean be
kind ~ ~ ~ ama oflogneme fdinpw

Thein, there is a Iar home market for fresh bge Nofw, after you hse fiRed1he home markets with these produetsyou have atill the bestmarketin al aoworld
fr food products.-4he market of the British Islands. It is not so very far of. P el

sonetime Bay it is too fur awaty. WeHl, how far is it away from us bern in Ne
Brunswick ? For butte it is distant not more than on* eent a pound. I have been

at plces i Chesire i that were just as far from the London marke aswsaway back in Guelph, tai.You see in comnmerce, men do not need to countmlabut they have to count tosta. We are less than one cexrt a poued on butterand loedistant from the Habie markets, and the Englieh people themsedves arle
vwy often uite as far as that fra their own maket. I wonld ship butter to theman in the moon if I could land it there at a profit, and eafe transportation wes
possible at one cent a pound.

The Engliak markets will take all the food products we can send them for a longtime to come. Itou need neve fear that yoiwill glut these markets, If you have Onenote to send. Canada sends to ngad 90,000,000 lb. of cheese, and nflndbyabroad 213,000,000 lb. peryear. Sowe send her over 42per ent. ofthec esa
sebuys a broad. We send to ngland 2,000,000 IL of butter per year and she buysabroad 216,00,000 IL So we send her less than 1½ lb. in evei-y hundred pounds ofbutter sheby abroad. We could send hier more, and we will send her moe whenwe ut more koledge and skill into the prosecution of our own business.mWsel

te Zland 100,000 oattl yearly and she buys abroad 500,000; we send ber 20 per
catl ilad h)ouh he British 1slea withu hi bemW agtrdonldigje

a priviR e worth at leat one half cent a pound to us. ith that prnum on Ourcettle -de to their general healthy condition which I referred to bore..-why could
not we send a larger share abroad ? It i8 either that somethin is the matter withProvidence, with the country, or with ourselves. 1 am just modes enough to thinkthe fault ie with ourselvearather than in Providenceor our country. Then, we sendto England, of pork and baon, 8,530,000 lb., and ehe buys abroad 545,000 lb.We ought to continue to send at least one third of the oheese that Eg and u3alroad, besides a much larger share of the products 1 bave mentioned wich 4ol
yield usgod profits, leave the soil rich and give our people the most profitable occu-
patin Now, Dairy Farmingý will help ne te do tha.

It should be our aima to follow these three lines of armn effor-the producingoffÏo, the maintaining of the fertility of the soil, and the toiding of remunierative.

ofagriculture that wil a theAn pepe wo fol it Ri thegy a sis knd

PnorrT Ams pRia.

I would like also to lay down this proposition and make it clear, namely, thatmen who farm for proflt should concern themselves far more with getting profit byreducing cost, than by trying to raise the market prie. There le only one way inai] the world wherey a man can raise for himself, with ertainty and egnity, the.mnaket price of suo ing he selle, and that is by improving its quality The quality
gvrsto every man the pile he nay obtain. I will give yuan LUutration. In

all the 1a o ities of Our Domimalel , butter ranges in pr e m 10 to 25 eents a
pound. Tw, no single ûrmor and no combination of & oghsea force the bUtte,
maep or downh. If it je foreed up too much, then the butter that would oer
Wise go abtroad je kept at home ; if it ia forood down, the butter is sent bOdThs
we annot influene the maket price. But any ma can raise himself hiot being a10 eent-a-pound man to being a 25 est-a.pound a by sending teeth maret justhe butter for whieh the people ýwil1 pay 25 cents. A man echan gesn big pla



theeale auy thme, hab tn the quality of his product to that of sfpn
excellence. Men are alaalookimg for proûit at the market end, instead of the homne
end of their business; adbeing mistaken in the direction of their effort, they bave
8=aasucess. P>roit lies in anýy basinesè between the pice that is realised anthe
coet Of Production. If we ean reduce the cost of prdcinwe lengtheä our lineo
profit certainly at one end, in leseng the oost; adif the marketgees ngp woee w
Pr'fote,-one made by our skill and the other by the ri»e in the market. IftM ar
àlot goes down we still have our profit at the salle end of our endeavour yAvn
ýeCd the cost of production. So the man who can reduco the coSt of rdcin
is the man 'Who is farming with most profit, because reduction in the M fpùu-
ticn doem not reduce the price he may realize. Another illustration:-Suppose tiMt
twO ou ar" livmg, on' neighboring farms, and one man produces his butter at 2
Cenb A rud. He foeds hay and meal to rather poorly bred and badly kept cowN

a ie uter oSs hifn 25 cents a uend. The other man keëps eows that are bot-
te aePedfor butter mknfesthem on the cheapest kind of suitable fed,

'neldinL0M esilg and produces butter equally Cne at a cost of 16 eents a
Poud- beyboth s n the same marrat. Does this man who prodnoes his but-

te taCUo 16 ents, have to take a priee lms than the Mnwho prdce t 25
tne?1trow not. He goe at leat an qguai price but a Bee rft e huaf

e"' h sa hie not hbor mna have noue. 8o o'ur endeavour ahudb more Mong

cot reoig te cost of roduction than raising the price to be r«easex
catin this, that the ie ean Ze modidied by an knprovement in the goalitý Tet

famr-dwork outis own eepnomic saivation far maore surely, if he "I eahbis
attetio tOthat, than if ha pays heed only to the market.

ro oXs FaxraMa.

TheJ6reensphere of occupation is concerned with the nroution of food an
theoblinn-of service from all the resources of nature. Te world t-a at

in th of an'al rod ets ; and the fiame who would fa ekitfl ýand

s noeflaHy must keellp satoo tit through them he may rovide the kinds offood
that th leI want and are willing to pay a high price Fr. The man who wouid

fanttefl extent of his farm, and with a view to the greatest profit hould
grow 8ntgsuitable for the need of the animain that he keeps; and bordiaa

sý.1 Phere for the exeroise of the best skii. It is thehighestexerciasof8ond
Simn, o man alwa to grwin bis fields, plants adapted to the nesofthe
eta»hakooM that froa tepate direct, adthrough te animale iyo-

and al e odthpeple want. A man whokep a
Way ieresethe food suppIr r acre of his farm. When a man grows a erop of

weat t moDre than one-bal etotal life-sst aini value of that crop resides i
the lour thother half of the total like.Bustaining v à1ue of that crop is held n h

stra, 'hafe and brun. True a. man cannot live on tGese things, but a man h
Provdes gour for the world's use, and feeds these things to bis cw-ntas the
eow's SOIS food, sinee tey eau be englementeaoas to make themr pràal,-a

ngtfora hiS Urop both bread and butter. In that way, a man Who kees anma
M y e ineresse the food supplyper acre front bis formn.

boatnianShould alway& see that the plants whieh grow on hie far e the oA½s
SPefor the attainment of the object ho seeks. A man who would grow a

th~~ fodder, forgetfal that bay is not by any mneans the plat or engp

thtgh whic he eau get the larget service by keeping animal&, wou d soon go to
en41 M wound net think a man was Wise, who made his business thet of a

bvrt D dand Who gr* nothing bat.hay as the crop on which homeañt to âtteu

them Re Oüld nt p dapting the raw material of hie f to the business of
am rat. esmtme i a because a cow will eat

Imot n i d Of plant, thieoile eveyfing ià adanM to the m*wI That is not



the fct ve bèeeng conucte fof , wa e y ea s t e i cor routo; hrb
the cw coseuarest moervice thoug se plante growthu eo sunritb .
It d ffl et rim entoal Station sTo deisve fori th b e tm nsi. W ie .....1 was tal eds o a kiunld whchne ender, the o the mw akt fsrwere
out o my uggs an ve unfortunt state oftngs moexmists yrp bte utr

Some men me f the estsdi tht have been mlade, tooea o tevleo
teuto 48her ent.fvialt;sn that may beem

Of the e t arity, to he re aintd o nr o orow 2¼e as theyti sow eon
They ba he it qalt fhseedin gprain efoea it i s on evee ad m x

perimn t ate Farm aodtdo Nappan ads if iwold no aieyo ee h
wili e eed fr sot tr ie trut ite re-invigorate.Ti sasooeo h
varitie ofaind of all sorts which will gene them ah t ervc ntegot
of the pl ber ofa sged sown. o aigiie-etigsains uasei h

Lower P rov tes seis snfor e platedf theng frer'ss bihrgr etegot
of~~K ceel.In abundanhe andsof stablhae sort for the u ishaentshw
more h n sizte and acrcumulat u t riti n wthin itself yyu o dw hr

4 buhosofman le Itr isa eto of ood2 all the swyswoe Eeyfre
ought t > nt an the manlit who fi dgails teofee htis planopa ntd ewl rand look ito ind foo te f r himel through hn s is famwo otpytea otrt

*m r tho neglecful aso t proide infol o the einvr at i, ttlt ndtu e
baci see - mus of neesrs ity partak ofaie qumalt e cn.ofpatsro fa nm rm f ed staon i ems ntm r

Teaer'so f swno latd the farme' inins agricltur is manl too
vide plan food andac a nf dng pla e o tfrtes8tnne f plant, whil th

it ýny r W ati in the an a unat ur io avehi e l for he aial n
ausainng um> itspoer pla insiethen planod&th wydn ofor animal&

andfoo fopats; an vehice for he convevne ofspa thi r ouhbsoi,
by and b nibus, t in wodrhi se pt thinugs big fand-or lit1an frm

bave e -he n he sees wha o itn fdo in thei seol l ar ei o] a bc
poor and the ir ostofemte comre of thlie natns, s we amn m

povrises isfarm as th usea o watr s in patgothise co orhmsef ht
a: uiae iecobe w kin fmandclt. Id o ot

1ý' Now, t the o n. Ih amerl i agoiuon r ea i s usail arh o siee aBo
hous of latingod and deposting ina place juan s t th<yasr ha odit

anialoodtis rped inc itsorer tae. Wlatr aisal Àlikegust udr
standthat ater isal vg for the kle okmanc tof ting in atrB ue'

about~ ~ that i-w n hies ca bildos on the skin. ag sram n get ie
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USE OP DRAINAGE.

Then, you would say if water be so valuable and necessary a commodity, the more
'rater you have for plants the better. Weil., if any mían in seeking to carr-y out th
hatHy formed conclusion, ehould pinnge me into water and leave me for- seveysk
minutes in water that was over my head, what would be the result ? The remul
wVould be adrowned man. As soon as the water stays around the whole of M'Y boda

tOwater inside my body stopsa runni-ng ; and the skin that is knocked off stayso
tough I ma have lots of food in my s3tomach. When the roots of the plant aresu1rrounded bywater, the water inside the s5ystem of the plant stops cireulating; thoe

mnay be abundance of food around its roots, but it cannot live on that becaus>e therb il
too luch water there. That indicates one of the many values of drainager-it
remnoves ail surplus water and leaves just enough fbr use in the circulation of theplant. Too hittle water is s badl as too much water. If I have my food ail dry-,

rae entirely free fromn water,-why I cannot chew it; it refuses to be swallowed.
Inmust have a vehicle to carry it down mj throat easily. If I do not drink any

taer, 1 cannot sustain my life. That is w v plants cannot grow in dry soit and
eather, because there is no omnibus to carry the food up into their system. GýoodranageprovIdes for the plants an abundant supply of water-enough and no more.

WOn d recommend that in alH cases where it can be doue and has not been doe
ny ature', you should have the soit drained to have all the surplus water removed,

adyet to have a Sufficient anpply brought there and left thore, from the atmosphere
and0b great reservoir down lIow.

THE AIR AND SUN.

Th air7 is the other store-house of plant food. Between 92 and 98 pr cent. ofail
pthe eugies of plants comes fromn the air. The man who farmse well will have hie
1ircuti grow a suitable distance apart, as far as practicable, in order that the air maf

"uae freely and the sun shine in brightly, that the plants may get from the air
ah fo it COntains for them. This is one reason why it does not pay a man fogrow

O roadcat corn ; the 8talkse are so close together that there is not enuga
"tcthe plants have les vigor and the Soit becomes exhausted.**

Th spring in my wateh is merely what the plant food is in the soll. The
"P" saContrivance into which I store my own strength; the plant fond is a on-

9 euO into which the sun can store his strength, his energy. And thon) when à
LreeUa bundle of hay, he is merely transferring into borse-power, the power

alle the Sun rolled into that peonlar plant-spring. In that way the sui is doi g
ah ork of the world. A long time ago theè Sun was shininrg down on thfe eart
eont nel'01y and continuously. Re was rolling himself up, year by yea
there "Yy7 century into plants-plants that stored bis strength with avidity. Thon

cameO great changes in Nature and those big trees and plante, fall of the Stn'&
eegy, were buried away down deep in the bowels of the earth; but sti they held

te SU1%ftr-ength. Mon open mines, they dig up concrete sunshbine and energy, in
t h" rof coal.; the furnace is filled ; the magie liberator-fire-.is applied ;and as7h ingt eno moves, wheels are turned to-day with the energy whieh the sa
WÙP P inte vegetable kingdomn of the earth ages and ages ago,

mh''an who furnishles in the soit, no plant-food for the young plant, keeps the
itu is h g On his field all the day long. So a man ought to maire it bis plaanre, se
it do bsprivilege to harness the old sun ever-y day in his farm work, and wa

't o bs Wllby making it roll its strength4into such lants as hie wants fbr his
Sevie 0%1 7A man could never afford ,to hire half a = oen mon on a far-m ande

laeth,,, " oaf "' all day long, while he la weai himself out:with working. But
ise man who wests himself out with working and testhe San idling all day lIong,

a fa more foolish thing. Bo a man should recognise that ho has the
rjlght- h has the power-to control the sun's working Mkoit work u on
hefedad thuas save himself from the reproach of leavmng the best working



poer in the world idling on his place, The farmer requires skill, be needs know-
leghe must have above all things good judgment in order that he m-ay fitly con-tFanàd exercise the power placed at his.command.
Iset me show you what ail this means, practically in Dairy Parming. The man

who farms successfully and skilfully in Darry Farming will always have abundance
of pln food in hie soil, and therefore he will keep the sun working for him by

''gthe &un the raw material out of which to build plants. If the sun be deprived
57that he does not intend--using the word figuratively-to work ; he will not make

bricks for any mnan without elay. There are men who are aHl the while run-
ni'ng counter to these old foundation laws that were made for agriculturists.
One man thinks that it makes no difference how munch sunshine he has or how little.

It makes all the differonce in the world and that is why in Canada we have the beatchance in all the world for memen fnug payï because we have more sunshinethan they have any-where with au equally favourable elimate in other respects.

]CEMxNTS or? PLANT FOOD.

Three of the elements are becomaing searce in the soil of this D)ominion. These
three things, which plants need most are nitrg ,phoshorie acid and potaeh.
These are beomimg searom. Farmers sometimes tink Suse these words are

unomon terfoe hehaentk to do witth substances. A farmer's
weDne onsstsin rovdin ko fo hisel, fr hs Aily and for mankind, then

o d f r a n i m a l s t h e f o d f r p a t . P a t a n t i e u n e s s t h e y h a v e t h e s e

he should know te meng othetrms, and of whtmain ingredients the food
fpansonst. e nee o eal to analZ th od or to spell the wordg

lie wihut teubstauei n ces, a therfr ihmr ho know fabmr out them

If ma sels Wo leo ro f o f el d he se n sa y al th eth
'hioh mhe lant t out noftso. esedthesutnehaarofa
il hewP l en d awa lesn f pr et these vhaluablsnttet hthe planen eontae an have 80 pe en.tgo bake agi it he dus oil t isoit ays t e nml and th[e pot ste than teco sdi h

Theauogeos prtin f te ran er gest k the mSnesoMte h is b oMIa8en fttaed 'Th gos tOf thebidn pohboes andtt nretie. Thbae oas eto late th e r re en 1eloui m hat wh
sotetes theno strhar ndrgum n te gring pldand. ou e h erefre hat theseâv ihn htesubtancesar anen d the reforio of msol now v andohet poduinIfbstanaesselleryhplantlneedspthese hi.e imal osnded these thngs. Theg
anima kheepls me ote o the polans Hoand th remanges atkr inof maue
tr he us of th o els again hs eave roigtati, nwi oo teropbut of tetilit hich keeps the mnnsil awa rchs win lae otenrlant Insel bu then
tiho wl is rop allof, revns th2 er roto of ftiltep he -od suen halftdhe anths losties , his pro 8 o et u obc gi no h ol ht

Ah Wrortwos poton the gpoitin o banardes maireth marlers of ahalf enough i nfattenoi. Th is aosph at i geay igote bding ar ther
Imesand ithrer tous The atah detils fhitsrman coln Thn m-ter peisho reeso mhey fstirh s us g in the useofn planage atsey, try tor, or hsesiutne e or ain e fmistina of msclg boue, eler ad eapu nm

foplte fosoothe h ae oghtn tha o diacu e bara on m n re wa t of for-



o teref«ore it has beau left almoet in% tebcgound and ârmershave uoe
M onsequenee. There is nothing sålgéri Wall te world,-nothing trul ugr

ept stupid ignoranaee; and that alWagak W OI have no apology Oofrormn
t ug barnyard manare.' You sac it is a" a pwer that nature

ae teMOe vile substances, reflue, relryand bfdthem into patu ýmo nankind, Ad the man who wuddo iswork Wall, muet c mt à kbow-
lede O tliaPhase of it, as well a& the rest of his o oatons. These arethe svärge
ÇQMP"itOnsof barnyard mnanure as obtained from esem animals, and in every tonof

mnante tAere are just as many pounds as these lines are inlength-half an inc o
th' Pound. Now, I have not the timne to go al the way down that liât with you, ant

a fevWord$ muet kmface. on an average in every ton of whole horse and eatsio
man'M tere are betweein 99 and 19 ponada in all of these three'seatances. If a
man bYMeless treatment or neglect les thes 19 or 29 pounds, the rest of the sub

"t"eelaOfno vae for feedng plants. What remains may wg a much 0
enur ought to weigh, and look exaedly sa ordina manure wudlobut it je of

"0e" to the karMer. Therefore for lack of knowleg armers fqunl let the
VXable Portion& of their farm.yard manure triokle ofdown to the sea, getting no

rours ý1 it whatever,-whereas if ths would save thesle substancst1ý old sua
Wudmultiply their value a thoue"bd

man Who »Ils $1,000 worth of butter, selle leus tan 81 worth of tQase euik
nee*Ls.a S0 that a man who frme, skilfully and iniellHgently ean he a manaturer
Mighifiraw material the greatest inereage of value posslible to obtain. Much thé
11part of the total nitoe in the voidings of animals i8 contained in the urine.

Wh9 kee his stabT.els by the convenient proes of boring a bols in the,
eobhn eauh roneor cew, la loeing more than two4thirds of the value of bis
'"' hat liquid should ho aU sbsorbed by litter and put in the manure.

!$5u9atam fromn the mnanure carries off the uitrogen, and the only Way to pr
vet ha lg, is to have the whole of the manure Wall mized toeether and gyps6un

spinkled over it. Gypsum Win fix the escpin ammonia and thug gave the lose of
Itogen. Great waste tooc ariss fkoin the lese ing of manure. If the Manure he
bePod unde the eaves, raine will triokle tarough it and carry off the potash with-

utwhchplarÀt do not wr If a fsraer wanted to make soft soap, he would not
a ieMan if he ,,heo ihe ash barrel into the age of two buildings wherae

:Jrhe , as he put thema in, would be raised uponhby aUthe rain that ran firom the
là 1 ee@ he was not ready yet to maka big soap. The raine running4d
"ýb h aghes would arry of the lye, and when ho got ready to make his soap

6*0'd O Vry badly lefý beaase the lye had left some time before. So the man
Wh a i his manure-pilo in that:way, wHll fain to reaums bis expectations. It will
no 4 ;tN if you hear him 'ogn9 as mnany ârmers do say, that mauure do"p

"0 eti t Dake the land ayriher, Leaced ahe will not maka soap and
nlmaro wilß not make pants girow vigorously.

M» n shoulld drain and onltàvate his soil in simh a way as to inanei
'Cone'tu n t available for the cosho is raising. Ris judgment tos hould

.Z eYof seed that would giehim the beést service. Just bore I wil
sbouYto bdercorn and the âl.Fodder orn is the most servieeable ofayof

tll PÙ'L 9-OW i our Dominion. Men Who imagine that fodder con netve
be9n t:advautage on their land, have netés tried tonte,«ginOrDmio U.Mea grow the right Varlety.

'cor -oinio farer ee d 16 tons to the acre of fodder'
whoe Iom" setions fat more than that; but lu would h he veag over the

iî idn t Rsppan, N.S.,lut year, corn was ront o h f 14
4t(Wlphlutyear we had nio eorn hiher thon 1t li we hatheen

lit "'r 2 tn& to the amr, notual green weight. AUtrog the Province
aro11reporta frôm fstmerra Who got fùon 22 to 27 tahn, to the aerei With

n as ad no more v!gorous in growth thau what 1siiw et Nappau ygasfr-
grown in thia _provinte te great advantageh if iderselect the aleht



valoy. Fodder con assplatilaß aplaDt nseding ploaty:of sunlight and free ein-
culatégnofaÎr. It is aløo aplant that grows deep in the soil, and henceisa valuable

plant t employ in te rotation of crops. The root8 go deep and the plante obtain
suüpport where the.reota of anany othør plants cannot go. Therefore:fodder corn doe

ot exhaust the soil if plantedlin successive crops as mach as turnips, or oats or eveni
Marey do,because ita roots go.very deep and loosen the soil. The roots atfist sighit

aeem to be quite short, but if yon skøotad take the trouble of 'ahn the soil froin
the roots you would find themn extending from 14 to 22 inches, motyin an oblique
direction. A leaf forms at each joint and only one leaf. In most ilutratioa t at
1 have seen, twojleaves are shown, one on both sides of the joint. I have sever seen
auy growing in that way. BecauFe there has been a good deal of book-teaching of an
erroneous ohaater, farmera have been disposed to despise all information givn in
books.; When I went to prepare toy diagrams I could not find a snl diaga ianio
all the collections 1 had, that had not two leave8-at eueh joint, .hu 'ha never
seen a corn stalk growing that way. The agricultural ess of t-ahowever is
not filed wiie statements that have been geaised at. There was a period in our
history when that was the case, but now-a-ays Experitnentali Stations have been
establishied everywhere, by whick exact:information ie gvon to the agricultural press
which is now a great power for the elevation of the frmer's mnd and. 'silon. 1

have heard of men attempting to do alu sorts of things deponding en Je teaching
of books, and they don't always succeed. Those who relieve the dull routine of
their own existence by writing all kindsi of questions for ,the editors of these papdr8
tenanswer, will not always find their anewers to be gospel. Mark Twain was the
elitoi, of one of:these peri eems, at one time, and when asked sbat was the
best way of harve8ting te tunpcrop, replied "gend a small boy up the tree to
shahae thema down." It does not aways8 pay te follow a book, even when the eneral
teachi ng of' the book is good, Qommon sense is a good eomplement to mix iato aR
advice received, before it is aeted upoh,

Cows AB BOAnomase

80 when a man becomes an economical producer of feed, he sh'ould also become
an expert and skilfu profit-mnaking manufacturer of saleable products from his own
raw material. A man who keeps cows, or steers or swine, or sheep is merely thereby
seeking to concentrate and give increased value to the raw material which he has
obtained from his farming operations. The animal therefore is to the farmer what
the machine is to the manufacturer,'-an appliance or convenience for elaborating and
making more valuable the raw material he has produced or obtained.

But without arguing further along that line, let me take up another style of
discussion. A cow eats the food that is provided by the man who owns or keeps
her. Therefore the cow boards on somebody. Now, I eannot board ton mon at my
table for the sakie of their company 1 am not fond enough of company for that.
Weil, if I boarded ten men for the sake of the pay, and five men paid for their
board and five did not, I would soon find that out and let the five men, who did not
py, fnd another boarding-house. I do not see any difference in the economical
apect of the question, if you substitute cows for men. If ten cows board in my

stable they board on me and I look for pay for their board. I am not likely to keep
them fbr their society or simply for their compay. If I find that arve of those
cows are not paying their board, I am niot likely to keep thema for their society or
because T ami fond of lookcing at them. Neither do 1 thinik, though rnany woul d do
Bo, that it would be quite fair tbr me to galm them offupon my neighbour. That would
not be good farming or good citizenship. An unprofitable cow should be sent to the
butoher and made to give up throughi her carcase what she won't' give through her
milk-bag. You will need to understand the kind of oow that ilklyt for
her board. Here are aive points that may serve a man to judge a good:cow, becuse
all good cows have power to makze prontsg, and power in any department of the
physical world i8 usually indicated by certain external evidences. A real good



dilcow should have a long udder lengthwise of her body ; and it shoald beyeay
euiinquality. The Mlastic quality means room to make milk. She should have

nIf si-a mellow skin covered with mossy, silky haïr. That a cow has offly
oesila self-evidenit, and still most people hardly ever think of it;,-one akin

1rnâher body and clear through by way of her stomah The skin, if oarae o
hab m eas sluggsh digestion maside and that meansa n expensive cow that does

nO dies ber foo or thrive well. ýhen, a cow should have a large roomny barrjel
flholding plenty of good, rough, bulky, cheap feed ; it should be illed up twe

aya. It will pay a man who has never done o, to try the experiment of feedingbgcow twice a day. Those who have done o, have never gone back to any othed
Pntc. Then, again, while a large barrel is au indication of prodit-making power,

't .i pay a man to see that the milk veinu under the cow's belly are rminent
ermeoee is a far more important indication, than actual size wouledw Fïrm

ln8(8mean good constitution. They are one of the best evidences of endurance
anmift that you een fmnd in a cow; and endurance to stand the str-ain of gvn

Ddk otinuo01siy is what you want. A cow should have broad loins withln
Ynn8 he should have a rather long, lean neck, with elean out face and promi

nei 'Y*.> These pints indicate enduring p,)Wer to stand the strain of a ln
serikn seasonI a cow has these dive points she will usually have the power o
eov 'g a man wel namely:--Long udder, broad and elaStie; a soft mello-w li

o 1eend with mos hik air; a lar-go barrel with broad ribs wide apart and very
:Gru usles in e abomen; broad loins with long rumps and lean hips ; longn eek 0eu u face and large eyes.

wh Sho 11uld be given a chance ofpayinig for her board. She should be kp
esta i s wl9comfortable. Comfort is tli essence and sum total of all stabino
Pa hether the stable be of stone, brick or wood. AI] are equally good ifte
depr 'ýaI omfortable. If a man keeps his cow uncomfortable, he ham Se far

vy thber' Of the power of making profit. The cow should be curried every dasy.
cariedg ts go back to the old homestead where we had forty cows, which wered

ere Once a day. A cow gives more milk when she is comfortable. She should
not 4a e tO pay for her board just as she eats it ; that is the best way. A man is,
poaoO M anager who lets his cow live on him for six months in the year withoutt

pinand thon Cote ,her to pay for the whole year's board in the other six
8 e caneha y expect that the cow will pay for her winter's board in the

gILMING DUNG WINTrER.

com s OllY to keep your cow for six months without gettin)g any paand them
,2Dn out. üt, her in the spring and say "'you have got to pyfor your or or geton onld have the cow make me a weekly ofibring, as te churches conmend.
andt f thhe Chuarches have good businesq tact and are managed by men ofgood sense,an ftey had more of it they would be appreciated more than they are. A ma

w" iua dollar a -week to bI church when nothing would induce him to give 0
atOetre ý Make the cow give a weekly oring. A eow will give more mi i, i

,,,r nilknseason commenceS in Ootober tha"ier begins between March and M

dres epa 0e in March or Aprdl, when the cold weather comes in the Fait
on p , and:therefore bads on the man during the wjnter too long with-

Oii Paying for e keep. Butter is dearer in the autumn and winter , skba min k

dee out and or cows generally calved in the Fall we woulid be able to lar ]

tMore an eprtrade in dairy products. Butter made in the winter tima is Worh
tedd keeps longer; and calves grown at that time are more vigorous and van ha

eo dete hi more conveniently, as they come at a time when the farmer has leisume
nself to atook-raisng practices

Tbent1jeeowWATEa AND SALT.

times a e o n Ioens to have access to ail the water bhe can drink. WC some
that has too mch water in it hut it is not put thete by the eaw..



If a Dow bas abundance of good food, the more water she drinks the more and botter
milk she will give. Oows need salt every day, not so mueh here by the sea a they
de fat'ther inland, but still they need some. I male a test at ône time, and I found
by ehanging the salt back and forwanis among the hord, that thbe cows gave 14J per
-cent. less mi lk on the average, fbr two weeks when they gtno salt than wheb tKeyhad it; and ihrthermiore that miik obtained from cows chih had no salt would not
keep as long by 24 houre. It does not pay to throw your cow a little sait once a
-week. There are People who sot thus but they are not Swcemen. They are never

duite sure that their observance of the Sabbath has been jite complote 'until they
have placed a little tin pail on their arm and started fbr tae gasture. Giving Salt to

-cows reguiarly means more milk and botter milk; a4nd the kmndly handling of cows
at all times means increase of milk. If the Dow is abused or exoited or rendered
trocomfortable in any way, she gives leus milk. A Dow fed on cheap food in a comn-
fortable stable at regular houre, with access to all the water &she Dan drink and an
-allowance of salt every day oea and will pay her board if she is well bred. Good
breeding does not mean long pedigree. It means goed behaviour both in cows and
men. The man who keeps fs cows boarýding on him becomnes a srvaatto his os,
instead of them being hie. servants. The man who would be a sucesesful farrner is
a man bor'n to rule, to rule nature, to rule plant-Hife and makre it gubject to hie needs,'
to rule animal life and make it develop and continue fbr hie service and pleasure. Such
a man will not be a meore beasat of burdon, but will employ the skill of his head and
band to the adfancement of his material welfare snd of the noblesprofeselon to whieh
he belongs. Knowledge applied to work, with skill and enthusiasm, is what is
required, and thon the farm wiRl pay and give the farmer pleaure as well as profit.

SECOND LECTURZ-CO-OPERATION AND THE SWINE INDÚJST.RY.

OEILIVEaED BEFORE THE MEMBERS OF THE NEW 13RUNSWICK 1201OiSATUIU AND OTERs.

Mr. Chairmaa, Ladies ahnd Gentlemen :

I am very glad to have an Opportunity ofspeaking to-nighttosuceh adistinguished
:audience, and I have to thank the members of'Parliament bore for the compliment
they have paid the ihrmers of New Brunswick in givg their time to lieten to a fest
remarks concerning a subject of much importance teo m. Wheu the legislators
throughout all these provinces of the country think it not beneath their notice to
diseuse the farmers' calling, then every man may take more heart and ourage to
proseente that calliDg with new vigor and suc0ess.

I think, sometimes, that if the leading men of the country would pay more atten-
tien to the agriculturist's3 tasks, his pace in souiety and his eeonomde prýo, thoe,
would bie more real leaders among tem.

When a farmner secs men, with larger opportunities for forming sound jugeta,
ignoring, his claimis, forgetting his callir ad concerning themselves whlyaboat
,other things, ho is tempte to Look uponIis3n eaing as being one of manual toi oly.
and often seeka to leave the fairm, when, were his eaRlig looked upon as it should4
bc, an impetus would be given to it, and the country would profit thereby, Youýr?
ývince has set a first examaple to the other provinces, by your legislatore givingr tel
'presence this eveing at the expense -of other publie duties,-advertig by
that presence here to.night the interest they feel in the weHlare of that honorabl8
ýela8s of men who follow farming for a living.

The farmner foHlows no mean calling; his is no mnean occupation, I Ms not
-demand toilsome effort and strength alone; but it requires now-a-days dirat o Ug

dgment and clear headed application Of intellect to the requirements of his b e,
aon this chart I put "' man,' typical of his race, above his food ; and 1tIk taio

where he ought to be alwayg and everywhere. The farmer's occupation is to fin~,
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food for himself and his5 race, and to obtain it from all the resources of nature whick
the Creator gave to him, that he might exercise dominion over them. The man wh
farms, and farmse weHi teles; but that requires the mos§t carefal judgment, and the4hi est intellectual qualities. When hie has learned to govern amimal life and .tn

]Mthen he has rled to some rps;adthe tha frer may rise teO ule e
ferm of setivity.u Thus b an bwesait hea of farmrrn h ol

thyhave learned to rille the lowe paeof ife orclte a ie ri
ith~~~~~~ ad ntge InM don i okteire t ai y anials ate l

Wur regeires numerous ad medpout o oo.Egadadti ntn

me mre oodper eadof heirpoplato nthdd 2 yoe ar ago Whe
rbe e fs ta e head iwe eat mor oa m p uer and moe cn han th

likeen e 
re yI l ed

essarily keep them a p od A are r, wh t e mo et 2 f5 Yea dth
eoue mre fso faring ads afo tha eats mr t an itgv- bcktdi a0%~ ~ ~o him inta of be iepr. h a h p a good cow yepland or beta pr ma dan wet mord mto eparh mortcwi e kes te n

quent Whe t he lermetkarn imldp o the business of rafn ood , an d he mu scetd

Teýo'rld a market is never glutted with superior food ; there is ofton a glat of
?nro gs.. in every market and every climate but there is seldom a glut of

,chance of"e'rfO n people are willing to pay for it at high prices, when they get a
*uin * * * *

Thnly three elements; which give manare any value-as plant food, are nitrogen,
ilo nô-e atid and potash, and thee are the only three to which I have attached

i is chart. If a man Jeta these ran of, how can he afford to buy fertk-
?U e give an illustration to make my meaning plain. A man says:.I

itidgmt en some food for my boys, hungry boys at home." In the en aout of.his
gr e sotarts to some baker's$ shop, meanwhile earrying on= ai a o

del a" W'hbote in the bottom of the sack. On his way thora, ho loses saßicenut
upon hi ake thlavs He tarts home after having purchased the bread and

arrva cngatlaes himself insaymg, Il I have done a fine thing ; 1 have
hou tbread for may boym.'s And so hie hasa, but he ha@ loot twice as mueb gour s
ako br e,ed for his boys. So it le a good thin to buy bread, but not te tickle

idewalk white going to make the purlsse. When farmers bay coin
tuna t lisera'without first earing for their barnyard manure, they are lathe

Uroa the -man who went to the baker's shop to buy bread while earrying
potash a e sek. When farmers allow or cause the nitrogen, phosphorio seid and

'Value as ae they lose the only three things that give the barnyard manure it

he soi manly a store house for plant food. During the past.ae
.1he th rd Was making the earth, Ife used great powers te grnd th

Thefalp fno; and- Ho did it :se well that He pronounced it very aod
r1Ga O#ght to know enough to keep up the same practicee-te operate

bth a ocs that nature ueed. If you examine the oil you withind it e b
eorÜ~pOsdo Peilea separated by 8paces, the particles being full ofprs vï
f2su t eliht, hat, air and water. If a man in the course of hann theeoil

a88ttnd parte be immesed in water, it loses some.part of its urtv power;
.Wbo . n eMOVes all the water ha cannot get a tårsity plant te grw A man

o 10 4dfrmy Wall should have drains under the soit, ao tat the ater
a% 6e beid ithe soit, the nitrogen which weald otherw u n olt o00the

81ýe ,haShouldal8o jet th fiosts work- for him; i heshould plough in the Fail/
tba 1"r n he fòsrt might crumble some portion of the soiland so mnake it 6nen.

Te ilu8 rs eWen one walks at the base of a steep cliffin the s ring and ame
rjees t rckstraown on the path beow, be may reaison back tea *me that

l'o"ttlmPeýes there. Re ill dind that the water hound is way into te little
e»err'an 'hýtthe froos ame amd wedgeadika bumat fa rtion by itsom actnilon
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en the water. If yon examine the surface of asmall pieethatfall off, you will find t.
it has been acted on in the same mannen'; of courne, the surface is smaller and the pr.-
ces s slow, but little fine pieces are broken off, and this sagne process i§ carried
and on. These small particles are left in the soit, so that alternate freezings ar.
thawings pulverize it and makre it more easily available for plant food. A man
not warranted in foraýing down the fine tilth, eight inches deep the next spring
but hie is a wise farmer who follows surface cultivation in the spring. The rooi
of some plants go down deep, and in going down deep they die, decay and tnsk
moreplantfood. Ih ave seen on a tomnbstone in a churohyard tiny little plantas growini
They are at first almost invisible to the eye. They die and become plant food for
other planta. After successive generations of planta, the atone is hidden firom viewt
Thee changes are going on continually. When one plant dies, it furnishes food fo
othars. The further the deca ed roots lie below the surface, the further the succes
ing érops send their roots, r will naturally quieken the activities of planta. 1
is only when a man takes advantage of all the facilities which nature provides for him
that hie farms with success. Every man should do that for this reason, that if a man
does not adopt some means of increasing the feeding scope of his plant in the soil, h
se, reduces the plant food area, that ho leaves the soit on his farmn poorer and shallowe
than when he fouind it; and every man should far-m so as to leave his soit deepá
and richer for his successors than when hie took hold o£ it. That ià good farming
every ether man roba the soit and no man has the right to do that, after it is eleare&

Water is a circulating medium-nature's omnibus for moving things around
I will not speak as to its action, but will give you an illustration as to the possibilitie
of co"peration. Water, so usefal in nature, is composed of molecules seosmall that
they are not visible to the unaided eye. I ait down and I wateh a little boy blowin:g
soap bubbles,-you Will think it foolish both for the boy and me. I watch the soa:pp
bubbles burst; I cannot ose the water, but from one of thema I try to get a conceptio
of the moleontes that compose the water of its film. I got just a glimpae of a con-
cept'on of the size of those molecules, so important and so useful in the world. B

ung an illustration-I think fromn Prof. Tyndal-if you were to have that soap bubbfl

magnified till it became as big as a waggon wheel, you would imagine that you coud.
eethe molecules upon its surface. That, however, is not his proposition but

stepping atone of mine to it. If you had that bubble enlarged till it was so bigy that
it would make a jacket for the whole earth, you might see the molecules like-No.&
shot, ,that is,after that soap bubble was magniaied tothat tremendous tenuity. Yoe=
may see from this what these infinitesimally minute things ean do when they all
act together. Pat a quart of water in a strong vessel constracted from the has
material of iror. or steel, into which man has put the skill and e rience of centuries,
and all the ingenuity of worknaànship that cau 'ive it togness and strengJi
Have it 6 inehes thick ; let its hollow chamber be filed full ofwater all compé of
those little moleenles. Lot it be elosed securely and then ]et it freese. What
happens ? Those tiny thing all push for the one object. They seemn to stan.
sideways and shoulder to sholder, and as these little things push they burst the
strong vessel as if it were an egg sheli, This iron vessel give8 me an illustration of
coercive combinatione, and the action of the water gives me a conception of what
farmers can do when they learn to co-operate for industrial improvements.

I will not speak to you of the air and the sun, or how tE $un easista in thq
formation of plant structure and food, or how its wonderful strength is dtored up te
be used 'at man's discretion. If a man will do the coeres, the enu will get in il
work. That good old man, the Hon. Harris Lewis, who used to come from Neff
York to Ontario to give us some talks on dairying and areulture, in the course
the talk one night, said some things that struc very bar against thoe pejudices 0
some present. He was a man who spoke without tryn to raise thel, hat Who.
went to the root of what he was talking about,.-4hat iis the bes kmnd of ai sfe
have. After he got through, one of the humptions fellows in the sm b aid,
"l Mr. Lewis, when you are at home you don' t farm, you make vinegar don yon ?0
The old man arose withi one-of the kindliest expresions to answer this rough felle
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a aad ermke a. There is a vinea facory enm ar

'aoso thaOe not belittle es any. You can see th need for co-operation and aeeg"y 8 tht Man can do that work well and with the largestoservice to the worid)
h -ovg to httneelf the most leisure that hie might be the better man.Tere isi difference between co-operation and the commercial combinaions o

foýy om n need say that one who desires farmers to co-operate is a oig telto Cmbie Te combine has alwaýys in it an element of commerGial ooeioiea
is oP6ain is to help men to act together, to give more to the world ; the combine
1 op oe -from the world and give baek as hittle as possi le. 1 believe in farmearcýpratng midoing their work, and they will get more oak in return becausC
tea hvegse more. Farmern can afford to co-opérate more than any othercl' .Yol wil fndmerchants co-operating; if one gets a enstomer it id partly atrt eaes .f the other; and etiil they co-operate although their interest8 ar'e.hed cmetie-annst antagonistie. .Bat-in farming, when this man loasu tobethomes, the others likewis do so: they creatù a domand and doiesoc bayers are brought in to pay for the better aimala ýco-oporation i8t1le 00edo ecand frtegood of ai Thus men who farmn would serve the

bomae a mes amused,-ontener- paine at the foolish attitudes and actions o
try b e hey lah
bettr eto aoi the bank to get the lumber. If a man gets better hordes t hav

o i is en dt cput go sye t. etc.; and instead of thiso-pia
keeptà nt wichwon d he2 them along, jealousy and envy bitterly spoken

reduço n ak Thoso men w o co-operate become economical. Oo-operadion
0o8to d a d iti applicable to nearly ail branches of farming and particularly

an intufe g mon used ta, do ail their threshing in thoir bars by the né o
ham whenather than a tool,-wholly the property of each and often made at

lion f Oyman threshed his grain with lus own dlail. Here was an illsta-
The0 h at hl cal] "Isingle endeavor ", but men cannot afford to do that now.y av nwiteam separators and other appliances and gather togethe for to

b farm. to do ail the threshing there. So economy of labor in pomotedY eo-opeati and that applies to all farmaing work.
lth Mkng of btter, in 10 lb. or less lots the women do not eoeperste.

it does in2 dO wn work alone and it takes six times more labor to makeit h aa
agreat a lIota in aà creamiery; but it doeo not maybe eest auf moa, becauf

Yat of i en hi-o their wives for their lifedime just fâtr thirbr. t isaeno te ad a cruel unnecessary labor impoe on the womn of the conr
Whu t,, avwe to do nroltable work .. c as the maaking of bnter in sinIlnit, wen the very samne butter woulàb ring more than enough extra to

su ta onpenses, if made In a creamery. When the women.o styleY fro6m this work, there will be fewer boys leavn dfê
womn a5 b(ýuse the work is-400, often--drudgery withont WJy. n &e

and byt *nt Oneworked thon the boyl wi remain at home, in brigt htai
them ogrel M hands will firther lighten the bardens of the women aniddeae

The yt leisamo and opportunity fhr true housewively dation.
tter- 1 P.eatinI dairying would ineresse the prio@ of the prefuetWhou
not IZ 1 aried on in the farmn bouses, the work under sneh aieuumstne

an ýü e unifb. i quality; and amifortmity is an essendial f we Wenié be oG
aik our 6h te stprie' and bewiee on article of Commae& unganc

"he j 'i )tro, e 99f of all the Chams in made in th e eff aoWi
eh e trl fte rest of Canada to the extent that ovat 99 pe kó Oe O 1iut z Inllfetuzed in Canada in made in oheere iktorlsb Coergt·

Teresnit in that we stand flrst in the British markets fSoth qu , lr of



>uc ffe ts Province Ioo nhote thnk, soefr ba ofpplto]ta iyoh

C cie n mw on y eat mo e a danta e r h n t f t er 'h e e t h i

g saciationw en fored hand et-operatio nd n egvnor h aQa--

C of un i n m thei wokAfa m nhs to u u tr o @edo speci: êt n 2p t c n .o ft e

itrse profi fbromd it C emk u heeb ho-operation would gived
-s.d I2 will o not argu this, bupote will e gi e n ln.W o emieor
butrntha fam withi a resoable dstanae of anfriyfrito ea

rY8 te a c andtfor whya Beauishe will o se heie n hn
.hm 2 e ceese ofatory or te cramtery, andr mth ncsail ea ice"
hou e prpety. Weren every an e-rto o ol pu try toa e su

guaiutete and nreased price for his ar iflhe inaltie7yw antwibýý
pporutt the of creamry ti o esre ydmnin u it woulde neever go dow

tng e is on imot pointe f woul lik e to m etor ihaspro opu
tinan ond i ngl c oneao hisn afe froon- god< toeifro odi i

m l f or the m e lv e . hate coopd e rti o i e d qaiy e u ntj

oein rptheio Couy counc i; aln sol menh ofa one u tco o oa
'oea r ard whveryf e Tiner h er in beforehroulton hae
vey faacto myrs. We never woud have had thb one ameea

fo oe fatorese andmia coopraion in favor of or o heefomteUie
Saes Kingdthom of Dominmr the pod e hae u olen euat n

tie ow heya por ocee gon bt scald at
1 n so succyesly thoatio thy en the brve NwBrnwcksol
fromied an y at of a theito o ld. u thati e o et rnfom h tbil
oduceo t it srovine.p ad et shi a proff t aàIlcnsta n rvnesý1

knh"s so thatr now the exor moe bu edoef ilj thanut o o a



comPe the ret wheat doelde of the West, but we Sould mnot 0WPkhere do the agen show the white featherin the cattle trade of the wor{deaë ere doste ep beef come from ? A great deal fromn land worth 0100 a
eniag ere bymnwo hire help at M4 a month, and 1 bave Been it fed on carserlae latn Cet par stear pr day on high priced land. In old E#ghed,beb8 J'ey kswrh$0 an, aceýe, 8till grow wheat against all the wòMd

ben 8 ta eep eattle and keep thir lad rich. We have lessl competfein haro
and ood land, and hee is no reason why we hors should not succeed in raleingCat'cesPly in any par of or own D)ominion.

ty an e eec e os act of 42,000 for uligo h best srt n osrcin
ci 'PPd wth hebest utenoils that recent imaprovements can provide; and the

ae"drau - n mdea cost of krom two to two and a half conte a pound, Ineluding

anaerg f h Ml ta n Ontro adi hy ca othat in Nov etsafewBmayswiek. You have your home markt and te people of Eglandoa"0 7lasrayto pa and wi ning totaya good price for goodechees.Acomrof 50 en CAP to 0 rated upon te rem-coueeting tan ean be opoeab to f abu Y00 actipng ofecream ande of betterwilcesae Pound, and teprossending the cream to the actory willbeav Ut o of manufcurn it into butter, s well as the coas of tetbec
i4k a te otp9t, the lower te coSt par pound of putting'it on the mäakt Itki of agriculture in darying, for un to follòw, la te ma eese'y i eumermonths where farmers are raising much stock, suporrataeie, urngthe winter and make one building do for both. When wenmalhn inb tewiner, more stock can be raiied and the th-ee busi eses wi Mtion in J s th ay will'add lgeyto the profite of the farner and b theproueI su a an ofbuter, hee s efe and bacon, the farniers wilrg -to e * 'Ct where the area is large and the numbe of cows i8 sMail tiwbh aceamery on the cream-gathering plan.

ona n ev put too aucwater in milk if you always put it through th
p eoth eat are 3* peent, of fat ia milk. Cheesemakera shoald-learshowto revûtthis waste of fat into the whey. It becomes Aairymen te lean,ýmM& fi a3[i go to, mae chase. If the milk is not properly aërated tere wilthe , . ttamned in te ceee If the milk bas not beaun-prfacl auaeCasein ts rsted. There are 4 par cent. of sugar and -07 pr cent of askeidmlkPoisnon is *1 kept swee4 it la good food for calves and hogs, but it MaybeCeM»

tiu by 9i a foul stae.
Im erl aOy dhecsemakrto ;sneceed in his buainess should so stud thoa

hl gi~von to cows. The cheesenake dme not understand the w e o't'b8'neg" kouid study up the cow, the animal that mann8 the ikanthhe e« 0 0that when a man says " my milkke a good a8 Myng buaand P>6 him the why and wherefore of the efect of eare and mngmn
will te 8nh eatments as are required for the quality of milk hcbde zRine 1.btO heese and eau mae the whole neighbourhood respondIo bi ownl
tn) 9h dng spositon We want in our ow onr hté uiea in face leook as they are ad dake oeth

çan axe hemthink 'Wisely, it wiHl make them antessa d epy-

.,ôi0" t â ikar e
and elr ee n ayalnm tevrytig nSËryar" go .
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I know down in Haliax- they call the bottomn half, the ceam, and give you th a

on Porridge.

The animal that should supplement the cow in producing food and rendering
service is the despised hog. Farmert§ seldoi understand the hog, or they would
kee p more around their places. It does not py to import $2,000,000 Worth of perk
and export bog feed to other countries. Ifwe would feed the hogs ourselves and
oeil.the bacon, we would have the prýoducer's3 profit and the manufacturer's pr-Ofit.
It does not pay us to buy pork and rob the soil of ai] kinds Of grain, to give others
the manufacturer's profit. Besides this they,-the hgaeinteresting in other

phases of their behaviour. I have studied the hi z.a good deal. I used to feed a

great many--600 a year ; and I was not a prodigal- y either. They are worthy of
observation in regard to general demeanour.

I went down on Monday morning to one of the hog yards, seine years ago. The
mian whose business it was to look after them, haid allowed an alcoholie ferrmentation
to get in their wh6y. In thie case it was quite pronounced, and I got my arms ori
the rail4eonee and studied 70 drunken hoge for a time. 'Twas a study in animal
husbandry and moral philosophy combined. There was "l the ihnny ho," which woukd
tiekle the others and run along and laugh; then there was "lthe hogt i " who
would show his tusks and snari; and Il the sluggsh hog "l that luiein the mud o.
the ground and grunt and grunt. I conclude that it was fooHaeh for aven a pig te
jet his appetite get the better of his judgment and will.

ID feeding hogs, the man who feedsi them Well will succeed with them. Yog,
mnust remiember that the hog has a preference for being elean. In feedig last yeaý.
a great matny pens, one side of each was kept clean for a week ; afterward thepi
theraelves kept that clean for their bed. One week's education did it, and -ftà.
hog gets a good chance and a good example he isall right, Every farmer, withlI0
acres, onght to feed 20 to 100 hogs. The common way of constructing the goors of
the pens is unsuitable. If the nloor slopem backward from the trough, it wiln b
kept wet. That means sic-kl hog tado not, thrive Well. I prefer to make the
floor slant towards the trotig. Tfwie olthe profit ean be made when the hog lies dry
all the while ; and besides tat, the health of the hogs is maah batteir. -Then the
feeding trough should have its holding capacity in length and not in depth.

It pays to have them fed with 90d lean feed i that Iheans the diffarenoe
between prodit and lose. They will tae the waste from the table. It does not doeý
as is aisually the case, to have it put into a tub or barrai that is never emptied G
ceened Out. That becomes aoso for the hog. It becomes femented and sonr
and makes bad blood. Wit the sow and young p taking it, why the conse
quence is that they die before they are ten day old. . very animal should gtet cleen
food, and even little pige have the right to be ell-born. Hlogsi fed on clean 11"
should gan at least one pound for every four and a half pounds of grain used; a mai
cýan tell whether it ia paying to keep them or puthbis labour to other sources of prodi
If any man feeds hie Legs too long, it coïts more than ho can make Out of them.
quote the following from my last annusi report as Professor of hairy Hasubandry ae.
the Ontario Agricahtural College:-

"Dairymen negleet one of the best servants they eau have ji the amimal creatiO1.ý
when they do not avail them:selves of the hog to aid i making mOney from the bj
products of mnilk. The attitude of farmere towards the pig haî been au unfriendl
one. It is a popular, though untras, saying that 'te Only good Indian is the e
Indian,l and farmers seem to cherish asmla CPe nrgr t h o.T-

oinion, however, is in direct opposition to the best interesteof the mon Who keep co*
for the manufacture of dairy produets. If the man who ke ten oows will fattea
twenty hogs in the summer and half as manyr in thewinter howil dond, perhaps4
his amazement, that this little braneh of business wiR bring him in more Money a
proft than he thought owuld be made from it. Whey is a valuable hog feed. T



&mB«,,ysevOn Pounds in ever hundred poundso hywihtehga
e copostio o ourwhey may be given as follows:-

Water ..... e m

Fat0-50
4-25

100.40

w'Ngh in Mnt8 Of food value in whey should produce at least two poune of lie
..One hundred pounds of whey fed in the most jadicious manr

natio - toponds of pork; itwill not doit whent fed alone, but fedincmi
"t ther fOa it wvill. Sowfl like cows, should be Feleeted for their ft

Pob ner. A man who knows well enough that unless he bas a good ar
lkat eet no profit from her, oft en acte as though ho believed that anything
and .nt adSqueals will make money for him out of its feed; but theaqeen
shoul eutin are the main part of it with some bogs. In select.n o

Theth eeBte frst for ber length, then for her depth and then for her bedh
A e uaities should be valae in that order of merit--length depth and breadth

64Vfabo d be made to farrow in March or Apmil and in September. A bradi
table never be fed upon decayed food. The waste from the kitchena and the

som fed orpig8 when it is ffd clean and beforeit beomes decotspose
Pty anosqetynvr-clean swill barrel is a menace to the has bh

RaIt "'d a hindrance to profit. A breeding sow should always getîe muh
bes o8 to take; her food should be salted and she should have access to

winGte]r sodwill not thrive without it. The quarters of breeding sows during th
al opob comfortable. They too often lie in and under strawstacks or out

t hemaso 8 and the other 8wine which are being wintered lie with themn and e
Their a e More warmth. Dead pige and afekly pige from birth are the corislene.

A sore lae, houd be woli ventilated and dry.
rironalyl I be selected for length, depth and breadth. Re should have Ptre bones, for smali bones are indicative of a weak constitution And
e4te et to y on lard instead of musealar meat. A plentifl d supply of hair indi

go constitution, and a predisposition to lay on desh.
fiver gi BM hould be'suckled for about three monthe; if they are weaned When
-not if y eka old, they will not do as well. The sow cari nurse them as weR4 a
buttero ýjry fùd, and the pig8 will grow and th rive so mueh the botter. Skianmilk

ab? " n d bran should form some part of a milking sow's ration. It in profit
o 08adOr bOil her feed until after the pige are weaned.

and~~ tttz.pge should always have access to cold water fordrinkig In Û feiDgd 1119 Chose little pig,ý they shoul have the trough room in denth n i
tuto 4 Of the hog tiaugh8, 1see around the country, seem to have bemôn

'Wid aret't he object of affording bath accommodation for the pigs, go dee nid
teongh tat thjldye. he pge take enderre right into them. The feed oom ofthe
oekpt,00n 11 length and not mainly in depth for all isizer of hog& and it shOul

it6la n f-Pg have the reputation of being filthy animal-, but a pig wrllkkeø-4* fo miotée ntraction in that wray for one week and agoode=atple W
b9kaiscn lxge hoald be-- sweet, not sour. ln the soaring of' whey, soine ofth

dop,, v6su ntacid. Lanahasnofeedingproperti 8 hR as a ligh4l
såio go that whey or mi lk which is gour will do a pig no harW

e edgaue asbee lot.Thoroughly gour wheyisasetravagant foo
P648% heut dP'e.All mecal fed with whey had better be of a mixture of gan

6- ni dliga and bran are suitable. And lot me remark in passiag that
#ter fleiuently grow tMirty huzter of gona wheatMo the ae M thi a



10 1, 450, 2,ltponeo

oloe tavee ie wightf the oitre gs n o ug. es egenfodi h

>bjet in f iedn thtae mito din as to pn p ainio bntinteei
The eeing ofrr corn-m etae asee foi ahldbdrce adwlvnt-

middTh lbsting alone i t e e hten in o e r 16 raie h ihstrc n
.h ins ens 1,r 2fand 5 wue wigh every 15 oeelons lv elh.

rer fa te d ing s mxe d itsl wte:i-

had accss o i. They were diie thb a ere tlikea osbeinre n

an meealwe sruch as tboy hog wou d eat, ngf thee tie bley.Th

rf fedigpeidso fuifur r n >e



Pen on fedea ieaeeIg wieh water an4dIt ept. sthtOD6028#l

e,É,oduiW heoLglnniýtgdcn e b

of fod ffoig Gi. smd D n4» 1:

9ta t- Depenbar nkh .......447 1,6W 21 1,161 63

DeF v o u O peaem ea n l withwa

td1n G eal on- d

124.s u L
Novenbere9i. g f.. 9g umd

'% tm,,I hta Oeember 72th ......... ..... 42690 219 0 49 47

r ~ ab 28th ti oebr9L ... ....... Ms 1,14 19 M 7

r j iom Sept. 13th to Dec. 28th.

! 7e- Gwa

mofeP

bb B-der-

1.2275e se4S 12.gy1 36

28thA .... 6-, lýW 7 1%.M ,



Thefolowntabe2th. nodfo .............. ...... :. ofte4 attso dcu

subme p0a. ... ....i....a........,.. ,.,.

Sept~ ~ ~ember 13ht co 2th ..c..... s.., ..... ............ 4-2747939

On Noernbr 9th, after a period of preparatory féeding, eighthgif iiaaga nd reeingwere weighed, and loft fontr in each of two pans.Te ,r o
pur bred bu i appearance would have pamed for Berkshire ho8 èts u

undrtaen iththem to obtain some information on the value of aenslgfo
fattuiig proe. The four hogs in peu 6 were fed on middlings ny et aeandsal mxedinthe trough before the;hoga were aRlowed access tit.Te o

fedthre imo aday, and were ied as much as they would eat Th orusi
pen wee fd o about one-4hird the quantity of taiddligngcnsue b hehisï

pon6, nd oreallowed as mueh rape ensilage ad they wvould oat, h ramn
otlerwsewalke. The feed ing lasted frea NTovember tta Decm br2tt h

the uppy ofrap ensilage was exhausted.
Thd ollwin table shows the com parative quantitiee of andln8 n ae

.Heik mck ap '

Pen ~ ~ S 6 ho....Nv. th to DSe 2t .. M 1,64 259 1,1 ...... 57
7 4 doao do .. l'O 18g47. 2,

Accrdngtethis opte test, one poud ofmiddlingsgd eq ai to .2lo
_ensilgeflrtýepoduction of pork. Tesot of the rap ensilge nti cgc

Dot a crrecJy alculated.
1 dsie hreto call attention teak th at that in the feigo h ig nPn-,

1, ad 5frm ugiist 9th te Sptextber 18th on mddlings ny rmana-rg.
weiht f 9-fiILeach up te 145.2 lb, eh, onig 3-(b. of idng Ceun

isaed oreac pund of iiere4sa li v wueigh t, whelireasi in feedifi th osi e '



O idlings Only, front an average weight of 226-2 lb. each up is 291 lb. "e
fàbiOf muiddling were constmed for each oadof inerea.e live weight

IhOtwenty.fu hogs of Pens, 1, 2, 5, 6 ad7 were killed on De¢eashør li
and huay lt. The last feed was given to all the hono themrnn of 3t

D6cBfr.The hog of Pen 1, and numbers 4 and .1 of 2;were kile on Jannrlo.The roliwn table will give some neetn and prbbyUsefudifr
to-Te live weight of each hog was taken immeitl .* or it was killdA d tedad weight was taken immediately after it had emdto bleed. The hog

'ea salded, scraped, dressed and hung up where they would not rz.U
Jtla 7Y 6th thee dressed weight was taken:

2er 28t ci chdke

.. .. .. .81 27 2o2 ~ ~ ~ s asslin an ... ... s.. - 2
" 29 22J 21 4 1

S259 2m4 22n 6 -

4 m226, 6 il

3 and238 21 7 1 1w ' per ce"

4 of each 298 was eu1 thog infoto 4h oles eta

-2ea 17at rathe brgte nth oortÓ
n firm'73 and1 prprto of 1t2n 0



prportidn of Jen to fat taiEn the corn andpeaBeeal t ; ls andfa otri
boy than in te two other lots.

In the following table is shown the order of quality undei the three headis d1 clo,'lagest propoton of Jean to fat, and lfirmness of flesh and lar u

FiI conMa iMidiangsad rae ensilage. Coznma
seod. PoaseMeal. MaadlngsEulte»-e.

Tlid BMe-eul and middensa mBrle-meal ad niiddling$. Barley-meal andamiddangsk
ruto. 3Eddlans. (corme=L Mdlna

Fith Mddingand -p.ensiage Peasemesi. Midaasand râe elde

Oter hog-feding bas beau in prges From the data given in these talsan Mm cone!usions safely reaebed byobservation, I deir to point out that ahgbecomes older and heavier·there i8a gaal inerease in the quantity of foodcnmd par pound of inorese Hiewegt It is not pr-udent to base a seale oftepr cenat, of inerese "ssmton fe e few tests but I ay Mentin ha i te case of f "$ big po n mid geoly fromn 226.2 lb. each up to29 .I each (pen 6), thy coemd asM m ra lx R CN more feed for.eeypudof mocrease live weight, than did the hogs from 90.6 IL. eaph up to 14.M .

By comparing the qualitie of feed consumed per pound of increase Ri weight,the hogs in pans 1, 2 and ô on earn-meal, pease-eal and barley-tas nd themibalgei reispectively during the firat eight and the laut seen wes the foloigieuts appear

e n d i n ge a P ePe d a do f " l e -m a

"t e n de edondepenedfrom 1per antd 30% on
in ~ Fedn corn-ml IL por letbor.ed e b of nrss ie- Co

eele #ntncoe ee e lb.f inrese iesu5d Pe
* "an were h g, ws et. or f ira a

ne ~ ~ ~ ~ ~ ~ ~ ~ ~ lv pon o oraeliewegt pt 2t.% m



Tofoon of our feeding pens all have their fall towards the trougb htaroâMent leaves the back part of the pen always dry for a aleeping place.ïog0 manure is one of the best fertilisors; in feeding hogs, little id talken off the«Mu nlch is left on it of manurial value, and satisfactory inoney returné mnay be
auýe i addition. For these ireasons, I believe the hogs of this Dominion are

msed and undevelope source of wealth for the men who endeavor te
and use them weL.As to the breed of hogs, I will tell you a story, but-first how often to feed

Three times a day is not too often. The hog does not take any harrm frOmnhng food before it all the time. It is not like a horse or a cow in that respect.
lon 8 b on to speak of the kind you should keep. • Some say a hog with a

logp c i ot othera peak of the breadth of the pig, and there are sotae
tha''wt av m eong ofte body in front of the ears is the favourite point;bu

mjerican-a typical Yankee--went down to South omlina to see an
heetadh was very much disgusted to ste-this latter kind of hog get-

4tea Przes. He had hogs himself and chuckled within himself that hie wouldn'rr 1tai the prizes next year. When hie returned home, he went on toe IJ the
Osrolinaurs what those long-nosed animals were like, and said, " Down in South
e4i ia they have but one way to tell' when pigé are fit to kill ; they takethi UP by their earé- and when their haras will balance their snout, they kill thbng

, e ar fa."So the Yankee thought at the next exhibition he would take Idown his
Pigé ledidso and had them entered. Presently the judges came up. One glataeatbsrund pigs was enough; they passed by on the other side. Hie went u '

remnonstrate and remarked "l Did yon see my pigothem shor-egd
did ed pig ?" "l Oh yes 1 we looked at them."" hn hyi

fine-el. hem a prize. They are broad-backed, round-hamned, short-legd
ten-- And Bo he was rattling on in the usual Americat imodestsyo

intol irate their excellencies, without a word about their defects, when ho a
8a gpeby a slow-speaking Southern judge who said, compassiouatel
'eeger, you don't 'seem to just understanid and catch on to the needs of the"

ain t ha. Yorpg ain't quite adapted to the wants of thiscomniy f
ovieitt suit Our circumstances altogethor', becuse you see a pig thatean*t/giin

asfs 's a migger 's no good to us; he's a gone hoy .'

'TEIRD ADDRFARS-AG-RICULTUJRAL EDUCATION.

1have no intention of discussing this subject with you to-night in any exhaustive
toay Las I8 should like, and will at this hour have to content myself by referringtea e a ns whereon I tMunk the education of farmers could be improved. It WOUI

e- odthing for the farmers of this oan try in some respects, if a practice wi?X"tBin heolder countries was in vogue bere, namely, that of having men edaestest
atal aýuýltur.al schools on agricultural sýubjects. In Germany, Egad, ScodhM
the beand )nen are specially instructed and trained how to have frigdone ilh
hand WaY, and thon they apply their skill and knowledge throug ote meu†à
tion e of0,she of their tenants. The men there who have the agrieultua educa

40 d t rfrm the farming work, but they do the thinking and the Othe?'men

wa 0our OWn country we have a happier sitate of things in OPþOrtutty. EdrM
mahave or try to have, the one man competent for both spheres of action ;andthie
Wibel own head rule his own hands needsi a bet ter, education, that ho mrie

bodieo, W811el. FaIrmers ought to be tan ht that they rulle their larme 1end delr
a few thi Ptemselveti and other people. That truly needs qeduestion. Iøàhay but

ngeabout it to-ight. Skill is always; the prodtict of oduastior. We ma



who is unskiful does not do as mach in the world as IhO man who is skilfl Shu
as not often understood as being the product of educationi. When a man learne t&fell trees Weil, he is eduated in felling treem. That is, he has power ,to a gly b&knowledge.; but acquiring knowledge with a more facility to remember Mig&anot education.

I find some men Who have so laden thoeelves wieh information that t'oygabout in the world burdened with the load of their lore and learning, and they aiatired all the while-too tired to do anything useful and too tiresome to encouirageotherâ to do anything. Education has in itself the quality of enablin a man to pubis knowledge under his feet that he may be uplifted thereby with his hands freeand head clear to lay hoki of life's tasks and perform thora Well. A man with hij
fbtnrFre, will be safer than the other man who bas not that advantage by hkd

A mnan educated in felling trees knows how to use an axe and does it. I learned.,to fell trees. I could rýead a good deal about it, but my reading could not help me teefoil trees. The man who con d not read at all, would readily bring onergy andaknowledge of his tools to him wgrk and apply acquired skill to the doing j of itThough 1 nught be rather more learned, yet for his purpose hé would be better edu-cateA than 1. In all educational eifor-ts, I think every man Who wishes his race Welsihould remember that education is intended for the purpose of epablinig a man to
bring thing to pass becauise of his being and his doing.

1The fatrmer needs that kind of education for his ùalling and business. He re-
quires a knowledge of the transactions into which ho enters, so that he May eowherein his profit will lie between the cost and the price he oa'n obtain or realaze
Many a boy makres a failure of farming because his father never gave him a chanceso worki and solve out the real problems for himself until he was thrown wholly enbis own ieoures, and then he was unequal to the difficulties from lack of a prae,tical biismess education. A knowledge of how to buy and oeil Weil and have aprodit, how to raise crops and animais, how to reduce the cost of raising thema andthen how to sell well and have so much profit the more, are branches of a farmer-'oboy's education that should not be neglected.

Farming is not only a business, At is a trade; and the farmer needs SkI inworkmans hipe,'as mach as does the carpenter or o ther workmen, You would netthink a carpenter educated until he coukila hie boards close and make good jin1 do not think a far-mer is educated te plog until he can pianigh straight and even.The boys muet be encouraged to plough weil, to tend the cattle Well and the willItake a pride in their work, beause as a man dinda scope for hie own though hobrecognies he is doing a man's work and then it is never dradd ry. So a man wrill ýexpress himiself through hisi work. There are people who thLn it is ennobling only.to give expression through the voice and pop, and this thought is bolstered upbymon who ought to know botter. I will give you illustrations.
I once had a chance when a younger man of hearing General Gramtepea. ILwas after hMs second terra in the Presidential chair. Hle did n6ot speak moethan gavminutes. I sat and listened, rather amazed. 1 did not think much of hiapehIfe blundered and stammered a little, and at lust sat down, ap atly oedconfusion. Would 1 be justinied in sayin ha had no power «expession ? Ynouthe man's genius and will could express thmselves in a far stronger way than bya few words., Ha wasý the instrument that hammered the two dividing parts of igreat nation into unity.
A painter cannot perhaps3 talk much, but yet he ean ive expression on ananthrough his bruish. You ha a sculptor. who eannot thrif you with eloqueo buthe can put into his statuary a more durable idea than can the finest kpe thatever lifted hiï voiice. And the farmner should fearn to expresm himselftýol, hswork, so that his far-m will repro,,nt his idea and thus ais he ex î resesè nhis work and addresses himself to his workr, be anids scope for himnse f. Such X-wiOis education. Hle wants and n1er is someo knowledge to bogin with; and eductvilIl lend it up to doing somethming and hima to being somnebod.



hAgriculture is also a profession. It ig the general opinion that the men Whobae the highest class work to, perform are the onmes. who perform. professonal duties'
,enthis country was first settled, men had to remove natural obstacles,-physiel

RiOns,--apply the fire brand and @o become devastatòrs. Trees had to be
fleand ii required education of a sort to swing the axe efamintlv. Then we came

te astage when men's occupations were more constructive. Farmners hadl to replaCe
onshe -urface, Plants more serviceable than those which had been destro)yed. Con-ue lItve work deman knowledgze and education ; and the conditions have changed

8*'"that farmers need toa ply themselves with skill tothe new work.
Itf a maen seli, statuary he coes not Bell it at Bo much a tonbut when he »ells

ear he Bella himself, he has driven his ehisel and used his m lM and transferred
ise '• lie &ells himself in the expression of the marble that he has made to 10ok

tit1 Out of the dead block. It is the same with the man Who selle a horo;. hle
dua"enbody his skill in the animal and thusl by the exorcise of hig skill in the pro-

duof a superior horse, he secures a bigeprc for it.
W6 bave done @omne thingsa in the pat hrough the school house but man wVants

toinowe more of bia work. T he farmer's boys wtl by knowing more Of their work
housof thei r caýlh1ng, be the better enabled to make it more productive. The school-
ehoulddoe not furnish the information as yet. While aboy islearning to read, wh
learns e no Dt learn how plante grow and how agriculture should be prosceted.
tho( read, sometimes in situdymng a narrative, of how some ilustrious villain a

se©uadyears, or less ago, eut off the heads of several of his wi-ves and made him-
as sless aie he could be.. Instead of that, why could he not read somethingthat

and be helpfutl and useful iå bis life ? When we teach our boys and girls to readl
be write and give them something good and noble to read about, then will theetome better boys and girls. I woufd not rob the school boys of their heroesan

elet"en, but I would have it, so that the boys could learn the history of their
eury from books which teach them something of the great mon of the past- the

show who helped to makre homes comfortable, clothing good ad ehepadwh
eh"ed how food could be procared more readily and abundantly,-the men who0
litdthe People up with noble thoughts and the exemple of usefnl well-spent lives

We arle going to have in Ontario very soon, a book on agricnlture for boyts and
Érsto r.ead in the schools A boy is in need of information when he goes to skhool,

aUt an ()Id Man cannot hope to go successfully back to school days again, Howeever,
4 er'Ins ntitute is a school-house for grow n up boys and girls who live on farms,

ad that i8 the Place to get information, stimulation inspiration and direction. An
agr ultural paper is an additional aid to widen out 'a man's knowledge and thought
an ve" huta an acquaintance w ith things he would not otherwise probably hear

a AnOrganisedi Farmers' Institute or club is a sort of College in which farmers
"eId UP to newer phases of their calling; they diseuse the topiez relating to

cu'eltural improvements and all become benefrted by them. Then we have Experi-
n'etal Parme in nearly all of the Provinces. Those of the Dominion GOveuet ...
tre the key-Stone of the arch of our educational instituitions for farmers T h
er ethe Peple are informed of the results of experimente, and their work shii

the keiR .light of knowledge to the poorhet and humhlest farmer in the ralM$,M elas to Ls richer brother of wider opportunities.
dfild lbrefore an Agrien 1tural Efflri mental Station where a ma n can go sndsa" fdue

fonand buildings is merely àaceool-house, is a place to which three rmillons Of

makn-'e d*t I)Pils should look for information ; and if anything mmore than anOther

O00 of get earet men of the officers of these stations, it is to t;hinkthatS;000e
ofvlPeople are looking up to them as those from whom they can learn something

p oThey are educational institutions intended te help those nUresident
au'l to do their work botter, and if they do that well, they. wili fd the bill; but an

sco sthey try to makre mone'y direct they should be abobashèd outrighb.
no11 1t speak of the Central Experimental Farm at Otawa, But of supch In



âxmers with enthnuism, and as they do these things, they become educationab
institutions of the best kind to help even men who do not want information.

Education teaches the farmner the cost of his products and his prospects of gain·,Too1mach stress cannot be laid upon the importance of co-operation and educationý
We muet co-operate if we are to hold Our positions in the agricultural world. Menrsometimes say, "lOne farmner cannot do anything, and therefore one farmner won't duo
anything." When a man says I won't,"l he is a great deal worse off than.when a man says "l I can't." When we say I"we want to do better in this busineos 'and if we say "l we can " and "l we will,' we wHi have waked our-selves up to thr
prospect of proserity in agriculture. We can do that by co-operation. Some meni.
want division. They may horight, but c-pration is always good and alwayssucessful, when it operates towards a godend, They say the farmers have nocohesiveness, and thereibre they will stand apart. When farmers learn to co-operate,all the mnanufacturing Combines and all the commercial combines that injure theiVinterestd, and make our men complain of hard times will be brnken up, and they,:::wi have liberty and wealth because they have skill. When a man sella anythingthat he farrne, ho sells a threefold commodity-material, labor, skill and the strengthof the old su. When a man sells wheat to the amount of 200 bushols, he selle
away $48 worth of material from his farma that is taken from his Poil. When hoselle at $1.00 per bushel, he has $152 left for labor and skill. When hie growe 10hushels of wheat to the acre he has to cultivate 20 acres. Hle bas $152 for the rent,the taxes, seed and other expenses; and the balance is for labor and skill. Figureit out and You wil find hie has 30 cents a day for himself. That is not the price ofakmled labour. If he pute skill into the oil by having his manure pt there, andonltivates properly, he may have 30 bushels to the acre. I know a man wh in 1888, had32 bushele to the acre, weighinig 66 lb., whereat3 his neighbor had 19 on better land,and this vast difference is traceable to the fact that his neighbor did not put ekillinto the sodl. When a man selle hogs that weigh 250 IL. at 12 monthe of fige, he ils
not putting skiHl into the business. The hogs have boarded on him too long.' If aman keeps the wrong kind of hog, whose main occupation is to move around the
front yart:i and furnish music for the family at dinner time, hie is not selling skillthat way; hie is trying to sell squeal, and squeal is unmarketable. It is very muchharder to seul skill than to soli material, but the things that are hard to do areworth the doimg. Every mani in dairy farmi ng who sells skH1l through these avenues,will not only beineifit his land and enrich his pocket, but he will make himself a more
skilful man, and the man who doesl that has the highest reward. Let theYon
farmer8 in our Dominion be encouraged and trained to seul skill, and in selling ski]]
they will become a prosperone, contented and powerful people, such a powerful
people that our American cous3ins will want to link their fortunes to ours, and putthemiselves under our, protection. Don't think that skill uan be legislated into a
people; it is a product of self-reliant education.

The men who above all others are supposeld to sell skill without physical laborare lawyers. That is the nature of their Occupation and that is one reason why Ihonor a man who follows law honorably. - To advise well requires skill. A lawyermay get up and speak for houri; in favor of hi client's cee; ho labor8 for his client.hie does not perhaps bring to his work any bkill and sa is onlly worth so much bythe hour-s-ometimes3 200 times lems than nothing is about the value I would put onit. But a skilful layer thinks out his case. He selle; skill and M Dot tall forhalf an hour, but in tat time hie shows his skill and labor8 leus, uch a man IRworth far more by reason of his skill than the lawyer who talks without skill. So.in the production of cheese, the raising of beef and pork, skill is needed. It is kmlthat pays best in all thmng8, and skill il the product of education.
1 muet new close my talk as the hour is late. But I would have the boys in thisland believe that thoe living on farms- and coming from fua homnes have thebest chance of being somzebody, and of having everything that the heart of man CaI)honestly desire. Iwould.not bave themi thinking that these could only be attained



bytos boru n to or coming frem the homes of the rich. As a re le the boY Who
elefrom the far-m can best afoni to render the world rich service; they hav beef

ernied O«Otes msel,îes.
goui19 into the field and walk along a nice attractive place by the bank of a beau-

On stream. 1 see somne lovely shrubs overhanging. 1 look for a bird's nest and 1 1,ee

aU ths1u 17 îAnd cosily hanging to a bush. It is very pretty and soft lined with
ineanty stuffs the parent birds could dnd . The mes%, eathers and everythe

ar uxurious. 1 wait and see where the birds go. They flit and go4twitterie
a'& thlat Stream bank in search of food. They only twitter along that stream.

nothigoars the field and find another nest in an exposed hole i h rud
avan there is lutxuriousî. I wait to see the young leave that nest. ,They soar

'y KIning, and delight every ear, though they come from the plain nest of s3traw.
go. 90away further and find another nest at the top of a rude erag, 1 ses a litte

b eP tieks--no luxurious comfort there. But from the eyrie, byand by the
ycng 14ag68 rise and dare the very aun in their cireling dlight until 1tey leave the

o.O nan. The birds, of song and strength comne from plain nests. The fonm
m enho the bard work is mixed up with love, and the home has heaps of 4hat

of ký' h est place on earth ftom which to start in life. I would have the bomee
and Mre such,> so that the boy-& would stay on the farm, becOMd eduested -tO oee

themseir the noble calling and thus have the best chance of making the most of
tonIves and a soýre comapetencefor themselves and those dependent on then.

.-- TES WORK OF TRAVELLING DAIRY INSPECTORS AND
INSTRUCTORSl.

he rapid and steady growth of the chemaki industry of Canada, both aD
welx to the volume of business and the area occupiz , prove satisfactorily thatit i
of t adapted to the condition@ of our farmers, and is competent to increase theoproftu
fa¼1s · Who follow it intelligently. Cheese factories are a comparativei. Do

fatr in .ultur-al work. The fret one on this continent was estabhs na
C .1- in 1851, by Mr. Jesse Williams. Mr. James Burnett, of Faruham
cer Que.; erected a building and started a ooorative cheese factor in 1863
Theli and deeply lamented I. Parringion, of Norwich, Ont., introdue the fc

toyste816 into Ontario. Ris faotory was erected near his home and bguOea
t'n In 1864. Fromn these small bepinnings, the maniufature and exottO f

-ru ave gows until it now farnishes the largest value in produets fay single
r' of the armer's enterprise. But for the occasional help which the ndustry

andthitinfancy from the Dairymen's Associàtins the holding of Conventions
"dte dissemination of useMu information by enter 'iin and publi epirited indi-
,D ditits miht have languished and probably would have died, as indeed it didin a

t it uite Ms well adated in natural resource to its sucessMù prosecutioil
ý" h erel'in ithas succ ed. The value of the.assistance through thesoeidu09

""'' Ogansations of dairymen which has been given in the at, has teengensis
$ ied; and from a business point of view @an hardfly over-rated by those

petto-M aehe business. Dairymen in other countries who are now our Jesacoain-

of ,Q are emnploying the services of trained and skilled travemln ntwm4 t0o
the ]Br ave gon6 from our own young Dominion to the strongho dso aiyn il,
beemi'] Ils e and that in order to improve the unality of their rout.i

the foret n6eusity, as well as our duty, if we would maintain ouir reputation anid

a eust e ' lace in the English markets which we have won, to give our iakers
e eequealassistance in the prosleution of their work, that they may be embaWd'

daiy *Pe th the new and increasing difileulties that beset thetÈa Th
i n n Onta rio were the first to engage the serviceEt of a travelling instr¤eto

;U ee no'n of the late Pr-ofessor L. B. Arnold. Since then that useful w0rk ha&
in th]nr"duo an enlarged in Ontario and Quebee, and also to a limitLed exten



As every Pond of inferiOr.Oeos and butter, whieb gund their.wa to any cowrsamer'a table, hider codbumption and enrtail delnand, so their mann uacture ingliets
an snjury on every producer of dairy goods. The reputation of Canadian cheeseaa% whole, modidies in some measure the relative prices received by every facty 'Taa telight extent, the same holds good in the creamery businest4. Our roput ton ismaintained, notat the standard of our very best factories but by the aveg qualltyof all th e goods WC make and export. A few of the very bes factories o for us atdiret, our now undisputed reputation for superiority, especially in the quality of Ourcheese; and that came mainly as a consequence of the irequent visite of a few individuals who were competent toometruct, to advise and to guide makers into the carryingout of the best practice. The factoriesi with thevery best reputation mnay expet amuch benefit to accrue to their patrons, from the emelcently performed work ofindpectors and instructors as may those with reputations not so high or so Weilknown. Whenever a substantial advantage can he made to accrue to the dairybusliness as a whole, every patron of every factory is benedited to a more or loe
degree.

I desire to point out here, a few of the respecte in which more thorou àh and:more general ispection of factories, examination of milk, and insîtruction of cheese-.mnakers will be proditable.

1. There is a growing impression, partially justidied by the facts, that at manyfactories a few patrons tamper with the milk to a greter or lens extent. Nothingwill sooner damage a factory seriously,than a weRl-founded suspicion in the min a ofsome of its yatrons, thatsome of the other patrons are getting tmore than theiqjsdue throngh the furnishing of aduiterated or inferior milk, which is poled atthcommon value per hunidredweight with their own,' which is honest as f om the oow8and in good condition. Adequa&tc legislation now proVides for the certain punish-ment of any patron who lai gliity of fuirnishing milk to a eheese faotory creameyor condensed milk factory, from which any cream has been removed' any strippn-held back, or to which any water haLs been adided. The matter of legislation onti
eub.ject is treated of more kully under the next following head of this report.

The offiial instructors should be prdvided always with instruments equ'al to andsuitable for use in the detection of sueh frauds. The latest of the milk-tesemgapa
rátuti, which has been devised by Dr.. Babeoek, of the Agtrieultural E erimentStioof Wisconsi, 1 ovides for a rapid, easy, effective and cheap motho of determiningthe or Cent. Oifat in milk. Two dozen or more samples can be tested accurately inthe Erief space of 15 minutes.

2. The benete to cheese-maliers would arise mainly from the instruction whioh
they would receive kron) the visita of ihmfA travelling instructore. The opportunities.afforde to these instruetoris by visiting a difeérent faetary ever-y day, equips medmfor giving many useful hints and suggestions to even, the most advanced andncessul makers whose factories they inay visit offinuay. Thon a cheeýse-maied!work is such a tax upon his time, that little chanee is left for him to visit ne hboringfaotories for the comparing of notes with his fellow-rorkers. Ho may ful eagisyinto somes wrong method or treatment, without discovering his mistake until a rsdeal of damag and 1oss have been sustained. Milk is a commodity so suscepbe .and perishable in its nature, that a little variation in the teentâatysgeo
th oceso its manufacture, ma che very asrouely tequality ftecef

from the supervision whioh should be exercised by these tavefng i8rosw
might be espcted to drop into the factory at an ocepeated time. 80eå an une>dtainty as to when a competent outside indwvidual would examine the condition ofa
hoctory and its utensils, would exercise a wholesome and stimulating influenceUOthe eheese-maker,towards the keeping of his factory in the ver be of codton-lthe time, Thon such mestructors an in.4pectors would be avadlable for coglain.
when cases of unusual diftoulty arose in a factory or neighbord.



CONRIBUTIONS TOWARDs EZPENBZ8.

To meet the expensesl incurred by the enaeet of the services oftaeln
'torO and inspeetors, eaèh factory isoi ee t otiueaa Sannnally. It has been urged that since the patrons and cheese-makerÈ irectl

<ele a ben6eût from the work of these travelhing dairy toeerd, they 5hóuld s
fo hm WhOlly themselves. While that appears te be fair, in a theretiW làt

of te nUestion, a practical difficulty arises to the effect that the fatries W
motneed te help, if left to provide it wholly for themnarves, would 'lot ataoi

h e se of it. The Governments of the several provinces in the pfe avea
4iede by their acts that they were disposed to render some finaneial aSffsase

BOerd euring the employ-ment of thee instructors ; and the additeDal giin
e eipts by the farmerti, and the better reptation won for the prodaota whic

ta en exported, have justißied uandantly the expenditure of the small su4s
baebeen given for that objet.

FOEMWS OF PLCAIW

and .2h Plans that have been adopted in the several Provinûes for the enngsmønt
pa e(Jat of these inbpectors are slightly different. The followin t u

'rt rule-*hich was followed in the western part of Ontario in 1889

Retun this Fbtm when Properly Miled Ip 40

PROF. JAS. W. ROBER.ÎT8ON.

XBALY OP ..x . ... Oheese Faeso y
n-concession Township ---f-

...... ----- I ---- ---- intimate to you that this factey
*"'Outribate to the fond for the Employment of Cheese Making Instruetori an
X "k sPeeters, the* fees as fixed by the Execaiive committee of the Dairpmen@

l"'OatiOn of Western Ontahio, that is to say:-For every Faetory making OP
aa lder Sixty ton$ of cheese, 88; for every factory making ever sixyd OP to

t.gt One of cheese, $10; and for every factor-y making overeightytso t chdek
82 8baod upon last year's production. This factory last gear made .

oS Of cheesfe, and 1areet a ... . ....... ....... 4leas, o paid by h
l'tfAugust, 1889 to the Secretary of the Dairymen's Associntion at ...

Ont

(Sign here....1

Bliilti. n il fr Obeen facteries, for free distribution aog the atrn f

Ný1-tte address very distinutly, and ask for only as am opies as br
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In Eastern Ontario a rule was adopted which required eaich factory whicýudsrdthe services of the travelling Instructor and Inspector. to contribute $5.00j pu

In the Diistrict of Bedford, in Quebec, the following form was used by p]«eants for the services of the Inspector engaged by thatAsoito:. yap

To TU£ SEaaREAaR, DArnmMN's AssooIATIoN FOR THïE DiSTRIer OF' DEDFORD.

COWANSVvLLE, QUIL
Tho ....................-..... heese Factory sitaeda onLt............

&ereby muikes application for the services of ailsppter and inucte bc
emploed by the Dairynion's Assoeeiation for the Ditttt of Bedford, for the seasol.:
of 1890; and it is hereby agreed on behalf of the patrons or manufature at a(
eheoSe filetory, that a sum equal to fifty cents per ton of cheese manufactnited during
the iesoof 18910 will be paid to the Secretary-Treasrer of the Assocatin on e rbefore Ist August, 1890, in consideiation of the soi-vices of eneh Inspector ad'
Instruosor, whose daiy itNill be to visit eneh faetory, whieh subscribes to the fañd,

as frequently as possible, to inspect the quality of the molk, and to advise, instruet
anssist the cbsese-maker in tra ùg out ehesse uniformly fine by the latest and

nest approved methods.
... ... .. ... .. ........Q ue., ...................

In other parts of the Province of Quebec, provisions were made for the forma-tion of syndicates of manufaicturers of cheese and butter. These, by a commor,
agreement, consented to have the special services during the season of a travellingimspector and mestructor, who had to be duly qualified for his wvork in the supritetendence of the factories plaiced under his charge. The sýyndioates, according tothe regulations issued, should not number less than 10 or more than 30 factories-and when a syndicate had subscribed a sum of not less than $150 towards; meetinthe cost of the services of inspetion and instruction, the Department of Agrietare and Colonisation for the Province of Quebee agreed to grant a sum eui to theam'onnt which the membersî of the syndicate hadsub-scribed among themalvesUto the sum of $250 Per syndicate. ,u

Certain regulations were framed by the Department, and it was required thatÉthese should be conformed to and complied with, in order to entitlo the syndicatesto receive the G-overnment grant. The main rules for the procedure of each insector, required that hoeshould visit each fåetory in the syndicate regularly in suehway that there would be no interval of more than one month between any two
visits. It was expected that each faotory would be visited at least six times urinthe cors of te manuf atrng season. Tho object of the inspector's work is set

" The Inspector by his såvice and superintendence will do his utmost to obtaiiafrom the faetories of his syndicate : (a) A uiform and good quality of pr-odue
(b) scrupulous attention to cleanliness; (c) constant attention to the testin-g of thenulk farmshbed by his patrons; (d) a suffleiently good method of keeping recordoin order to provo the exactitude and trothfulness of the yearly report of opra-kions, which each factory will furinish to the Depairtment.N
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P6oh factory included in aysyndicate, was required to py a anua eb
"fenPtion for membership in the Darymen's Assoeiaition, of the Prvince of Qéo

o)r an7 one of the District Dai ry mon's Associations. Each syndicate was eUsï
to appoin)t a President, Vice-President and a 8eer-etar-y-Treasareor, that thog
these oIffeials, communications might be carried on with the Department of A#i
'elire and Colonization.

The following is a copy of the declaration made by the several faeferies cM
Posing a syndicate .

We, the undersigned, representing the factory of ................ hereafter Vieil
tioned, deolare that we organise as a syndicate according to the progr"amefr
nished ns by the Department of Agriculture and Colonization and4deelare that we

Prolui8 to pay and subscribe towards the requirement of our inspeetiorn servica
total Our of ..................to be divided as agreed upon by the manufacturersý

IWETION OF CREAMEams8.

linThe regulations of the Ontario Oreatoerioti Association for their work of inspee-
oduring 1890 were to the edet:-(1) That every creamery in Ontario Should h

"tted to, two visite fromn the instructot dur n the seaon, fei; (2) Any tieryee
oteure his services after thes two visite or between them, by paying the«

-A ition 85 per day and the travelling expenses of the inpetor, that being the
test te the Association ; (3 Every ereamery wasxece to send to the froms-
85 for the annuál subscto s oTf ave members of teAssociation *ho ahduhi
be entitled to a report ofthe annual conventions of the three Dairy AýssoüiadasM&

O)ntario i (4) Each creamery was expected to co-operate with the Association i
te 'atort to make butter uniform as to quality and style of package, both for hdom'onumptioni and expert ; these are essential for us to secuare th'e Mmre enviable

reOPatatio)n for our butter that our cheese has attained.
.t @eMS to me that the butter-making and the butter-making intereste of the
ø0niýn are quite as needfal of help from travelling instreetors as the sisg3t e

ioeof eheese-making, and I would suggest to the Provincial Dairy Associations the
M!Riity and the desirability of organising this work of inspection and instruction

'l tili more effective waysuRpon somne uniform plan which May be sllightly modilid.
erv the partieular needs of the difeérent districts. A rovincial inspeòto and

na'tractor td supervise the work in each Province wuk seem to be rqîei
order to give uinity and effieiency te the work in the several districts, rvel

'1eruciors litted out with a complete set of utensils for the making of buteM
,aiieOry usetially employed in spending a few days in each of the tonhiso

8s a the several provinces, demonstr atir.g to the fatne;s und others rho ie
atn>te best methods of carrymng on home or dairy butter*-making.
th HÔ i thest instructors, to the cheese-makers and butter-makers whosfa lctoriO
thes t the persons who might attend the batter-making demonstrations in

t0w fIP8 and parishes, we will be glad to fornish fromn the oie ofthe Dairy

th mnkf'u Ottawa, bulletins for instr-uetion and reference in all the particuars of
sesOf mnaking butter and eheese.

osas FRo lui eVsmaNCE Or DAIRT MPE0'ÉOXB

ýjM1h'e Pat 'together the ibllowing notes for- the guidance of dairy Inspedto&s nd
as amiting fåtories, The authorities of the eejars ProviÏ'0181A-85s

')êriot Assoelations, or syndicates, which contra the ispeetepes, se.
thrA'vtà r*Ibu modnn ca inacc.rung t the ands oftheir own districÏ



L. Call at overy factory and invite the representative to subberibe to the fund oÈý
te AwSyiation for the engagement of your servie@s.

2. Whou yon visit à factory, be sure3 to invite the co.oiperation of the chomý
skDr in the examination and testing of milk.

8. Leave one Of the records showing the quality of the milk with the represeni.
tative at overy factory where you test samples.

4. Instruet the cheese-maker as far as possible in the methode of testing milk,that he mnay be able to apply themn sucecsafully in your absence.
5. Advise with the cheest-maker about the ripening of milk and the whole proeesse of manufacturing the cheese.

6. Try te impress upon every maker that a great advantage ariseti from keeping
all parts of the factory and factory utensils perfectly clean.

7. Urge upion the maker, the need for presising the cheese 20 hours, and highlyrecommend them to turn uvery cheese in the hoops in the morning. Condemn the
carelessness that leaves projecting ishoulders or edges upon the cheee. BOcourageneatness and cleanliness.

8. Advise every maker to koo-p his curing room tidy and well ventilated. The
ceses should stand in straight rowzi upon the shelves, and be so placed that their
top$ shall look level.

9. You aro requested to proseente any case of adulterated mnilk, only whent
reguosted to do so by the proper factory representative. The half of the fine whbichI
comesa to the informer isi to be remitted by you, for the funds of the Association.

10. %eport once a week to ....-................. ....,. and mention the P. 0. addresé
or addresses that will find you during the following week.

I1. You are expected to refrain from giving any expression of opinion or private
information to any cheese buyer, about the quality of the cheese inthe several fåetories
which youi may visit,

maSRUevORS' «PRTnS.

Of the several reports of the travelling instructors, that have been submitted to,the respotive Associations for the work of the past year, 1 have seletted the f'ollow-ing as indicsting the nature of thie work which should be done:

COWANantLLZ, Quz., 80th Oct., 1890.
To I. Sawinst FoSTEaat EsQ.,

President, District of Bedford Dairymen's Association.
DEaR SiR,-l bo to submit te you my first annual report as c-hoese-makiniInsdtrueoor and milk Inspector for t he District of Bedford Dairymeni's AmOciaion.In compliance with theimatrnetionsi which I received, Ivisited-theehee-e factorje1einthe courntiesi of Shefford, Miaqo.nad Brome, which agreed to contribute tothfunds of the Ashoeiation, as far and azi often as; time wouMi permit.
The object 1 liad in view when 1 visited the factoriee was to assisit the cheûeamaaere to turn out the fine>,t quality of cheese, uniform in make, neat in appeazrance

and with good keeping properties,
My mode of' proceure wais to examin the condition and test the qifality of thleMilk which the patrontsupplied, in order to advise the cheese.makóí. and piutroi-



Pure, Clean milk of' hone6t quality and in good condition could be rvdd
teiby examination of the cheese, conversation with the cees-nakeran aea
obevtion of the fabtory, its equipment, utensils and enrro0undingsre to

&81evr the cause of any defects in the cheese ; thenb advice, y practical lu
ttOn, and general instruction, 1 endevue nht the chee--etô
age and improve on his practices as to rermedy the deete and to r6mOV tOIcneafor the ua.

A Buggested to me by the Dairy Commissioner at Ottawa-1NOt Rob78n
Î1dup a report on the partienlar condition in which I found everyacoy' t

tn'ia and also its cheeae. TheBe 1 sont to you weekly during the senson;fr1
nel ow 8u plement the information which they eòntained ky a summa f h

e'n8r and a few general conclusions which I have reackelkfotm the êeOu

Ihd on my list 30 cheese factories. These were supported and patreOized b

n ade cheese and instrtictød the mak-ers on 130 days; I akso made 42 shor
adgave instrhetions.

kade 3,030 examinations of ilk by the use of the lactometer, piosco e, and
e''nues. I 18s made 2,020 tests of tailk by the lactoscoge

1 roe 205 letters to patrons of the factories in regard to milk of dobtfu
quaiLYwih hadl been ftirnisbed in theli cans. 1Tfound 125 caes of milk1 wh

hdbee97 adulterated or tara red with by the removal of «eroam or te keepinb4 aO trlpgtee. of these r of the worst cases were settled to the satahbdon
oth Ornmmittees of the ihetorfies to whieh the defanitors belhgedy ; iäisfdth
Ohr were ]et OH with a warning against a continaee of the wt9ng þructßë.
,u1attended six meetings in the evenings, to discus with patroe the best *A$

eak CAre of milk and peare it for cheese-maing
In the course of my wo, 1 travelled about 1,0 miles and freëquently vasOe*Ined from four O'clock in temoening Until eight at niht.

oft bserved an impróvement in the condition of he etories or in the quallt
the eheese in all eXce1pt three cases.

4yth farmers and cheese-makers, I have been treated with kindness and ar
Iein 1erl evsery case, although at first the work was rether dilsoùragira
cueOf te indMBrence of some of the eheese-makers and the opposition O a e
of teOheese buyers.

1 eaned that may farmers paid no attention to thie mtraining of the tml or
arat Ing ofn intae bdpping, pouring or stirring, or by the use of a saitbl

r- I.man insancs, also, no regard was had to keeping the tailk in a place
r er0tean· was free from bad smells. Too little heed was paid to cows in the

o1ttnf Pure water and wholesme food. Sometimes they were allowed to drink
tl7h, stagnant water, because they could not obtain anything else.
SThen, 1 think the milk in the Bedford Diîtrict is richer in fat than the average
Mlk n ntario, and the method of cheese making has to be slightly mOdilldo
t e be -rsls I think the milk should be set in a rather sweeter eenditleny
n td should be cut a little finer, the eurd while in the whey should be sti&6

con sn gy after it is cat, the temperature should be raised a little highet-(ea
tbe 13irr 00degirees in sardeyhru mmer and to 100 or 102 in the fall):-the cardshoulifaliso

rytorúhly, and carefully after the whey has been removed-
1 fbn the eurd and the chees a shade whiter or more of a chalk coloué thari7he &iln Ontario, but the cheese are not so liable to be porous. The moisture

gu 'More diffenit to expel ; consequently, I have recommended thefoe
treatmtents.

7i n Of the makers by adopting my sugations seemed to make matrke m
b veenta so did also the patrons by following the instructions in the Bultns,

whIhw.re il;ributed fromthe ofâoe of the Dairy ComnÙWonBr.
fi4ouMany esses, there was also a deelded improvement in the appearanc of the
'"""'d the cleanlims «a nmtnm. of the utengib and annarsama in se



omfatranan ineetn oeut chesn ju has fieens tlhe et Oaroan

dothi 4t.Irert hoeye ousy ht inm cae sytDt uhefr.

The isaiwork. They 1eidntosho ir reuls an hoeo.frmrs.rrp
thin M is doing adthge h verao the leiasterB, Tons dapei wihtemil h

thin aà imorae tobe oha whoich wiKr eorThp vtahmsele oféa th Mnteof intuo aesirspetaioex aseéôuon tbsemn tol tom ètsm meravie è the opp woruit foavree v istrction s t n®rgehepier

pa hi maeofe, icner ea pore8ofe p.

1l cnot hich~ia éespetetM ly ubmthe hd. idecuaemn aercie

•A
Tmeinm woark Te esen t r.I S Foster w a patclry nd nthpin ei repgor thefs of the of te Twshisaesmia n ot

am e re s of W sern n a i t t e e m e c m n f t e c o u i e s t e

Ote f wholeh Ia cosdrte tgeo thut sanagee airyst
the g eet ssbeip vi t epaas tbergaccmrlse and t'oe.- e ro h

* sAU of whc-sr2pcfly8bit

(Signed

At A
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To mlakeS theLs acnt ore reaabl ai8ind h mo<c ftevBtaý frtt
cingrût inmtion fro it, pabot tf hee n ature o t h oew hdcare f'Jatoes, n the andaitiof mixed famng aiwarst drt8-itoi3o
band-mry wlpti in the BuswkNarrative fodrc as ar <8ado ur amn

Beow Qkeb the lnt o r edble ol t arnc e sevcalt to w my
a the g nfration o he Oldborld the buote rigcrre ni tepo

yincos e thae en hapainge o thxe evemng l w i alrevo of aia

Cusape Tourmenpt is grnd hadasome what as codne omotswiher
raeit of contne waowatprvoedth I

TBy of SnWte aule s a Suit. Lokicveba wit rda eenroftm
firmn gr non of it he lW. Th tbe go8rousdadtruetbhvo fbi

athat distane. Mnurra Ba its a peacefurpa
Cay m Tuchraenter mo readaptd oreceatiaeoeloig obis t ilm

berTbc ofceney pte agueay isve uniqe Ians obaei o trigalý
rve dioub tess ha t ongin inom en vlicsoles
Thn waer glid Staln in a moset loinidios wi ay, sadpirqnt amlfthe timag aony o isoe. he and thbe rui the hp fmd xed ut

bl escarpet ok t other, ura a l paceu th e, ude ysollg nrunde int a r smoth adquiet sfosessoion n lauet o rftbe

nTh yer y mano the Sangyi qe ange whic y euiut h bdO
dbervel opmtent hiavectd el nswhee vlin Car tofbgu ao.1tssa

isw apears tod hae ben tucked in as tough bladi arste em ogrl
ter clifs, hen rcAth r rieseo wte anditin onbt ie m
ofn fears foran the ftrseanes f ic humaniiizto n ids

.nence felt for fifteen miles above Chicou timi, tCiotm w iteuh
limpse of the wild tumbling falls of the Rirvière du oln 8w 'ne u a-re the hillside to examine the adaptation of the cutyfrgaigEdSpot

cattle. The district seemed to be admirably site o epn tc ntebsOf alth. Though the seasoni is somewhat shorttegoh srpdanmid
addairy farming could be developed with advantaei atlciy.Ccoimibt a lumbering town, in regard to its industrial etrrss ag ahda
ocpies a prominent site ; it with the Bishop's palcacnetacle nitplal make an imoing group of buildings ontebowadst10tebl

>site th -ir Th iniside of the cathedral ils stilufiseadtec
oistrlooks timidly conscious of too much exposure

DAIRYINo IN CHICOUTIMI

At lia Ha Bay, which seemsa more like the. mai temta namo h
rie, we stayed off for three da>ys. One object ofOu tyte wsovitth



eam'ery of Mr. Couture, M. P. at Laterriere. The business basis upon which the
creamer is conducted, is of the nature that the proprietor gete 20 per cent, of the
P; "30 for which'the butter is sold, lin consideration of his mannnatring the butter
2ud providinlg all the appliances which are required. The patrons deliver the, milk

athe cr'eamiery and receive back on the average 90 pounds of skim milk per 10
pounids of whole milt delivered. The milch cows in the neighbourhood are Part ..
of the Quebec Jer-seya and partly of the Ayrshire breed. As a typical instance, I

af the herd of one far-mer who had 7 Quebec cows yielding an average of" 22
Punds Of Milk each per day. That was counted in the neighborhood to be ver7

eOutwarThe barns of the farmers are neatly whitewashed and kept veryj tidy In their
uta appearance.

tinAt St. Alphonse, Ra Hla Bay a day was spen tin the chaesefactory, giving instrue-
th nand practical demonstration in the art of making obeese to cheese makers from
te surrouinding district who had assembled to the number of twenty. Aà meetingi

ýv 8 hel.d ait both Làaterriere and St Alphonse, when Mr. Chapala gave somne useful
ne&Uu'tion in the ocnaminni methods of feeding and caring for cattle,

COAST OF BONAVENTURE AND GAsUÉ.

Prm a Hla Bay the joarney was made by way of 'Rivière-du-Loup and the

,eteolonial Railway to Dalhousie. From Dalhousie by the Steamer "l Admiral," 1
afet up to Gaspl Bay. The coast is settled back for a distance of about åal A..

P paces, which have grown to be commercial centres for receiving the farmers'
Prodne'e and distributing to them goods which the reuire, the settlement exience
hree 0r four times that distance fromn the shore. lThe people are mainly in their
i 'n from Jersey, the North of Ireland, and Scotland. Petroleum has be)en found,
an avein of lead near Gaspé is said to ba over a foot thick. Salmnon are eaught-il'

'rge numnbers during the summer sason, are packed whole in boxes intio which
no11W ha been punded, and thus encased are shipped direct to the markets. Trhe

main fann. proteci from the coast take the formi of oats and butter.
.in A large number. of Bulletins of instruction have been sont into the ne' hborho»d

n A- more general development of cattle keeping and butter making wold
onbe the Settler to realise much more fromn their farms by the shipnient Uf dairy

ac''lts, which can be carried to market withi the amallat proportion of thleir own
n4lo bemng absorbed in transportation charges.

MEETINGS IN NEW BRUNSWICK.

Wh usse. in New Brumick was the next point visited. Two meetings were held,
aeh were not Vr largely attended. In the village there lis a ebeeseù fåetory doing

San buinesuz7turning out a creditable quality of goods. The fer-tile valleysSidbatiful bills that alternate with each other in sthat pat of New -Bruinsick,
nmarare -combination of grand senfery and produtiive farms, Much larger

thei ers Of cattle could be kept to advantage in that Well watered district, aW by
t1"learmlng power they wouldý offer indueents for the farmners and otherdWel-
eg1to stay there and develop the reourceS of their own province.

on SusseX the route to gagetown on the St John River was followed by way
river, ainPacifle Railway to St. John City, and the S.S. "ay Quea" u the

mil, or a#town ae a village is averitable "lsleepy slope." It Heg straaggled for hal

ether d oe aon the Gatgetown Creek. Its aspirations after greatness were alt

îo thicuragd When the route of regular travel to St. John City -was changed
ino th e river to the railroad, soma 20 miles distant. Some excellent cattle are krept
enabthe ne ghborhàood, but dairying upon the co-operative methOd must beinbtroduedzt

"be farMers to prosecute that branch of the business 1with profIt.
Wi e 8emi-annual mneeting of the Provinicial Farmers Association of Newr Brune-
.,ek' aWOodstock was the next destination On the way thither by way of the

B-unswick L am, out ofee rictm.n, a boom Çontaining not less thael



twetythremll oneeof New asaidh but weoepa, see
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a ae pein ced chlabes e auetrers thrin he ra of QoandlmbrTh sresuthed Doini n anigo visan it fe that obou hos a d "nw t
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'FnAntigonish I pasdover to Cape Breton. Meetings were held at JiWða
anut a tomperance hal afw miles distant. The well watered valleys and rich

e ofIVerness County point, it out as a section well adaptedfrroab
bar enterprises. A few, features of Jife, ---Or the want of it,_in that neighest i

hdstrueli me as being pcliar. The'brackets whieh had been used for th
'ligling of barns and dwelln houses twenty years ago, are still left unisure
01 he rof. Whether they are left for ornamental or useful purposes 1 was unae

scover. The leaving of things not quite well done, is a weakness On the adr
ePople, which ham induced them to nelittle the country in whieh their lot lias

' ut. The lack of energy wiseiy directed on the part of those whose right, n
eoit is to mae the most of their own inheritance, is the causge of the Ak

ýVr[condition of agriculture in Cape Breton, rather than any inherent drawback
11 clOr elimate or dven maketing fao' ity.

PMINCE EDWARD IsLAND.

thFrom' Cape Breton I went by wa of Point du Ohana to Prince Edward 8ad
n 6aof our Provinces on the Atlantic coast. The beautiful green of its fields

and trees, the bright red of its soil, and the deep blue of its many baye, giv it a

Pa wonde ally peasant in its Insular beauly Meetings were held at 4ta

eap , New Perh St. Peter's, Tignis and Charlottetown. The sgrieult
patis of the Islan are very great. It has a mach smaller PertO Of

weast8 land than any of the other grovieces. Cheose factories were earted in»sveral

for"*tuneslve or fourteen years ago. As a consequence of some uneglatoeà îiz-
ael In manaement, the business has been abandoned almnost entirelY. D0fajk

y eenre of my~meetings 1 took occasion to mention that if you-ng mon, n he
o0vmne would apply to mne for situations in ceese factories in Ontaio, Ivpuld be

ghrYld tokow wht I eould, to have them placed in fåetories where thywoni be
noated in the very best methods, in ordor that they a ght return tothold ow
eibourhoods and re-establish the dairy business upon a frm and secure¥dë

11'ereceived several applications fromn young men with that objeòt in vie.

V.MANITOBA, THE NORTH-WEST TERRITORME AND BRIIl
COLJUMBTIA.

Atrip through the western, provinces of Canada had bean arraq nge de
'rente a greater interest in dairy farming in that patof the Donnoion, an ut

asam'5time to learn from personal observation and i *ow the wr ft
eeni' oud be shapen and direeted so as to render the btof service to the cit zeu

OfMntoba, the North-West Territories, and British Columbia. The lown
lootof an address whih I delivered at Shoal Take, Man., on 218t Augagu 1"

ft«forth the object of y journeyings and also the ature of the subjeets hc
Weedisessed aut the meetings of farmers. Its introduction here will aOOSroii
toin Boule measure.

AN ADDRES AT SHIOAL LAKE, MANITOBA.

OAXqiLADIS AND GaEmNT as.-



tâig sternng rieh and rertall pe weat as are to be found this year
before leavin Ottawa, in faet before the pln In wagamefo hs weipllawaUýManitoba and the North-West Territories were arrangd ora thi prn thol ban unsuitable time of the year in which to visitta to t h Doiin ifoulda
object of my visit were to address large audiences of Zmr.Tegoifthaet
work demandis the whole time of most farmesa thit sn Thel ugncyna ofhaes

f.rom dayli hit to dark the click of the self-binae is understrd. and thaMot
ings or adgiresses are not accounted by the farmnera s elie aune har pulo etet
durimg the continuance of arvs wrk. t,1a a ithe txhres ornsitieofmeeting with a number of the f ime at the plce 1 m s to havef th pporunityma-aspects of mixed and dairy farming and the ada tion to dMaunitob t uhem someoariculture. The purpose of -y 'it a moet n ofeconitioban o is a s >iof armaing in the west than at pen mo tea nthe oouditions andh positieso
practice. I am more eager to observe than to ad-.y ng nw mor ither ytem i ormation than to express opinions., a niu ogmmo

WOnK OF Tram DAIar coxNrSSINRomma

Dom o intutons th em the Hlon. John Carling, Minister of Agriculture for theDmnone a r a th fethaI8ud mak 'e offie and work of h al
omeingo anitossbe andth Noth-W ject mn view hesuggested to me the advisabilityloituation, Mahetoda tationes and -est for myself, in order that after discussing thefames asi th coul mto Ind resources of the country, with as many of the leadingJinduesr in connemtion I wiht try o assist them in the develo ment of the dairy

cattle and other live stock. The holding d and e e ing ogee tar drinutirsof

ofeerarot and expitnt ditnvestgtions th e onmtin oft tninw vie oOfin g o and h r rachofth work thichL be eario n n te Dmio ed test-
metlofm., ne the direcion of Pyril. W heSandr I etur toea th e f terrme. Ito n efrtuhe ngli asoc ang and othe ho a ox

presntl res Incd t y Imy hr asomeres e Ceta goo lad hrieteydircig atttio n of thoe who k w able to reo. andos th Dinico by
un ot and rte ss ul theri doi u r v t ohe d to n o a m n a n ti rto Can ada m 8o kci ni w ing esti rati on i tei i n of ea a t i m ofa

heas which aed fruts th -,tibto ofaprobablye vafitewarsds aent tetof ral -and s rbad c esfterw r c -ho d r ys I h e pestatemenths

en ae me cas rte onersoasti o un alk fM anothat o eare boutd
th o u g t hm e x gg e r a t e n i ae in s ome re sest a g t l ean w e t h t eswarecig tre antixe o o re o Ir fond ta-or lik er ack o hag



boN "m a yth Pf fiction. With the exception of the sedge grass by theroe
am meln or in wet places, I have not observed gratis growing wil di more iau :an.

r"yae of thirds the height of common timothy hay. of course odd éiake O
e gras wand CIother 8eies stand taller, but the average grass-rwth on. thpaii

mao-eho Pl like a jele or a Youg forest. The saffhoe aspect of the onli
leasing than I a expce to fnd it;ý and 1 have seen-but little o thattie

me samenesse of Prairie levl about which too much hais been written sudd a To
r ées has been a pleasant landsespe of undulating contour, with elunípe of weeids

esk t aye inview. Its aperance makes ao think that it had heen amooohod
' Pasture flelds and erope lands of Englandý by centuries of good tillage, and

tha be lefb with its face but lightly change during all those ages, when it wa88
Ome Of only the bnffa^ and the Indian. "l The noble Red Man of 'the Wést*

Petty, much another myth of awriter of fiction. HUeseems to beimproviug itiote
rPets, And the noblest types 1 saw, s well as the most nobly ooeupied, were tboe

'Wh 'e lstooking "l gramn at a dollar a day.

TRI SOIn AND SITrbmcas,

dirTh soil seems to be generally fertile, though it varie@ in quality and nature in
'nt 10calities. To th foot on the harvesit fields, it has a pocullar sgongy Or

a 7 qua0lity, whieh I suppose is due to itîs large proprtion ofdecayed vegetable
tat It capabilities for grain.growing are unquestional ge, but toe ahn ai apr-aise of that feature, to the neglect Of j' dPain for growingfrcattle in profitable abundance. The reputation of Manitba for ita egeled

or wheat, has, I think. told againet the Province, instead of in its fagr.
be et-grwinof Manitoha has been "cracked up "l so much, hat man pople9e beenld o elieve tbat it i8 good for mething else. People Who puagesa t
Ito fro northern Europe generally prefer to goto a pace where thli cse f1l

'ns and branches of lgreuTturc somnewhat simila to ehse to which th s a
asens$tomed. They ordinarily have a fondness for keeping cettle and fior

wase farmnng Admirably de they succeed in that in many pArts of Manitoba.
on Wely.please when visitin 9thbe Icelandio settlemgenti sdath of Goiooei

W chth Prof. Sanders and r. Frederick-en, to obseos the well-fed hr%ich were kcept by the farmers there. One buyer picked np some 7 ëaO
tør m two tothree years old, in two days' bayiag. They ha-i, ac ehdaliw
POYea i g Out some 300 pounds of cheese per day, and while they bave the PrOSeu fexcollent erops Of wheat this year, they are fortifying their petid Y

rnatpyitig their source of revenue.

WATER BUPPLY.

nd Most dietHtt there is evidentl an abundant supply of water for fl uB
a ofelsand the buligokitrstosoed an o

TUE oLIMATA.

bdecoftY and energy dpay byte o l eri wrM tsfftt

a The reported abundance of ozone mauy aeeount for tae intensified and
liidmde Of expression and ways of speaking about thig that ohtafag heres

14 It riseand amusement. of the now-wors, A a tyia né let MO rOPeak

w eo u then you don't feel it, no aiirl you don't fftit at alle" Weil 1alit 4though I intend to corne back t Matoba s50metime to meet le
d' he1n t Winter, when they have leisure.



e 2-r tba ou eannry r, any ti e The thspriult o atl o hege
centre f o ste s o i ve sping ni 8 h8 contysaemnuatrgad
d is entery And agithe hnahore hosae eakbyfefrmdss n.

rint g itoe borepr the poter imwer which te a orpee oatn
ring Ian ith w ate sun is d oin l the arm ode i h o n hman' su ns sin dow one he eart hoU rtl iko h aspwri gicultrolin hielf up yre ar byo year ahn ce tevrteo aleo unhn lari g or i strength w ith avdint Thenwr fcagn h edpatfo.int thoe gtreatutree and obthne o h vn plant., full of u hiisowan' fdeep ite boelgs of then ea r lh me uto ettleMylev i wsterious stored inr the s r c tufrnnre fer Now ifamn1a n usac nhie n d n erg w i the fot arofl cnoa msl, they fu evgntigbhnerato fRe, an ash the mightay eongi n h m an omchtepofi ys

1 rgy wahich ths wund upon ent in t the vegeinahlfmnteo:
lasa. But s t gombacknt the wametc h e badllustrac al ln. u:w terebn o the n meh n ofhm watch Iand thae sopwrtoe cntas obfeergre y sh orwtch e c hai oe sufeaieng ro a eieît hc

>rebyrequ ired to wndth Bu ftee Thea o spig th sri tre
rfth-ete is atl to br n w tite a het-drig n y wth smoe hate.>

and. i t wilebter fdt or the fa hre et s udeo a i i oeytisi to uchrisk pofe the eklior w in tesnrle nota u rpat

stheng en terrs andpso the e o p al te wkof t h ol.A ngtm gtle ofn tha tos s ownes o f lde r comrvgrulad otncul.ü
wsrnentn or a uelss p br a on thea an p g ess r of totr nopln&p&t

tat sreles se th it saedty e terrie and ae r hag@i

an leadosl sto oss i nthi dssterut. W o ben ape maete igu oceet sine and imensite rea of hea, he il[ h uncs hi ytemgermousarofits; but a the man ho eie grad whesar une t-ay h
as and sources gof his revenuewt is lsrto sdammn ,i the man v



dr sheteould come or au early frost blight the wheat, the spooalative fareg
has'y words of blame and disparagement for the country, whereas the man h

hanot put all his chances on one crop or produet, will do fairly well everym.
lte stan tial buildings which I have seen completed or in course of erehin i

towns _ilgsadcuty, convince me that the people of Manitoate
hav faith inà the future of their Province and in the increasing pro$s 1 O

ma Of Caa The publie buildings of WinRipeg are aep
eopoif the West. Brandon seems to have been struck by a building bom in

tb'ae of the example and impetus given by the erection of a splendid newÏS
uild n there. The commodious and fine-looking structures whioè acOm

t &4the euoaâtional institutionti and activities of Portage-la-Prairie, are a eredi
th eoP1 of the place and the Province. As the glory and strength of a nation

eres - I and rise from its educational institutions, Manitoba is not neglecà
]Qportan interest School bouses, commodious and even elegant in desgn a
li , are not so much more costly than they are in the East, as I had expectdt

thAA plain neat comfortable.looking school of four roois with intera
aquPynent qual to the needs of teachers and pupils in the s of mod6m..

ýan1ce and aide, had been erected Litely at Manitou, at a total cost, 1understand
• t te samne place a prosperous cheese factory, receiving about 3,00

udmOf mailk pr day, ii helin to carry on -te education of' the farmerd into
toiOre *oWs and stock Of al kinde. The risk and uncertainty always incdent

Orths Iv. ngrowing may thus be eliminated from the farming of tepople

atManitoba should have a cultivated aereage of about one million of acfes ÎA
bj te to the industry of its farmers. The unequalled .quality of wheat thak ha$

rar'keted in past years has won the western part of C'nad a priguacy of
oQlu on in the Production of that cereal.

tIVE STOCK.

h Te nlumbers of excellent horest that have been imiported into the Prveo

and rvie good foundation stock from which to breed horse for proie 6
Cdt'er On for export. The lar-ge number of young colts seen in paddocksased

adjomin1 the houses in the country prove that this brleOh ofsokiDt
18aý neet The proportion of ]poor inferior horses to the number of good ones

af n In any of te other rovinces where 1 have travelied. The saine i t
th""tle, from the stand.point oilooks in both cases. Evidently the knowledge thst

feimlght-eharge on an inferior horse and cow would be just as high 's OB an
Col af.8Perior merit, induced those who brought them in to select the boa e

0 cateOf such excellent quality, 1 think, the farmers here would biesaféi
m extensivel into mixed farming, or into stock-keeping and dairyÎe

oake f0 agreture has many advantags over exelusive grain-growi9g

pie o a feow Osrvations on the gains whieh, I think, would acerne to te po

a o aon from going more and more into it. The primary object Of aw9
4fodfor the people ; but a three-fld line of endeavour char*acteriBs ail k

2ima-iClue It ii needfil to provide food by farming, but it is also necessary to

ep01 latth aoliY fteso bn gve occupation at remuneative rates to9as large

FOOD MnoM Tau FAEX.

falrzd" h fst head-that of finding food-1 will say but a fOw words. When

eleha grow la rOP of wheat, ho provides for the bread of the people, An4 i
lif wIe fr *at he has to disps of, le gets the other comforts and necefadaiftO

li esiret u the le-untiievle the weat does not al] reide



in the flour. When a milkn cow eatsi the bran, the chaff and eten the wh
8traw, ne can procure frora those by-products butter for his bread. Thon m
crops van be convenientl grown upon land, w ich ,ean be marketed to most av
tage in the formn of animnis and tnoi products. The prairie grsso plentifal y
1n parts of the country, can thus be turned to food secount. Thn the surplus fa
productsi of Manitoba must, for many years to come, fnd their market in distan
îlaces. The expense incident to the carrying of a tub of butter or a box of chM

omn here to L*v is not much greater, than the expense of transpotigbushel of wheat. be former would bri fko ten to five times as muc valuethe farmer am the latter. il 1Y, the a rable and efficient transportation fweties, afbrded bythe Canadia ïacinec Railway, put Manitoba on a favorable footwit competin countries in her marketing conveniences.

MalTAIINoFEamILITY.

Some men may be dsoed to pooh-oh my advice, when I say that the faors of Manitoba ought to gie heed to thir way of farming lest they exhaust eVthe bountiful store of fort lty which nature has lft in their moil. It isan incrediblag bank account whieb eannot in time be exhausted bythe repae and fr aue.,tg céung " of a prodiga who never makes a depoit. Meanwhile many fields egto evidenee the need ofa dressing of barnyr manure, and when the receive iý
give a profitable account of the treatment. At a meetn in Portage la Prairiethother evening, Mqr, Glenmie, from the Portage Plains, which are not reported tothe least fertile of all the lands in Manitoba, said he bad put a heavy dressingbarn-yatrd manure on one of hie fields last winter. He isi a careful, observant mra farmner with practical experience in Ontario, and is doing well on his farm. isaid that the weat on that field ripened some eight days earlier than the te
wheat on his farm. All risk of damaeb froat was avoidod and a heavier ubetter crop was harvested. It will pytefmera of Manitoba to begin in odtime to conserve the wonderful prdutive pwer of their land, by keeping anumbers of stock and puttingbc upon the tilds the barn-yard mnauure. As itbotter in old aeto have a e rater and constitution that have not been wreckedwasted by the dsiations of early folly and vice, so is it better in maturer era country's agriculture to have soil that hans never been "I broken-hearted ' by eoOtsmuous grain.growing and grain-selling, than to have it robbed of its elementsfertility without any effort at restoratio)n.

WORK POR A LARGE POPULATION.

Then the niumber of workers who ean be employed with advantage on a awhere exclusive gramn-growing prevails, i8 emall, compared with those who mg
fiud remunerative occupation at mixed and dai' farmin Population is themaelement that gves value to property. A section of land where the poulationsparse ha but little value compared with an acre or two in the centre ofTrnto
Montreal where the population is dense. The kind of farming that occupies tlag8 population at 'paying wages, is the beflt for the whole country. Of cours8pepe or a counr cann aiieesfally contend ainst their natural adap .OwtuI think these frManitoba, in the main, are mie farmin with pca atetion to "aryng, horse-breeding, and sheep husband , hn el are mo'
numerously ep, emploment can be ie to the falm.ad th year ronTmen must eat fr two te monthis, eteh if they obtain employent for only sThus the expense and income of the average farm would be eulsdover the wh
year with more certainty of prolit,

WINTE FERD FR carrma.,

I am not ignorant of the fact that there are diffReulties in the wa of sumdairyn and stock keeping in Manitoba. But they are not insuperab14. The
ng sitable and cheap winter feed has appeared liko an insurmountable ohatN



ae the "rOP Of wild hay bas not been abundant, feed bas been Sesre.
arie rOP obtained by sowing cats, barley, peas or vetches together willpovd

&'te bder, and that too quite oheap. On the Brandon Experainn Prmh
the 91oWn, Superintendent Bedford informé me, four tom o such a mme t o
Of aceI dare Bay every ton of it has an equal or grater feding value h»etoi
fe W61are ha7. Again, Hungariain grass and millets grow luxuriantly beiM
and veie Of bidder corn grow to a stage of maturity at the best for ensilag.B

he manY of the native grasses ma be cultivated with advantage, we b C
o nbeUsufBeientfl tested anda sup Of seed has beu collecte Whon1$Pa
D'te.ok of the Jsperimental Flarms, I will mention what is being don tha

naImY raODUTrS.

toThe cool nights Of summer and the cold weather of winter are both favoben
Pioduction Of excellent batter and ohee Some yarn ago, when the.nai 9

f»toýas Exhibition was held in the City of Ottawa, I ha tbe pleasue and eau&
as ne f he udes n uttrof awarding to butter from mnab&

becaue Of its superior excellence. That co-perative dairying can be ouofl
dOn, need& no argumentative demonstration bore in ShOal LýAkeý whore

Yohav creamery with an average turn ouso far thie season, of 4M pAundsO
aet butter daily. Its Ouiterpnismg porer, Mr. Scott is even props|n 5

'n" btte for the foreign markets to te far west of yo.The entetériseo
s aua Pacifie Railway Company, whieh is gi ths Pacifieoc te wD9
j4aet ,promises to enable us to capture new nvaluable Markets i a ý

th heO Manitoba Dairymen's Association is an organisation whieh yrodr.,..
àrW nee vet-y Valuable service indeed. We are fortunate in haimng boet>uh
à ger, who 18 an ex-president and the véritable and véeable dathedf h

thl a Its existence aind useflnessarooffar mrcn ec tothePrOViff
f nt y more- retentionsly naned orgduisstions. The aymnsAoctis

arohave ?One great thinga for that premier provine. ad e Oportunt
,ftrýd the oe oflin nraociation up here are no less great and argent

tor ofth pepl ofenwork in unostentations ways.

DOMINION IEXPF.R13ENTALe FARUS.

IIWdesire to speak a shor t time on the wo:-ýof the Epérimtenta àf
whih hvebeen established under the Dominion Government, opooete 1
cultur e y ofe YPart of Oanada A few years ago the 3nite¾r o iutr

mllg, plann d the system of Dominion ]ýxpQimental 9 hl
mae r fincreased interest in intellient and ff amii

ILOUId r work in the main is to do for the farmedoZf theDo"linwa
I 'tBngly and by Privat means do for themselves. prof wmsudni h

adthose who know him best are best aware of the eager and p
Moor o wth' Whieh he has applied bis remarkable abiies to thEleir bismn

aotej ng Of their work practically and, as far as.poss8ible, immO"di s e
rr 3Of the several provinces of our vast Doinin.

andethr ,tr* Exerimiental Farmn is situated ner Ottawa. Thévre lmt
3MOmil "!ýin8which prevail in diffrient of Canada widnle"wdhO
r'ýVin0ee tae"Ïted the selection of branch ns.m8 The ihrm.frteMI'm

Irldnsw«k NPPan, in Nova Scotia, within a few miles Ofh bd oi
ia The mÀitOba Farm is withmn a mile of Bradni Yur P MA
,ofth Ila "section has beed seemred to secially serve tontet Ofth &rer

gui'aXQ1 thWet erritories -and British clambia May lok ihiformto n
"c ote One at kæ6sr B C.



At yher entr auermntag Fand Otag tigey re ing epreedsaf
seets8an re-cltedyal men. ns at tes mosta enofia fe fthe foiul"s

and rk hacindl bing ud i, dter Ihnse thedsion bof andrite poeshr.

are ei o ben eare-todover darecoprtieeraê,ver2svaues ofeo a Oad themmoande otneon vande o trs a under
1%900n Meng-OIS etc.dn ow fmedw, hr on

edi ,fsi rn e ofix-lt@ acd islo usefo wi noB t tn h e ieo rl
ha e swn.Onrteitrhange eve 20 areian of to R ssia a ra e pees, ro S ow

a al as the la feau e ehied Oe wiell t t el ine aneiobaiw
wihtese s rte riand ths f a on itilin the l arger s swell As der

al h ee aefr Theeng theut wof tis g theheis difeetrins tgofén, sao

ofgrot o ari. onin te other ks ofctthe argt.Ter foo of Kee anma o
weie and ant ea t ier ftetig or gaint inportant rork e. h cl

C r t e valed-et g ra eg ve 0sa p s of enie n te eeds were ll teste ad re ltsm d
ar.Thi e a a d ir oldn thate n la-getter rebing eibethd the pesënoofvta
and hhyare i tsted inthgatoay. Fret the seed distributodefoth Q
deinan hnumerofipondlig of whk bte, hoe t, bar ey ndats of

Toune 1th0 ags ofM.eter eat edrig Btpitd Entomoloir.Mes
gatins ae beng aied- a disoe tate cohearate vasof soi e
-may f he n tive toyo rm, coutran mo beor wuht udrclia

A ie fth, u Aepcit all te res:m Manitoba dteNrhW8t rms #,

culivtedgrsse, te ithis andedo ecuwl m ts tn he inbl ge:

whih oi i hop a inf abera ed t â i dodel nManitb n dathe
Not-esre ofd *u permiothme uta atono athe re a la h ml

snlial ines taons indoirs plan fet a ima l rdce ee ath
poul ho deteaa Mr.akert iseoien wto do fetee es oksria

untale cam nd inte fotr brmanc hes waturte lare soe o iv i3e ona t
Inteaedten rane h a vse r 110 bsamtieofes wr etdfrfr

a dret ade tes, m wil 1 mren servetting fli theecntofval a n th

h e rve ar ba xeted th eturblloit nes on of n oterain wa



'Veat, 123 varieties; oats, 83 varieties ;barley, 65 varieties; Indiancoa3

grasse fl8s, 24 varieties of cultivated sorte; grasses, 25 varietie ofpai
nw tornips, 7 varieties; carrots, 8 varitties; potatoes, 100 àîte (f

beBedlings o riginated on the iharm); pease, 18 varieties; beans, 228aiéis
t)5 varieties; mangele, 5 varieties.
"estigations are bing carefully made in the etfeets of different mehd»O

Pal o taoin. Seeding by the press drill, the drill, and broadesst are being 00
sowa 'l"g On November 3rd is being compared with spigseeding on Apr 5h

of rent meothods of summer fallowing have been put tothP esr,,h sm sr
Ofln«In short, ever effort is bein made to discover the methods of cultivato

advarieties of seed, that are likenly to ietebsrtrntohe fkLrmee of
toa- aM.. ed crops of varions coren s have been grown with gratifýing u
Asi ehas Of providing winter fbdder in a convenient and controllable Wy

ne e he a Our tons. to the acre of eured fodder has been obtained ktom oasali
pa t he PrOP Of H1ungarian grass is one that could hardly be etelel ID ai
al'ayrltIke Ominion; and not a few of the native grasses promise to adt h

dow fel want of Manitoba farms for a mixture of grasses with which to sud
oViei'r cultivated h ay. Of the 33 varieties of corn beitg grown, somn h alf dbOm

etie Promise to reach the glazed stage of ear or the condition when the plante
eaOt their best for use as ensilage.

feof the many Other things of interest which 1 observed, I wlgl mention btf
w o()e. The common garden vegetables were health , looking and large. e

'ýats- dû not ripen there, but a fair crop ean be obtained i the green atfi O
th . Th gorgeons asses of dlowere in the gardon is a sitanding r

g pow reso Of those Who have talked about it being impossible to have otdo
ý1 gardenks in Mantoba. Petunias were there in ròf son; the Bturdy pru
""ved in beauty with the clustered balsams; the azariant border of ;id"

Plx int èters verbenas, stocks and many other gay coorddades *
diathusu and modest pansies were plentikli; and the zinnias hMl fii

rOus hë adS up rather saneily, as they looked down on sweet alyssuand
ahth POMPOUs double pop ies. I counted over thirty varieties of lwr
41seemeBd to be doing =wel. .

Amnong others of the small fruits, raspersbakribakw
clrata and gooseberries seem to do wellbris lcerebak ht a

Soe of the ornamental shrubs have stood the winter without in' adbv
orous a growth during the summer. The white lilaùsae o t an

othe vari6tfe8 of that favourite shrub. A growthy hed for a idbekh
1e e Manitoba maples, about two feet apart. yaedij,

eýr feet high at three years from seed. The mountan Sali in some Cao@e ks
anlrt1 gro)wth of three feet this season ; the native elmn, the Ontario soft maple th

batrand polaS are hardy and growing well. Actlfbth n ft
ook flOf Ornamental tree, is growimg with wonderful vi r. 1 advise you t

k Ot or Mir. Bedford's annal report and to read it caretialf v.

LmCEaBIsm MXa NwxMaE Or CArrnt.

eo a-a t Pass on to say a word of dairy work. andlmethods, let me ure PO
lana4ofPeople of Manitoba, the need for pain arnest heed to m[orewnelth

tl.Sili is better to have a sma number ofexluta
eento he Ina large herd which yelds no fair return. Too mucb egr n o a

%ieti Setion of the males. YIt will pay the COmmunity ragiulua
'44 Ont8e' 'tóduoe thoro ghbred bulle from.,milking strains Yf eattle whe pi
4if-d rpisehas not already done so or is not likely to do en. Th0vleo n

9%o nlitiesl is so gre'at that no farmer sol s

.149 9O ad s an p ñitably carried on in egjuUnwihbte
t eQes 1eales, as a rule, make the most tirrifyi ml.Bidsa o



calvs atthe eginingof thmer miveing prbbl ecued the god omb h
~~~~~udpatof the milk. h fore-ndys kmmilk ie amad se thin1 grdull

2 ed, ntilut th end oobes ofe fth dol not l fre di n themselves fro.
mixtre o oa andbr > qhuily asfe the relqudeo the em i. Th e 1 ved

The~~~~~~ systo ea hol em v r er lare affEc thsed uaityi of t i
indue te 8alloigof atera anr tha asen e f estin induce i k hurn

i8 frquenty caued b t eld oodr mil an imlar codtonr bytefeig
t byy neglet exosre abseoreciemn

In he eedngof ntfe>uin the roit, use willgayd ehim b a b eth
comfot. T stales ualinty he gbultes o a bo r ntind cmot

lu~~~~~ ~~ mirin saial.aekep the r ill e foun mie llso tem, oifo hi
ownes. Averycodsta e thusand t ilionsm o of h e eeryan e th

cattleweakin ~ > tat srn. The but erpcal ishol ade.fe fr ln eao

milkig bybein wele ilk w ism t e ask of the utter.aer ;They audaco
straw sould enble luest csevet ;sitae h reo the le arg e l o g '

Whie hr mlk s b igeorate yaowth ens of the milke are draniowob
the ingidearu of the milkdcsadvsce nle compoed ft wte lre E on

formaa smll gobul , a d , ihn t is pefce tosi the ream glbue and
milk.~~~~~ twhbd reoulsormehdsagle of seaat these fthe globu e
thA btterftom ow ad aik mhechaea mey utod. In s te g ntal rac o

the~~~~ ~ tole pulll the heaviestportion of the meladprtyb ovi on of eo
the ubsanc of he lo , tbe ft glbes, r e pushe ipad. wIn thE ikan

are bld insuspnsio apptied lton ati a like orslt.dW e an qua he os

gives Bad eedin, .ng vaess or cylindener, atwli ei the heaie partonw



te1 galnst its resisting side or taner surface with sufficient ire
ay ,tor Par.ils the globules of fat, towards the centre of revolutQn.
th y 'e wter, casesini, albumnen and the other heavier constituantsWof ikf
th to Ilhe outsýide of the guantity being treated in a reov in or yun

tity a blêof fat. aecollected in concentrit form on the insideýecy orthe quan
treeli) treated. This. is the law, that the creamn, mainly composed Of ftM 0hl>

thefri a dire(crioiu orporiite to that of theý force exerted uponi the MiJYhk te
ebc centrifuga or centripetal.

EFFBoi OF TEMPEKAMCa.

w or o nary miilk in a dea"tting pail, bc le* at a temperature of 8011 ahr. i
Which1 the tese small speek frm three Aos six days to get.to the top at: thO t

ertrey WOuld move. They cau be helped to move faster. The milk4 stato-
uteetween 90" and 98* is slightly enlarged in 1mik, and by patting it i

ý,eate n pails at a higber temperature (90° to 980), the advantage of Ma flig
diteperatur-e from above 90 to 480 or 45° may be gai ned. That treatment wMP

eoand faceilitate the upward moveetothglbesffa.Te p
Znqthe milk isý also believed to prevent the formation of a delicate meskaof

in) the milk, which would hinder the globules lkom risiag freely.

eeThe cream i tself is only that part o the milk into which the globulesofâ aYt>81gathered in large numbers, Cem bas no regalar 4,r contant per t offt
tborage fOrà 8 per cent. to 75 per cent. In one bundred Punds of cra hr

yo e> Bht POunids of butter, or there may be sevedfye pena a4e d4
dl at nuamy Of riennessa. The globules of fat have no skin or organio cer gs
hay n8ntitution nrom their own substance. Like drops of q uicksilvrta

s1arated from each otherý, the'y have nopeliceo in Ofhtile h
4l become. so viscous, that a quantity of t will adhere -te the soefaCé ORte

and glso ik te av Dotig of gum, will pr-event their moveément upwái
t , or hem ement inward when the railk is treated in a ential

rýaZne' Ifa quarit of warm water bie stirred irito every pailful Of milk ebni
te dary roomn fom the stable, the separation of the cirdam will ficii

an hbe water may be at a temperature anywhere between 150° and 10Phr.
oud be WarM enoagh to raise the temaperature of the milk to above 9"

t In the wi nter season eseially, dificulty is experienced eometimee in churni
bero8M. The addition of ater at a temperature of 700 to the cream, while tl

1 eto t the extent of 25 r cent, of its bulk, will cause it få, yield ÎL ber
andt e and more complete .r The watter ellould bc added beore the ceam ii

at leat 20 hours beore the churnin ico enced. The ilet t1aten
an e i the developm ent of lantie acid. I a quantity of Weet cream ie hrhed,

.u-e al quanitity of sour cream of the saine quality as to compoitio e 11e00
ob ,ter'e will be obtained on the average il-om the sweet cream only 77pôunds

Aou te ut of every posýsible 100 pounds, while there may be obtainéd ft'M th
ni C . 97POunds of every possible 100 pounds. There are thousan deA f pou4nd

th In the Dominion annually from the churixing of two quakitiesp ofeeauk
eae es e.hurn at one charmning. The only safe plan is to have a li erueam foir
It bou""'ng thorouzghly mfied fromi 12 to 20 hours before the operademhøegitle

oft dbe kpt at a temperature of from 60o to 700 Fahr, acoording to the.aeot
du1I ear, to permit it to hecome sour. The higher temperature i8 required
Suligte,u Winter season, and for crearn fromn centrifugal separators during the
19 s1elseon also. Tae' chrning is perfor'med for the purpose of can g the

9ar e f ]Fat to strike oeelàn to eseh other and by impaction to nuite. If two.ebls
e% other• at a suitable temiperature they will stik together; wbe aigo



ésmbes of1hem ni|te in tild wa, it is eaid that the butter bas eome," and tha
partiles utay b ilshed and remoied Afl that iB required in the eiurningf
oream is that thoe er rmedium abalal hopre el treated: () by the addition
oóf water if rqie, as already descried, 2 b h development of aoid, (3) by
theaenperaturebij kept at frein57 to 59 i he summer time or fom 62Q ta
66 n winter. ti Wiertv thit a thermometer siud be used to reveal the
temperature.

Whea the butter particles are half as large as elover seed, 10 per cent. of cold
water oay ho added to the coantena of the churm. After they are gathe ed to ho
half as argswheat ganthe ehurning ma ostopped. The buttermfik may
bexemoved and rpae ypure water at a tmeaueoffrom 50*0 55* Fahe.
Itmay thus he a8e in th granular statei, Whnte water rng of free frein

mlky appearnee, the gramdlar hatter should be loft inte churn fer hatt an bout

It may. ten bc salted in the ehumn or removed to the butter worker for that
purpose. Pure salt of fine velvety grain only should be used. The rate of salting
sbould bc regulated to suit the taste and requirements8 of the eastomers. Fromt
three quarters of an ounce to one ounce per pound wili be found acceptable to most
of those who urchase Canadian butter. Th reprto forthe:market should he
made wi th a;view to giving the butteran atrcieappearanewether it be packed
in tubs or firkins, or fini2Eed in pritst or rlâ

00-09EPX ynT Atnsa

Ai soon as po8sible meore eo-operative creameties and cheese fantedes8 should b
gaabed. Detailed inforamtion sketches of plans for buildings, particalars of
eguipment and management will;be furnished free on application tu thedhairy Coin
misionerA ttawa. When the butter is made in creamories, i will have a uniformu

in,%ity and excellence which wiRl enable it te become an article of commercill
importance. The making of butter by skilled werktmen in factories wil 8olve the
roblema to some extent -of keeping more eens while domestie help i8se ogscaroe.ýeene faictories should succeed well in localitiese where the BettlementB are close

snoigb to per-mit the economical gathering of the milk.

SamEr AN» pros,

Thnto da4 ,.far-ming een bc added s eep tsbandr. IÍamtold that seep do
wello yonri rie grasses andin your ohimate. The feeding of a larger numblr
of hs ol oblsprvo a paying branch of farm work. Sometimesgrain thatr
wodM not brimg the highet market price by-te bashel, an. be medkotei to more
advantage in th foiewo pork than when sold in buik.

COoW;LMImm aRMARKSt.

In conclusion lot me express the hop that the business men, the professional
men, as well1 as the farmers of Manitoba, will aim to promote the prosperity of
agriculture in your province by giving more attention to such branches of mixed

and dryfrmmng a,; your cnty is adapted for. Every, enterprise and occupation
he: e is 1 pendent dlirectly or indirectly ulpon farmiing for itis pay and its profits;jand whatever will strengthen the hands of the fatrmner in his efforts to make his
work pay andl to give stability to) his podits, will bc for the benenit of every citizen.
No new goswpel need be proclaimed. InMaitba as elsewhere, something is not to
be gotten for nothing, if gotten honestly. Skýilful attention to their own 4girte,
good management, and diligent laborsý have brought comfort and competence to
many of your farmeris. Otherrs -who are here, or who may conte, need exneet no
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aldno oreeprience. I have faith in the future of this vast western

et 'n'niOn ofCanada. It is destined to be the home of millions ofeOatc
d ery Ontented, and prosperous people, who may find here every e b Mlc

r ti.nf,,the maiyntenance of happy homes with the enjoyment of every instit4#9a
to a ya Canadian, British people.

MANITOBA.

Th bad left Owen Sound on Saturday the 9th of Augudt, by the S.S. " fic¢a.
OnU a4berta and her sister ships are making a trip across the Great Liakes a favorit

fO*traelers whom inclination, business or other duty takes westWard-
t iiPeg, the metropolie of the west, was the tiret place where a gathering o

eaWas met. From the Capital of Manitoba a journey was tukea south"d
'Yof Morris to maaitou.

3ntou has a cheese fabtory which was turning out six cheesa per day, And
ýhuf good quality. The proprietor receives 2¾ecents per pound ofeoms for colleet
ngte milk, maufacturing the cheese and providing all necessary f.urnishi" N

0oau h whey for the feeding of hogs et a convenient distance from the Ctor
necountry is well-watered. Wells of a depth of from 18 to 20 feet afford aeGi

etplefor ho-use and cattle use. Twenty4two earloads oflive stock had been£shipe
tat district on one day, about a fortnight before the date of my visit. hil

ra ealsedan verge rieeof about 2t eents per Pound live Wei ht. Goodlaln
havicinity and in fact throughout inost of the southern part of itøba Wn bd

'gh for from 86 to $8 per aere. At ameeting in the Town Hall in the evenüDg,?0ddeal of interest was maieted in the work of the Experimenta Farme in cn-
hetOn with the distribution of ýgrain, and par-tienjar iýnquiries were-mado and inah4
ýtOn given as to the possibility of growing oui.table fodders and of ereettag silds

d"' thQ neighborhoocd, that the cattle might be fed to more advantage and at essAG0e
a1'g the winters.
Ah taml and waggon were taken from Manitou by way of Pilot Mound to gemarù.

el hrft art of the journey was through a beautiful rolling country with oe w sna
ýuoro small poplar trees. The grain was rather short in the straw from drought

r earlby part of the season, but it promised to yield a more than average crop
emb ina River was crossedi twice. Between its banks and the quietlybeatiful

D"" ,"8 wel passed through a country with a rolling surface. Th iger Rille
r't Carried exeellent cr-ops of unifbrma good quality, bu the s3tage of* gtowth was

ro laer thran in the distr-icts surrounding Morris, Mntou and Pilot Rouind. Out
%tr enboro we visited a few berds of cattle and then passed on to the vry satís

to y etements of the Icelanders;ý to which reference bas been mnade in theoforae
qdiess- Most of the m settled'in that locality from nine up to three yearsago.

hoe Who weýre frst there, had fromn 150 to 20 acres undèr crop, and owned large
hniers of cattle and good'horses. Seventy head of twe and three year ole tdesce- hased in that neighborhood a little earlier in the 8eason, ata veaeg
83Par head,

80 POn Glenboro a drive wad taken to Wawanes a new town on the bank"of the
vé,, and on the Northern Pacifie Railway. Y was barely six montba old, hat

to to rival in importance some of the older placesl on the line, From Wawaness
nthe trail took us across an undulating eauntry with everye eonce of bein

tepd o carrying, a large population of farmerg in the near fiature. Prom Brandon
M ortage air from lPortage La Prairie to Bhoal Lake; ikom Shei Lake o

t ntdo,; rOmn Minnedosa to Rapid City ; and from Rapid City toBradon completed
he oun Ofmy programme of meetings in Manitoba.

NORTRI-WEST TaBO720aLES.

OOinwas the ûret stoppn place in the Terr-itories. A One agrieultural
et11lrOunds3 it. Ry wy of insatratinn. Tmay mention the fact that on the



hrm of Mr. Bebier, some three miles out from the station, I saw a 14 acre fiehd of
fine even wheat of the Amsinaboia variety, whieh was the harvest from one grain
obtained by Mr. Bohier four years pretionely. The capabilities for an enor-mous pro-
duction from the soil.of the North-West, is almost buyend the possibility of exiig:a..ra-.
,tion, when the right variety of grain is sown, good eultivation is given and favorable
weather prevails.

At Broadview the farmers of the vicinity had brought to the town hall a
display of roots and grains which was very creditable to their district and'also
to their ente;rprisýe. A dr-ive across to the Woed Hills took me past several l
arecas of wheat, which were being harvedted in fair dondition and oaly slight
damaged from the frost of 22nd August. At this place, as elsewhere in the Norh
West, sleughs, ponds and streams seem to have died up wonderfully within the
last few years4. Weed Take, a baisin about 8 miles long and less than a mile wide,
is nearly 8 feet lower than it was 8 years ago. A tradition exists in the West to
the effect, that the perioids of drought and rainy weather alternate with each other
ev e ry 1 years ; and the abundant rains of 1890 are held to be the beginning of the
roi ny seasons and therefore of large crops Au uncontrollable obstacle to the Bue-
less of farming oper ations in the West is that of intsadle(ient rain, to lli the reser-

voir in the sub-soil for the sustenance of the crops during the saummer,. The selection
of early-ripening varieties, and more careful preoparation of the soil, will doubtless
enable the thrmers to overcome all the drawbacks that have existed in the paeltfrom
summer or autumin froets ; and the combination of mixed and dairy farming with
that of grain-growing, will be a protection and source of income to the farmers in
any season when proitable crops of grain may not he secured.

From Wolseley I was conducted by Senaior Perley to the Qu'Appelle Valley-The Qu'Appotle River which, within the memory of living settlers, was nearly a
mile wide, has shrunk until it is only a tiny thread of water, erawling deviously
along the wide deep valley which was its for-mer bed. The southern banks only
are wooded ; and the strange bare bills, rounded and worn into ghastly shapes by
rains and winds, make one think,-until he gets on the heights,-that all beyond must
be desolate.

The Qu'Appelle Valley and the country between it and the main lino of the
railway i8 admirnibly adapted for cattle keeping. Senator- Perley has erected a
in bgtantial stone dairy house ; and the butter produet from his fall is sent acrosej
to New Westminster, B.C.

Prom Wolseley the distance to Indian -Head, where the branch Experimenital
Farm for the North-West Territories is located, is about 12 miles. Wen I firýst
visited the firm on the 18th of Angust, the crops of wheat, barley and oats were as
unifor-mli heavy and fine aý had been seen anywhere on this continent or in Euirope.
A blighting fýost had struck the harvest fields before all the grain was ripo, and in
conseguence, damage and loss were sustained. Mr. Anguas Mackay, the experienced
Superintendent of the farm, is most enthusiastic in his work in instructive and
experimental agriculture. During the seneon there were tested no los" than 31
varieties of barey, 16 of oats, 7 of pense, 30-of Indian corn, 8 of tural s, 5 of mangels,
5 of carrots, 15 of 'cultivated gramse, 8 of native grasses, 3 of sugar is, and 102 of
potatoes, besides millets and mixed crops for fodder purposes.

Back from the Bxperimental Farm at the homestead of Mr. Harvey, I founid
unique and easily provided windbreak surrounding a garden in which were grow%,-

in in hardy abunance, thubarb, potatoes, beans, celery, pasley, tomatoes, squash,chicory, black currants, wild gooseberries and citrons, beies maniy other vegetables
and fruits." The winlbreak was made by the planting of slender potes close to-
gether and the growing of wild hops over them, which in their elimbing bound the
whole securely together.

Mr. Mackay accompanied me to Regina, where the local committee had ar-
ranged for the holding of two picni c gatheri ngs, at which addresses on agricul1turý e
iihel be made. I take the following- account of the preliminàry pnroceedinas at



where the first meeting was hield, fi om the columnsl of the Bei

d'Otwiths8tanding the busy time there was a large attendanoe1at the OldCoi
iug. The North-West Moun ted Poli ccBa nd was in attendance under8SergeanhiEuntlea
a@ Bandmdaster. His Honour the T/etnn-oenrattended by Capt iAe

alÎed in, time for lunch, which bad been provided with generous hospitliyby
'eladies of the neighbourhood.

etM3r. Jlly, M L. A , as Chai iman of the Committee, said they were fvoured
byte presence of theLieu tenaint-G-overnor, who took a great i nteret in the rPensÊ

:,fthe farmers of this country; and it wais the desire of the Committee that Ris
nonr1u should presiide. (Cheers.)

tet tLIeuteniant Governor Royal expressed the pleasure with which ha acoe td
e invitation to attend thie pic-nic which wouki. be devoted to practical endBsR

eongratulated the la lie, mi cointg in such hambers, fer in such a gatherl' th
mnon were ordinary vogets bloe while the ladies were the BlowerS. He dwelt onà t
deep inlterest in agriculture which had been shown by the Dominiaaon srmn,
and referred to the fact that he himself had been the means of bligig Pte d
centrifugai cream s3eparator to Manmtoba. Now there were no less than oen
cec e factories and six or seven creameries. Their parliaerentary representie
iMr. Nicholas Flood Davin, naturally took a groat intereét in the welf4re o i
et onstituents and their general progress. Ho pointed to British Columbiaà h
44reat future market foV the North-West. He concluded amid chaers and thon
éaled upon Pr.ofessor, Robertson.

.e "Professor Robertson:-Your Hionour, ladies and gentlemen, the onig busns
"n which our Quee n engages is that of agriculture;i and 1 am very glas inedt
eOmeO to Regina, the Queen City atnd Capital of the Xorth-West. It iýwdl

m''"ed for its wealth of soil and Sf€eetionate mud. But still further,.Bgn i
new)In throughout the length and breadth of Canada as the residence of one ofyu

talentedl citizens, who has won for yoti a reputation not only in the Dmno u
lbroad. Among all the me n Who meet at Ottaw'a every yean to legislat o h

ecountry and to discuse ways and means wisereby the Goveramnt caunrmt à
<e'Oopment of its resoures, there is none better knowa for- the brilliancy O i

d ntellectual keennes and the light, gracefal 4Wit with which his argumens A
* 4therled and d-riven home than is your worthy representative. Re takes adOO
"nesllt in agriculture, doubtless because his coneituency is essentiallY an gicl
lal one. He isi a man of keen perception who know9 that all must fiv Ot O

umits of the &oi,.

déat there are grave dimfculties in the way of keeping largenm ao
tatue for dairyingr and beef production in the Nrth-lfost Territores, I know ery

1; bt these are not insuperable, Pasturing facilities dutig the summden are
ff din any other part of the world. The prairie gmass are net oly

de'ntful but exceedingly'nutritious Wihan the supply ofwid hay becmes
tgi" eient for the needs of the herde, a cheap and suitablewiater fodde eu be

fiOtndby thé growth of mixed erops of oats, barley an poe. Then Hungarian
"emnd -mlesgo r u -..abl wel or ta q.a urtearfor the winter Sn



be provided by the erection of turf -,ables with à liberal use of straw andpoe
until lumber is well within the purchasing power of the farmers' purses. ple

"l Canada is the country of the world where cattle are most free from diseases
and where animal vigor is capable of rendering the best service and yielding most
"profit to the people. The North-West if; a long distance fromn the great centres of
"population where the consumera of her products live. Hence it will pay the peoý-
"ple to concentrate, as far as possible, the quality of the farm products, so that the
"smiallest per cent. of their value may be absorbed by transportation charges. Ie
"need not oost much more to carry a tub of butter to England than a basbel of
"wheat, when large quantities of it are handled.

" 'Then the keeping of more cattle would furnish profitable employment for the
"rur-ai population during the winters. When menr are employed for the summer
"months only, prosperity is not so permanent."

The second pie-nie gathering assembled at the Bluff en the following day. Thedistrict there seems to be admirably adapted for cattle-keeping and horse-raiPs ng.Maple Creek was the next appointmient. Frem there, by the courtesy ofInspector Baunders of the North-West Monnted Police, I was driven out into theFish Creek district and saw some excellent eattle in very dine condition. Fromallthe ingumes that I made, I learned that ranching upon a small scale with herds offrom 2001O to 300 animals had been very profitable ever szince its commencement.With a smnall herd the owner is enabled to put up enough hay for feeding during thestorm periods. The cattle become acoustomed to seek the shelter and service of theturf shieds which are erected, whon a stormi blows up. They are thua saved fromtwanidering long distances from the homestead. Then the eows whichi ealve duringt he winter can be looked after and a larger percentage of facrease is obtained yearly.
Fro thse omine gansth prûtsfro rnchng ithsmlle hedsnote xceed-

ing 850 head of amimals, have been very satisfactory. The country 'towards the
Cypres Hills is rolling and affords excellent paaturage sumimer and wanter, with the
exception of the storm peniodea which have been mentioned alreadyA round-up is held twice a year for the branding of all oalves. The Live StockAssociation of each neighborhood superintends that work. Calves which may haveescaped branding and which arehnot found with their darne, are termed " .Laverock ".1
(A man of too covetous a d isposition who tiBed to appropriate all such for hie own
bord, has his nrame perpetuated in the English language in this most unenviable
wvay) .Before the branding is cotapleted at each round-up, those; calves are put upat auotion and sold to the highest bidder. The proceeds are applied to the paymnentof the expenses of the round-up. The balance and, in fact, the main expenises -remet byporata assessments upon those wrhose cattle have been handled.

Micie Bat was the next stopping place and thon Calgary. From Calgr adr-ive was taken south as far as Da adburg, a postofie some 24 miles distant. Tatcountry is admirably adapted for stock-keeping. The pastuirage is thick-bottomaedand stands eating by large herds, The ëettlement isi yet too sparse for the intro-duction of co-oporative dairying, but that will come shortly. The long distance Ahom
large-markets, bth east and west, necessitates that the products.be concentrated intothe shiallest bulk with the highest value. The ordinary cereals do weli in the Calgarydisrict, and roots of enormous size and wonderful yieki peracre can he grown Very

ýrm Calgary the first view of the Rftky Monntains who obtained. 'The rang
of giant bills with their snow clad tops and sides, seemed like the aittermest ends ofthe earthi, whsre pillars had been left to support the edge of the horizon. A oloser
acquaintance with the Rocky Mountains intensifies the emotion),-uppronehin toveneration,--which their first sight awakens. As their mighty masses tower aboeiàthe slender threads of iron on which the railway trains move, the greatnea of nafureand the littleness of mnan in a -iaterial sense, tire brought into startling ootrie.t



OnOf the greatest enginering feats aehieved on this continent daring th & t
)the building of the Canadian Pacifie Railway across these, mountainghaols 1

d4stRrbed the shape of their sides in a perceptible measure ; and yet thé eri.r
,fth mind of manto matter in its most gigantic massiveness,is revealed by the i er

*y in which he has made its substances further his ends and serve bisprie
Coland silver and gold are being taken from the stolid hill sides. Fýrom theastern

rot IRills of the RoÀckies to the most western slopes of the Ooast Range, the ronod Way, the stations, the mines, every handprint and footprint of, a m en l te h
asterp of mind over matter ; and when farmert3 on level plainti, andulating fedo

roulntainonse regions, believe in and follow similar niethoda embodying the sn
Percip)les, they wili ennoble agriculture and its taskS to aneq1ýality wth the highe8t
o their work.

A ew stoping places in the mountainous region were teachied at. Among thes
eoreBLff, " d and Glacier; but as this report is treatin mainy of the agliul

-al as3pect of the country, 1 refrain from safing what I m' ltsgay of the woodly

Of g th pleasure which a trip through this intensely gran rgo ie a
4thfe bautiful and sublime in nature. If an impassable gulf should be Oee
tesen the Rockies and Ottarwa, some of us who bave seen them Once, wud e
ec to go around the earth the other way if necessary, in order to enjoy 810AM6

gaze.

BEmsE& COLUMBIA,

teAt Kamloops, B.C., no meeting was held, as soma misunderstanding côneroii
hdate Of the meeting had arisen from the absence of the gentleman with WhOm

eOrre ndence had been carried on.
Te Ex-perimental Farm for British Columbia at Agassiz was visited. Tesr
prsgyrapid and luxuriant growth of plants in Britis;h Columbia seems alms

pIrcal qualty. The gigantic-gròwing ferns among they ndierbruah in thewos
te i8e to a height of 6 or 7 feâet. The report of heAasz Farm will befulÙ

unter'est and service, especially along the lines3 of its fr.uit oulture in the near ftre
A Visit was made to-ew Westminster, whent it was learned that the giutr

mneeting had been put offtantil one of thedays of the holding of the annuai ehbion
wvhich I purposed to take in on my return journey.

From11 Vancouver to Victoria thejoarney was quickly made by the S.S.dd
At Victoria a meeting was held in the Philarmonio Hall; and the following id ak i,
fro'm the beginning of a newspaper report of the gathering. It il inserted becane
Mt Ontains some of my views with reference to the lumbering and other industie

of ritish Columbia, which are no less important to the people of the Drminion f&5
il that of its agriculture:

"Prof. J. W. Robertson, Dominion Dairy Commisýsioner, lectated last oenii In
Philarmonic -Hall on a subject, in fact, several su bjectsof aWorbing interes o h
f'ýrmers of British Columbia. *I** fe sad hie had ben eym
gratified by the evidences of enterprise, prosperity and rapid expansion ove yhere

isible in the city of Victoria. Hle had been led to ekpect rather a qie gylvan
Pla-ee where wealthy English people came to geclude themselves ; u hat he on

te peo0ple Canadian in every sense, in their desires and efforts for the do e "0met

of the magnaicent resources of this rich province, of which the gaen dityVitra
ia most iworthy capital. The subject of farming has as yet reoeivdbtlti

'tetot froin the citizens who have mnade their homes in thiB wè§Or ar feh

',nnion, owing to the eas'e with which the neessaries and colors fié cogl

ga9ined 'from other sources. The vast lumbering enterpriees o f this Provic ree

tepride of the Dominion and may be capable of an unfail;lag oource of profit. The
maneau lsand of ,. e tib. a... n_ d a .. ieu r.e:-...r.d for the renewamg of the



eventually qunitien s of ee le nt butleti er are o producedeel sr
the ~ ~ ~ 3 batfimu tno0csper po wllun d mhe in th golt ecnet8o

treaury Of inig tohe adfenb with nt sperk ir l coa n hiasaScth

man e ba no reI a fo rt lunte) eugh to e abes thtecaeer
rathe scetic t con eiWstmns fte In all thed departm< fui rwigi

porton f ti ard. Thenon c Ttle of kt s Hoste andr s Jr pe o
the ~ ~ ~ h displa of dhi eil lmt. Ary pro iduty in point en ete s o

itisposibl prfi seevn aTthe liae exhibiti o e in Ontariou ari, n

promotned m o the adapatio of ourhtuyggatctes mst eowl dped h
cultivato>f its dnb o a i ryng and cleatlekeping e inutrikee o esadct

known, btthe a uata lxhbtion s dft onr epnds vaer larelyg ua) rdybenp
sened n he estwo tei diôsplay s ot byter aagement ir ore u

Wé6t Itis nt e.s impoatsactio o the p aoesrt ojct th t x m an h
requisilyfrm aco information a toi iet the pomr f atr Cndin odrt ud

thora i fogs ing n th i dec io Whereer p oie .
On Vancou e ofan theeaticleore aima hold beet Sanc 111adi

Comozz~~~ baly h iutra andceese i hacere putind orms of mll o y

there. Consi hib uito Ass c et and err pro d ued so the ya
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DAI RY DEPATMN

Exhibit of --- -- ----1- ---

Exhibitor -----......

Residence -------.....

JU DGESREOT

Focrtection PonsAwrld

Flavor ........40
Grain ........ 30

1Color.........15

Salting ...... 1

Finish........

Total.... 100

For the Judge.-----

R em ark --- ---------- ------- -- -- ------



, --------.. . ------- .....0E S

Col bor . - - -- .......

Ttal ..... 25n

Texr e....A

katlloingreor. oftei 1 pr f5 e

Fortr Jt:..

Tr. Thlowinnipotng he priddo and rtn odeeetin thlterer whoi

"wlreelved. The shofessor said ho had come lato the Province, and visited ter
oxibtion ratherto learn than to tese --to lear fact Mthe capabiliis fjrmis

Colubia and carry the knwladge of them haoh to EbaAtranaa TMi wsFledid dairy farming dountry; though they, in their modet, ad no ye relieth reatness of their resources in this respect. Their province was oneof tha fs
inth ominion,as would be di8coirered when its people learned to use 8l1itseors

inth right way. He had been mach struck by many things in the exhibition, noter he had noted outside it, and some of these hie would taik about that iht
Pole were often too reekle8s. of their good reputation. Let Britih twlunan



theore, guard their excellent one0 carefiIly. Hie had noted during bis itth

vat Teeont development of their mnining industries. They were epotn Po mr

«inerals and importing much of the miners' food, hough they should be ablinte

fertile valleys between their beautiful mountains to grow aR the food thus ed:ý

Tehen, too, their lumber interests were growing fast; and they in Eastern Cnda

'eust asfar as Manitoba, knew what good work came from the New We ainte
mil.But in lumbering there was too mtieh wyaste and too little protecino

oreste. G-ood timber was (ho thought) sometimes, from want of ce, eBte d

ad there was much land, which was only ûit for tree planting, left unused.'L1t

"as well asdestrýoy,' was his advice. Whatnevertheles3s,he learnt was thisanlh

8bould retun to East Cana with the news of it,-"ht Canadians need Dot owt

of the border for good land. Really British Woumbians, unlike their Yankeengh

bours, were too modest in talking about their resoufces. It was false toOa ho

beard in the east, that British Columbia was only a ses of mountains. It had ampl

ca'pacity of eoil to feed a vast population engaged within its borders in fisheies

'nes, lumbering and otber industries. Thon as to Ne sfime itbK H

15ou1ld tell them that their district was one of the most fertile in beautifujoàada;

atnd it must theri-obre be permanently prosperous. But farinera in theirpat

u1p too mnuch land. ' Men get too thMn when they spread themnlve out toýt

(lQaughter). 'Better would it beto farm 8malareas thoroughly. etfaiiv

e'res well than 25 poorly.' Nowhere in the world was there he thought, ote

chnce- for cheap and profitable production. Certainly nowheréeebe in the Désmio,

was the growth so rapid, or the yield sogeneros as in British Colua. AÈ

,skill and don' t farm too much land, recognising the faot that a little landhe9 ro

d4es6 much. You have also good local markets and get more for yonrpd ce

than the people of the North-West, Quebec, and Manitoba. Produce cheapyb

producing much.' There was, the lecturer added, tòo little produce tth

and too many men looked mainly to Providence to work their farms. There wr

to many men of leisure on the farmne in their Province, Their exhibition shoud

teach them much as to improved methods of feeding and management of stodk and

48 to the best breôeds of horses and sheep and varieties of grain. He could, atr&

':visiting their show, give a flat contradiction to the statement often heardinEatr

CaRnada, that BritisjhColumnbia could not grow grain. They gew it indeedovt

IMperior quality. Yet farmer-smight produce even better by getting to kmow

'ne grain gave a better yield than another, The judges at shows liketog h'1

koiyprticularly the pointa of snperiority of one bond ofstc over Anothr'n

ofone far produet over others, Au exhibition likotheiradid good,byromwb

en'thusiasm of the farmer and showing him that beo wms no men cor nteb

:"nitY. It was in Dact part of their edutcational system, and thon gh moine tËh h

añnadiats laoking in culture, hie found people nowbee else who kne 80mcho

their own business and liked to know it,--without putting t all ist rctc-

from New 'Westdnetr the *urne eastward and home wmdwihbufe

1 a"rptious or delays.FoBah rpwsetúe W

e nWly opened railwa, 247 miles in length. In the HeAlrtDsicth
ti.eh T enant Farm er Delegates w ere m et; and in e a a e cll n a p e



'Of toreture jon Logka as maedFie by he ot Shoyret route oanO alB.serimLaog waa aireched onthe 18thof Octobe Fr fr Mh. trijjPxour own, counry IAmlmr amlyt pefcnvince ith penan d before, tht6arsecia ttento toe bs.the Prodctio oflberter duing he wnteran bees mimdpmer nd e oe and bacon te wholre yeary rondt, are henines i riefarn anr people n mos reins an follo-Wwth h raetcetit'oo
Frn Prucce Thber ate oth ar'4pea of l feiaand ,0 mi onea ethe o thger ofein t ny, Avtin Feldrto agriclt narist r oth tin land

ren anld el and h, ntur a been m o fruteou nti I outhan ehton bi
inwoal torea are less. Th proressn afnd seriyo The Daitoinica o

advgtbuleti, t hexclnumbe Tfheen wutere ssuped at inteavr and dy. hgrai r dretg uos was to mplsre ueul informdo, wa brea uadp n tnnino o f anewhcad ibteben edt ofnl then ihrrgwTh a id was ur toe maesl

Theartion ohurnry frmeraa andhae whoshe Nocthpahore rue; andthCnrlixry husbandry, r athe o n trihe data of Ocoe.Ar-te trptwcars Iu n ounry gam mohe wiet posied ublicitfore thr contefnte,
ofth cnry special atnintthprdonopaperteditd of agthe-pinted, ogcs ornwaesu e aend tote es and n therlyeer roase are tee rlprodse ?farcutrwo exra wee mSterted ith cnoment ofe rt8 loa ai lctio nrendn bulles, Thre wereos disrite alt o 106 ,00 coieu Te wn

1,00teetedOf m ayivtg e08e agriculture r uto h praets ými ot lans 0publo s ni oatin ste a r eat y is ued, o re aea e h rl eog i ;it om e adetinesa nd been at r mb e oeb utf- eu h nt n t



No. 1-MILK FOR CHIExu yACTuORIE.

The milk of oows is a secretion or direct elaboration nrom theie lo
'e'interferes with the health and comfort of the anmals will a180 affeth "t

end quantity of their milk. Too much care cannot be exeroised in pritdig fo
tat is cheap, succulent, eaily digestible, wholesome and nutritious. The 98,o

'erly sarmmer is too watery and weak in feeding substance to be fed alone Q
9reatest advantage. A judicious allowance" of branpes and oats, oil-ck OrI

'no40n-seed meal will increase the milk supply and fortiY th COW's ByStc.
-Production of a larger quantity of milk during mid-snmme fall and wiatern !3to

9"t fodder-corn, does net meet the needs of milking oowed saßing erOPO some
sort Or sorte should be grown, to furnish pleny of greens fedder et athe tmean
Pasture may bc bare from prolonged dry weather. Indien corn wlien grownudr
co'nditions favorable to its attainiment of mature size and quhlty,-n rows O ilf
3 feet or- 3j feet apart with from 2 to 6 seeds per foot in the row,-yilids ý ode
by the use of which cows are enabled to produce the largest anount of milbte
'r cheese Per acre of land required for their support. odder oro la inot cmot
ration for the most economical production of the best milk. Wb-en it i leP
Uented by grase, bran, oi1-eýake, ûotton-seed ineal, or si milar feedB, botte trnfu
tefeed c-onsumed are renHizd than when it is made the excluk1% diet.

sator is nature'% vehieler for carr 'n about most of tematter lcsh
ruires to move from place to place. Te great boulders were qtietlycape

arma and without apparent effort brought from the northern ridge otL
o(Utheirta of our Dominion. The tiniest spooks of nourishing matter wdt

"'Place the worn-out tissues of the body are lilkewisea cari-i ta their p roper p0
"' this wonderful omnibus. The identìeal water swallowed by a cow tu 11& M

-rlYn medium in -her blood, for the equitable distribution of the eens O
ntiinthroughout her whole body, is made to iserve a like fauotion inth ml

in7he yied If that water be impure in the fiet place, it ja likely tocarxyt4

'nPurity with it thrýoughout its whole mission, fromth d isking by the emmuti

f rits consamption by the creature which consuas the ows produc. a t

'Which bas been mon.mmina he decaying animal matter ie specially likelyturAi

'tIPollution. The milk from the -owe3 which drink aucb water is a mnc n

"dRger to the pubhie health, and interferes greatly with the commercial vleo l

'dairY produets. There should be an abundant supply of pure waterefk C ù
è ythe cowsdaring bot weather, It should be Aurnibed at a ci etm

Utae darving the cold weather of wig ter. Cowfs which are dealied acstoau
aee Of water, will not give as much railk, or milk of as göod quality, as woipet

water is provided with wholesome satisfying feed.

I)aiy cattie should have access to salt every day, and salt ehoube a dt l

-t"r stable feed daily. The conelasions from a series of expoied ùtß care oni

o86idicate that when cowsare denied salt for a period of eve w oo he y 

tYedfom 14½ to 14 .per- cent, løse milk, and that of an feorqalt.àem'k
nonteaverage tu rn sýour in 24 hours less ti meta il rwnfo eo

9f8mia ows which obtain a duc allowane of sat miohe oditin ftet
I.eu big ,ul Th m ay il. wi, at es tocite Parts Of tODmnio



omf't the ir ave the b e cond tion fr, gsrc a h RcyMonancw
irost, e beausvee b p ouring, siig dp ingay wil hyaemW gdrn te

e, fthe selmiated from thipebe mi by e evahan pl-on o os
Stbecondlyn beaus e shs lredy baea enpat ecntnl wti h ag.tfon. A0 tr 5 age I pe uli ry aotsme ofsad t ol d ep-vddi h atf nly orajn tteootep teý gis the absencein ofl c fre oxygen Whend
a nd aid gasis en erd asw n dr thallt urnish daprn cnete

mont of action by the e ailmgot inviibl er hil odn b h a ePisn

any keepd upa wth eir Ii deom oin y ork, ev e n n evsth iki
mc me ee. bl Cog tondbythn o f rabennset omfacue Arueam ein e sa s it bnipsbe thoogl peat imntmeiatly îomta ouc.Im eit

ne tofarto il increase the quantit of mict

htidy bhectasen the arin e s es toe gie vi<r b ieae 'Toole ti11re bao n a o an aid condtio ofrej t the ilha ieni. h tnelcsmle this s t hag it ha be e y o und ipraticabe isqaiyfi heemkigfrom meu ilk thatr hs n th e w aerated.h il il cloti i ntl

beo e8fxdi t l vu.()Tegeris of fermentat ion exist ineii h milkwhc
olecunisule of ) sugr eo milkw bea e int fou mo reuft;frpre oglto

mettope rati ngepclaiyaot8 of these germobe the milk ise keptr



d*iuo the milk should never precede the aeration. A temperature of row
tU"Fahr. will be found cold enough for the keeping of mîlk over nighWO

11been previously aired.-
PROTECTION.

Milk is a liquid of absorbent proelivities. It should be protected agais ÉUY
that Would resu t from exposure to impure air. A general purpose milksadi
dev-ice Brcally adapted for the spoiling of milk in that way. Sulùl a stand saeer
as a miLl stand and also a carriage stand, both of which are legitimate use8. sOmG

t"es it is also occupied as a bivouac for swine for the convenience of the'se apime
the end of whose whey trough furnishes one step for the stand. Both Of theser
latter extensions of its uses and hospitalities are ail wrong.

IIONEST MILK.

The employment of inspectors premises to improve the quality of the milk
Arn'Iished by some patrons, whose hi hest moral aspiration is limaited by an effrt

okepthe self-appointesi comma ment, "Thounhl o b on u
adnitoration of mill by the addition of water, the removal of any prtion f h

sram or the keeping back of any part of, the strippings is forbidden -ythe mn
!on statutes. Any poeon who 1s found out so domng, will not escape igtly. É
'npectors appointed by the Dairymen's Associations have benu equippe i
etitable and competent, testing instruments and have ben instructed to render
e nr1y assistance to cheeeemaers, looking forward to the prevention of adules

en'1 and the conviction and punishment ýof those who may be found guilty of the
p ecti¢e.

In the following short paragraphe I have ventured to gather helpful advteo o
te Matters most needfad of ýcare

1. Eilk from eows in good health and apparent oontentment only eol

2. 'Until after the eighth milking, it should not be offéred to a cheese faudey
3. An abundant supply of cheap, succulent, easly digestible, w olesome

nutrious feed should be provided.
4. Pure cold water should be allowed in quantities limited only bytec*Î

cýaPaefty and desire to drink.
5. -à box or trough containing malt, to which the edws have acceu eyeby dy

18arequisite indispensable in the profitable keeping of dows.
6. Cows shpal be prohibitedi froin drinking stagnt impure water.Th

re oPnsibility for the efÉcacy of that boedefcial prohbition reste wholly ith t
"ividual farmer.

'l, Wild leeks, and other weeds common in bush pastures, give au oewiv
dor and flavour to the milk of animais which eat them.
. 8, All the vessols used in the handling of milk shoald be cleanedthoogl
enndiately after their use. A washing in tepid or cold water to whic'a -

added a little soda, and a subffuent scalding with boiling water, wlpea he

9.n sshoul be ni wi t r a* an only after the udr aebe
s41hed or* brushed clean.

1-Tin pâils only should be ied.
I. Ait milk should be strained mnediately after it is drawi.

12. Milking should be done ad mulik shonid be kept nyiaplcwbrth
4lOunding air is pare. Otherwise the presence of the taitin edr glntb

i13il rik al Id be aired immediïátely after it bà een stred. h
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14 nwarm, weather, all milk should be coole¢ te the toman ofatophere ai er! u has been aired, but not boforfeh
15. Milk is better for being kept over night in small quantities rather than in alarge quantity in one vessel,
16. MUlk-standa shoulId be constructed to shasde from the sun, the cans. Or vessel$eontainin milk, a8 well as to shelter thema fýom rains.

17 ay pure lean honest milk should be offered, Any deviation from that

No. 2-NOTES FOR ORalED -AX R FO 4y

1. Tepren, Dot next week, will be the best time to see that ail the draingtlcfties of the factory are adequate and in good order.
2. Wbo runs, spouts and tanks should be put into such order that leaking will
3. If there be a leakage aywhere from floors, spoute or tanks, which is notmm intely preventible, provision should be made at once for the drainage of thewaste, if ouy by shallow open tronches. A liberal sutply of lime and g s heraldbe spread arounidsuch places. Don't fail to soonre a are or two of eh soflmetha mnonth, for uise during the bot weather.
4. If the f'actory buildings are not painted and will not be painted, e hr

ers, got permision and do the estyoursef. Awhtah oduigr o ime-rt cons3truction eau be kept 10 degrees cooler in summer thanone not whitewa8bdIf the cheese become injured, through exeeas of boat moer the byr hpren6 will whitewash your reputation then, whether the blame belongs to you or
5. Make thsfurrounliings óf the faotory neat and tidy. Plant a few treeS and a

h 6b Whle keeemak th ad of th peieas oreditable to your ta8te and neat
au a tand dit. Giv every part of the factory a thorog ceann adk ti

1.Before the curýing-room contains any cheese, uiaei ybrigsmtupu deofed in alcoho1. That will help to proent the grwth of moul onth
8. The leisure hours of May, before the large flow of milk is reoeited, should beemployed putin all the apparatus, applianoes, utgasils and nachinery isto the best
9. Bc sure that the making roofm floor is so well constructed and -upoted thatit will not shake or vibrate during the coagulation of the moillk.

MILK AND M meNG

1. Procure a copy of " Milk for Oheese Factories " for each of your patrons b* plying to the Dairy Commnissioner, Central Experinental Farm, Ottawa,' statiby
tahdfe nume Fe nd h addr to whieb they axe to be teent. They will b

2. Look out for " leekty " flavors in the milk. Don't put each milk lato the -vatwith that of the other patrons. If youi have time make it up by itself, and send thecheese fromn it to the patron.who supplied that milke fûtr his private use.



nal treatment of every vat and of the comparative qualityo othëeheesefjo Oh
'abefore they are ah* pod.

4. Milk s5oure'readil and rapidle for a number of week-s after the perid Oflaue
a onlathe cows begfins. Hence mil seldom requir-esto beripened foesetog;dar-ing

5. Use enough rennet to eoagulate the curdi into a state i for cattinig, in from
1to 20 minutes, at from 82" to 88 Fahr.

6. Cut it rather early, slowly and very carefully.
7. -Use the horizontal knife first.
S. Afterwards allow the eurd to settle until whey comes over nearly the WhO 0

9. Then begin to ont with the perpendicular knife.
ad10. Immediately after the cutting is completed, begin to stir the mass slowlY
ndcontinu ,ously until the card i8 cooked.

11. Hleat should not be applied until 10 minutes after the stirring isibegu.
12, The heating shouild be effeeted gradually, at the rate of about 1degreetfor

6'ery 4 or 5 minutes until 98* Pahr. la reached.
13. DraLw most of the whey early, and go guard against being caughit inapre

pared for the rapid development of acid.
t14. Don't dip the eard until the presence of seid is discernible by the bot irn

test. Sweety flavors result from too early dipping in Miay.
94.15. After dipping the curd, stir it gently and keep it at a temperatual above

16. Don't attempt close matting, high piling or packing of the eurd this tãOnthSeo that the whey is separated from it.
17. When it begins to feel "l slippy " and smiells like fresh made butteriteshoul

bc put through the cetter ol rinder.
. 18. Acid develops so ail that care must be taken to keep the treatmnt eil,

nadvance of the change in th eurd.
19. After grinding or cutting, stir for 10 or 15 minutes before salting.
20. Apply sjalt at a rate of about 1½ lb., early> in, the month, to 2 lb. þer 1,0

i.of milk during the Last ten days, var-ying the quantity slightly according te tlle
condition of the ourd as to its mois3ture.

.21. Begin to put the curd in the hoops within 20 minutes after theasail ted

22. 'Use only pure water ln bandagin.
23. Guard against the formation of Zes or shoulders from the hod oDmlô)e

big too small. Apply the resbure gradually until the whole power trughth
o0g lever ie used, after four. turs.
Ut24. Leave the' press-eloths on, and turn the s-hee in the hoopsever more ig

no cheese leave the press-r-oom until the shape is symmetrca ad thefish

25, DWn't press the scaleboards on the ends of the cheesie.
26. When the pressi-elothe are removed, use bot clean whey-oilm ci Ater iù

which has been dissolved a teaspoonful of soda per cupf'ul of oil.
27. Try to keep the temperature of the prese-roomn above 601> Fahr
28. The euring room should be keptrat a tempe rature continuouely btwf 5

nd70° Pabr. P

29. Provide strong, smooth boxes of the exact eise.
30- Stencil the weight of the x-heese in neat figures on the side fêrybx

1. Try to get each patron to take a peonal intereat in t4e re of the ik
2. Encouorage every farmer. in your neighborhoed to sow a oidlareaof e and
#or oats and varamea fornumer supnlamentary fbed.



bulltinof nstrctins n te patimig of fbådet corn, thie construction of sla n

Ever peson ho ill up the form on the attacbee sheet ind returdei t h
Daiy Cmmssiner Otaw, wllthereafe eine the Monthly Daity Butin,

nge alaorte byasothsnd f hdcls h
N a m e ~ ~ ~ a n d v e s i c l e i nc o h er.. . . .d d e ....e e.. .. ......n. . t o. e n l a g. E. .......

-In ~ ~ ~ ~ ~ tucino the cell, and......... partly... by ..onver...........n. of .....
L n ~ ~ ~~ i t fa t. T h eync trikf d o wn.. .. . in.. .. .. a nd.. .. . w it the... . m..... .Nearest ~ ~ ~ o R a sotution as......... are.... the.... other............ soid in.t...e
-Name ~ ~ ~ ~ i of therio milki....g. probably....... bec.s they.......... d .. not r ..

Name~~~ ~ ~ qoikf ase thes a .....qu....d...of.... th...... mi....k. If ..on ...ind .,..

Name ~ ~ ~ ~ o tabf the aheeae quantity.............................. of thea.ra.....gve

While br milki he nelrvous sytbey alargheends ofe the quwih
forms smaliglob ewea fou waereii or th ae oftth sal m wil th
the~~~~~c butrs-mcos ik heb winot yieds god a sem o aimro onitiraue
the cellis, be cane by nh etutno h elec, exdpsrey abyseso xcitem< o
thesustnc ofth boo it fr:at hio adow be hande with tedru, n
come urigthe ltte eat ot the lié prot for she Wl ay thim bok by mesoi
etri~~~~~>e quality Tea he globulsoüft l ntfee offt bmefe ftieinted



111me"rous that in a thimbleful of milk there will be found millions of them. t 2
etimated that there are at least one thousand millions of them in every enbie nc

k.From these speeks of fat the butter is made.

UREAM SEPAaATIONf.;

To get them out of the milk is the taak of the butter-maker; they are too emall
tObe strained out with the fûnest sieve; fifteen hundred of the largest oft«
aRced side by side, like a row of marbles, woolý not measure more than óoe inch
Milk be left at rest they will rise to the tobeoanse they are lighter than the

ktin which they float. The heavier parts of the milk are drawn dow-n by force
1gravitation, and as the se-ram of the milk, composed of water, casein, sgar, Albu-
in, etc., moves downward, it displacs the cream globules and forces theam wAda
tetop. 'There are two methods3 of separating these fat globules from the ik

1toral method and a mechanical method. In the natural method, the power o d â'Vtton is used to pull the heavier portion of the milk down, with the eBooet thA th
-lter part, the iht globules are pushed upward. In the mechnical mothodcntrfga, force is applied to attain a like resalt. When aquantityofinilk ispatin 9

aaply revolving vessel or cylinder, the heavier parts will beforeed #utward
nogt Pat resisting side or inner surface with sufBecient pressure to pu0 he

erpricles, the globules of ift, towards the centre of revolutiou. ln that w9tewater, casein, albumen and the other bouvier constituents of milk, eindthei
w utO the outside of the quantity being treated in a revolving cylinder, wbileth
e s'nléof fat are colleced in cdoentriorform on the iniside surfac of the quenit

In-g tr-eated. This is the law, that the cream, mainly composed of fat glees?ervOle in a direction opposite to that of the fqree exerted upon the milk whether the
ce be centrifugai or centripetal.

If or'dinary milk in a deep-settiag pail be loft at a temperature of 60, ab.
wcud take these Small speeks froi 1ree to six days to get to thie top at th e taea
heh they would move. They can be helped to move flster. The milk at atmeatuebtween 90° and 98Q is slightly enlarged in bulk, and by patiing it it ep
"etng pails at a higher temperature (90° to .98°), the advantáge of afialling tepea

tre from above 90ç> to 401 or 4û00 may be gined. Thah treatment willi edt
4d facilitate the upward movement of the globules of fat. The rapid coollao h

"l also18 believed to prevent the formation of a delicate mesh of lacto4fbrn in
th ilk, which would hinder the globules from rising freoly

The cream itself is only that part of the milk into whieh the globules o abaebeen gathered in large numbers. Cream has no regalar or consat per cet'fftthe range is from 8 per cent. to 75 per cent. lu one hanre P-ieo
trOt here may be only eight pounds of butter, or there apay be sevent-fv pud
fCrig to i ts quality of riehness& The grlobules of fa have no skin r rsi
evinsdistmnct in constitution from their own sub8tance; Like drop ofqikMilet tbat have separated from eaeh other, they have no pelliele.Ba oeiste Beruma Of the milk becomes so Viseonea that a quantity of it wille aboeto - h

*tra0Of the globules and like a coating of gum will prevenft teir fmövement
a2wUd when the milk is set or their movement laward when the mill t eaW ......litenttifugal machine. If ý quart of warm water be stirredie erypiM

when it reachesi the dairy room from the stable, the separation ofthe creist
bfaellitated. The water may be at a tempeteture:syere between 150, and
sRhit, and shanld A arm enonah tn maA the tomilnet'fre of the:imik to



In he ilner eaon speialydiffRealty is experienced sometimes in churnin
the rea. Te aditin o waer t a temperature of 70* to the cream, while it i

atil swet, e th exent f 2 or en. of itts bulk, will cause it to yield its butte
in lss imeandmorecomlotU. he water should be added before the ceam i

sour~~~~~~~ an toat2 ouabfr h hurning is cøommenced. The next treatmnt
requred s te deelomentof ai acid. Il a quantity of sceet cream be churne
andan qua quntiy o aor ceamof the same quality as to composition be ala

churedthee wll o otaied n te average fromn the sweet ceam only 77 pouno
of uttr nt f ver posile 00pounds, wile there may be obtainied frm. Ib

sou cram,97 ouD8 o ovry ossble 100 pounds. There are thouands of pounf
of btte lot i th Doinin anaiy from the churning of two qualities of erea

in he amechan a on chrniir.The ouly safe plan is to have all the er-ea
foreac chrnig horughy msýý fom twelve to twenty hour-d bfore the operato

begns.It boud b ket a a emerate of from 60° to 700 Fahr. accordingCt
theseaon f te yarte ermt t to become eenr. Whe higher temporature i

requred urin thewintr e sonan for ereama fom centitafgal separate ring
the smmerseasn jxIo. Te rig is performed for the purpose of ena-ing th

gloule offatte8trke n t eah ther and by impaction to nite. If two globuso
8trke ac oterat sutale emerature they willastick; together; wben 1 e

numbrs f tomun te n tat ayit is sid that the butter hasI "ops," andt
partclesmay e wahed nd eeed. AI] tQat is required in the churming o
ercm i tat heserm. r edimahall he pperly treated; (1) by the addito

of atr i rqured a aleay eribed, (2 ythe development of aid, (3)
thetepeatue eie eptatfrm,57° to 91i the 8umnier time or from 6te

660in intr. t s, mpeatie tata thermometer should be used to revealth

Whenthebuttr prtices re alf as large as clover seed, 10 per "ent, of col
watr my b aded e te cntetsof the churn. After 1,by are gatheted to b
hal aslare a weatgranhthechrning may ho støpped, The butieàilit :si

be emoed nd epace bypur wtor at a temperature of from 501>te 5 a hP14 ý
It ay hu8ho ashd, n te ganlar state. When the water rans off free iro

mily apeaanc, te ganuar uter should be left in the økûdn for half au bou

It ay honbe altd i th ctra or remove te the buter werker for that pur
pose Pue slt f fie vlvey ga only should be used. The ra;te of saltin

sholdhoreultedtesut hetst and reguirements. of the cutoo-. Froi
thr "rrs f a ouce o ne e pJpoundp will be faundaccpal te ost
of l= hopurhae Cnaianbuter. H paration for the maktshoaltib

madewit a iewte ivio, he utter an attractive appearace, hether it b
packd i tus o fikin, o infinsh; in printB or roils.

At herik o rpetig aliil o what has been already geesented, 1 1av
gath inWparar hesomefute hins and advie, whicb Msay be hëlfli
attani te en atibein souhiz: the improtassentof butter and tebte.

1. oe hatthecow; hve abndantsun lyofgood whol efeked.: :Bapp
mentthegras wih ban r g ai.Crn and pense make firm butte. lf gras e ,1

dryor cace urishgren :oder The quality of the fed detense oWr
extnt he uaityof hefatglotie in the tailk. Fine butter is mstlN compiw

of te8e Gren oddr î fe wih btter seet on the qudit of the butieaëe1



r2n wil impro the fls avo br alp of thee butter. A wl Mgh
9.e set o r te risin of athe corie m u fm sy ot eladsan

10p . We n deep t e tting pa il a es usd, t ev r v a . T e n w .b s h n

11. 1the akoul be saded from thoyne n or.Ayhas ramn
tbt12. When a iow i srngs h unt aa iables h ult fbrye

med Waere acase lto run ows from i ed o ual a o adb h

1. Tilk canes should be wsed in od or hnrbe it ag O6
ing ae r beor he aeexoedtob ar
1. to i t e ho l a erwl icarease i trai cleans i say ftrhemli dCon

1. Sinceg mang of cremies horave ce b ipig ou go
>ring tol itsoetefLvro h butter-mkn ulte, m
patrohn s e y r the i ne wf h coempa i sho ul ea e prtr b

r-making dand thetmost prostabe toed the pteri h aksol ekp o

ys. obtansh lare returs from the mil.
been sen dee flwn pai a nt a high temper t heur<gpoe fYe rm ae

liY e rre u nto cram obatinedt fr the mtci fth am
re. the ik ins cold, as owase 45° Fahdr '] i ae frt n ho di

In ater rtcal y allofi hapscoe to te sie.T hadionfa tteg aad
rink in buh k hot w >ecesU ierm pe ceninc b rpeti

mil. wilnove d any orebutter thane idt e w h<lno ayn o ra
yllod ng s ta uing. (Akn creaieric sof ertaifalinb-Qbe mFe m

e inoub aisept fof an cyli ndrcL vesel, ' 12 i ihecom idte etfo
btea in aver 12e ho r ofte the reamn wil nott h ato hosp

mayO bhe oa ied byi12bos e ott inu e icenao ute e ic h
aS Y mae ro the lretr unsfo.hemilk asic by be settin itl fora

1 5. 481Skiminge sl not beig de eaye lo nger sno encoldblûr6

81amo shuldit be re no ied from the mi eforees unit f utrta

uter-akBinglki deoen s not palo upnch i ts thy oa uniyo ra

Petb gsand inflvo A u alit e i c oul poset s nlt 11RObetie o

16 h oltstcu n t sl use todeer in



(a). Careful sampling of the cream, which should be poured at least twice fromn
one vesse[ to) another before the sample is taken for the test tubes;

(b). Accurate measurimg;
(c). Souring of the cream ;--(to ensure a uniform degree of acidity in all

the samples of cream, they should be warmed to 70' Pahr. and kept at that tempera.-
ture for 24 hours befbre they are churned);

(d). Heating of the samples to a temperature of 185 degrees Fahr. after they
have been churned;

(e). Subsequent cooling to 65° or 700 Fabr.;
(f ). Churning, reheatimg and cooling
17. In a case where the butter-oil on any sample does not separate to show a

clear line of demarcation between itself and the other conistituents of the ,eeam, the
oooling to 70°, the churning and reheating should be repeated,

BUTTRrMAKING IN DAMEiS AND CREAMERIES.

18. When the shallow open pans are used for setting, the 8%rrounding air should
be pure ; a damp, musty eell r is no fit place for milk.

19 The cream far each churning should all be gathered into one vesse] and kept
cool and sweet. A good practice for fall and winter is to.mix 25 per cent. of pure
water with the cream before it has become sour.

20. The whole of it should be well stirred every time itesh cream is added and
half.-d4ozen timtes a day besides.

21. Two days before the ehurning is to be donc, about one quart of creamn fbr
every four pailfÙls to be charned--(or a quantity equal to two per cent.)--ehould be
set apart and kept as warm as 70° Fabr.

22. One day before the churning, that small quantity of eream, called a fermen.
tation starter, which wdll then be sour, should be added to the quantity which is
intended for churning and be mixed theirewith.

23. It should afterwards be kept at a temperature of 60° Fahr.
24. During summer the best churninig temperature is 57° or 58°; during thelate fal1 and winter 62Q to 64Q are found to be preferable.
25. The agitation of churning should be kept up till the butter comes into par-tieles laiger than elover seed.
26. Th buttermilk should then be drawn off and pare water at 55° added in its

place.
217. By churning this for a minute or two the butter will be washed free froma

mdlk while it is still in a granular state.
28. The milky water may then be drawn off and replaced by a weak brine at

the same temperature.
,29, After a minute's churning, the butter may be left to drain.in the churn for

half an hour before it is removed to be pressed and salted.
80. Pure salt of medium fineness and with a body velvety to the touch should

be used.
81. Three-uar-ters of an ounce to the pound will be the right quantity for mnodt

markets for immediate consumptioni, and one ounce to the pound for packed butter.
32. The butter should be kept cool during the working and also dluring the few

hours while it may be left for the saft to dissolve.
83. As soon as the salt is dissolved, the butter May be work.ed the second Mime

to correct any streakiness which th-e first mixing of salt may have caused.
34. It should then be put up neatly and tastefully with as little crimping and

beautifying as feminine fondness for these will permit.

STORE-BUTTER.

I venture to acid a few hints to the merchants who take butter in trade at sitoresý
in tòwns and villages. I wish to be understood, not as writing anything that wili
encourage the prad ice of packing store.butter, but as trying to contributa a little to



th lessening of the losses which will c2ontinue to rosait fromn that method o od

EOLL-BUTTEU.

1.Butter is susceptible to odora or flavor-s in the surrounding air; it eoul be
Ptma Place where the air Io pure.
2. If il is to be forwarded to, the consaumers' marketin rolle, it should behaafdle

as little as Possible ; every handling adds "l massiness " to the appearance and cn
equently depreciates its valne.

3. Each rol11 should be wrapped in a clean butter-cloth, which hans been 80arei
a strong brine made up from 16 parts of sait and 1 part each of white-sae ait-

Petre and borax, dissolved in water.

PACKING BUTTaR.

4. Butter which is being collected for packine may be kept in fair conditionin
elean box; at better plan is to have it immersed in pure, strong brine.

5In àssorting it, more regard should be paid to t3imilarity of body gnd fleeO
than to li kon-s in the shae of color.

6. The mixing table, or butter-worker need8 to bekeptparticularl elean;,aften
it has been thoroughly washed with borax water, it should be se ed and bern
cooled with cold water.

7. The butter should be trorked at a temperature which #111 preveet it f i
commig greasy. The temperature at which it is worked ormixed lias mon «e

O'n the grain and body of the butter than the movementst»which it id ujce
ca'n have. The cool atmosphere of early morning ando asupply of coldwaèrI
Wh7ich to float the butter will. meet the needs of the case.

8. Only such packages as have a clean, neat ap eance shouid be used,
9. The top of the butter s5hould be oovered wM a clean batter-loth, gsoare

lthe samne way as that for the wrapping of roli-buttee.
10. A coveri ng plaster made of wet sait should be put over the eloth, te athék

ne8a of half an inch or more,
11. Butter in tubs and kegs should be brined frequently; the ikacoverin

should not be allowed to become quite dry; a brine sinalar to that which bas beee
eQntioned for use on butter-eloths, maay be used Èreely with good resulhs.

No. 4-FODDER CORN AND TUE SILO.

In olden times Wh en it was cou nted a more noble achievement o deatrQYhul"
ie than to make provision for their sustenaue and comfort by providing i bši l

(14ee of wholesome food and convenient elothiopé te leaders were aeeënCdt *
eiluiate the people to prepare for success in their arbarona and depiorab#e liflO
6davour, byrgn the prudence of the common Inaxim o PMh
paefor war. ars in Canada today need tobe stirred upb ôa iem>t

Pepare 4and4equip th emselves fr winning jsuccess in theirnoblerfneo f0t,4iu
thyears of keen conflict and productive ootapetition utaPO cmig17n,
thi. A mistaken.iudgment on the esuse of hard timpsbalheeluOfnr»
%on ta attribute their occurrence and recurronec to vrpowtD Te

duto feranatce o gnrluemy o sa



wtoteegnievoflafit Téo vide fkod of ex'e lent ýul y in abudan e
Éeach of the poor 8s well as the rich, muet be the object and work of farmers in comingyeam.

The people's food May be eilassed as of two sort8,-fbod from plant or animalsourceb. The latter must necessarily come origLinally fromn the former. Hience, what-ever system of farming, or kind of croping, or sort of animal husbandry, will enablethe ftirmer to provide the largest quanty of enitable food for the community, withthe leaist expenditure of labor, will be frthe general benenit of thle wvhole pepeHowever, the work must be followed and performed with good judgment andsilBecause the growth of ABoder Cra and the use of the Silo will eolp the farmers todu better for themselves and the whole community, of which in our country they formnthe most inmportant part numerically and otherwise, I desire to urg again Lpn theiratten tion the growth of corn and the construction of silos. No su ject closelrelatedto agriculture is receiving se much attention from th agriua l rs s toensilage; and the growth of fbdder corn and its seviceability in the forrm of ensilageare being discussed by the farmers with a zest and thoughtfül interest that do niotgrime from the novelty of the namne or euriosity about the process whereby it is made.

Tn" ORN OROP.

In our-Dominion, the corn crop is recognised as by far the most suitable one thatcan bogrown for the making of ensilage. A few of the pessibilitie of service fromits growth May be enumerated:
1. The hay and straw erops have been factors Bo impotant for the economicalwinterin ofeattle, and if they happened to be light and short, a scareity ofP cheapfeed has ben experienced. A part of a corn orop may be plated s ateta ufarmer can accommodate the aersage to the prospecte of a large de light ha crpa estimate of.which may be made with reasonable accaracy by the Middle of Jun

-w. alternatives present themselves Uie rarmer who depends entirely unpsuefor his eattle during the summer months. Re murit eit er stock his fieldslhier than their capaesty can well support during June and early Jaly or lot thecatesuffer from insuieient herbage fmr which to bite during the htand dryweather of mid-summer. The system of partial soiling enables the farmner to stockhis ture fields during June to the utmost limit of their supporting po-wer. Greenfod er may be grown to carry them over a period of scant fee from pasture fieldsýWhile rye, elover, pease and vetches, and pease and oats are admirably adapted forsneh uses, they give but a small yield per acre compared with what may be obtainedikoln a corn crop.
3.A heap winter fbåder fo d6atte i indispensable to the dairyman and cattlefee ho farms fer profit in these Uies of comprtivelf low pdessf and keencomettin.Cattle can be fed upon fodder corn from a sil at af co at le oehllesper heal pet, day, thau n h is te mai ion. Thatsae n wapl oalmost evary part of the Domnin In emsions e c N yhke but a lightby orshort sta crop corn grows Most luxrianly. Henc tbs pccomlemntay-cop au where lage uanbers of cattia a to fedarn h

4. From the lage quaity ta May be obtalned fom amallae flad hcorn crp will enable thesmn- famer t engage succestaully i animlhsadyOn 50arofegood arable ana farmier by arotatidn of crop ad the got fiares fder corn eM a potaly foed 25 headA oftinty eale thar roundpirides te ordinary complmn of ouqsok h ime nyb rdalimaed "e i nabled fri Mir dpinsto e4adak the sol orteanwho
hove rops and larger area8 ol fdder on

5.The snmmer cultivatios of the soif during the growth of th rphsa91beeical actio upan its fe'etilibfr. The long rootB ofá th lnt loen h ol n



IY their action and dey liberate some of the constituent@ required for the JKoý
Of succeeding erops. Tey also provide for the freoeing of the land fiom oboiÔi
wýeeds and the preventing of them from obtaining a new roothold.

INDIAN COUN.

This plant, which is now cultivated in every part of the globe is bole t

have come originally from South America. Its flrst introduction aith Fiuro a
suppsedtobave- been from this continent by the ships and hands of the . dl

tarous Norseman a long time before the voyages of Columbus. Froin editr
raniean ports it was scattered through Europe; and as everything foreign ohm
eitvilization in these days was3 called "lTurkishb," the name IlTtirki eh corn clnsO

it etill in many of the countries there. Eeferene is made in the early annlofte
&ettlement of this continent to cultivated corn fields about the mouth Of the Kne

bec -River, in Maine, in 1605.
In 1535 Cartier found waving corn flelds at Hochelaga under the e ofth

Endians,) near the site of what ie now Montreal, It is an agricultural prodec hih
'au been of great service and value to the farmnera on this continent ad seor
Mous yields per acre, without apparent serious exhaustion of the fertility O h

601l, have made il. a means whereby the disticts and countdiem whoen it hâbO
gown successfully and extensively bave become enriched rapidly. Contrary ý h
blief of many farmers in Canada,'it eau be grown to advantage for fodder rpff

in every Province of the Dominion. In those counties in OntadloPhr w. t sa
'7alued for its gyrain-producing qnnates, the average yield er acre inm 8 u7-

bushels in the ear, against a yiold of 26*ý bashele of shelle C-ørn,.socall stt
for the corn-growing States. With this Orop as with the more comonu rw

'eoreals, the several varieties obtain their ma um of servie and value int
northernly limite within which they eau be gown to maturity, HoweveriâMi

1 ervice to the farmnera of Cana will arise eom its vatae-se a fødder rather sna

a grain erop.
The nuimerous varietiee of ;it are due to elimatie conditions, seetio, ea fl

-fertilisýation, cultivation and soit. Attention to the contrýonee 4aeâtuu a
'dOubtless enable those in charge of the Experitaental Farms of the t
diucover and develop some varieties moresBultable and senviceable to us than syta

are yet welf known. The height attained by the planta of different vreisMg

fromn 2 to 16 feet. The one leaf carried un eseb joint varies in siuadth oe

'Dr joints on the stalks varf in number. Ears may he prodneed at anyjit

Somnetimes 2 or 3 are carried on one node, and occasionally "s manya
fOrmed on one stalk. In the elimate of our Dominion, varieties hat carrymr

than 2 or 3 ears per stalk have not been ripened 8uccessially. The nume efrw

of kernels en each cob may be etenly dîidaed by 2. They range frma 8 u o8

rows. The kernels of the several tarieties ditfer very inneh from each ahrÎ

ehnpe, site, quality or color. Seventy-one varieties were gown en the plOtsOth
central Extperinmental Farm, Ottawa, laast season.

enowme an tnoW.

In Canada the cora crop is unquleationably the most suitable for ensilae1108

The maniner in which the crop is grow determines to a gra extent the piblt

ùf its being cared with success and certainty. It should be grown to a oaena

Iaturity. CThon the several plan ts will have atfalued the largesh amouat ofntLih

ing substance for the feeding of eattle, and will be capable allfaof log eer io

Without waste or loss. The feeding value per acre is greatest Whoue CrP m

ahpnost matored when eut. -The conditions essential toeale the platasOTc

tllàt stage of growth in Our Dominion are:-(g )2 Sial

Varieties ; (3) Thin Seedingi and (4) Frequent CaltivAtten.
1. Barly Planti ..- Althou. h a loose warm soit laknown to be best Aape

-tOr ~ ~ ~ ~ ~ ~ ~ » isgotlrecosc Oaie rmCay ane es well u fom "



00b8 Th ln ser d drained eihrnaturally or by artifleial dr-ange
Itsh ul b w rk d nt rafine tedb d a o attan t ay1 r c m e d f r m

go the weeds a chance to start, when they mybe .gi dsyId ys teachlila-ton preparatory te the planting of the corit I n estro by the cun ü ltia-
Mayobtain a good start on fair-ly ceeu so;l The labour wayee the fi c lanadurin the summer will be very much leasened y ur af kreteg in te eldclenThe planting in the several districts should be sae nuch a tramti the springrrosts and early enough to obtain the fuill value of o as the latewi O SID rgPuating should be shallow, that the Sun ma warm th ed- n soeon treyee9d froma rotting in the ground ; later las seed aa so prevevntae i Pe teisure auffòienco os f gmy ihavnae b eprr torneue worked ntote fo1r germination. A liheral quantity ofdbrnar

of a field will bie on an average from to3 feet ine' nteal wi ae]outfrom a week to 10 days earler, and wil .arry tase mneQe tals tan n apsi ófthesam fi ¤ ger portion feasto-thpp l st a n apa t o h n lf ma ilar soil w herpeno muan re has been,
2. Suitable T'rieîeïs.-Oùr information on thismte sytvr cnlmayb safely recomiffinded that at least one-half fter aceg yto ve scant.d lisede t amevaey tha Wi mature in the locality. h te halfMyb

seoeh S wth som ofwee ag « gi oi vaites of ensiei corn, such as l* Manialgah SothériS e 4 iG a t P -ltc "I Sweet Ensilage et " <Red Cob Ensilge,"igmb td a t e n iao A r et et c. del exam inti n made and analysescnded nttthr 42tpricentaoftthe totalego last year under My direction, it was
tal orude protein were containd in te nea ftte pnd a ov e er entf therahd ange beyond what is called Il arly mil T ashiswudict h ant tuhvîetieý as are leafy in their rowth will be ih r aed wonsitudie tha sc3.This Seeding.-It has rnpractically deeided lnt'juge othsw 0hv ad the longest and most successar exeineta oafreslg houle whofronin hills or rows. These abonId be from 3 to 3j betaat nrvat ee-îî 3hould not bie thicker than 8 graine to the foot Wh ar. wht rwiragecseedi ow, the seede ehouid be frem 6 to ies a te ge23 kter esg torhebiienongh. A cornmon force-féed seed drl aa he ed fort e atn in towali the spouts except two being stopped up ieil pu ma mirge in towe£oi t mak or the driver's guidance, in ore htatherw a ea qa

4.Feqe t eiain-me cutvae) i ral oIblin p " or
lapw- nce aoethe ground i t8ol erwed vritlghl&rro

afterwards will keep down weeds and pot crwh hultivation bewen o becontinued as long as practicable, even cul heeakaaehi rthanton man ad bthbrrses. Whea the lower areve boi g tun rlo n th ano the corn andithe sullky stage, the crop sh uld be eonutes eerne

tinidity and opposition wh ok aresae Do netn fof. prese ving fodders, originate
úndrstod an ca b sonadeda ue d fr.The causes of those fai s a4undrsood ad cn e s gârdd gast remediede or reinoved that satiRQhetoryy damge aned etha meay be . dh -h nd ipeishable co ditiesthe amae ad lus hut nq »Putaiedwil be proportionate te the abs'ence Of-



applied knowledge and skill. All rational and successful human effort is the .re84us
of some person's accurate observation and clear thinking. A clear knowledge of
" how to do it " and the " doing of it " just that way wili enable farmers, as well as
other-men, to cope sucesffsfully with the things most difficult to do well. The
curng of a crop of fodder corn in the silo ià now an easy and invariably satisfactory
work to the farmer who follows right directions with reasonable prudence It used
tO be stated that there was a loss in the feeding value of fodders wrhen Put imto or
taken from the silo. When the ensilage was partially decayed, of course that was
the cee; but a similar depreciation of quality and consequent 1oss in the feedmng
value would result if the hay, grain and straw were allowed to become rotten in the
muows or granaries. The spoihing was and always is a result from unsuitable cond1-
tiOns or treatments. These the silo is intended to remove and guard against. Lot
mne make clear the ueofthe newnames. A silo is simply an air-tight building, box,
tank, compartment or pit, into which.fodders in a succulent state are Put for Caring
and preservation. BIlage, or, as it is sometimnes wrijtten, enslage, is the feeding s5ub-
stance aifter it has been so cured and preserved. Rence, we have corn ensilagd, clovelr
ensilage, oats and peas ensilage, etc., etc.

BUILDING A s1Lo.

If a silo be erected as a separate structu re, its, foundation may be a low. stone or
concrete wall, or durable sills-tetdwih a or charred to prevent decay fromecon-
tact with the soil. An earth floor winj be cheap-est and beSt. The immodiate SM'-
r«Onndings of the silo Should be weRl dr4ined, to prevent the outrance of water to its
floor. T he following cuts have ben prepared to illustrate the method4 of constructoný

Figure L. represents a sectiop of. an outiside silo to be etd as a seoparate:,
building.
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r g.Ii represgents a simple method of construcetinlg a door in silo.

C, StudchoY, 
of Th ow h ans f t mbr utttt-p r 4f-t? ee» o

Fi.I.represeuts au outside sio ereoted as a separate building.

]h4.

l A

m üg; M , a rde f he d ort be sammn ora as Mesl m m ti mN Crs

T e p r s r e t e i s d l m e t R o l e m a me m mma.c a t n g u o. as u dwae -am m ol

te howtheeffct.Youth ena ther MdPiffrnstylesR of fie ahio ;h ind ofaiale ©%emt4; ,Gos is



"The finish on the inside of the studs was ditTerent on each of tne roarx m" of

-the silo,
" On one side of the sila a lining of inch lumber dressed on que side, was tkÉfld

oén the studs; this was covered with a sheeting of tar-paper; on the tar-paper Wa-,
put a lining of inch lumber dressed on one side, tongued and grooved.

"I On another side of the silo the construction on the inside of the studs Wac'ý
simailar, with only the difference that the inside lining of lumber was not tongu0i
and gzrooved.

" On the third side of the silo the stadg were linied on the inside with tar-paper:
on that was nailed horizontally a sheeting of inch lumnber, tongued and grooved and-

dressed on the side next the inside of the silo.
"l On the fourth side of the silo the finish on the inside of the studs. was made by

the use of only one thickness of inch lumber, neither dressed nor tonguedan

grooved ;it was nailed on the stadï; horizontally.
"The following concise statement may help to make the differences of meidé.

finish, clear to the minds of the readers who have hadl no experience in site buildý

ang:-
First side; studs V"x10"1; inch lumber dressed on one side;, tar-paper; inch

lumnber dressed on o-ne side, tongued and grooved... .
Second side; stud s 2" x10"e; inch, lumber d ressed on one side ; tar-paper; inch-

uim ber dressed on one side, but not tongued and grooved.
Third side; studs 2"X10"; tar-paper; inch lumber dressed on one, side and

tongued and grooved.
Fourth side ; stads 2"x y10"1; inch lumber a& it came from the saw."
" The lumber on all Bides was put on horizontally. The purposeof theDo a

-'oc4cs In the construction of the sides was to discover the eheapet way of bUildin
ýOne that would preserve the silage.

"Imay here anticipate by repor ting that up to the time of writing, with'th
exception of a short ditac rme the top of the silage, there *s vracticallyn
waste or spoiling against the fret, second and third Bides. Againat te fourth sid
the silage was decayed or moulded for a space of from 4 to 6 inches In fromi the side,
for the first 6 feet frýom the top of th niae;blwta h aste waseonfmned t-
a epRim of about 4 innhAR around the seam betweAn eAeh two boarde."

From within 4 feet of the bottom of the silo there was no waste, even close to th:
seams. If air fmnds admîision through a knot-hole, or crack, or down the aides, frori
neglect of tramping, or otherwisýe, after the ensilage is settled, it will carry spore
with it and 8o cause mould and decay.

Three conditions or treatmente seemï to be essential to the obtaining of thle b6à
quality of ensilage without appreciable waste from fermentation, mouldinL.g, or
decay:--

1. The plante should be growm to a stage almost ýmature;
2. They should be wilted in the sunlighf until the water which they contua

less than 75 per cent. of the total,weight;
2. The ensilage around the sides and in the corners of the silo should be trampedt

and packed thoroughly while it is -heing illed.
For the economical ailling of a silo, the tools, imp)lements and eavôeee=

should, as far as possible, be dated to the cheap and esey performance of the w9rk.
F-or the cutting of the corn 1=eet- and recommend a common corn knife or old-
fashioned reaping sickle. A stroing reaper may do the work by herse pOwer ; but if
the crOp be hea-vy and the corn from 10 to 12 feet high, the rakes.-*Ill not Clean lhe
table and stalks will be dra ed behind.

A truck or waggon with low wheels and a large platform miay be used. . Alow
platforn may be put upon the running gear, of a commedi Vaggon., b† han g the:
fron1>t of it to the under side of the front; ae and attaching the tacir parte . ittothe
maan.. sid of the be aeA a p a nd coneint mlniformn for suc wVorký may.
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be made by placing the ends of two pole@ 14 or 16 feet long on the front bolster ofa common waggn and attaching the other ends of them to the under aide of thebind axle by' the u «se of a piece st tout rope. If boards be nailed across on theseple$, between the front and hind wheels, the platfbrm thus made may be easilyaoded and eau C'a rim one to two tons of stalks, if a stake be put in at eachornot of it. Afterltze corn is eut, it should be left to wîlt .for one or two days inBmall bunches on the ground. Iu may be dilied into a silo without cutting butino labour would be involved and the work of feeding would be rendere mûreuifeit. Any strong corn or straw-catter with capacity for a lare quantitypeday, will serve the purpose. Carriers should be attacbed, unless thcutter standsron a level with the top of the silo, which ordinarily is neither practicable nor desir-able. llorse power or an engmne may be need. From 6 inches to a foot of eut or uneuti3traw shoul be spread ever the bottom of the silo before thefilling is commenced
Atth iltecr abcfdito maye cutr iey fomnth wagn platform

tho cultt box, two men will be requred. A 2-inch eut is as good as a bo ter one'_rig the alling, care should be taken to level the heavier parts of the stalk outagainst the 8ides of the silo occasionally. The Eilling a oedeeydy vr
moul bc trampedlaon the aides and in the cers beforth addiino e

laer T uh thae constalk may be wet from rain, they may be put into the silo
witou ay mae ro tatcvaseizmnn

When it is full, after the lapse of two days the sides and corners should be tho-roughly trampedl again, after which the whole gui-face should be covered with alayer of from 2 to 3 feet deep of any kind of straw, eut or uneut. it should bepieked closiel around the side.s and into the corners; and for that reason out strawirather profr e. The ensilage may be left to cure and to keep until wanted, bethat tnnme four weeks or ten months. When the ensilag is uneuvered for ibedinirunless the silo be frost roof over-head, it becomes chlled, and is ten not in týbest condition for beinged to cattle. That may be guarded gainst by the pttingov oable poles at the top of the silo and the placing (f a ayer of etraw upon

SIZ AN cost OF SIL.OS
A silo 18 b.y 20 by 18 feet deep, inside mesnrement, will hold about 100 tons ofsettled corn ensilage. That allows for the ensilage to sottie to a depth of 14 feet.Every hundred acre farm should have one of at -least that espacity. The probablecost may be easily caleulated. If built inside of a barn the total ecost, (lumber at$10 a thousand and tar paper at from 2j to 8 cents per suare yrd put on), neednot exceed M7 for a Silo of 100 tons capacity. If ereted oatside the cosit will vraecording to the finish of th'e building, the quality of hamber used, the price omateiket. e. 17lv tn o ezilag y!j are may bc ec ed apo with

from corn which bas been well matured, have a feedin vaie eual to one ton of or-dinary hay for the production of milk or th maintenance ofcattle, horses ansbeep; and 100 toms of ensilage can be grown and eured at a total cS or 1 retsedlabor, etc, not exceeding 8 1.75 per ton in almost any part of the D)ominion.

No. 5-NOTfl8 FOR OHURRRMA KanS FOR JUgY

Jul obeese, like July butter, has a reputation for being the poorest of the sun.-mer. Zis Year it should be exceptionally-dne 'The bundan ofgrui P ýlwith a toc plentiful rainfall, will le-ive the pia re with richer hraetan usal



8uitable conditions for the production, preparation and preserationoftait
alft state for the manufacture of fine cheese can be continued by the patronsgivingeffect to these simple requirements:

1Cowsî need the owner's providential care in the following matter, viA.
(a) An abundant allowance of succulent or other feed
ýb) Opportunity to drink pre water at least twios a day ;
(c Acess to salt every dy
(d) Shade in the pasture fie from the weakening influence of Julymuses
(e) Regularity in milking;
(f) Management and handling with continuons kinduess, and an eye to Polise
2. Cows should be provented from drinking impure water and shouli beProteeted meint the attentions of all doge.
3. (a) Mik sjhould be strained immately after it is drawa krom the aow(b t should be aired by the use of mn aarator or by dipping, pourin

ýCýit should be cooled to the temperature of the atemosphere;
_()It should be protected from contaminaio by the fouiness of impur ir,It will be of quien and durable advantage to direct the attention of & atrnthese matters by sending to each a concise, clear and eourteous remitnder e4 aIeonnection therewith.

When the, yield of milk by the. cows begins to shrink, the tem taint adi11
te quantity in some other way is iineresed. The Act pase the Dominion
Priament to provide against frauds in the oup lying of milk to ase, butter ntondensed milk mannfactaries is a piece of whoemae 14 lmadtos.It forbids the sending to any 8uch fáetory (1).milk iluted with wtrrnlk in any way adulterated, or (8) milk from which any cream has been awo() milke commonly known asekimmed milk from whieh anygporrtn f tAýtote milk known asksripping bas be kept ba1ýo 6) mil ha i tdoPartly sour. The pnalty for euhb o&c gi h rvso»Pf theAcqo

conviction thereof efore any jutiee or jsceofthe âeyo, Ia fn no
fty dollars and not less than live dollars, goiether =i the e03taS Of PrBCtOUThe fine when recovered shaU be payable, øne-half to theinormntara mplainant, and the other half to the representative of thefty ih o e h e 4*a sent, to be distributed among hepatrons in proportion to tboir p0iiUterests in the produet theteof.

Lot ever cbeesemaker gét a copy of this Bulletin publi-she in the loal16IImeand fater, let him see that every patron îå fbrfashed with a coyo àt
Some of the goalities that are expected and desiain in the cheese of ýuare,
1 . Rich, clean, creamny flavour;

2.Solid, firm, buttery body;
8. Fine, silky, flaky texture;
4. Bright, unifbra colour;
5. Attractive, neat, symmetrical, stylish appearanée.
In ordet that cheese having just these qualities raag he maanufactursdnçs lemake the following notes for guidance:-
1. Thorough distribution of the rennet in th silk muet bd f!ot die tiA

terennet extract and by vigorous etirriug.
2. Suficent rennet to coagulte the en å into Asae git fb ë99ä9 n 
!04 iutes at Éom 6 to 90 hud bced.We uetanatt frne

Thues o Vbain of the o im o bte vtdrn h hcel1 ftem



T he horizontal knifs should be need dirat in outtin ; and active 8tirrngabould not cmme until the cubes of ouard become alightly heated.
5. The tepratare should be raised gradually to 96° or 981 Fa'hr.
6. The abrrngeould be continned until the eurd particles are so well "leookedor "ldried " that wen a handful has beeon pressed for a few moments they wi I fali

apart again a the result of any elight disturbanoe.
7. As soon as the presence of acid is discernible by the bot iron test, the wheyshould be removed. In the case of gas urde, a further develo, m:-nt of acid beforethe drawing of the whey will be eocil
8. Band stirring will be of advantage until the curd isfi.m.
9. The teraperature should be maintained ut or above 94".
10. The eurd should be aHlowed to mat into one mnaan
il1. It should be turned so frequently that the whey will not colleet or stand inama11 limi or on it.
1r.Ifit becomes gassy it shonid be aired (if need be by grinding and s§tirriaand ;aewardsa kept at a temperature above 94'.
13. The gas formed in gassy curds hinders the development of acid ; and the

presence of aeid prevente the formation of gas. The treatment should provide forthe removaLl of gas by aëration and the maintenance of temQperature by the appli-cation of hot water to the card, or steam to the vat or sinik in which it is.
14. Close matting and packing of the curd are beneficial only after the eurd isauffeiently dry and when aération is provided for:
15. ehn the texture of the curd becomes stringy in its nature, it should be putthrongh the cutter or grmder.
16. Aïration should be eieted by the @timring of the card before the addition Ofmålt UBSaaly 15 minutes of Such treatment will samoie.
17. Salt should be added at the rate of from 2j to 2t lb. pr1,000 lb. of milk,abeefding to the dry or wet condition of the curd. A judic ous variation in the

q)fantiy of salt should be made in proportion to the moist or dry state.
1 8. The "lhoop "g Of the enra should begin when the harsh surface, prodneedon eueh piece of cudby the salt, commences to give place to a slippy, mellow

19 Shoulders or projecting edges on cheese are unsightly evidences of carelesswormanshp, and lessen their value from 2 to 3 shillings per owt. in the Englishmarkets. Careful pressn and bandaging and the turning of cheese in the hoops inthe morning will prevent teir formation. The pressure should be continued for atleast 20 hours. In that way cheese ean be finishied having an attractive nut symmeatridal, and stylish appearamee.
20. The sprinkhng of cold water in the euring roms in the inorning and justafter noon will reduce the temperatare.M
The enring room should be thoroughly ventilated and should be kept clean.

No. 6-NOTE8 FOR CEMMAXREla FOR AUQUST.

A cheese factory's reputation is largely determinedby the quality of its Aug"utSeptember and October output. The bginningf of Anigust la a fit time for oeycheese-mairer, who hbu had only partial sucs uring the hot weather, to redeem
bis reputation and that of his factorî. A comparison of the Prices realiated for thesamme cheese of Ontario witti the Égares reported fromn tbenited Statee marktshows that Canadian cheesle are in demand at higher rates than United States cheeýwilI'sell for. That we have gained in reputation and in market iwour with British
importerseand consumere, is evident. That this advanee and dantage are th r-sof the apple skilleof less than half of our cheese-makers, is well known tothese Whovisit the fa ries and handle theïr products. To reaeh and to speedily help thoso
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'ho work in cheeele factories without any ambition or aspiration for impomen t Î
Well.nigh impracticable.

Hlowever, we desire to make helpful information not only attable but unavoi e
able to such.

In a short time there, will be numerous cable Orders frein Bogland, calinfo
eool August cheese" That brief description 'im 11es a Mikt rich flvour tht u
bpreserved fOr the winter trade, a firm, solid boy"full of Meatiness," a fine out
B uifnish, with eleanu biht rinde, free fromt cracks, and bandages freshdloøking and

To helgthe cheese-makers in mannfacturing a class of goods that mnay be fiati8
ftorily a PPdOn such Orders, I call attention to some things, both outAide and

maside of the factories which need their immedHat and special prgonalme
Around the -Premises.-Insufficientor inedleîcentdraiýnagefaoilitiesenless enlargedOr remedied, will show their worst anaete during this month. At the cost of onif afe hours of labour and a few dollars of expese, the immediate vicinity of vrCtory can be kept free from the noxious ouÉs that arise fromn stagnant elOP OBTe frequencey and fouinness of thde about the factories in somes sections, issot 11menace to the permanent prosperity of ontr cheese manufacturing industry, butlesgrace to the men in charge of the fatories.
At factories from whieE whey is drawn back to the patrons' farms in waigùalthe leaking and spillHng near the whoy tank, too often leave ite vieinity in au abno

Impassable condition. A few loads of gravel will abate the aguisanle and leave theplace fit for approach during the succeeding months when the mbade ïjecome bad.The shrinka . a the milk supply' will leave a shortage inte whey tank.Ioer that the w ey may have more feeding value, the tank shoul be thorötghyeleaned and washed ait least once a week.
At factories were hogs are fed, provision should be made foi- upplying thomwith one feed a day of some green fbdder, such as elover ots and vths ut npense, or cornstalksj. Salt should be fed üiberaHy duding this onth
la the Afahng-room.This mona mêe thd one when flies become mstmumerous and troablesome. Some alternoon after the cheese are in the hòoè,iwill be a good plan to close the making-roomn windows ad doors, and to burnbomai quantity of sulphur for the purpose of famigatdng the plae. IfatK 1-apoonful of alcohol be mixed with the ahr, it Wiln barn more ûe .Caro muetbe taken to prevent the fumes from eta u inte the eug roTetiso hmilk vatg an the insides of the sik enul also, be wased aftewards before hBare used. AlU vats, presses and utensHe sehenki get a thotough qatrycenlguP early this month. The useof a oolution of borax on the boops w hel tprevent mouldiness on the sideB of the cheese.
Every cheese-maker should presistentlyflht untidiness and filth in every fbrand he on httohave a woman's passion for elean iness and a simiuaantagonismato k-
In tz Curiag-room.-There will be d ifiuty in curing the cheee made duibÉJUy at a snålerently low temperature. Ventilation of the room duria h alfrain 9, as well ae during the evenings and nighits, will be of bene t, Floolrssonld gosprinkled with cold water mornuing, noon ad veing Whl h M«

4ebein& tarned on the shelves there should be an abundant admaissio d &h.,Aupt le the toonth whend he "lski prs "l are 'apt to do damiageA 1nf1mhkig Of d1Y powder in the room ore it is ot up fer the day wildtY thtCeeée tlies.
Cheese boxes should not be stored in the euring-room. The ø>de åp r thoee

lvoo(d penetrates the cheesfe and affecte their flavor.
Patrons.---ince the milk is ridher and leusin quality, thoe vill an lacronde

teptation to "leven up"I by' the aonof water, or to ileve down I by Uldromoval of Cream. You wilr be doâ the community moral igüir.ë as weilst e
eheetrade seime good, yan n thepros at thÈeDmina öm

auteration of milk, is in foree and wilH be enforWn sgailist &U díeevëeu
4ineuents.



Patrons are more likely during this month than at any other times, to ibrget to»
provido salt for their cows, and to neglect to supply an abundance of pure cold
water. Cool evenings are no excuse for the neglect of aération. All milk should be
most thoroughly aired itamediately after it is strained.

The making of cheese for exhibitiona is usually undertaken during the first two
,weeks in this month. Send a cireular to every patron, maklag mention of thos
,matters that are referred to in this bulletin, and inviting their co-operation, in
ýorider to aid youîin the umasitare of cheee fine enough for exhibition and prise.
taking. If some parns pay no heed, and no improvement resulte, don't get dis-

eua . Keprght on ma stng on a better state of things in their praetie.
Afknqte Cm.When the evenings are.cool and the milk needt5 ripening,

d9n't fail t leave it in the vatruntil it reaches the proper state of matu-rity, befbre
the rennet in added. 'Une enough rennet to coagulate mattore milk te a state fit for
outting, in forty minutes when set at 88'P Fahr. Ditute the rennet extract to the
extent of one pailful of water for every vatful of milk, and then mix it horoughly by
vigorens, rapid stirring,

When you are troubled with gassy ourde, allow a developmnent of acid, such as
will be indfeated by threads from the hot iron test, a quarter of an inch long, before
the removal of the whey. It is a good plan to run most of the whey off at an earlier
stage, and to leave only enough whey on the card to permit a free etirring of it.
After the whey in drawn, air the card thoroughly, and make provision for keepi
it warm. When a eurd sink is used, if nieed be to retain the heat, put the eurd bc
into the vat, but ]et the tmeau be kept above 94d. Frequent turning and
aration will inellitate the deeomno acid, providing the temperature is main-
tained. Afler the eurd cutter ba been usd he card should be stirred and aired
för fifteen or twenty minutes bofbris the application of salt. From Zi to pounds
of salt per thonsand pounds of milk shouki be added to eurde that are rliy Weil
rid by the provious atiering. TheT should be put in the hoops within twenty
minutes after tesalt has been mixed In.

Pressure should be applied very gradually. The oheese should be bandaged
neatly, when they are turned in the hoops within two hours after they are put in the'
presses. They should again be turned in the hoops some time in the following
merni . Where practicable, eheese shoald be pressed for at least tweinty houra.

Eneavour to get everyone who sonde milk to year factery, or who is ooneerned
in t maaeet, to try to br it to the veory front in point of repiatation for the
exellent qulty of its preduot, Werk eenecientiesely for that end, thon talk your
thetory up awaiya and whererer yen go, and get your patrons to« do likewise, In
short, think and work to make your factory and its preduet worthy of a higher
reputation, especially for Angut cheese.

No. 'l-NOTES FOR CHEE8MA KEWRR FOR 00TOBE.

A. few yearsag Il October eheese " of Canadian m ake were deservedley in bad
repute in the ngihmarkets. Their soft, porous body made themi liable to go off
in diavour guteiy they did not possess the keepi n ualities, combined with. that
richness of body and geavoar, which are so much desisl by English meenbants and
consumers. During the lash two or three years a decided nuprovement in the qnal.
ity has been efet; and with the duner qaity has come a botter reputation in the
markets. By the exercise of4due eare on teptof the cheese-màakers thioughout
t he remainder of this season, the repuitation ofour "lOetober cheese " mnay be so well
established that hereafterthewill be eented equal to "September'e." Chemeecan
b3 made asfira aud jb urg October as at any other time of the yer.Sitable
cnnvenienceS for controllB h temperature of the ourd, freom the mavat unt4l the
cheese in ripe. are require.



The milk delivered at factories during Ocober has a higher per cent, o fa and
other solide3 than durisg the summer months. Its dlavour will be equally rihe"
'nice, when the cows are stabled during the cold nights and fed libérally on.fode
¢ern Or any other suitable succulent natritious fee. Turnip tops and tape houl
nOt be fed to eow8 whose milk is furnished to a cheese fhoutory. After theMil i
drawn it should be strained immedi&tely, and fbrthwith aired as thorouglY n r-
ig the hot weather of .Tuly. The a8ration will improveite d[aroar andprepan ifor the manufacture of a lier qualiy of cheese than it will be Possible to eStain W

thbat treatment is neglected. The milk should not be cooled below 60Q Fah. dA m
house or the farin kittoen will be a more suitable place for keeping it oveeigh
than the open milk.stands when the temperature of the outside air zoos below 5

the construction and equiment of the making-ooms of some fatories ae eti
defective. At the cost of a lttl labour and buing paper almost anhomtu b
ruade so close in its walle that the iada temperature may ];ý regulated at ilý
the use Of a stove or steampipes. Thorough ventilation one ev da hud
seeured. The foilowing paragraphs will bie of service in reftshingteeprene
cheese-makers memory and in instuin the others in the beot patcs

L. Let the milk be ripened by the a pliain of leat befbre the ren inpu
iato it. The ripening should be «aoe to proceed tó snoh a gree that no
than three hours will be required between the addition of the reonet and the de slagi
ment of acid perceptible to the taste or discernible by the hot fron test,

2. The use of sour whey to hasten the ripening should not be readrted to O
milk which has become nearly sour to the taas may be added,hast loppered orah
tailk should never be used.

8. Rennet should be added in quantitiesa to cougulate the card intoa at
flrm enough fer eatting in from 45 to 35 minutes at temiperare of 860 or88 Fh
It should be diluted with water to the volume of at least one gallon of iàdfo
every vat.

4. After coagulation is perfect the eurd should be eut lier than duig'h
Sammer. The application of tient should be delayed for 15 minutes after trigi
COMMenCed i and the temperature shouhi be raised to 980 and maintained ttà
point until the whey is drawn off After the middle of the ontha tempit4eo
I0° will be preferable.

Ô. Care should be taken to so apply the heat and perforni the stirringts h
eurd particles will be so dry, before the development of acid is perceptible, that âåe
a handful has been pressed into a lump, they winl separate readily.

6. The cardeBhould be stirred befbre and after the removalof the why un-ithe
whey is so well soprated ont of combination with it partceý thtthj 1 4
aqueaky sound when bruised between the teeth or at erwrise.

7. After the whey is drawn off, the card shonid be kept at a tempet4urawe
W4. If it becomes colder than 94°, the development of acid will be hinered d

excessive moistnre will be retamned in it during the sotring process. 'h N9o
Ofsuch,,extra moisture in the eerd at this Kag will leave the cheeBe IWt a e a
pasty ,or "tallowy " body, accrdmgI to th dg of acid devlpinietit

8. A cover over the vat or a card sink sih team pi Ip9Sqj øpead
efecotive provision for keeping the eurd wartn, Where no r »ué,tepatting
Of a few peils of hot water in the lowered end of the vat wil ana- te miztitre.

9. .Tast afterthe removai of the whey, the ongí shoul eg h si rduti
the whey, that will rnn, has been drained off After tMe cudàdy tMr i yb
allowedl to mat into one maso, but not befort i 1at coniam is reachedAilOirn
Should be performed so as to avoid wastefal bruising of thegrain Of th ed
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10. It may then be frequently turned and pached close, till the laers of card
are lour or live deep. Whey should never be allwed to colleut lu @al pools on it
ut this stage. The close packinig in layers four or five deep, with frequent turniug
prevents the ouaide of the matted piees from becoming chilledl or more deeplcoloured by the action of the air than the rest of the eurd.

11. The hot iron test is almost indispensable for determining with certainty,from day to day, the exaet stage of acid development at which the whey should be4rawa oEff The filaments--thread-like processes-should be about one-luarter ofan
inch ln. The proper degree of change for the eutting and salting of the eurd has
taken plc, when it feels mellow, velvety and "i slippy," and shows a texture passigfrom theakey or leafy into the stringy and flbrous. If iA be too moist or softishould be ont or grond at a rather earlier stage and hand--stirred until dry enoughbefore the addition of salt. The most of the hand-stîrring should p reede the salting.12. Not lems than 8 IL of salt per 1,000 lb. of milk should be used, and when
the eurd i8 on the soft or moist side, 31 lb per 1,000 lb. of milk should be added -the 8j b. rate is also preferable durmng the latter part of the month when coldwoat er prevails.

13. Immediately after the application of salt, the pieces of card become harsh
and gritty on the surface;j then in krom 15 to 25 minutes the harshness 'ves placeto a mellow condition. At the second stage-and the temnperature should not beunder 88°ý-.the eurd should be hooped and pressure applied. Delay at this pont ord.oldness of the curil, destroys the desirable rosy flavour, and imparts to the cheesetheu bitter taste of the salty white whey,

14. Particular care should be taken to use ony pure warm water when turnigthe cheese for bandaging, before the rinds3 are full frmed.
15. epecially in a cold press room, pains shudbe taken to apply hay preisiure to the cheese before they are left for the night.
16. All eheese should be finished in symmetrical shape ad hept in the bopuntil the rinds ar'e SMOOth and the edges free tom any pro jecting "a shulders."e

The tem erature of the curing-room should be hept as nearly reular at 650
as possible. ehre the September cheese are kept in the same room with those ofOctober make, the latter should be kept on the warmer shelves. A li ht chillinauftet a eheese has been euring at 6P' for two weeksY does little damg ut a st2almperature and constant cuing ve the best reults, Bitter-flavoured cheese areuisually the result of chilling in er er the making-room, press-room or euring-r»oom.If the cause be prevented, the consequence will be unknown.

TO PACOrY MANAGES.

As this is the last Bulletin Of Norns Poil ONEEcsE-xuRas for this Bougon, Idelsire to counsel the managers of faetories to guard against tendencies that appearto menace the permanent sucees of our cheese induety vis -

work of te fatres. e aae eisd
2. The con8cioneeless cutting down of the remueration of the makes, until(lie able men are leaving the occupation.

ings ofpo inev tb sun yv be ause the happnU a little f i rnish-

.Se much- additonal trouble, loss, worry and disapp< unent result from the
Puttinf of men -vithout aptitude or experience in char,- ýf larg factories, that Istron y urge the proprietors to exercise the utmost car and caun, and invariablyIt)io rm thems3elves as to the eitness of an appl icant by 1 ri eibe

portor heee-buer.No åetay soul iacr nedlss i-iska f a oss of reputation,(,r patronage, of prestige, of. priee or profit.
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Yli.-STANDARD8 POR MILK AND DBGlISLATION IN REFBRENOUT
ADULTEIRATION.

Diseussions on the need and desirability of the establishment of a 191
Standard of quality fer milkc, have been frequent during late years. These hâve.
revealed so many different idems as to the nature, purpose use and application*O
such standards, thatit seems diffRealt to reconeile them with Šnesof the conditions
Prevenling in our Dominion. To further a solution of that problema in apatcU
neefal way, 1 propose to offer a few suggestions and recommanations bway O
pointing out how soma of the difficulties may be overcome and proý,ided fr hl
tare i8 taken to protect the interests of both the ordinary purehasersa and produes
of milk

THE MILK OP oOWS.

The milk of cows, as the dairyman needs to know it, is composed of substanes
Partly in solution and partly in suspension. It may be described as a thin es6o
of fat, in a serum or watery solution of albuminous matter, sugar, and mineral
Matters. When obtained from a healthy cow in its normal state, it has a e6aatant
tendency towards acidity. It will change the colour of litmua paper, befose lietfc
aeid has been developed. A smnall quantity of carbonie acid is generate SOMi
after it is drawn, if left warm ; but that can be take Out by9 aties ad
nüration. The true sourness of milk is-ecansed by the development of lael|ie " ø% I
The specidie gravity of milk varies between 102§ and 1035 at 60° Fahr.; that i t
Bay, a quantity of milk equal in bulk to a much water as will weigh 10Î7 paunde
at 60° Fahr. will weigh from 1029 to 1035 pounds at the saine temperature The
effeet of e-ach per cent. of fat is to decrease the specidie pravity, beeanse the fa O
Milk iS lighter than its other parts. The effect of each par cent. of solids-ether-
thandfat is to increase the specifie gravity. The total solids of ordinary anillrVary
between 12 and 16 per cent. In soma unusual instances the range of variation had
been known to be between 11 per cent. and 20 per ent. of total solids, and besees
2 per cent, and 10 per cent. of fat. The solids of milk are its only constitûelitsthit
have any real or rateable value. The water that is put into the milk by the èôW
white th process of elaboration is proceeding in hier udder¿ is worth no me er&

Pond or per gallon, than the water that may le put in by a man when lihasOM
into his hands for use or sale. The limits of variation of th:esld.
are usually within one-half of one per cent in the same cow At diiBaeét prosi
ber milmen season. Difeérent co-ws of the samne breed, rely show a vraine
more than one par cent. in the solida-other-than-fat contained in their milk. h
greatest difference mexi between eows of différent breeds; it will sometimno
reach as much as two and a-half per cent., as between the milk of cowm gig
extra rich milk and those yielding a ve7 porqaity. The solids-other4hMaf
or the solide in the serum of the .1 also increase elightly during the ikig
season; the rate is about -04 per cent. of solids-not-ft par month.

Composition of Mlm.

The average composition of milk fromn oows May be stated as
Colustrum anOM
per *Mti per cat

W ater ......... .......,.. ................... 75-8 ...... ... - I

Casein ... - ..... .480
Albumnen .... .-....... 15 ..... 7



The strippings of tailk designate the last portion drawn from the udder of the
cow at each milking, and they are richer in fat than the milk diret obtained. The
first milk may contain less than one per cent. of butter fat, while the very last milkdrawn, yields more than ten per cent.

Creama.
Cream has no defnnite or unvarying composition. It is a word used to dolinethat part of milk into which a large per cent. of its fat has been gathered by setting

or by centrifùgal force. It is comp*e of the same constituents as milk, but theyArc not in the same nor in any constat relative proportion. Frequently the creamof hotels is of a beautiffal blue colour, but that liquid does not belong to the prednetsof the dairymana. The resuts of a great many analyses show that the creama ofcommere, may contain anywhere from 8 to 70 per cent. of fat. All the fat of milkis held in suspension in its liquid or serum part, in the form of tiny globules whichhave no coverings of an organie nature, but are present in the form of an emulsion.
Value qf Parts.

The difeorent constituents of milk have different values, accord'n to the ultimate
r ipose for which they are to be used. The fat is mainly valuable fer giving cream

isa quality, butter its main substance, and richness to the body of chees.
The easein is the portion which is coagulated by the action of rennet in thepoese of cheese >ma*in. Albunen ma seen as a thin whitetumn on milktat has been scalded or boiled; it le sittiar in composition to the white of gaSugar is one of the heat producing and fattening constituentes of milk, Laotio idbas no feeding value, but being anti-febrile in its action with properties that Sightlyaid in digeâtion, a small quantity of it is not unàwholesomne in mnilk for drinking or forfeeding in the stables. The ash of milk furnishes the mineral matter taken into thestructure of bones and flesh by the animale which consume it. Where the milk is,consumed in its liquid form or redueed in bulk to any of its products such as butter,cheese, veal, or pork, the constittuents which are valuable are its soliâB only.Water is ailways nature's vehicle for moving th ings about in the animal and voe-table worlds for the support of different fbrms of life The vehiceo in itself i8 froary-ing the constituents which the ester seeks to appropriate.
The ever ehanging demads ad prefèånem of mrkets, mae it impracticable†o attach a definite value per yound to the soeral omtituents of milk. The workof a skilffil manipulator may tov to any one of them an increased value. Milk uarin the raw state in the malk has very little value indee, as it can be re laced bthe feeding of calves by substances that are plentiful and cheap, but in faredanedstate, dit for druggists' use, it is worth perhape 75 centa per pound.
Judgig of milk from a purely dairy atandpoint, 1 would estimate that under thepresent condtions, if the butter fat of milk is worth 16 onte per pond in ite unpre

PUod r unmanuahtared condition, the total solids-other..than-fat in the milk, diegnqitably valued at 2j cents per pound 'The latter valuation of2cnt e rpound has been based upon a scale of values, which places easein at 4 conte, albumenat 3 conta, and sngar at 1 cent per pound.

NatuanC OF aI-annaanI ngR=QUn.L

The variability in the quality of milk is due to so many canses some of whichare not controllable by the dairyman, that at diret sight it aa seom anfair to establiishan arbitrary staindard of quality, fbr the purposje of prohibiting the sale of milk whieh
may not come up toits requirements. Zilk may be called pure, when it is obtainedfrom bealthy cows that have been well-fed and oept under wholesomne conditions ofsurroundings and treatment, and to which nothing has been added and fromn whichnone of its part, or constituents have been kept back or removed. .Pue milk is notnecessarily milk Of a eon standard of quality, as that may be estimated at thenaaerage or milk farma ed from well-kept, well-fed bords of eattle. There mnay be



Pure un=dniterated milk that may be also poor unadulterated milk Rts PvYO
the weakness of itsquality May arise from the individualityof the anma B*mlh"
kind and condition of the feed, from lack of shelter, wa.nt of salt, ill4tte4tmot r Oia
bad management.

The experienee of the householders and consuea of milk has beau 8ùéb> tda
an undoubted need exista for the inspection of the milk supply of faires ad cies
and to make suoh inqeto at all effective or adequate, it appears to bc neffssar
ibat a eg sa ndard oqality applicable to that branch ofthe dairy busingså, eheu

If several standards of quality, weme dedfned, and the question of desoebing th
milkaecordingtooneof them were leftoptionalfer a business arrangemeint between th
seller and buyer, the unthinkring and unauspeeting publie would sometimes boeuni8hed,
with milk not op to the standard whieh it was deseribed;. For inesane, i
eontaining 12 per cent. of solidesih be desribed as Ordinary No. 2; mille contaiw

ng18 per cent. of solide might bc esribed as Ordinary No. ; wilk ennig1
Per bent. of solide might be described as Extra No. 1 ; milk coutaliig 1 parcent.
of solide might be described as Grade No. 3. Even such an arrang tehwoulhstfit
deniand the action of Some qnnlifed inspector, to insare that the m i ewd wuO
of a quality accord'n to the description under which it was sold.

The matter of enieypoibiting the sale of milk below a certain standard O
quality, if properly dsrb according to iks contents of solidsp woöù seenm tWb
arbitrary, partaking of the nature of sumptuar diiltowhp tafg
ful to the people, and therefore diffbhult of beig enforced. Still the publie etib
and welfare are of such importance, and depend so muokhin mani caseis pénth
quality of the milk whieb is sold, that a total prohibition Of the indisetriit» &m
to houeholders of milk containing les$ than 12 per cent. of solidb,-,3î pe cetO
which should be butter-fat.-, seems to be both desirable and neessary. MkO ná
inferior grade,--sold under its proper description as 8aoh---ould be used sfith
injar-y for cooking purposes or for table use by adalts, without detriment te ither
buyer or seller.

The legitimate and ^^o-minnal objecta of a legal standard seem te o ewiiW
(1)- To prevent fraud by the adahteration of the liquid, as it is given by the ew
(2) To guarantee to the unsuspecting eensumer that he is recdting, ln théui
which he purchases under the name of milk, a commodity at legat 'op to ertil
recognised standard of strength.

The legislation dealing with the supplying of milk to faotories for u»inth
mannfatue of more concentiated dairy pr-oduots, such am butter and ches, Bhul
likewise have à two-fold object i but since the nature: oft the latter tranmáiÎOPBi
mnilk i8 slightly diSèrent, the application of the standardeannot be quite the aIO
s in the euse of mijk for towns or -cities.

DIPPRMo RIEQuURMENr8 POnL HoUsB UsZ AND PACOT USE

It seeme necessary to make as clear as possible the distinction that existan
which should be recognised, between the buisinese of flernishing milk ftable use
and that of supplying milk to factories for mangufaeting purposes. In, h fomM
case every transaction is a sale outight as betaben admlk-deaier an bis CMtNabl'
lu the other euse, the furnaihi of mdlk is goerly oe under a aissars
rennt whereby a patr-on of the fcoyptipa emra, aCCOrdi oe aÎ
of the milk which ho has fuLrnishd, inte poe ifrom the salsteheputo
products mnade therefrom.

For City M lp, the ends aought to be gained bylegislaic di ii BouC1et
are the supplin of wholesome mIlk, honest mik puenik éd ik iko
ertified stegtioder that the purchane " agba vie

For the supyaffactories, the aim of ell legislation X gltoshudbeo
s«eear the sapyn of honeustpure, wholesome inilk. Tet rovide fo afir
and equitable vlainof milk furnishe by efich of th ptrn of unyra.tt>
'Otdd Semt desitable and necessárytldt all the ik ehud bof eq-clcý:er



eu ly v a u yer u i Of ea r o th wo m e u n ,0 Of va l a i n s h e ap p lied

soldê whroy the trerelatiive value Per hundred pounds of milk ofdifff arut
Th nature of any standard that may be fixed, must malem oWosfr hstwo distinetly different branches of the milk 'trade and the reaino thesble

beowth. 1ndvda offers fer direct sale to house.holders, milk whichfstadar ofquaitytat i reseribed by law, it should be heki to be
ben watered or skimme by a man or a thri oeotwwans t ai

connection ; but over 9ý per cent. of all such eue a ve been efesoted simpy haddition of water or the removal of part of the ce smpy y h
Standards for pure milk have been adopted as follows: -

TOta Butter- Oth.,

Soity of Publie Analyste, England......1- a 5Fr n e.................... ......... -.. 1-3 4 9Matssachussetts.. ........... ......... 13M i a nesota ......... .......... .... ... ;2
New .Tersey ..... ....... .-..... ... g1
New York ........ .. ... .......... 12 9W is3consin .......... .-. .. ..........-.. . .-.. 3For Canada there fi" been recommiended by

Mr.Th'omas Maefarla-ne, Chief Analyst, astandard of ...........-~ ~--- ............. ... 12 8 5 8.5
Whule recognising h natural difeérences that exist as between the milk of dif-

upoth reuts of a larg seasn of alyes of . fai e n part df t

The iat is th otrale cosiuninmilk a t va s uch asbe

erpings, or latdrawn fromn the samne animal, that if the "l stipng he kiat practie it qute equal, in its weakening effect upon the gult of the milteteremoval of a lar-go portion of the cream. The folowing may be take asdntiag the relative percentages of fat to be found in the différent portions Of one

Fis milkiný ............... ... ........ ~ ... per cent. of fat.Mid le mikin ....... .... ........---- 1 ..--. do dû
PPýinpgs, or lt milking ...... .- -....... 8 de ' do

In view of these fat, it umy be complained that if a man is unable to controlort om h e cow to give milk of a uniform qual ity or strength, it would be unfair
aesne iit blble tea penalty for the Baie ofan honest produet. A law which

itea be abown that .nee s whoe a em,,-eid malkof na-iaqualty e oner wugity o contributory negligence or eruelty. if these
hee th ansol ause ot mikbigpori o constituent% I would hald d
enfoimnt oflgsaindealg wihtegity oe.Btwiei a euZ



an unsuspectin enue for what it is not,-namelY, milk of good aveaoqliy
if a legal standard were inade solow as to inelade the poorest of the mlgimb

the poorest ofreows, kept by the poorestof dairymen, in the poorest kindofa, tho
ail milk might be adulterated down to that grade and still be sold legfly for iko
standard quality. The establishment of such a low limit would offer a temptatio

-and an additional one is not required-to dilute all milk down to the limit
allowed by the law.

The law should certainly first provide for the punismet of dishoneet practie

bY adulteration dilution, or removal of fat by skimmin or witholding the "8taP
pmga "; and it should also make it illegal to offer for sae without a specific descno
tion, any milk that is below a standard of quality such a8 hase been recommended liy
the Chief Analyàt of the Dominion. SkMm milk, or butter-milk, or milk of a lower
grade could be sold upon its merits, according to the description of its true qualty.

MILE PORI 01TinS AND TowNS.

The quantity of milk consumed in the towns and cities of the Dominion is yal
inereasing in quantity and value. No means are at hand for ascertaining with xees
the volume of the business annually, but I estiinate that $4,000,000y is Weil with' the
limits of the retait value of the milk consumed in the six cities of Canada from whieh
the Chie Analyst obtained his s3anples for analys", as the basis for the recoineu-
dation of a standard of 12 per cent. lsolids;. It is very necessary as a inatter of emtn
mer-ce, and still more so in consideration of the publie heath, that the milk sbould
be honest and wholesome in its character, With regard to the perenut. of butterfa
found in Samples in the various districts,.the following is the shiowing as takenL from
Bulletin IInland ]Revenue Department.

Per een of Per cent. of Pie cent. O
Fat. Fat. %Fat

St . J0¾ax ....... ... ..... ............ ....... .. .............. .'40 , .0 4-24

Q e e . . .......... ........... . . . ..... ... . ....... A s1 310 et

Toronto.....,........................... ... .. ........ . 5 0 3-6 4»W

Total average ........... i. ... .......

"It thus appears, that there are whole milks odfered for sale in the diie of the
" Dominion, likely enough at the same price, wvhod percentae of butterfat e s
"fromn 2-5:1, to 5·40. Thi1s variation is, no doubt, eaieed by diÏ erence a ina h reed,
Scondition or feeding of the anithals The number of the inferior amdles idMW-
"ever, small; among the 162 samples anale in Ottawa 85 are betweie 8 nd 3
4per cent., and only eleven below S. Lill the factremains thattMhoie adaMgIe
citnght be diluted with an egnal aniounti water ad still bea o# 90 fàr8s"O
dgania butter, as some of the inferior sorts of genuine milk. VitlIgeveèbo
"siight degree, may bo readily detected, and, under the prenentlw 4%Šns .Ti
*may also be accompl ih ed, when M illk is akimmned but it doegnet neem artâ
othe dàiryman, who mixes say 1ifty percent. skimmilk wihâ'bøl iek
Pei n t. i u rdu en it: :e 32 of ute sia4eol ba pnida tihi theMau
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wo keepe poor amal@, feeds them insufiloiently and' selle milk containngo275 per cent. butter fat, whieh may be legally genuine, should be allo we to 1y

The " total âolidts " or "ldry substance," as the Germans call it, is obtained b"adding tother the butterfat and the "lother solides" given in the tables Thavengs own in the various districts are as folfows:
la ia c... ...... ...... - .... ... .... ..... 12.72gt. Job Il. ....... ... -.... ...... . .. .... ..... 12.-5Q ueber ...... .. . ....... ........ ... . .>«. 2 3

M ontrett ..... . ...!......... ....... 12-29Ottaw......... 
12-98Toronto .......... ........ ...... ... ....... 12.08

Total .Average 12-48 p.e. total solide.

" The total average of butterkt found in the whole 162 sam lesi i&s8 re.sg.
tbih eace 6r pethe averae tota solide 12,48 pe etla for rSog1i

o Tertaa 8o 12- per cent.l h vn fsadrs en salse nCn
adS old se the t a o t 8.e prnil htrikms eo S týac

"so osk m nilk o ains at least 05 per cnt.b tter fat, it fol lows that, when
IThe foregoimlglures will merve to show that the publie muet niot wholl reon lhëepertmnent to prevent the salé of inferior qualities of whole muilk, buly resy

eeisbe ciirimination thenmelves. The value of the varions miilks on the rûjked d on the amount of butter they contain." mre
alater Bulletin of date, 80th October, 1889, Mr. Mackrlano rtenasmnformation on summer milk:--Psnssm

ficrbd exldi h n umrked apue Jre) itis fon to amui to 12-6

theavrae f hesapies decid in Bulleti No 1 which was 3-6e cn.
C s not such as to call for any change in the recommnendation already made ofrpe ent tal solie and 8.5 per cent. butter fat as the lowest limita for mille of

In a still later Bulletin No. 17, Mr. Macfarlane deals wih the nikaup ,OTowns. The object of thtis bulletin is out forth in its preface:-..spyo

sIn fo-e reotes. rdg tow k ethe p iadticlara given, had reference
otreal, Toronto, Hamiton and London- -the examinatio of ara se o as

n , iebyaspea food inpetor apinealbthemncplt 
n ok

"Cconferred en them by euefi statutes as chapte- 205of the Reie atte fOtro
CCt gO n acoa f these circuancs it waks thouh avisable during the diret qater
"ltowns of Ontario. Inode to do thi1 farly and obtainn asomec of temallerf
ithe qualty of the milk supplied in the towns vièitd the Wetr resiftinate o

a1obti sampe8so m as enoraspas e in each place. The paticue
inaig tl e n --- reut bandenteraayes am given in the folløw.



The conclusions are set forth in the summnary which Milowse:
"The followin ounnar show@ the number of the sample taken in Ofth

"towns visited, an the numnbe of genuine samples obtained, as well asof thoslde
" to be adulterated or inferior, in view of the facto recorded in the for4egoiAb 0-

H ull, P.Q ......,.................................. 15 10
Alexandria .................... ...........-...... 12 7 à
Cornw all ... ........................ ........... 9 90
P resl cott ..... ............................ ....... 7 4
Cardinal.. ........... ,....................... 2 0
M orrisburg ....... ................ ............ 9 6
Peterborough . ..... .. ........ ............. 7 25
L indsay ................. ,............ ............ 5 8
Beaverton ................. ..........ä.......... 5
O rillia. . .. ........................... »........ 8
Barrie ......... ..........,................ ...... 7 25
B riadford ........................ . ...... . . . 6
Newmarket ........... ............... ........a 4 2 2

A u o a ..................... ............. «........ 4 2
Toronto........................... .......... ..... 12 2 10
H arriston .................... .......... ........ 10 8
W alkerton ................... ........-

P na l y .......................................... .5 4
Southam pton, ...................>............ ... 41
L istow el .....y........ ............................ 5 4
Stratford. , ........ ,................. ........ 10 3
Seaforth ....... .,............ ................ 4 4d
Clinton .......... . ............ ... .........-... 4 4
Goderieb.................. ...... ................. 6 4
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Prom these facto, which I have cited a existing in our own Doiin eetn
that the buoahamof eu lying mîlk at some lacsg i8i raheadéplorable at;an

négent need existe for le enhetment and enforcemen of snob eg18isa 8 il
Ineure a supply of honest milk of gond standard quliy tü ee'yone WhO sahO t
purchae the same. The mith business, frois a darm'Bpointof view Old
very much helped and improved, and the Interesti of th osumer wôea% bQPI
teeted. Èy the courts in other countriesÎhe sale of milk of nferior quality-thOý
honest as given hy the cowa3 and pure as to condition--to Unfssefg 0 peet
'have not 15een notified of its weakáefs; has been held o bc a ad. 0 *so
«eh herd its own stadard ofquality would pro-vide o eo rul ionofei
practices, b adultrration but woud not preet th sue er ag tiikO
inferior. quality.

In e of the mntnn of a legal standard for milk, itwould mm Ob6eMD
able, in viow of the variability of the milk fromn th cows, thst nosLe !m
eWnvieted under it until at least two sainples of hie supply uon di«rn>" a
ibeen found to be subsaotinnly below the required lmta

Appictioa of Public ff&ath Act.

The Ontario Publie Healthàctof 1884 provides fore.l$ecdt f O "
·daiis and place in whietil fdi sold or kegt for 1;.0 si tefi.w

reguan , which ib Clause 0,of Scedule A, being b-awi oei o« uI
ecinality till altered by the Muniial Counell:



" i mlehc an cow ye a-al die adotherplaes in which mil k
sbetto mourisecto under the direction of the said eord andtepo

"suctr hdai e reudt othr lae in emissiondi witn frem the Board, to keepschs factry or creer aind thihesame sal not bekp as afresaid, or tO keep a" peme lco, o whcemra h shall bet ted aftrt by anyone without sneh
"msbe to h cnito thab galle such approval of eh promises upon inspection," that t he ilk tio shalll u plae as aforesaid are so kept and conductedrhte ofl aul nt contan a e o igla to p d as

be broken the said permission may use r e ny tuch condition
iLOntario Publie Health Amendment Act, 1887, at clause 5, provides as

ilTho edcal effalth Oier unde te dieton of the Local Board of Health
other competent person, as the circumstanices Mayy a etieriat-f'drgeononc

who oe withi hi or tir jr8it ees aiy n h

Regulations at London,' Ont.

the eeu fte iis these regulations areo enforced under the direction ofbeen Lcaried nof eat b than t ut seems to be effcacious and beneficial hasý
Foe .are inoefe y th inspector in London, Ont., with ratifyingrslsFor hisparosethe oit couneil enacted a by-law, whiclh proyiges for inspection

oadein atifoat fro t usetand that any person ofoérmg milk for sale, shall firstotan a' btiict •rmteba omoier, that his animals are clean and healthy

under this system of inspecton. The milk is er a i e by e 0fica s ptre o

obr vain dedb du n the inp cto om gtwh e pr tbe n brough arkWetl

a esse ece w th e ul f mil r bea u wtaih def o e gla ing thc ast o
ducs ter iio and1 t own wH..d d. prkea hang e for the user of the kpo

of k theee nwnt cn disease can take sourhood, iare mustl betae thanoosie re
hm e yft c tom r ito ih w nt h fg l wn piitral e uai n

r ardgte ail prd inbl tousi shops alsoenfcaladnees



Asimilar enactmont by the Provincial Aatherities in Canad would be OPP rt
and -for the publie welfare.

Keigthe Miß Siwest.

Many methods for the preservation of milk have been tried ;but for ordinay
practice the safest treatment is to observe the mnost scrupulous rieanlinesm in the
stables and the utensils, and to cause the milk to be cooled down to 40 degees, t
insure its sweetness. The question of the frequent removal of milk ftom One vessel1
to another in transit, before or during its delivery to the customers, is one. lt
needs more attention. As far as possible, milk ahould be delitered withdat freguent
change of vessels between the first milk-pail and the eastomers' bouses. Each change
exposes the milk to an atmosphere which to>o often is impure. ThuB its wlmm
ness and keeping qualities are both eanntaea.

TasC MnK 90R FATORY USE.

ln the regalation of the supplying of milk to factories for manuacturing uses
two existing diffanldes have to b met and provided for. In somne cases there Odòurs
'while the milk is under the care of the patrons who furnish it, intentional aduiterf
tion by somebody and that apparently with dishonest motives. Then there exista
the natural difeèrences in the quality of the milk from different bords, but moreUr
ticularly from different cows ; and it is needful that some ba8i8 should be establi8 ed
and applied, providing for the equitable payment for isneh mnilk, scording to its ral
value for manufaetaring purposes. A vaine whi&h does Dot conisist wholly luth
per cent. of solida, arises from the peculiar dlatodr and the conditions as to quality
whieh result from the treatment and feed of the cow. To prevent the dishonesq
adulteration alladed to, there exist statutes by both the Dommnin and the Ontario
Goternments. The following are the text of the ame

CH AP. 48.
An Act to provide aganst fýauda in the supplying of Milk to Chmse, Buttean

condensed Milk Manufhotories.

( Amnted to 2nd May, 1889]
ER Majesty, by and, with the ad-vice and consent of th Senate and 1oioo

Oommnns of Canada, enaets as follows ».

MInK SUPPLIED'To FAoTOnmaI To Bý uNUNL"E'A"

1. No person'shall sell, supply or send to any cheese ot butteer cen a
tailk manufactory, or to the owner etr mn ager thereof, or to aq† maeo
butter, eheese or condensed milk, to be manufactured, míik dilated with watexori

any way adulterated, or milk from which any eream bas been sakenorwl
commonly knownu as skimmsd milk.

A CesRx-I PART of THE ]MR Ner To a aE nE ACK.

2. Nfo person who supplies, oends, sells or brings to any cheese, butte o én
densed milk manufactor-y, or to the owner or manager thereof, or to the m"ero
cheese or butter or condensed milk, any milk to be manufhetared ino bruiter O
oheese or condensed milk, shall keep ,back any portion of that psaï of the mad

known as strippings.
AS.r Ta Ts D CE $OUI% wLX.

B. No person shall knowingly Bell, supply, bring or sSate aii ckeme outter
OP eendensed milk manufactory, or to the owner or manager threof, any milk t

4 i tainted or partly gour.



11g

AS TO aramaan ANTIM.

A. NO person shall Bell, send or bring to a cheese or 'butter or condend milkianufactory, or to the owner or manager thereof, or to the maker of such butteror eheese orz condensed milk aay milk taken or drawn from a cow that he knows tobe disased at the time the milk is so taken or drawn from her.
:PENALTY Fou CONTEAVENTEON.

5. Every person who, by himself or by any other person to his knowledgeviolates ay of the provisions of the preceding sections of this Act, safreoffence upon conviction moereof befoe any justice or justices of the peace, forkitand pay a flne not exceeding fify dollars and not less than five dollars, togetherwith the coists of prosecution, and in default of payment of such penalty and Costasaal be liable to imprisonment with or without hard labour for a tertu not exceed-
ing six months, unless the said penalty and the costs of enforcing the same besomner paid,

WRO 8ALLu BE zIAnBI.

6. The person on whose behalf any milk is sold, sent, sjupp lied or brought to acie ýor butter or condesed milk manufactory for any of the purposea aforesaid,shall be pridade lable for the vWgation of any of the provisions of this Act,
WHA BAwar. BE mytoESo.

7For the purpoe of establishing the guilt of any person charged with thviolation of any of the provisions of Sections one, or two of this Act, it shall be suff.cientprdmafadie evidence on which to found a conviction to show that such milk soe4 sold, s#pplied or brought to a manufaetory as afbeesaid to be mnanauea ibutter or eheese or eendensed ilk, is substantially inferior in quality to pure milk,provided the test is made by means of a lactometer or mrain gauge or aome caneprope and a4equate test and is made by a competent person : Provided always,thta conviction may ýp made or had on, any otheWr sffci leia evidece
SPZCIPm NATnaa 07 DZTRIRATrON NmaD NOr BIC DESsonan.

8. In any éomplaint or'inibraation made or laid under the fret or econd Sec-tions of this Act and in any conviction thereon, the milk complained of mybdesibed aà deteriorated milk, without speelde'ation of the cause of deeioaioand, tbehäpon, proof of any of the causes or modes of deterioration maationed ineithet'of the said two sections, shall be andlecient to onstain cenviction. And in any'complaint4 infbrmation or conviction under this Act th mate.copie ofMabe declared, and shall be held to have arleen, within the meaning of " Ae uw..Cnvicton &ct, at th place where the milk complained of wae to be manufakedpçthwithstandfag tbat the deterioration thereof was èdeted âeshere.
eAPPRA.

9. No appeal shailliHe fromî any conviction underr this Act except t a jdeoSuperion, County, Circuit or District 0onit, or to the chah*man or judge,ofhe courtof the Sessons of the Beaee, having jur-isdietion where the nvictio aa a nsueh appeal shall be brought, notice of appeal in wridiaggiven -rcgiaceetteIhto or deposit made within ten days after the date of convietiong nd ealb er



tr-ied, adjudicated upon and decided, without the intervention of a jurygt uc. n m
And pigee as the court or judge hearing the saine appointe, witiin thir i a d in
-te date of conviction, unles the gaid court or judge extends the tlúme for erig
ad decieion beyond such thirty daysl and in all other respecta not providedfoin
this Act the procedure ander "The Summary Convictions Act," so fur an applcbe
rihall apply.

WHO To GIVE IVIDENCE.

10. Any person acensed of an offence under this Aet and the hostad orwfOO
such person shall be competent and compellable to testify.

APPLICATION OF FINES.

11. Any pecuniary penalty imposed under thia Act shali, wheu laceOOd be
payable one half to the informant or complainant, and the other half to te oro
treasurer or president of the manufaotory to which milk was sent, sold or eupple
for any of the purpoes aforesaid, in violan of any of the provisioneoftb1 ut
to be disitributed among the patrons thereof in proportion to their respeçt né
este in the product thereof.

CHAP1 R 32.

An Act to provide against frauda in., the supplying of Milk to Cheesel and Bute
ManUfactories,

[asented to 28td March, .18.

ER MA JTT, byand with the advice and consent of the Logislativ ne»l
of the Province of Ontario enaets as folLows;

KOTIEn TO BE erVes WEanN Mrrg DgrUTD XTar.

1. No person saial knowingly and wilfally Bel], suppi ring or send to a eh""
cir butter manufactory, or the owner or manager thereøf, to be -rufacuied midk:
diluted with water, or in any way adulterated, or muk fomn which any creamba
been taken, or mpilk commonly known'as "lski mined mik wihued1idfòf
ing, in writing, thie owner or manager of such cheese or butter manufacory, th.a th
milk BO sold, supplied or brouight to, be manuifacturd as been so dilated wfthwaré
or adulterated, or had the cream se tehan fo i4 or become milk eon ly k 4 wji
asa sim»md milk," as the cese may be..

xOndaZ ro Bi erysX WaNx I stVMINGeS " xxew naG

2. Nopersonwhoin the courueof bi businesles, supplies, brizorsendstO »
cheese4or butter manf&@tery, er the Owner or msanager thereaff t be maIutnf e
tho milk of cows, sall knowingly and wilfully in the ourse e nah dealing and
business, keep baek any part.òf the tailk knowa as "lStalpjdpiný,withoudietßA0t4

notifying, iii writiii the OwneO manager Of Bach cheeees cirtter susactèryof
-bis l'av so kept back eneh "strippings.



8.No pesgon shall knowingly and wiikully sell, supply, bring or send to a chee

or butter manuaotory, or the owner or manager thereof, to be manufaictured, any

milk that la tainted, or partly sour, without distinctly notifying, in writing, the

owner or manager of such cheese or butter manufactory of such milk being tainted

or partly gour.
PENALTY FOR 'VIOLATIONS OP BS. 1-3.

4. Any person1 who by himself or by his servant, or agent, violates any of the

groesians of the preceding sections of this Act, upon conviction thereof before aniy

justice or justices of the peace, shall forfeit and pay a sum of not less than $5 nor

more than. $50, together with the costg of proseeution, in the discretion of such justie
or justices, anad in default of payment of suoh penalty and costs, shall be liable to be

committed to the COMMOn gao1 of the county, with hard labor for any period, not

eeeding six months, unless the said penalty and the coats of enforcing same be

soonier paid.
RIGHT TO TEST MTLK.

5It shall be lawful for the owner or manager of a cheese or butter ruannhetory

te require the owner or custodianipf âny cow or cows whose milk is beig brought

for,,o0r supplied Or sent to, the manufactory, to submit such oow or cows at his farmn,

or other premises, where such cows are utually kept, to such milk test, by persons

nalmed by such owner et matnager, as mnay be necessary for the said persons to

ascertain the quantity and quality of the milk of such cow or cows, on any day, and

at snoh time on any such day Us may be appointed -by said owner or manager; atnd

in case the owner or custodian of the eows'refuses to so submit them, or- obstracts

in the execution thereof the persons engaged in making the milk test, or interrupts

the test, or interfères in anly way with the test, or the application of its result, he

shali, on complaint before any justice or justices of the peace, forfeit and pay for

every such offence a sum of not less than $10 nor more than $100, in the di8eretion

of the justice or justices of the peace who may hear such complaint, together with

th'e cost of prosecution, if so ordered, and in default of payment of such penalty and

costs, shall be liable to be committed, by such convicting justiee or justices of the

peace, to the common -gaol of the county, with hard labour, for any period not

egoeeding six months, or until said penalty and the cost of enforeing same be souer

MOR To TARM SAuvtzS'or XrmK.

6. It shall be lawfal for the owner or manager of any cheese or butter manu-

factoryý who suspecte any persons of selling, supplying, sending or bringing milk to

the mnanuiactory, of any offence under this Act, to enter upon or to appoint siome

person or persons to enter upon, and snoh appointed person may enter upon the pt-e-

mises of the suspected peon, with or without notie, and take $amples of milk from

the cow or cows, from whieh.the supposed offender was or had been immediately

before then procuring the milk or pairt of the milk so sold, supplied, sent or brought

s aforesaid, and any such suspected person who obstraets or refuaes to permit the

tAtaking of any such sample shall, on conviction thereof, be liable to a penalty of
net ~ ~ .leeta 1 o oetan un0 wt co+. o te A Piweaion nd in default of



payment thereof, shall be liable to be imprisoned in the comtnen gaol of the eena

in which the offence has been committed, for a pediod not exceedling th8 mot
with hard labor.

aIvrDENe3 OIP VIOLATIONS or 88. 1-3.

't. For the purpose of establishing the guilIt of Say persou under the E1rs th e

sections of this Act, it shall be süßlocient primafacie evidence tg show that siuch Per.

son, by himself, his servant or agent, sold, supplied, sent or brought, to be Manufsýe-
tured, to aniy cheese or butter manufactory, mmek substantially below the shttidatd

of that actually drawn, or by the -acesed represented as having been draern flrOI

the same cow or cows within the then previonsi week, provided the compasWsor

test is made by means of a lactometer and cream gauge, or by some adequate men

of making the comparison.

A-IA TIOaN Or XNsaLTE.

8. Any penalty imposed under this Act shall, whe-n recovered, be payable One
half to the informant or complainant anid the other half to the treasurer of the loca
mnunicipality in which the offence bas been committed.

Detective Inspectors.

It is but necessary that one or two men for the Dominion should be aeaI
designated and equipped for the pur-pose of seeing that thep oyisions of these 8aué
are enforced. A wide publication of the partiealara of a few eqnviOties wu
doubtless prevent others from indulging inlike- dishonesty.

Valuatios Aecording to Quality.
Aèr the second difBieulty, namely, the need for providing an equitable buiàfo

the distribution of prooeeds from a factory according to the tue vaille of the muill
or cream furnished, very little of a reliaLle nature hag yet been done, ex-cept fo
ceameries.

Creameries
For oreameries operated on the cream-gathering plan, the oil-test chata seeffl

to provide for the equitable distribution of -proceeds, according to the trac value of
the creami for butter-making uses. Where the whole milk is -received, the Jiabgok
apparatus8 for testing milk, or Fjord'ia controller, will enable the factory manager to
value each quantity, according to its true butter.maki"6 qualities.

Cheese Factories.
The comparative value for cheese-making, of milk containing<igerent percent-

sae8 of fat has not yet been authoritatively settled. The pereenta of butter-fa
which it contains may not be a true and invariable index of itsq1,it for cheeBe
rnaking. It is expected that investi riüs along-this line during ting seneon
will be undertaken under the i-upervision of this Dpartment, to seul tht- quston
for the guidance of the cheese-makers. In the meantime, the insrruments at thO
service of the eheesie-maker--the lactometer, creaan gauge, lactoscope, and pioscope
will enlable him by an easily applied test to eamine and compare the malikes8 of
diffbrent'milks with reasonable aepanracy. The use of the lacteraeter and 0 Baboc's

Upaatus for indicating the pereentage of fist would enable u chesfe-mae to tedf
25er more samples of milk accurately within one hdur.

6d-Si



''lA IISTOTIVE OANADMIN BRAND.

VOLUEx OP TaAD.

The export trade in obeese and butter is a most valuable one to the far-merd ofQGaada. Ini the article Of cheee the ap extension of Our export transactions
ma e een frm th flowing tale hérink in the epreof butter is duetøsBeveralaus Not the least of theo bas been t ensbstituton for genuine datrybuter o bttrie ndOter imitaion compounds from other countries in the"rts nwet enI. s never be impressed too often or to'o strongly ua n the atten-tio o Lopa consumers dhat our dairy products are all guine an ure.The exporta of butter and cheose fr om nd forieyas aebe:

.... 1 4ao,9t5 SSs w«e 7,126 798s67 aigg
......... -. - ..... -l-b. 79,6M5,367 78,112,127 73.604,448 i84,173,267 8,3,8

Vaus. $4240 6,34.628 1,108,978 i8,928,242 ýý.95,A4

In 88, ify-woper cent. f the buter, and over iet-n and a-half ptcent oftee0s exported fom Canada were sont to per BiainThefolowngreturn krom the Eoiý f Trade %turne of Grat Battehr for Sive
tode Gret tae hw h oa qatte and vues of tmese articles

Bu . .. ewt (112 lb) 2ý0,7 548, 1,1J4 ,7,466W-,4

value. ......... & 1,5Mas ,1,48g 8.1371 M>4 024&
onde. ......... ewt. (1121lb) Te 1 re, 887,W74 .1 2140 ,M73 ,4,9

Valuie- .... a this year. tesssse a 3i8ser As6833 ,Ma
hes....... ewt.(1121lb.) 1,8W,8e 1,734,8 1,f,9 1917,616 1,907w9

'Velue..... 4, ffl ,4 487,r 1,3 4,514,3S2 4,W,6408 4,49QMe0

. Froin these, it may be mon that Canada now farnitbes to Great Britain 41r
cent. of the oeeee and' lems than half of one pet enkt. of the butte -hc sMe
import from outside oontries. The comptition between the countries whicb mr

tini aa e-he mae te brngte besof theet,.de te arévsadwo
we go it theywill enable us to ee it. In 'te compøttionfo baefoe

to àd lower ìoies pr aon fr the severa artce et i irhreoon



in their prodaction would Anablenus to compote successfully with our producing Obd
commercial rivais, esiiy in the matter of concentrated articles of food. Thât
aspect of the subject9: been treated of in other parts of this report The othor
factor which will enable us to win greater s3ugeess and maantain car paei oeg
"ar"ets, is that of prduing the very best quality of those thingshehw sn
abroad, and of guard'ng with jealous care Our reputation for such, when it is dan

CBEE8R As A FOOD.

Ignorance on the part of the masseas of consumers concerning the relate lae
of cheee in the liet of ordinary articles of diet, has prevented a more gc- n
generou consuimption of it. The expression " bread and cheese" i a prase
common in many countries to denote all that is required to sustain life in healt and4
comfort. In our own country it i8 seldom used with any local signification. An

opinon prevail's ang a great man of one citizens that cheese is not a whflm
fo, that it is a rather expensive addangerou delicacy or luxur y. B3y søste i asi

counted to be indigestible. The idiosyneraces of a few individuals may render it
such in their experience; and thos being usually the talkative persong in conu
Ditiesi their exressed opinions flad om·-rency; white the 6hoihelenant in kamadit
reveals itiself byfblowiag in a general throng, the leadershi of the Most slfasser
tive, be that in a right or wrong direction.

Cheee is a most wholesome and nourishing food. It is colsparativeyce
convenient for use and, when god spromotive of, rather tha autgnsi tO 90
digestion. The chief service of a di t to the people is to fürhish those elemenMs 0V
materials which are required for tenutrition of the tissua of the body, ad t6
supply beat or eoey for the atvie@of life. Theoe tissues have the power o

atn, from food that has been awallowéd, theelm tswiht
an loof e anging them into their own aabstance, Esote watter, thathmSre

its purpose, is east off The 'sorviceabiliy of a food 4epend upon its adapain
maintan in these tissues, an ôven balance etweenthe proemnes Of wasteanreas
tion. The main substances require-d have been termed Il dtraganouy and
niroga e"o "ob-hydrates " and " lsailts" or Il dneral matter." The pie pro
portion in whieh these c.an be taken with most advantage in foode 9# iB1PrtO
" itrgnous'l matter to 3jor 4 parts b egtof Il non-nitrogenousmâi

The fe 'owng table, from Iehey quantitiesre of these thet ae
to be found in a few of the main articles of diet. They nýybe cited for conparison

bornore:e

Peret PU cent, Per cent Per em e ä

Fat Beef .. .. ... .... ... 4 .. .. 8... 4

................ 34- . .. . ..59 75 4 2

Peta e. ...... ... .... .. .. .. 4-1 .. .2. 0-2



It Ma7 be Calculated that cheffe n give at least oeadahl ie sM
Abe tetione ouof digeagve À ad n th sense of taste has power to stimulate

theesecretinei of odigeasy fl ad.tepungent agreeable flavour of well-cured
eMøfe othersfooda ‡hat my hfd oave u no teextent of promoting the diàzes-
tio o qaot 2 1 er fo8ý a nt.,y hand whaud Te loms in beef for bone wil b

Rog heese fo at oear a0 prceto anof th t 4Balo for, the economy of buy.iebee &e torae a pheesein Of he -it fan ordnary'famHly May be easily
theff who cate"r for the Public and those0 -wofra capab efmor hexnon whenton have decided to chang the pret Pci eh chesse for he consump-othe Ilalld " or inferior ohes d te hoa cod n e eein o

GUaRDrNu OuR ll)pUTTION.

An xtesin i Or freiu rad My aeobe Made, mainly by maintain'n the
up o quality reputationrn of r batter whc as ban sent abroad, and by bing-p gh uardi ofnou reputation for butte an eqai standard of excellence,

to ly asur foadaton ponwhib espumanddnedairy products, will anable

th he ssuanc ofconinuus gterea a rad ofever.growmng dimnsion
enlaolas ofreqireentsmus me arkta ust be suitedi the parti-

th hat icesmus beconslte anderecesof those who purehase at
wi or godsmusmandour customers when once

Repuatin hs ben wu teelproecton of our own good namne.r6rep aona, oer ondig terce wilempetition ; and now if we allow
ttion of Commercial folly to hold our Jal o able It would b th e ery etni e rised by negleeting to take the @tp oo nam so cheapt itha wspe willethtbc so, sinee this will be neither potly to p ])ririo s it. Repeill wlWhen infetior cheese comne froni y ourensore h g Cin rs, otheus.pectieg uyer in Great Britain, without er ahabdnprsyteuss

supposes themi to be of anpesfitve information to te contrary,
goaed a d i r éta t t th n o O h a ian dairy m te et . iti ll ge d na en fomlde th t Sate , alcmndsy ath namne of cheese have gone to GreatBiarkO toe UistngStates, and theo pug Dur prts, without any desig-

11 flowing correspondenlc whieh abee e oCndnmnfcue
StAis reports, Oeta forth the danger that exista -fo n fth milUie

"MNORT OP THB, COMMiTFPTR ON CjRumqý OpTENW OKPODUCE RKÓRANGB,, IN RELATION TO fiLB .E O PRO-

TH IEPOOn PROVISION TRADE AssOoCIATION AND )EXCHANGE ooMPNy, gy41ED

" Daa Si Th dirctos ofthiJanuary dth, 1890.
"tention of your government to the exportation om th y Unitettsh to drthent-

Kingdom of what is termed "fll1ed cheeedSatstoh Uie
"This article is a compound of skim i k and gOe uha l utr loirgarine, or lard, the favorite ingrediosbin gt roet 8a l butter, o loar-o

the belief of the manufaeturers that they eathu Pf ther on acout o

"rMoyo diecry beiv t thi Pr et isexcdingly harMiajl to the dai ry farm-
is a well known fact th at, for the P i6Y&8 diC cow, known has heese Iratim

"the price of pure cheese, instead Ofad anei in te e raud Mhs ben pratedjdecling fg otshsstal.



This produet la nsither wholesome nor palatable, but is injurious t:te
"d American eheese trade, as it eartails consumption of the pure article, disgm8ig h
" community with Ameridan eheese as an article of food.

"d We believe the true remedy lies in prohibiting the production of filled chme
"which is manufactured in the western states, chlefly in Ohio, 111inois and Wiecn in
"We are informed that New York state has prohibited its produeti6n.

"We ask you for your assistance in this matter, and trust you will not Otl u
"this matter in the hands of the government, but suggest they shold drthe

"d attention of the dairy associations and Governors of the variouri states waste ti
"article is produced.

"Your obed ient servant,

"J. L. ImneoBxD a

'TnonsE H. SamaN, Eso., American Counsui, Liverpool."

After passing through the regular course of ofBil or diplomatic ocuun
thatt letter from the Secretary of the Liverpool Provision Trade Asmociationan
Exchange Company was referred to the New.York Prodnee Exchange of New rO
City. Bythat body it was again referred to their commnittee on etiees3e an a y t110
comm ittee the fol lowing report was made to the Produce Eilxchange, whieh fliV
and approved of it on the 27th of February, 1890:

"NEW YORK, February 26th, 80
'C. G. BURE>x Esq.,

* ,President New 'York Produce Ex-change.'

" D a -Your committe have the honor to ackonløde thé recitO'h
"several communications concerning the adtilteration of obeese emanating fro â

" Liverpool Provision Trade Associatkan and BEhange Company, Limite. he
"subject has had full and thoroughInvestigation which its importance deman.T his
matter received the attention of the niembers of this. exuhange on 4ebruay 3r,,
1887, upop which occasion the following preamble and resolati ons wereadop .

Id yWmmAn, Tare quantities of cheese are being taaufactured in sopa pôrtiOng
"of the western states from milk from which the ceam has been entirely exgte
"by the separator process, and, other animal and vegetable'&ts subtisá for th

" batter so extracted; and,
"d WHRA=am,_ These goods are being almost' entirely exported to Greats iti

"without being stýamped or branded se as to distingitish their true ehíbudhu,,an
"which are calenlated to deceive ; and,

"d WmmAnne wThese spu rious goods ar-e workinga ijury to, tagitimate tradeI
"cheese i therefore, be it

"l Resohted, That the cheese trade of the Newr York Produce Exchanege dei t
Stheir duity Io expose and discountenances4uch fands by eveay meags in theïp poer

" Resoloed, That we condemn,the pr'actee of adulterating obeese with shttlo
"vegetable fats as -demaoraliring, and tending to'create & prejile in the mâktýo

" the world.



Id eslve, la th atenio O th di7 c'""m nÎnr be drawn to the above-re6oatione, with a equest that they do a11 they 0"ano enforce the laws in rgro the make and sale of imitation cheese.rga
Binee then the igilance erctised by the assistant dairy commissioners in thishitj as put a stop to the¥trade in gilied cheese in thls mre )o rcomttehav6e0mmunidated with the several dair ad foo cOmmoes ftefoint

id tes, to-wit: New York, New yersey, o, Wiscomi sonr of thHolwn
etiut.Thestae o Ilinos, s fr a we monam Iwa, Minnesota and Con-

Tho ettersreceived have gone into the ga jcertamhano dairy commissioner.
etradte from these bearing on the subject. rglyadflanwesbi

T. K. Brown, New York StteO Da'r Comisoeudratof rdeth, says: "e Thie statutes of thisi btate donoti xsser n ndro t t e fFeruar
tefature and sale of butter iled choAse. 1 -m in exres ofantrioh bita thel manu-

41etate la1w the former would reach in ade wc tor ofalattna law, asowel asnaate iatever its provisions, they would be uifrr whichtheg al ate colde noAnd1 islation tending to stop the tanipering with dating allut sft alik. An

im ot e , o i n t e co ns m bu t the p eroducra e a s ofl he at
<. r sou t, a d m i t i th co f en e e o-ary to a norm al consum p tion of the

Idrur 17.. to Ne: "Iersey marry and Food Commissioner, under dato Of
etoð Yobuav 1till n tice th ' dienloemred chopy of the laws of this state relating tond radedfo . o wii ntitat i cheese n a e sold if the box is properly markeda ndo r ed ' i m t to'b SO ' a d a h tim e of sale the p vrchaser m ust be

"Renry Taleott, Assistant Dairy and Food cmiinrfrOiwie 
ne"date of the lath of February: "'In mert com"u r or- Oio, ourie unwder

-prohibit the manufacture Of Ceal nwe o ayou une tn :piur lawt 2de
eharmlæss coloring matter ; andl elulo puigh y ie bance bru p ure in Oahian
cvery quick if such a one could be fbnd; second, 1 eod hes maduraure f aOi
cnational law prohibiting it Ohi o fre tr heart approv of aiidcem.

"i I. C. Thom, Dairy and Food CommissionrfrWsoi, teudrdaefeFebruary 20th, ihat " the laws Of this 13ate do dot oonte, matatudrae offi e
Il heese when said d!lliag eOsùists of butter. oh o b tthe anuate elite
ebranding only of full erdam chee;e. I am inaav s of n thena satedn thellpo

"4 hibit the filling Of chasse in any way W favor ofad ntiònaler law thrartiepro
Iin Wimconsin Who have been Billing eoee wt ogme buter an the parsies
he as been discontinued, and 1 feel sal in lowgrdebute that th Pudofle busis
"ibeing made in this etato at the present day thae." oudo iedces

"t H[. D). Sherman, Iowa state dairy commisinr rteudrdt fFburcI17tb: ~ IlIti a edyub alaoPy of our state dairy law. As owiHle4it corers the adulteration of cheese the Eè sa bute.1a ms ey see,
et e eheese. t isO nof bet & a tha wi cover all kinds of the detestableýi£tujf0eh0se Itis o ottr hanolomargarmne, andeshould comie unider the same

"arreny 9es, urlandes ota pery tand fbod eommissioner, writes as fol lows:pebrgïyl9ti. ur aw de8 ot ermt te manufacture of eilled cheese, even



" though Ailled with butter. 1 moest eertainly app-ono aaMate as Weil as a atoe
"law with reference to falled cheesýe even more stringent, .if pnfibe than the bet
"oleomnargarine law."

"J. B. Tateml, atate of Connecticut dairy commnisner, writes udderdaeo
"February 21st: " Our ptate has ne law which ap lies to cheýe.,e. I bellevt a

"llaw similar to the Oleoinargarine law, so cal Led, applied te cheese would po@ý
Ibeneflt to both producer and consuimer."

"P rom the ibregoing it wili be noticed that the laws of the states of Nl -k1
"New yersey and Wisconsin do not prohibit the manufa0turs of cheese filled o
enriched with butter;ý while those of Ohio, Iowa, Minnesota, and WB May add

«Penns&ylvanuia, pr-ohibit filling of any kiid

"Illinois, we understand, has no statutes on this important subjet, ad freifthe
ibest inifdrmation we can obtain, there are sevekal dirmsa anaturing illed cefassi

"l in that state, of nearly every size and shp aded fo thehme tadea kII e
"export ; the lutter are bei ng consigned and shipped by the man4facturers direcit t
"commission agents in Great Britain for sale ; and, owhng te more favoralertes Of
"freigh t, are shipped via Portland, Boston, Phi ladolphia; and Baltimore, en rTone
"passing through this port. Regarding the guantity of olled cheese made in th18
"state, we are of the opinion that the quantity is very achemnallerthan inP"viou
years.

"While it i s the opin ion of your committee thaf this article may bave me'*ua
Sebeap out' witen the price of best quality i,3 high, and it has had strongeinfc

"endomement in Europe. The mannfacture of filled chees is, wte are inOed
"earried.on to a considerable extent both in Norway and Sotlnd. W Wu'
"certainly recommtend the enactmenit of a national l1ow regulating the anufacture
"and saleof this article by the im'position ef a nominal tax on manufacturera swaikient

"i to cover. the expense inconrred, and that the tax and supervision he, impOŠ ad
"collected in the same form and manner as is now in force under thet c
*the mianukoefure and sale of oleon&argarine.

"l We attach herewith the correspondenes rferred te, and also copiff Os te"di1ferest state laws te farnished to us, aRl of which is Aecfully Sumigted

W. B. SUIrra

&,S 1. DorT,

Taosýus .BAar sa,

In the Domeinion of Canada not4a single box of " Alled "hfl1 &nf(trdand yet oar dairy ineeste are in danger of' beingdm e btheiiaio'r
IlIlied " cheese uoigite unâir ometton d wt uwhlsnePrOut hEnglis kets. Th o 4wt c1lrw ecle ri teLvror Provso

Trade Awselstion and Ehehanger Compbany. timited



TUE LIVRRPOOL PROV10MON TRADE ASSOCfATION AND RERANGE
O0MPÀNY, IMPPED.

"8eoainamas Omanz, 24 NoaRT JOaN STrazr,
"LaVERPOOL, 26th March, 1890.

"DrAn Sra,-We desine to infbrm you that a Commattee consisting of the
underaigned has been appointed by this Association to watch the intereste of the
Ceene ord, h are being sedously moned by the continued merease in

manufaeture of the article known au " Filled " Oheese.
cf We desire to co-operate with you in the direction of obtaining such legislation

ýa will lead to the suppression of the manufacturing of this article.
"The legitimate interests of the ' Trade ' are seriously imprilled, and tâe rea.

" onable expectation of the consumer di8appointed, and we are elearly of opinion
that the distribution of « Filled ' Cheese is di8gusting the B#itish publie with the
pure article, and that our Trade and mutual interests are in danger of saflaring a
permanent and lasting injary.

"d We are in communication with our Home Sanitary Authorities, and are plac-
ing the matter before our Agricultural Government Departmnent, and Members of

"the House of Commons.
e'We venture te suggest that you should cal] uipon your Government and State

"Legislatures to prohibit the manufacture of these goods.
IWe woiild ask you to inform us what steps are being taken on your side, and

"what courae should in your opinion, be adopted to bring about the end we have in

We awalit the favor of yoon eply.

"f Youire faithfully,

"W. CARSON,
"A. W. DUNN,
"J. L. GFRANT,
0. HIOLEAN-D,

"i T. LONSDALE,

SAMUEL WHITE,
"lJ. S. LIA unOD BANNER,

Letter from Importer in Eng .land. Sceay

A member of one of the tir-ma in Liverpoo which imnportg largely of Canadian
nrodte, wrote to hi& agent in Canada under date of Peb)ruary 18th, 1890, to theflowi ig effect:-
"In order to improve the value of Canadian cheese a8 a whole, itisn r

,in the face of the present eompetition from the United States, to brand everyi heoe s foliows :- "Canadian Pull1Cream Oheese, being the whole produet of
Pare Milk." This ought to be branded twice on the clheem it@elf and one on the
boxes Every factory throughout the countr-y should have a registered number

"thiclfsught also to be branded on the oheffle All faltOries where patrons were
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found skimming, should be debarred froin using thiâ brand duelag suoh poidr
fbr a certain length of time whilst skimming had been proven to have tabé

Splace. It ought also to be suggested to the Governmdnt that all 8kimmed cedass
hould not be allowed to be exported. As the matter now stands, the retailogta#

"place before the consumer a skimmed or iniargarine cheese a a flnast Caadiag
Sbecause' there is no check to such dishonest praettees. Therefore, 1dtenided,
"Canada as a whole is not reaping what she shoald do in producing an boheit

44 article, made out of milk whieh has not ben tampered with.>
" This matter oughit to be brought before the Upper House this session and

Sbecome law before the new seon starts. It is of vital importance to the dalir
Smen and the buyers, We feel the competition of this wretched margarine -bee
Svery acutely. One of our neighbors3 sold on Tuay last 1,500 boxesof he
Sfýauds, whilst we only sold 25 boxes of fine eksese. The reason is very sy e
4 get at. The retailersi are greedy for prodit; they buy thes common chasse;ol
" hem at 6d per pound ; drive the people'off the consuimption ; and the best cheest

Resolution by Dairy Convention.
The following resolution was passed at a eheese-maked-s Convention held at

Lancaster, Ont., on March 13th, 1890
"Moved by D. M. Macpherson, eonded by C. C. MeDonald and CaPnied

u nanimously:-
"That, whereàs, Oanadian cheese, made from fuil-cream milk has secured à 90d

"reputation in lenland for its standard quality; and
"Whereas, some few skim-milk cheee are being made and shipped Oneo

"Canada to the English market as whole-milk; and
" Wea, a quantity of A merican cheese is being lemported lito Caenada n

Sbranded a Canaan make:
"Be it resolved, that steps be taken to ask the Foemal Governmenît t e a00

"law permitting a mark to be put on 1a11 full-oream cheese mnade in
"'Oanadian Fall-oream Oheese.' And any person or persns patting efubb a mark
e n skim-milk cheese, or United States cheese imported into Canada, be liabl t

"penalty of not lms than $100 or more thau $500."

VmEwa OF exeM noTTI.

A deputation waited upon the Honourable theolinister of Agriculture on u
18th of April, 1890, and presented theh. views in refrence to the brandingofcel
from the United States, which paed through Canada in bond. Thoir remànl
tions might be mainly summe up as follows »

(a). Cheese, befoDre being hpe from a Canadian port shouldbilar àbd
setting forth the name Of the cutywhere they were manMiamred ItwaO
Poited out that when cheese renh their destination on the othar Idd@ f the
Atlaàntie, the are1Bpse to be, the prodnet of the, country fhm108p0' ts fithey

had been shpped. l'h Bils of Lading on whiek oheese, thsaveš beau stond« in
Qwaa or warehoused in Itontreal, go forwardgre Bills of Ain dmed froisahe
Canadian shipping point. The eheese represnteod by such Bills og cAi au readily
be 8old as Gnadian products, unlesid thete be soma distinctive Adeasily seen mr
lipon the cheese theinselves and uapq their- boxes.

(b). It was urged that legislation should be enacted, rovkling for the putting
of a distinctive Canadian brand orn all cheese manufaetared from Pure whole mlk,



Ad, tbat the 4MggyiensbouMM ýb rtected ne ouse of that brand by an enactmuent
rnderlog it a PuamaableoiTaSoranyonû to use that or a similar brand wrongfally,

Froin thee ltrs ad doeuments.wich have been gaoted, it is evident that
the exportation from th" s;ide Of the Atlètle of imitation or " filled " oheese is totedetriment of our trade in honee puedary products. Their quality dam"a

,tetest ofte hone8 prdcrb 7 an the consumption of the peop>le

State Meiio rzl and several other co[antries,the trade and estizenship designa.tio 1 Aerian",msems a t-rile' too coimprehenaive to bie exact or useful as adescriptiv en for any one natin Eee, I take it that al choes or other products

Application of gratue

:teprprbadgofroct asntruhr ben ord for sal inth
esem and butter, the matter set forh in th ofni thomexporteronof

It will be remembered bYthOseinterested in the ra tae ht nanafuntia

deputatiot of damence waent, thenDtemîoionJDanrCarmi
rtétdions teà of the s e sio ofMarks en and lai t bef ry m net fate
ta sgesin a id butterorae o thae Itn o as ai taryed gis sad

raa e fo m the substitutto by som s i p r of t e an d n r to a o f nte
St s daefl Oig t h Cn ad pnoon . s e ourD inon w ieu th i lls of

t h e e e e t o na d a t s f o a t dt o m n e e t t h or i n a r o n

iony tof the ch ee anduter trar fenf Ac 888 th at ay bhe applied0
th 0 appli any butte trade dfCnd. tbsbe rpifonte o g heopatisn

ta .ml Everypes o Unite, ortat oes for rhse "-md his poses r al orh
ork or fao trikadhesurstition ppld, coitÀ) of8ee agan o thi Act,wrcZiLd try ierbondglest yef and fe thé D a Af Ou oiintihBâO

Lagae covto Candie ltent wrto e mprisnmen toeibnd ta8enalbre ala er t -Unieed taer fuore to û , rhto bofh ir ofrihonmentd dtesnhave ummar thp edtrunh ou, cutry impdihaete brn yth hpr withou adlbtermls ntrl ecedin fondosntiþr toienot xceedingf 4100 and .In asef a
iead oth subeet condvbctte, tad m:tn M d

provmiseens ai monhf thr tAcneto
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(c) In ay cms every ehattel, article, instrdment or thing, by idans o r
relation to which the offence has been committed shall be forfaihed.

IV. The expression "l trade desoription " useans any dedeription, state eà or

other indication direct or indirect:-
(1) As to the number, quantity, inessure, gage or weight of any goods-O
(2) As to the place or country in which any@ goods were made or prodinâ.;D
(3) As to the mpode of manufacturing or produeing any goods; or
(4) As to the material of which any goods are composed.
V. The expression "l false trade description " means a trade description wiei

fable in a inatorial respect as regarde the goods to which it is apptied, and includes

ev-ery altèration of a trade descriþtion, whether by way of addition, efaâCement.O
-therwise. where that alteration malms the description false in a material respect
-and the fact that a traàe description is a trade mark or part of a trade mark, he
not prevent sueh trae description being deetned to be a false trade descriptinitn
the meaning of thie Aet. A person ahanha deemed to apply atrade maxkrma 
-or frade description to gooda who

(a) Applies it to the goods themselves ; or
(b) Applies it to Any covering, label, reel or other thing in or with Whie' 90de

-are sold or ea:poeed or had in pousession for any purpose of gale, trade or manufactre

The probability is that snoh a watch will be kept ou the impodte anexpre
-ehmee, that if any lot of United States cheee be found with a brand onthec eesea
on the box representing that they are the prodnet of Canada orCanadian in make, h
-offnders will be subjected to a rigorous proseontion for infringement of:the statuts.

Action by Department of Custour.

Subsequent to that, instructions were isued frem te office of the Commisoe
of Oostoms, at Ottaway to the Acting-Collector of Customs at the port o oto;
rùom which the following extract is made:-

1 beg to refer you to the Assistant Oominitesioner's letter of 15th uALa,
"and to inform you that 1 am now instructed by the Ifonourable te1.iiýro
"ostoms to Bay, dat while the action in reltion to the shipping mpaelo
"the cheese in trnsit is all right in most respects, it bue Wi ee y WR ron
thie use of the words "l American Produe ,"end ingtead of dhese bo*te Maf

"should always be "lProduee of the UJnited gtates;i" the form4r mali rka áEable t
"mi>interpretation in the English markets. The peoplë in the 19itedStat«bav
"ne more claim to the terni American than paties Of otheor coûtries utisùni

"I bhve therefore to instruet you, to order to be used, the werds I av ek
toned in substitution fer the words you bave been im te habit of aisng.

In view of tefe practices th.at have been ln VOgue in the P84 est fhePosn
-nditioá of the dai trade, it sema sicetesrrable that enactMOÉROl-

made prvidinigfor z öf cheese otMasa#ian menua We
thatethey may b e bis easily from. te product of othe dad W

that that distinctive bran shall be evident to the buyer,Ä ålie hin-d
-formation or snot.

Swould augs ht every faasufaeturer of cheeé t r 10sfik n
faiting not tesm tha 8per cent. of butter fat should be end to use anuPo

1 .itaband, anna as Claaaan Full Ceame Ohanaem" The use of the band it



where it was wrongfURy appHMe. oes o vr aae

Then each ohee faetory shoua d be entitied oagitednmr. adsfuniforp style, asd the registration tub io ae fogiseed nuomter Ofrand of
teDdiry Commisoner fr the:Domiin ho ol o e hed m the Oae ofm
aèi to the following pe rndmytkeafr

CANA IAN

Man avataes oud ccueto the honest dairymen frm th adotn ofg
[ an.Te rote o eac a might be followed o:é traded back fomn the

éze Ysvoer besth quaity wld i was produeed. Thosefactories which tornout he ey rest quhih wold. a an undoubted advantage directly; and thediøfamonc gnooaswc would ep erb uh e acreateda between fancy quality andc o m o toe ,, w o l dl s r y e h hoi p o e t e q a i y o f a l o u r f a c t o r y P o

maldetap oe t e s fo U i, oe ofQ brthe a eoa buyers and e es exprter"
nl oper ithe 1186 the banustomer a pea sler Of cheeSe in an Englishtodo heit wfint thet pa dst of, e are es wth the quality of a ertain

bran y augito wa rtvel higutOf he Rm atry aga; and he will want ithousye komgh w a buys his suppglie price for it than for others. The wholesale
this side, to secuï-e the produet Of that Or y insracte teiper o. gensnbecanse of the active and persistent deman foriat vcuoe an advanced ite

åbese fåori es veymc otevantaýge oftedairymen who patronise the
&n iumedit avantage wuals accre by the preference whieh Canadan

,ol ea guamatee to the comumer thtee Wa en fruualet imitation under

The f n e peria pnd c tc c hed a ch es an ail old wholesale in Many
chee ysome of the mge of cee, are iobeon onehes, Yne8 ianathe

estao reai provisio shops, doing duty ateà fado the hihs Bfr E nter ind SctcheCheddars. Our cheelse are wante beas ftorone qr Enlish; and otehOw
brand upon them, as CANA.DIAN would bringt u own quaplity ipar o ra wnddefi which now stays in the retail or wholesaltomerhb hans iprtn tha widfee

ttween the prices paid for Canadian cheese msc -to bad, an the ifeece
pd by the consumera of the eame e suchwi hou t rnds an thea pios
L ag ish Cheddar "Y and "I8eotch Cheddar." we ti unse ote sfns

The use of this brand neek not be cmuer;btItiknn-etso 
hfaetoriesî in the Dominion would adopt y8 use but a I hin k oe ineen othsm of e

tey Ol be protce against'a wrongful appfiato gftebaduo thems at

Iis hopdta ou exoth t e inbte i from this time be put on a better
oeeiag s byt e a u acu ets ,f fr - a b ute d ng the winter monthe to meet

WWbe tovur advantgo to have a distntv Cadan badlest ou fancyey m



ery butter should suffer from misrepresentation. A distinctive Canadi» ackg
in the fbrm of à onsk would also tend to give us a place in those markets.

Hene, it seems desirable that a brand

CANADIAN

ywtory No,.

abould be availabl e for use on creamery-made butter. Similar protection should i
allorded to thoe using it to that which is given in the use of the brand "lCman
Full Cream Oheese." A registered number for each creamery woulalso be a&service
to the butter-makeres and also to the general trade in dairy products, both forhome 'Y
and foreign markets.

II.-BOARDS OF TRA DB.

SYNOPSIS OP THE PROVISIONS OP TUE ACT, R s.o. CHAP. 130, RELATINQ TO TERl INCOoPe-

RATION Or BOARDS or TaAnn (WITff PRax.)

Any number of persona not less than thirty, who are Merohants, Traders,
Brýokerl.8, Mechanice, Manufacturera, Enagers of Banks, or Insuranee Agents and
retsidents of any district which has a population of not less than two thousanà l6 JT
hundred persons, may associate themselves together as a Board of Trade, and appoint
a 8eoretary.

The perSons so associating themselves togther as a Board of Trâule shall, under
their hands and seals, inake a certificate specifying the niame assuined by the asocia
tion, and by which it shall be known ; ailso the name as deûined, of the distdect in
which the same is situate and its business transacted, and the namne of the perso
by them appointed Seeretary to the said Board of Trade.

Such certidecate shall be acknowledged before a Notary Publip, Comasioer
for taking affEdavits, or Justice of the P'eace, by the Beeretary of the said Board of
Trade, and shall be forwarded to the Secretary of State, who shall cause the same
to bc recorded in a register to be kept for that purpoe; and a eopy thereo, duy
certified by the Beeretary of State, shall be evidence of the existance of sneh
association.

The expression "l distriet." unless the context otherwise requireed t, meaes th
el y, county, town, village or judicial district, within and for which a Board is estab
lisbed under the Act.

The expression "l Board of Trade " includes Chambers of Commerce.
With the certidente, the applicants must transmit the fee of fiye dollars to th

Secretary of State; and sueh fée must be paid in eash, or by an afflpted qhe 0
made payable to the order of the Honouratile the Secretary of State, and sheul i
sent by mail, be transmitted to him in a registered letter.

:oams.
Form of t"ertißicate of Associatima

Enow all men by these presents, that we, the several pons Whou signature
anei meals are hereunito subscribed and set, and whose occupationsarde set oppee%

urrpective ,signatures, do hereby declare that We bave amsociated Oaelveff
49ehras a Board of Trade, under the proqi8ions% of Okapter 130, of the 0e71se

Sttuesof Canada, intituled 'An Act resipecting the Incorporation of Boards o



The name by-he th "i Bsé T salb nown im" The............

The name of th ditrc in whc he sam is sitat and t unutr_
eedidtheisrt ........... whichh as a population of not lesu

S The name of the peno pine as the Beer-etary of the saidBoard i
inteC unyo.- .............. nd Provnoe ......

As itn ss urha d an e t he............ a ....... .......

1 .. .. a y.. .... ..
±. .... .. .. ± ±±. ..

.. . . . . . . . . . . ... ..

............

........................... LS-

.......... .. .............

........ ............

10

In the matter of th IBoPtt ofThe ......
Board of Trade..

in the Provine of ....................

presaee y the respeedvw s igne.d Wd(n
MakdOa vOi P«Üsý hiltPuro to bae een tgnedan

allth aid esens reside wihnh i îni. f...:" tv pamea nd tat
wbiel, bus a population of not lemss w hus» fv üdë e.ro..- .....



2.That 1 am the duly apointed Becettsy of the aid The .........
Board of Tade.

As witness my signature,

Taken and acnokomedged before me

in the ..................... of .... ....
hi .................day of............

A .D>. '1s ............... ....

(A Oommissioner or Notary Publie, etc,

DAIRYMEN'S BOARD$ OF THADIR.

.The establishment of Dair-ymen's Boards of Trade, at different places, each non-
vemient of access to the representatives of factor-ies3 in a large district, has boe of
undoubted benenit to the dairy interests. In order to promote the formation of these
-very useful commercial institutions in other sections, where as yet they do not exist,
the following, set of Articles and By-Laws has been prepared. A careful reading of
them, will enable those who are concerned in the marketing of dairy products to
wnderstand the nature of the service, which these Boards of Trade are des3igned to
render.

The practice of having chees3e sold by auiction at the Board of Trade meeting,;
has been introdneed in a few places. At Brockville, Ont., this practice wasfrs
.adopted in Canada, and I am informed that it has given almost general stsato
to the salesmen and the byers. Butter has not yet been marýketed in Canada by the
auction method,.but it seems the business-like way of effecting the transactions i al
products which have been "l boarded " for sale. The old-fashionod manner at ehedee
and butter markets was more like the conduct of children than that of experienced
business men. Ofrer-s were made ander the solemn pledge of secr-ecy--to be broken
within a few moments-and fuir nqare open and above-board transactions were die
co-urvged, lest the prices that had ben ofeéred, accepted, or i efused, should influence
,eine other seller or buyer to withdraw his goods or his bida.

ARTICLES OF ASSOCIATION.

L. This3 organisation shall be known as tee " Dairymen's Board of Trade of.....

2Its offeers shall consist of PrsdnPirst Vie-Pres8ident, Second Vice-Presi-
-dent, Secretary-Tr-easurter-, and ............... Directors. These officers shall con,titute
a Board «fManagement; and any five of thema shall constitute a quorýum for. the tran-
saction of businei3s.

3. The offoers shall be elected to hold offce for one year a nd until thecir suncessors
are elected. Vacancies occurr-ing during the year, may be filled by election ut any
regular meeting of the Board of Trade.

4. The paymient of an annual subscription of ............te the Seeretary-Trestéer
shall constitute an individual meinbership for one year.

.j5. A meembership ticket, entitling any adlesman to be admitted to the privileges
-the Board of Trade, shall be gralnted by the Secretary-Treasurer on thspyment

-of an annual fee of ................. , fr oaeh cheese factory ot r roamery wh ich isrepre-
sented by him.

6. Ali byers shall be entitled to al] the privilege of full memnbership in the
Board oif Trd, wirthout the payment of an annual subsription.

7. Members oaly shall be entitled to vote.
8. Members shall be entitled to.pil the privileges of the sale6room, and (e the

informationaobtained from other marketseor other l'OuIlrveer ty the Secretary Trealurer
in his emelcal espacity; but it is to be underloodl th)at whien a theator-y has more thab

6d-9



O "ltA OnIJ one bhieuenLatM facetory and act bir it at any meeting of the

9q. It thall be ilowable for a Member of th Board of Trade t ho acmaniin the Salesroom by a fred Who is3 not actively interested in buying or selling thegodoffored on the Boa'rd; but it is to be understood that this isgrated as a matterof eurtsyandaDYvioation of good faith will be considered an held to be a breach

1. Ony mehers, duly ualifid according to the artieles of the Board of Trade,
Ihl b ntldtthe eivlges of the salesroom.

g. A regastor skail be kept and a bulletin board shall be placed in a cons ce-nou paceintheom, upon which shall be displayed all the telegrams and oter
info esma they siha balso hanreved, ad tethese all memibers @hall be entitled to,

and bulein oud a notie of any dair or 0oer pr ace whic t y May bave fr
8. It b eal the daty of the Socretary-Trýesurer to procure information fromTothr mrkes b toegrm o caleand to poejt the samne prmptly upon a conspie-
ss plaket if themberhip, ho d ail aiso receive the fes for membership and
obal ticerso of tohep slsan udrte direoton of the President shall have the.

4. The President shall have the power to caue to be expel ed fn the sales.room apy person Who i8 notentmted te o t#ere in his right as a member, and to,ejeet auy member or non-member for a breach of the rules of the Board.
At rVir metn fte Boadef Tade shall be called to order by the Presi-

deor e ebereedn fro te o r of, .... o'clock, or at such other hour as a majority'
6. The regular meeting of the -Badof Trade shail be held uo ... . o

... .. week in the mona. "o---- -

Anm th o r s patcbeaervrymtis called to order, the President or
offe fer sale to the bihest bder @eh lot o e o trah n puye sha

8. All byers who bid for a aslectio of h hono ute fè nteBOard,,shall make their bids pblicly' and ehlee hes orbtter offeedo thee
willing to take ab h prie offred saeteqattiswihte r

i.led ton aess th rsdn ratn ueer sall have declared a buyer
daey to ubilnaetloe or qaantities whieb h will fke atte pri

entitled to sell is called, shall accept or refe the offr wbc bas been ae
e n10a. wh no ohal no e buer m an offr at the ame time, the Presilent or

11. A salesman shall have the riht to do in aalltn have th e fene.hog.
i t be the higheat bid which has been madeeo nfte o n g s off9er nd a thog
be not satis actory to him. And a refusal to acp th afit or y ande pal net

4ea a Sae3an heOm aceepting th urne or an otherie rei theruo 1

of , Tee 3a lenpriabuyingor sellingorpb buiatpîaters
saine is called to order until it i8 clo8e for that day.

,cèee haibe padfron deli unims otherwise are paabten h ue
14. ARl bargains between meabers made at the salesroouoreswr, rbl,or otheqmise, saal be considered bnigao thp r elsewo an hlly y



earried out by each, and a failure of either party to perfortn his or their part, shalfbe considered suffcient cause for the expulsion from the Board of Trade or saleerdom
of th party or parties so failing to performn bis or their part.

15. The salesman whose namne appears on the bulletin board shall be held tobe the saleaman of the factory for that day, and hie action shall be bi-nding ud thé
other salemman (if any), of that factory.

1d. It is to be undeirstood and agreed that AlU goode, 8o far awiltan
qnality of the same are concerned, shall be subject to the inspection of te løperat ........ ....a........ ..........., unless inspected and accepted by the buyer At the pointof delivery whieh may be agreed upon between buyer and salemaa.

17. The "I lading price " dall be the average prie of the three lote which havebeen sold higheet; and the "utn price " is to be considered as the price at which
the greatest namber of lote shgil Lae been sold.

18. A Board of Arbitration shall be constituted for the proeof hearing,adjusting, and settling AlU differences which may arise between bera and sellemfroma time to.time, and it is expressly understood and agreed by and between themembers acting on the Board of Trade, that judgmente or awards by a regulagl
appointed Board of Arbitration shall be final and shall be adhered to. The siBoard of Arbitration shall be ohosen and constitated as follows:-

In case of a difeérence or difforences between two parties or interests, the ad
parties or interesta shall each choose one member of the Board of Trade; the twOmnembers thus chosen &hall select'a third member ; and these three shall constitatea Board of Arbitration and shall have apýpropriate jurisdiction. In case the twømembers, 'who an chosen on ouch Board of Arbitration, fail to choose a tkirdmember of snob Board of Arbitration, then the President of the Daryments Boardof Trade shall appint a member to act in conjunotion with them, and the decisiohof such Board ofAbitration shall be linal.

19. In ease of any dispute arising, the parties or party who consideahml
aggrieved must make complaint to %he Beoretary-Treaàsurer of the Board of Taewithmn two weeks tkom the date agreed upon for the delivery of the producte anin all cases of action bythe Board of Management or the Board of Arbitration, theparty or interestant whomn the deoision is rendered shall pay ail necossar'
expenses inourred ea sch action,

20. Any apparent or alleged violation of these by-law8 shall be conside-ed asufficient reason for the appointment of a committee by the Board of mngmetsuch committeesshall loo into and takie cognizance of the fahe coneerning such
apparent or alled violation and shall render a report setti ng forth what actions
they recommend to be taken by the Board of Trade inreference thereto.

21. Any amnendments or additions to these Articles of Association and by-la#s
May be made at any regalar meeting of the Bogrd of Trade by a majority of votes,providing notice of the proposed amendmnents shall have been given at a previose
regular meeting.

Offcers for 1891.
P resident.. ....... ............ -...... ....... .....
First Vice-Pre!sident........ ..1......... ..........
Second Vice-President ...... ...... ... ... .....
Secretary-Tres rer ........ ..... ...........

Directors.



X.-HPERIMtENTAL DAIRY STATIONS.

The value of.all experimental work Ù5 two-fold. Every act of investigation
a itself, a double power of service. I is competent to discover wrhat was
Iegeunknown and unrecognised ; it is also capable of imparting information and

bylustration and demonstration. To farmers and the manufacturera
of dary ota, the maain value of experiments is not fromn discovery but fromn

ý!on; oot of them ara, so far behind the leaders in knowledge and scientidec
ri"tice, that they ate in need of the helpfal guidance which can be 'iven by

llustrations of how the well known truths can be applied in practice to teir own
busidess with most advantage to them. Rone Experimental Dairy Stations, while
prviing for the crying on of the work of original investigation, should also be

contres whence rehiable and anthoritative instruction in the best practices should
emianate, A further value would coma from repeated demonstrations of the resulte

ttarise from different methods and practicesi and by these even the manufac-
turere who are indifferent about the extension of the interests of Dairying in Canada
,would be helped.

The following are the suggestions of a mémorandum which 1 had the honour to
aubmit for yonr consideration on 6th yanuary.

1. The magnitude of the dairy interests of Canada is unequalled by any other
eingle branch of agriculture or manufacture in the Dominion. The success of the
cheese trado in Ontario and Quebec has been satisfhetory to the farmers. The
other ProvinceS, in many respects, are as well adapted for the prosecution of this

inidusitry, but a little outside encouragment is needed to set it goig in them.
1would cite the case of Prince dward Island, which is admirably suited for

the development of dair-ying upon a large scale. 'Over twelve years ago several
ckoese factories were establhshed ; they were mainaged with such ill success that
now the farmers are doubtful as to whether there is not some inherent condition in
their situation, soil, cattle or cironmstanes, which prevents them from sueceeding.A branch Expérimental Dairy Station there would serve for- direction, illustra-
tion and demonstration, and thius help both manufacturers and farmers.

11L Besides, the milk from cows in Quebec, is diffrent in quality from i]ïlk inOntario. Investigations into the best methods of earryn on the business in each
of the Provinces would furnish valuable guidance for the dirymen of eseh. As aninstance of the need of this, let me refer to the experience of one brief trip to the

Sauenay district last sammer. One cheese.maker dr-ove 610 miles to receive Onea mnstruction fromi me at a fatr at lia 1 ha 1 Bay. His patrons reportedatrards that the ceees from bis faetory 8old for one cent per pound relativelyhi her than they did before. A branch Experimental Dairy Station could be visited
at least once a year by lar-ge numbers of cheeemukerd.

IU1. Again the instructors of te cheemakera in he m' ea Poice ol
acquire unifor-mity in their méthode, fign having the riigeof visiig thesttons. That would d wy wihte ifeérig qulte n tenmsg,
id On t0 a i h e ese IlF e c h e e " n iv eu s a b ot errep u ta t an for u nig m ly

IV. Then the manufacitre of mali f y variediet fcoswihaei
ý ea demand, in England-a eaisin home markets--ena beitoucdit
-ada through these Exérmeta Sain.Afwtalmpmens of thse

threign markets, would funs sfldata for the guidance ofdiye nehpromiotiell of trade.
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V. Moreover farmera in many sections are now beginning to turn their atte-
tion to winter dairying. The export butter trade of Canada has almost clean ou
from us, and in my opinion the only way to build up a large trade in butter iet
encourage the manufheture of it during the winter.

No endeavour will be made, or should be made to displace the cheese disr
by a butter one. Our country is exceptionally weill dtted for the production o
ehdee during the summer, even If not so well situated as many other optio
countries for the production of butter for export during that season. It pent
me quite psible to develop the butter-making industry during the Winter oaa
to as geta magnitude, and that with more remunerative prodité to meutz8@
than toewhich arise fromn summer dairying in cheese.malring. The possiilte
of cepand suitable winter feed by the use of easil ehave been so well and ate
faotoril demonstrated, that now milk can be prIeed at lmesscót during the
winter tan upon pasture only during the summer. In the winter season, the
average price of butter is almost twice as much as during the summer. Safo trans
portation can be economically provided for during the cold weather.

VL, The buyers in England hardly know what fres§h-made Canadian eamejy
butter is like. The quantitieii exported are often stale before they reach the con-
sumer. That fact led the members of the Dominion Dairy Convention in Ottaaa
last year to pass a resolution, urgin upon the Grovernment the desirability of making
a provision of at least 85,000 for the purpose of makig weekly shipments, with a
view to openi1n up this trade.

The Dais Government supervised the shipments of butter for a considetable
period i and one of the Australian Gxovernmenite gives bonuses now to promote ship-
mente.

1VIL These branch Experimental Dairy Stations would encourage the farmento
ihrnish milk durjing the wmnter season, and also provide small quantities of dines
butter to be used as trial shipments for introduemng fresh-made creamery butter o
foreir markets.

utter has been earried by the Canadian Paeidoe Railway across our continent
to Asiatic markets, and Canadians ought to be able to supply those markets.

The West Indies offer many markets that might be secured to Canadians by th
making of a few trial shipments in specially adapted packages. The publishing of'
the results of these would farnish valuable commercial data, and the enterprise of
commerce would do the rest.

51I3 PLAN.

VIIL. The plan is a feasible one, and well within the usual policy of Govern-
monte in looking after the interests of the farmers, and the foreign as weil as the
domestio trade of Canada.

II. Branch Experimental Dairy Stations shouldl be organised in the severa
Provinces for the stimulation and guidance of dairy farmers. Through them. it
would be practicable to spread acceptable information as to the best practis .
Everyone would be welcome to visit and learn. Frequent publications of bulletina
on the results of experiments, wouild keep themn before the public, and thatafithin a
few months from their establishment.

X. New, smnall, and ihney varieties of cheese woul be made.
XL. Investigations under the direction of the Dairy CommissioPer *ould ie

made ; and some of the ehecse would be'brought to the cuiring rocra in the daity
building atthe CentraillBxperimental Farmn toproseente enquirieà nto thecauses of bad
dlavour in eheese, whieh is becoming a menace to the success of the tade in rlee$nt
years.

IIL Butter would be made at the Stations, particularly during the winter, for
nee' as already indicated,-via., to, promote winter dairying wmong farmers and it
fisøilitate the geting a foreign demand at high prices for Ganadian hutter.n

(I put thi illustration in here. At the Clonial and Indian Exhibition in 1886
I had nhaara of over $10,000 worth of bunter and choeam sent there by the Provincial



Goernment of Ontario. The fbesh-made creamr bute wa sod ak th a c

mti the come a ihn. busette an up till now no provision has been made for-

MIL wold u"tthat sabl heese ihotories or creamery buildings be
iondt euld be given to the farmers Who farnise mik, that thy would reivfer t aprié ôualto or alightly higher than the average price realised from

XVloT in any atio of th Exe ental Stations need not be permanent in one
disnrdcteinransferre t ate ten one district for a year or two, the Station

col eg traere oaoe;anat several years' work, if the Stations had
fanty inve eah oou e ofthi exitne, they could be discontinued, and the

ofVii STae Ipas Pins en * ves a grant of £5,000 sterling for the support

XVI.Thii àa rost ppotun tie fr the establishment of these stations.
Rttent ocuareers ta hev siiltre · th commerce, have directed the

atetiood f and e the acusto of ne ies of making farmmng pa 'y better, by newmetsd in the ightiection. ofw markets. The tune i8 ripe for leading the
Tese Stations would he very usekul and exceedingly popular with the agrical.

to mks them reg is ore tan lm bee sfoh in thBbf eor spared

XI-BUTTER-w A KwNG IN WIN'TER

Thefolowik l th Reortof an address which I delivered at the Annual Con-voinr 18 the aun ro M sooktion of Ontario which was held at Berlin 'Ont.,
J'anuary 1M ary 14th 1891

frnet thate the srt fOrcut dpenide not alone on the auccess of ourformier aoas, otthet airff ais hnepieZt emnwho even make the buttons fr thefo e ae tek ëi porocs o man th he o ie feet, and all thes other thingaind o mine thati ih ain PrcsOf Maufctr th moning. Yesterday I told afi had bee re the Pouano If erind about six tRousand, and 1felt thatIhat your throbbing; anactrin e youhv nearly eight thousand people and
and oant in Canada M yeir tiu esyn e as nou toos ak fr nsore of e continent to: the Oýher. I want to sai t e go tods goa from on(ethe bond of sympathy betwee pople wokn Ln tons andet th ae the orofame, the more wdll they be able to help onnnt e, and tose whon wrk onVery often the countryman thinir the tovnmul an a) nhgatov ea rvileestge okunimat every turn ; ang thetownsman ofel hrleta te otakeadan-fitb'to be akinned down close that thehcountryman isother tte, we will be able to work ete morne heroiiul feor Whn eknwahwaeat of M8 may interest of Our one I»n no oeeyfr h dao



This morningI1 will 8peak to yon upon one aspect of a matter which ma promiote
our common happmnesa and prs eri-that of maing more and botter fod inate
winter time. The task and ocuainof the farmer is to devoto bis talent and atroagth
to solve those problems that faehim, in such a, way as to bring back fr-om nature, as
much as possible of all kinds of food which contribute to the support of the race to
which he belongs. Now, a man Who follows dairy farmingz and provideti food for
the people duning the summer months only, î8 like aman who owning a botton fhetom,shuts it up for the winter saying, "' Closed because the weather is cold." With aRl
the plant idle, al] the handsi discharged, no income throughout the winter monthe, he
-could never compete with another button manufacturer up in Port Elgin Who rne
his faciary all the year round. No more can a farmer in Waterloo, who does a profitable
business for only half the year compote with a farmer over inWisconain or in England,who keeps going all the year, and has an income in every mouth of it. Winter da iig
has mothimg in itself that is hostile to summer dairying any more than ahrt
making in winterhas in it anythingç that is hostile tosahirt-making in summner. Perhaps
.you make a difeorent class of goods ; that is all. At the samne time, businese shoul d
run the year round in both instances

Farmers have come to this experience in their caling, that their prolts
are threatened with annihilation. Times are hard,-there is no questionabont,
it-times are hard a ni the farinera whose profit-producing occupation last
only half' the year. rmes are not hani in Ontario with far-mers who keep their
business going and sell their products in the sname time, and fatten and soli steërs
and oQther stock productis in the winter and spring. These mon have been doingwelkdaring these past ten years, even if times were hard. A dairy man who ham no fa
eteers to sell, cau do something else. The point is can we begin winter dail!1withont much further outlay ? A Oreamery Association is an organisation whic
sbould talte hold of this new problem and help the farmers to solve it. A man Who
runs8 a Cranoy for only five months in the year will fiad his patrons becoming
thoroughly dissatia with the receipts from their cows. It cannot pay a man t
feed cows for twelve months from which he obtains.ereami for only five months; an
the man -who runs a creamery can never a€ford to make a profit out of the losseS Of
his patrons. Put that down as asolid fact. And the man whofurnishes skill and helps te
mak athe profitof his patrons larger,will geta larger ehare for himself. If amaia,rugý
ning a creamery, will tyand extend the manufacturing season for a few mnuth
more, hie will find ho 'il get so little cream that the running expenses winl ran awa
with the profit. You cannot begin to practice -winter dairymng in crameriez 4a
.you educate the &rmers to feed their cows so that they will give milk during h
winter. You need to begin at the foun"dtion, and educate the farmera to foed thdir
tows so that they will give milkýand send it to the creamery. Then when they hav6abundance of pay coming in regularly all winter, they will have money to py their
current expenses. It will not take al] the summer tu pay the accumulate gMrocrbikeB of winter i but they will be ahead in the spring and the summer wiH 1elove
them more profit. I have said that much by way of preface, to try and remove Afymisconception that winter dairying has any hostility in it to summer dairi-iq

Now,.put this down as my second propostion, that the price of butter inthe
summer time is one factor in a fare's bu"Siness; over which he ha abaost IL
control. One man, twenty men, fifty men, fire hundred men, 0"a neier by any
manipulation raise the price of creamery butter in summer by one cenits 8Pound ,
But creamery butter fresh-nade will seil, on the average, throngboat the winter,for about a half more per Pound than it wil from June to September. A man 1111
exclusive Is'diction over that factor. Hie cari make oeomery butter fiom Jones

toSpeeri ad dàk the proaln price then, or hie ea ake it froin Septeulßer

Thon put this down as my third proposition, that the man who lots hie WW go
dry for fiv montba of the year, will get lms daring eachof these Bave" anOntba when
she doos milk, than will the,.man who makes his cow milk, not savon buttok
months of the year. Men say if they milk their wsB all winter, theY will get a



OaMRler flOw in summner. As a matter of fact, they wiii get a larg• flow during theuma month8. A ow that gon8 dry in the winterl timieý-that is fed upn dry feed,wilhave her sygtem go ill-adjusted for milk-making that she will give less milk inteummer. 'ake thee harts now. I will take the Jersey cow, not because sheithe beut cow, but because the ideal form is easier described on this contour. The

ey o th slul juge 8 e is a ml i making mach ine adutr m e i kear toh
the econonncal contrivanee of her body for appropr-iating, bulky food h.ere, themot) coming u in the concentrated form of milk at this end (the udder). ow

ifhlordto ti me wry, she d ntbe so well developed there (the udder) and
i la so t ied g m ilk. h a s e ro . of ri he fr mi ki g e s e ah q i 8 ul0 t

öha art ork te mey ndt make your means better adapted for carrying on
yutheen.Làroet ruf erOy h pit of cow, and show how -she can be atisted

nfou nrown of le er iy desirbi nterdairyig. B" ning at themost valuable
oneathu tno alagticrity-sonss fbe and the pints ot'excellence are uirst le-ngth,
ato ryh whern atth -- co tn es oful. Thisis a very peculiar and mysterious

lAhó atrymahn. the next poine to e ook o of her system into the milk she gives
thea sterymn wiThre ette pint he hasfe is a soft mellow ski. Any one know8

uring therwihinte baeculent a soA mellow skin. A man who feeds his cow
onduntuous.nthe01 skiunt foaodi iscovers that his; cow has a skin more inellow,

sotan unctbody, The ain i a Mos iportant organ, which goes around and through
thpends bpony the ainitrfthins beiog in the stomach. The digestive action

the food iPn the tach, and the intra asining of tis canal, in pourmng jmeie uponb
yteatm n thOah il ad the inamilating the food after it is parially digested'.ginyo ra bet tr owil meth e Outsde kmn more mellow, morel moveable, will1

6 ' ythe se ofr buk nd ntrii bed o ildve n osre

ried in poher an augment its potency. A cow that lives all winter. on straw,
hai ad to wetnutrition froM hizsta w tht e o no te haito

-wst thav s bra con o g ve so mpch milk all summer. Then a eow needs
to th e oow bniti yn ln o.Yu cannot change this part arbitrarily, it is

br n tohe wl bud au d hri I you keep on developin the mi lking qalitieS

long~~~ ~ ~ ~ rup nwrodlie ho o r have btter bred animal for giv og
ridk yo heer se aowl haie a shr Iohfnoek fn ue ae, with large eyes..

i iî ik 1 can recolleet a beYneoked cow that gave milk for on te ? doino
object simply as to show tmat a maa bygvn h o srecangN rio The
lier,' just the formn that wil help her to giej e posie han il develop inrthe longest possible period. It is a gages p oate easi iqanty c ofn mik fa
man putting himself into harmony with te, ean o te uirt , m cdae wh ho

doi that, will ishower besig on hing awsr oft futae, hchwenh
The cows that milk throuh e wintrotn me. h nth er wl iemmor milk per head than ows that give milk fore si othsn -the oya wil iea an gets more mnilk per head, he wii 1 dad tuat he a evene mrontson and hen

oep more cows-I1 will repeat what 1 said yetrdai ta ptan then hver wail
man who has a hundred are of good lan shonlci'keep thk hast ery dairymilch cows. Now, howwilt he get the cows? The troubl aat ifwenmltyneive gohdsummier time, he will not rai8emany calves. 'Ye will fnd th's a lel o nl the atythesnan will raise the wintee calf seven out of eight times Is over the country,who has twelve cows to buy thirteen more, but by mes.n wounot avs a mani
mea these, in three yearis time, ho may have twenty enay1 cwineavsi.ewl

I wenid have crops adjusted to food thmCsY lwngcradfiigslosIn that way 1 would put myself down as sai tat gvro egoon ndh yalln 81iLos,
SS at les $5000 on an average. One mnan down nrBamtnfo yer con
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ëçuLive yearzi,by making butter and iselling it in Toronto,b ad roceipts averaging878AO0
pe 'head. He had $72.00 oneyear and fl5.00 another. This was from twenty-eight
cows. Re had privateensotomers and sold butter at twenty-eight cents per pound. Thon
Dot merely wil you have more cowsfor m ilking. Hall of the calves are bùlilwree.
Weil, why should the.fhrmer kill his bull calves, when all the year round people are
clamouring for beef of good quality. Lremember a etery of a man who sugge-ýid
that the beef should be graded as they grade wheat in Manitoba. Thi8 ma got a
piece of an old ox and tried teocut it; but the knife and the beef seemned te be ill1

adpe t ah ohrtthenofbignaousprtion. He suggested to the

p re tor O tnhe" that if the g dd th i efa hy graded their w höt, 1hi s
should be grde a2 nuber one ad"Ipavsaerie through the winter they

an bo a tne rater more rapidly, eoming into the market in capital shape whea

serst and add icome in the spring in this manner, to summer and winter dairying.

that butter a coastant demaad at a good price He will have some trouble at firs
but there is an unlimited demand for excellent butter in the large centr-es of popula-
tion. Mr. Moyer stated they were paying twenty-three cents in Toronito for butter
which is adapted to the wants of their customers, and that they get a butter which
they could not selt at 5 cents or even give away. Meanwhile if we coulds seni
aoeos a weekly sjhipment of butter to England, we would get the Datnish prieB
netting now about 26 cents per pound. In 1886, I went to the Colonial Exhibition.
I had some butter from the Ontario Oreamery. It did not get there in very good
shape and was kept at the Exhibition until it was unsuitable to be sold as firat4laes
butter and yet I think it sold at 108 or 110 shillings per ewt; but a capital shipiment
was sent through afterwards ahd that was sold at the price of Danish butter; andà
every year since, I have been asked by the firm who bought that shipment to Rend
from three to aive hundred tubs and 1 could charge what 1 had to pay to gete it
There was no limit. Now one point more.

It is dielecult to get farmers to go into this business, seI1 will tell you what Miy
own view is, of the best way to go to work about it. You will uind fret of all. that
the farmers will hardly makre their cows milke through the winter and send nmilk t*
the Oreamer-y at first, unless they have positive proof that creamer-ies which'irea in
winter are to be a sucoess in our country. Farmers are rather timid about going
into anything they do not understand. If -a man comes along with a eirotela8&
humbug, many of them will go into that satraight; but if a good thing comes alonge
they are the most conservative clase of our population. The farmeirs say$*I Wefig
we do ncrt know exactly how well the Canadian made butter would sell in Eng nd
it might only soli. as second class." Farmers fear that winter dairying by support-
Ing the creameries would not pay very well. Th.ey say, "lWe don't know that
England will pay us a high price foer Our freghmade wint'er butter." To meet the
diffienity and to dispel the doubt and hesitation, I would like to see in Ontario ut
two ponts perhape, and in each province throughout the Dominio)n, sueh un experi-
mûntal dairy station established; as would endeavour to dicover the best meth Of
mtaking chee and aind ont how to solve problemas in that difficult profels of'
oheesemaki ng. Then I would propose to have these same buildings used formiaking
butter all winter, by having the farmnera in those sections @end their miikte the
motory to be made into butter and to be sent to England. This butter mirght be
shipped every second week or oftener ; and if, at Girst, it does not en at high
priees, I think the Government has resources enough and interest enough in the
dairy business, to be able to fiand all the loss on weekly shipments of fesh made
butter for fSee or twenty weeks unt we establish a reputation in ngland and lot4he
people know that our butter is excellent. The whole benenit will not come at once, but
when people see how these stations succeed, then I dare say, that twenty more facto-
ries will start up the next year. They will become and continue a source of influence
to help the fatre throughout the country. Now 1 do not see why wve shoai not
do that this coming winter of '91-92. If to the men wham the farmerssend to Ottawa



vote teir MoneyA, to Maktekaer laWéa, to help to develo the resources of thisDominin, they would say ci We wnt that, we are going to bave that "-the Mem-bor of Parliament would suy "l Yeq YOu vil have it." -We have in this Creameries'
à:seiaion wih al he owe ofârmrsbehind it, an organisationwhich can say

to have themn and if You don't get thema then I SP eYu wt th e tf yo a en

fo.old woman did when she was in trouble, She isaid sh ae al gt om dos e
tion when Overýything else failed) by tutn nta waymse goJt ome condo

hearià for a while.rsigi ta rms:" utgi n

Lety me ëy afew thig atehw this winter dairying presently can be carried
en mers amvakte tr inwir bycB f n 'connection with that scheme of bel pingseefarmers elputed in somel pbY fu nisi oreama to creameries, I would like to

Br# pae, owthefredbleistaning pt ' way to make more and duner butter at theiar
Odvntpages. thatwfits deve iportance of the creamery industry and the

ahomses ae flor som timto ceeopmen, thinkr one-half of the butter will be made
inhettlettent for varous aiet cm- n iy lifeý-time anyway, From isolation of
sele me o priu ate es , abu one-balf of aui the butter product in Canada
arn wen aey in prvt dii Now I think that the farmers' wives are eager to

ean wen thf got a cane, and I know the farmers' wives are able to make the
hav fieha af Iut when they get a far chance, but the trouble has been that the

mong a hinesa th godrhitgs. They had to have the bores, and the reaping, andmowngmacins, ndtbedrvig sheds, and everything else, the atd while their
wie edthles aln dwith one pantry for keeping the milkte utr the cold
féeals tar pie and everything else. Then the cream took in the mixed ifavour.
ifete farme o td giv the wif smal milk bouse, 1 will warrant that it would
Ibo et wuld mnoe ad a ane r shed; and &ho would take auch a pride in iteet t woume a mnlo fe i part of the business better. Go round and
aeg thewobutt as inwith an ol ashion ohurn, working twice as long in churn-ingth bttr s hep m ny edfr an until it is not so nice as it would be ifehone d e z niiy-I e ause th ma to buy a *ewtop buggy and to build

a n k hee obe an tnn rvde .Gtrd of ths ol f4shoned eil'.'ýdandu Mkof m and ko ilrvltoiotebte trade at once. I am not in
oramntan jy a e he seholds of Caaa Wonl bve tho stJk and uy,i w ot oan nt g u tly g e sn wchurns n milk ha s" Men weild

orwoudlk eseashie huuae tbouout aRl theFrovinces and acrossuripmo nient f d rey apruloma no w mn in each provine, with a capital
ahip and send one Te at one Bide of it and a te , woul the Mivderyn twn-
4ai at the frther enderi,-ettiny theýol mio die raand ahtte eecne-M order to shoew theanicest butter printe and other daraan s and hywr coingfto ilBustrate and demonstrate the best oa f.raakina ttr wy aPP unees, a d tp.atcost, .do youtsuppoMe E5ach man woul cost, Ba 0tadfr. o much00 would J.arovince, there areabout two hundred thoun fander for two in1e00stIn tin

,rying. How much would that COU deh ?se nome e inte 1td åtis would induce the farmer to get'his wife a en lbone end a piewcthnk
beve if one woman gots a nice, attroe, anda arse newnt chr

get the sain or something better; and if on oa ty m ieOre womnen want to
dhur, twnty orewome to dir get a m* M milk bouse andchuatwnw mlk hos ie i hurnan no pe" ht nor day, until theybusihatew ikbuea4ou as.Ti ol rn very much good to the

Ltme mention a very few facts about the ai obutrae tbsthat far. The cow elaborates the Silk in the udder. 1hr sbo oM as ithe arteries at the top of the under, ' ich is composed of t oode einan lenwise. PSeliar celle line th n e of. the lactifirous dc ad hc tenMl



triekles to the milk eisternis at the top of the teatg. In each cell a formation grow&
that is almost like a tiny bad. That baidb and by drops off and triek tes down
with the liquid milk. These budsare the glesli of fat from which butter is ade.
They float in the milk.' Milk is'practicly all soluble except these globules, a
-these are held in suspension in the liquid of the milk. They comte to the to -when
the cream ifes-e-aus they are lighter than the serum; but if a person fe milk-
ing, leaves the milk in the stable until the temperature goes down to e xty degrees,
these globules do not get through quite Bo quickly. Changes occur which akte àt
al most impossible for these fat globules to gather to the top, either so completely or
so quickly as if the milk were set in cold water immediately. To give an illustra-
tion. A man gets into the habit of doing nothing for an hour siter breakfat every
day. He will by and by, want to takre au hour and a half and by and by will
become an unskilful, Jazy man all day. Let him get into the habit of setting down
the milk pail for half an hour atter milking and these globules will follow his ex-
ample, since the man they are trying to serve is5 not trying to hurry. In that wayr
you will find that inanimate nature always responds to man's activity or to maan's
slowness.

The centrifugal machine i6 meant for the purpos of separating the cream. It
swirls around very fast, and the heaviest parts of the milk are thrown to the oat8ide
and the lightest parts to the inside. Meanwhile if a man cannot une that-eand for
sometime it will not be in common use-very man through the winter tiime edn
got plent of cold water, as iee is ver-y eay of access. Cold water can be gotten
very easily; and if you put the mnilk pail into cold water, you will get off the cream
very quacl

What aotthis bad stable flavour that never comes in milk from a cow thbtis
fed on wholesome feed ? If you feýed a cow in the, winter time on turnips, you will
have a turnipy favor. Every man should have a well ventilated stable, but not to.
well ventilated ;-not so well ventilated that in January those winter zephyro wil
find their way acrosse the cow's back,-but a fairly well ventilated stable tha eets
the eow healthy. Whou the cow gives the milk, it is warm-between ninet-ee
and ninety-eight degrees. At that temperature milk will evaporate slowly, an stable
odeur can not settle en it so long as it is steaming; but if' you leave it until cóol,
will absorb the stable odour. Ifyou attend to this matter of quick setting you ge
two gainsr-more cream and butter and a better quality of both. A ma never doos
the right thing without getting two or three consecuitive rewards for it. Unmensured
are the advantages of domng what is ri ght at the right time.

Then a very few words about the effect of churningr. In making butter at home,
one can all through the winter churn once a week oýnly if need b and have the
butter of exquisite Slavour. Thus, you see, there is a great deal of labor saved b
churninýg one day a week instead o>f three. That can be done in this-way ; if th
eream te quickly cooled until it stands at forty degrees and i8 loft cold until one day
befqre charning, and then warmed up gradually to seventy degrees, and has Added to
it a Btnait portion of sour cream or sour skMm milk, the cream will churn eniHy and
save all the trouble of churning and washing of utensils three times a wreek, Ke@
the cream at a temperature of 40°, raise it to 70° one day before charning, and adda
about two per cenit. of.sour cream or sour skim milk. No one can affidM t hurn
without a thermometer. lie might ns well &hut his eyes and try to gueuthe colour
of the neek4tie 4f the next man. This plan of trying to tell the température with thes
fingers is no use.

If you will do these things you will fnd that dairvin in our couetr wil begin
te take the place it should have in our agriculture. ITwilbetheone.thinedowhic
all the rest of the fkm work wil 1 mainly tend, and the sel ling of coneentr: . iproducts
will' pay far botter4khan the marketing of hay and coarse grains. A min an on-d
centrate more skill aud labour in a ton of butter, which at twent 494 e ents a pound

iworth $W0, tan he eau load into au equal weight of hay. Bsides hie need 11ot
lopd into $500 worth of butter one-tenth as mueb of reai hard mianual labor as into
the hay reamired to fetch as mneh money. fi will eaea and compel moret time to



phnk and thought always salle dear in products. So insatead of gi on-blinrd[ygildnout hiind rsuits.-merely followlg the men that have gn eore us, ewill= caadaoortsiny tbe beot place to makre milk, cheese adbutter-summer
fe haese maia y, winter for butter maini . Theraisin of stock in winter and thelfatein ofswnein umercan be oomb ned. With th8, sheep and hormes canbe rered.The ors f thse ote and Animal& and the lesa hay, grain and
wealthier than befbre. Along that k ourI eihrms andte armers wil come n
when it does comle, we will wonder why whaeb e iha slng.wl om n

XII.-MIND AND 31USCLE ON THIE FARM.

The fbilowin-i part of an address which I delivered at the Annual Convention>
o heiranui Asoiain sfFternl Ontario, At Brookville, Ont., on 7th and 8th

i The 1 amr fCnd enie to do more thinking, instead of more labouringselrgme o tho ughads h xo ta stations of this country are intended to aid in
So elagmebtody' elh andto stimulate activity in head work among thehatm omaeos ot. th inking must precede and underlie every rational

spein toot litle time inmratiation of toit and the increase of profit. Farmers
SOt te quesItins ptin aa thught. Men in other calling s it down to think

ont h us p op taiuig tet r business, but the farmer1 is ften too tired to,andikO Puolved to m. veryfarmer should think out the problems he has to face,ano mahyn so re coinmenta [, ho should proceed to carry his plans into practice..

on asnge sirtinmoe hn e ae a bre living-n tw o o toa

c o m g o e rta i a n e ms r t a i f h o a b n y t h e d e s r t o b e o y a s o rof aister ofarial turte frOnd 8lep comfortably. I was pleased to hear thetimes for ohe Aitrme Gor Otario, say that gover-nments3 cannot legislate goodg man deptde mn. Gormniis cannot iegkslate had times for the agriculturist-s.Ihe far m ian ande apo hi 'emfies anm good times comna, but if he lookq, off to
athing ersoan l ai o maan ri become numb ho WHl never amount toý

famm cant mak e thing ina famor, and 8o is pepsistenre.ns e ea t m ene ny lack the lement we cal,
Paltd m on ht roso eoepr of the Dominion recentlytwntyd ye1 f g wt e t e e tl aring those braekets usýed

defore y odoshdtn hr werle new barns grown18 wondee wt th w loft half finished; and the
og wof hard wie a moov ingdd o smie upon them. They were com-wlilan g od band ande a n oine, ali ate ye ht8cin is in my opinion blessed

Aspiration and clear thinkag.PoI & pratne eine
, A farmerg occupation d'emanda peculir wr n pca riig oWho live in cities or towni have only one t verOIbs andspal o rae,?ining.bu theman who lives on the farm bas to follow a the- oe o presion , ut teaodtr-adesman and undesatand the use of tools; ho m oHenust be go bdn anZknow when to buy and "Ill, and he met be a mufs ei l ar o bulin ow mandwhen and what to isow and food in order, to eta profifona han o pln mus bdlitted for his3 calling, if euccess iz to follow. g min Wthi ork. Hed uStcbe

people is to make money ,--the sole g every body but Scotchpeleit stagd

sto a In t p a t euge ts b m o ta c f n w n how to lade tools,



swhere ploughing matceso are held annuaally, the cr-ops grow the better. And the
boy wvhoexcels in ploughing, usually becomes fond of the farm work. Where land is

plughed uniformly the crop has a better chance in the seed bed, and so it pays to
tneonrage good ploughing.

It is not nemr to dwell uponi the business8 aspet of a farmer's life. it is too
generally the cas tht the farmer- does al[ the business of the f'amily, even after the

bys are grown up. The young mon have no exp)eriencýe in marketing until they
are thrust out, at say twenty-five years of age, to do fkor themselvets-with the exper-,
ience of a lad of ten. Let the boy take a load of grain to market, and even if ho
Io-ses a littio at åirst, it will not be a great amount ; and he will be gaining valuable
eoxperience which will be a most useful part of his education.

The far-mer should thorougbly understand his business. The man who knows
why be dr-ives a spade into the ground will do better work because of that know-
ledge. If he does not know why he should drain his ]and, he will not be able to
adjust his efforts to his conditions with the samne certainty of suecess.

Speak to some farmers about their place in society, and they will hardly eVer
aisser»t themiselves am having influence, power or dominion. But if a man can govern
plan t and animal life for good, he will likely be able to influence his fellows 'in the
highier activities of life. Many a man is lost beaujse hie would not think for himaself
but delegated that to others. When a man begins to think, and ýsays "l 1 want to
know," hie is asserting bis manhood, and that one thing distinguishes the man from the
hind. A ruan in those countries where agriculture is behind is called a hind,-a grade
between a man and a lower animal. But as the tiller of the soil, thinks, he assumes
or rather resumes the birthright of prosperous manhood. In this country we have a
capital illustration of this. First we had the deep and almost impenetrable for-est;
and then a farmer was a devastator. Those magnifieent monarchs of the woods fell
before the strokes of his axe, and the bush becamne a ruin, While the woerk was
destructive, there was not mach thought or skill required. But when man biegan to
put new plants in the place of those out, down, be began to need the helpfiilguidanco
of clear thinking. Thon came the construction of roads, the erection of* bridges, and
the building of houses, and general developmnent. For that kind of conettuotive work,
-that work which emulates creation,-a man must have soma thought and bring
his own hands to his own work.

The farmers were, at first, getting big erops fromn virgi n fields;'but after at time
the fields became poor, the crops Would not yield enough, and men needed new
instruction in order to make th earth give forth a fresh inicrease. Farmers need to
rescue their calling from a dondition of' decay. No sudden ealamity or diseam- is
going to strike us; but agriculture has been suffering fromn slow decay. Farmers
mus.,t recover themselves and that improvement must come through the mind

Many farmers have had a prejudice against education, but 1 am happy to know
that it is no longer needed, that one should plead with them as to the valse of an
education i for they now say that their boys must not start ithere they bgn h
old misconception was that education would hinder a man from being pate41
useful; but now these old prejudiees are being uprooted, and it is eoie ta
educaties Asips ta fit a man to bring things to pass, whether it be in the ofcoron the
fiarm. A man should live on a farm to gie nature. to give out a bo tfii&as
just because ho is there. A few farmers still bellâtle education bes t akes a
man stack up." They say "l Oh, he ig a fiddling soientitst, hat there isnothingi
.himn." When youi and a man who loads up knowledge,-to put it a hpn is baick or i
his head,-that hemay oarry it around with him for display, you willfind lae
tiretsome peson indeed. But if you död a man who gets knoßledge only to l'se i
and kceep tt under his fet fbr the elevation of hie manheod, he is deserviag of n
will reeive respect. I want to gay to the youngøst men here', thbat knowledge i
power to, a man. just asa fuel if; power to an ene-ine. You may have a big enigine,



ma niic nt y eP r8 b h e nk lo f h ab e chanics,bu if h re b no f e
no Instruction about his own linnby h os hog lie dgeGte
no power, because ho has not poaises ed àgt asemfl()nifeeenlry ostruewd but he bas

kowfrlee et cae ityoutbtt -ak mon botter, more useful and moreeo4focaon Wue yr aing i hat is the parport and nature of true

oament a fewtwrhs abuth r an needs and how they can be mot. ThetOten n ook Onai "The Fir trie e inoution into the public schools of atéxt b dek on The Frgt drireiso evergricuture." That I consider one of the
grota yte in cethe but t dcion vrmd by the Government. It is a booko has onot b0etse been ît iacmedum of agricultural information, the equalb al Me ette fòrrea i tebook he boys of this province and Domninion willhoe ev ter board fb Schn Ttes o;tey will farm better because of its help. I

for the good of the little boys the b' pinsioyt an hava it pu1notei eoa~~~~~~ betrwyo pnig cnsge osa he old bys. Ido not know of'a otte wa fsedn 0cnst by buying this book,-and I have no royalty

Tho thor i theagieur ao press, but with our 200,000 farmers there is aéian'sniind of o od 0,0, butabhat one in every ten homes,-a bad state of things.briekfs shod e.fod 8butha braîn food should no more be borrowed than hiB
your agricultuaabPaper i s#bscribe for it p o r ite eygo.Don bro

tha v any oOu Pre 'natitutes, the existence of which has donle moretha anthig ese n te P8t enyears to stimulate botter farming.
Thenwe hve Oi, ý7e nd Creamery Conventionu and last of all our Ex-poo ea Set uato th sehomes y lgh ofnformatioen into the homes of theOntrio GsIovesm i;hed hoe o h wealthy and enterprising. AL Guelph, therendred goodemeto w ha uBp mental Station for sixteen years, and it has

aThe proine;ion copenøSttions are to<day doing equally good work fordo nt hrvies at I n eoncinwt a sytem tere are a num be of pupils3 whodo to al ithaOnaný tom ws a & cl non-resident pupihs. They are ex-tey are ol the y ar er o a it nh e us ness of the work of the depa ment.
hey a et efrerms l' of Paa a n t np rto a a t th n the 30 0 ,

Tohe fmena ae iad teb ee-ea oftepeople; and if yen can get themte have thomfi oe n d e in a n at wi d eah o r in tbeir study andî work> Yupeat.. Individuall--ln,-od f .mer cannot dos m Iae the stongaîowmng soap bubb es an th off nto the afr__.àtte I have thed a by

glftea g wprln iil antenel beuiu nefbre they buai TeO'er*
wonder what a soap bubble would look like if it were as la ee a t. a egn oeperhaps 1 could thon see #dine of those weaderful oul Bu9 e al gay wheelif a bdbble were magnifled to the-size of the earth thos moeé at i T7 says that6&bout the siae of No. 6 shot. Takersigl n 'oee moesea nti t l beeunité, of matter cannot dó muzle Uet us see an ev ne .unH theraction. A quart of water,--aell ade of the ir le in untedIýptinto a strong iron VeSSel 'Whiel i quite fills. The aid oafl te oetcle a,-fatiie, and strong as the acuied experien,-e of eentunes of, therptaef aore asmake thom, Te small opening is sety closed. TPhe at s me to fra e



Thesee little molecules8 seem to turn a ittle and, when shouilder to shouilder they så
push together for more roomn for themselves, the 8trong vesslel is burs§t like an egn

Let farmers co-operto for ends that are just and objeets that are for the
common good, and nothing ean hinder their sucess. E!ducation in concerted action
is their great need,-nOt for coereive application but for mutual hel p in bettering
their avocation, their circumstances and themselves.** We have in this countr

every natural resouree that the heart of a man can desire; and to r-ealise upon thei

power of service for Our national development we have only to put our ski11 into

practice 1 trust that all the educational Lelps to agriculture mentioned this

evening may have plentiful fruitage, and such a gthering as this will not be in
vain. May we all with one united effort, try to mae thisCanada of ours prosperog
that onr land may be filled with happy homnes, kindly hearts, and a strong manhod

YmI.-THIE ESTABLISHMENT OF CHRRRR FACTORZIES AND

The business of dairyi ng, when followed with intelligence and good judgment,
ensures to the farmers a fair return for their labours. The co-operative plan of earry-
ing en the manufacture of cheese in factories has superseded almost entirely the
home or private dairy practice. Economy in the application of labour, and uniform
ity in the quality of the output, were the main factors which gave the factory
system a good start. Since 1868, when the first ooperative fåetory in Oihada W"š
opened, the art of cheese-making has been stadied and expounded until ineréased
information and acquired skill have e-nabled our cheesemakersi to win a foremost

reputation abroad for general excellence of quality. Neither the reputation nor
the character of the cheese on which it is founded, are yet beyond the pos3sibility
of improvement. One of the obstacles in the way of progress in the cheese i ndustry
of Canada arises from the wrotehedly poor and wholly unsuitable buildings in
which it isattempted to carry on the business In many instances. To aid in the

replacementof these unsightly, unwholesOme, badly-eonstructed, worso-arranged and
still wùo conditioned buildings, by neat, convemient, compact structures in which
cleanliniess can prevail and in which the temperature can be controlled by the exer-
eise of reasonable care, is one ohjeet of thisq bulletin., The illustrations, descriptionse
general iùformtn adugets reasinndedt nd hs h are de#írona
of establishing eos facores in distit hr oe syt aebe nfded

The butte grd ;fnda ris no n atatrtate aom dairyn or
butter maakin at prvtgare a o e en rnfre ocemte h
the mannfnre of bute for Oa whole neighbourhoo es b an ae by one ski]-
ful butter-maker. Th chng f butrmking froi private dares, to blie
ereameries will be much slower and never Ro general as in th eas e 0se.
The private dairies may meet the ineeds of home markets adequateiy, m soon as
sitable milk-roomn and dairy utenails are provided in them ; but it does not, ec#u
to me that the butter trade of the country wnl-ever attain any considerable mmr
cial importance, in providing a article which will bc called for athigh pelees in
foreign markets until the creamnery systeta has been adopted Many en4usireis
comne to this odleie fromn time to time seeking information as tog tstyle and t4e of
building that are needed, and the utensikd which are uirod. To meet thât ex-

em need, these illustrations, dewes os, general i ermation and suggestion»
a*Ve baan preaed for rPaerMAieias Ewel as cheeeAna tories,



THE BUSINEýSS BASIS.

Th ag r o yhc a 6hse faetory or ereamiery may be established and

wId buÀ prvto enerre thrb ome individual or firm undertakes to pro-
I-U fornation Of a Joint Stock Company or Co-operative Association.

In this ease, one Of four plans may be follwe:
(1.)Theiriividal r bsiness derm, who., for. the purpose of this Bulletin, WillIb aal may Manacue) 'may obargo tiuch a ratepe pound of cheese or bat-

tier tiona o whic unwh the fcu patros w ho furnish te milk or cream. ; in con-
or bueras thef whcaste manfbuer f i 1 undertake and agree to manufacture cheese

ornnter aqs di the ybo ianuftclas merhantable qultand to prvide all

futpu h ines touie be thed knufeurnd bofi chore acring tof the qsanie
W ox -her c e n of th ,ik o h cr a ndi omt e o ns iartcla cir u Oftan ethean acu r hand seen e hs r dl d e h fcory b t emn.ro m 1e cham èe a ein

ch r odb the m= f aue n th to cansepns.en
e h r t e mik l clec e b h m iv bcue r for aree ma i , t e o a h r r a e

fron wo ens o t o ndthre-uatrcets ppundn one ahe, 8 marketfor theeunts of.h e
W h r r n or m laol et b th theti4 ' o Wut r- a i the r arg arins andtreada hU cen s muc thee centre per beun of buteou*

(2. Tae bauf wthre a y c arr on t e business an etale p n nuidern.
A.oeo i s f r p m i lkn or tarnis n s &c. fo sreamrc nt f h ro uNmr-Te isps mak tet qapr4ution r w he ese butrmlo kmmr te matt o u

Noalarent uevni ate an is someuman distrw a htwl emr ul iewdi a
(S.y hé maaiyfeld ene peandpof-chue the ne orh" rand shoo th rparese ay

heaingo eri of cva e a forqti e ; leasn or it may mayfrdèentie u nrthe.
b Ndtof Tits a sh are. o ewom n fu sh ml uert one a th mae fo sp e wa or -uther

trois. ~ ~ ~ ~ ~ Y In thehe eatruseno*bro h the fato y uhineh it conA aro edutbebsà iha ig oa eo lmn of u ratinge ns mayib
(4r ri e d u mi k r nt of c e t m y b i e b naged in by l therdbi g t h e b a l n e e t w e e M arai o to i k b e eo r u t r f n th ee t



the shareholders3 accoi-ding to the amounts of stock which they hold, or it Mnap
be dipsed of otherwise as they May direct,

(6. Fah shareholder may be entitled to furaish to the faetory a stated un
tity ofmitir or Creamn for every share which he holds in the Company or Mito
The prodnet front such quantities of milk or creamn may be manufaetared at s ;
rate pr pn, auicient to cover the actual running expnf of the conein; andi

for butter) a bemd or ah h quante of mlk or cra unsed i x
eess.

A rate equal to or higher than the shareholder's exces-rate may be charged for
manufacturing the product for the milk or er-eam supplied by all non-shareholders,

bodo funî9O ado ü -ual at the lwnrate for mauatmn7foi ra

(f7.) ander tharanzeents set fort in1) (2) (5) ad (6,ageneralmetn

for the dispsal of the produet 2te ctory. Th plan of appointing one èam
has been found more satisfactory than the appdantmén of two or the wiM eqa
powers. The Balonam may have an advisory committee associated with him.

TEm Bownwoiq OP JOINT STOCK CoXowArns AN O-OPRAnaVE ABSsCAI

These may be organised under the Dominion or Provincial Statuas and obtain a
char-ter of incýorporation. In every case the capital stock should be placed ut a Om
large enough to enable the Companyor Affsociation to ereet and equip suitable hfild-

mg;and power should be obtained to carry on the manufacture of cheese andbutter or ei ther.

A short namne for the Company or Association, which will be distinctive rather
than descriptive, is desirable.

In the Province of Ontario the following short Act was passed.-

CHAPTER 9a

An Act to inevide for the incorporation of Cheese and Butter Manufacturing Associations.

[Afflnied to es,- an I&,.S-1.

H R E AUY by an ihthe advice and consent of the Legeistive Assembly ci the Province

L.-L At aytine hereafter, any Ave or morn persons Who deslire to assciate mammselves togetherfor the P mpssr»annu"'n cheese or butter, may make, ig and achnowleg before a et&ypubâc, cominn er ol-uie the peace, int duplicate, and Il in the offie of th agistrar of the
repcsletr u ins the busiuum la to be carried on, a eswlfesse in tm*ag, in the forn -naltioned in the ocheddie to thia Act, or to the came efroct, together wi.h teruie. and reuatos

2. he tgntumto th sk hall be verified by the aidavit of a aubscribing witness thereto,made bfr notary nai. utie of the peace, o owner auethorised to take 9iaetos, br

& l te iE 7hlecetiicteand ruSme om.....hemm..ofth a.e.eo.itinhall
eome aE opae by the naam therein deseribed, with the power to held sland eb - are

reliairedtin, the ot.h-+ d thir na-t-
ceterct aai deprWfa

evidenne~~~medeb eûe thee fat tae heaaan fth M
at areslar #e hasperjs, o ank nw rle ch.ntboxe ay torme or eset

until a copyr by es sheapi-dofnthorer ber head emeadé .1th assocaiotle b- 1trecoyoft0ridle or asedb the &aotc ta metn ope U ae forth upB

,was fmed.
6. The assocatin shaR cauze a book to be kept by -the assessay, or by some other emicr
«pc&ychare with that duty, wherein "Ia be kept.
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à% A Anywaae of the cerifiate A d bte rules filed as aferesadd in the offiee of the registrar,
se that eý I * umbet of the assediatia May sign the add certifieste and rules.

yperson ema to become a metaber of, or a stockholtar in themaid association after
inopç&tonas frmd yag the said cericate and rules in the said book and shall thereupon
bmesnob member, dh I be entitled to the ights and privileges thereef, and eball become

libb s 5ac mmbras aQ1 s thoughke bad signed the certfia prior to the said incorporation

2 ro assowatin "shob registered under a name identical wit that by which any other existing
moiton ba been Tegisteed, o- se nearly reéembling asuch narÀ as to be likely to deceive the

8.Any certifioats so to be filed, mag designate any une or more places where the business is to be
carried on ; but if in different regletry divisions, a dlicte muât be filed in the registry offie of each
divison.

4. A m ee of- assolati(n incrPOrnted under this Act, may have shares therein to an amount
meantinnea in t*be by-lawe oE the asocilain not to exceed $1 000.

5. Befama enan m&t Omneê OPertions under this Act, the shali agree upon and frame
uteof roles for the tegulaiEn, goenmnt and manaement of the asoitowhich shall contain-~
() a mode of eonvenmng gurland speCia mneetings ; (2) provision& for audit ofaeounts ; (8) power
Ad mode of wihrwlof membera; (4) appoihtment of managers and other officers, and their
respece •dutis and apovision fo iln vacancies canned by death, resignation and other cause&

6.The rue of every assciti e M under thie Act, shanl hind the assoca±ion andi memn-
bern thereof tothe same extent as if eahmember had sbehd his hami and amfied his seal thereto ;
and &lU ioespayable ý any menber to the association, in pursuance of 5aid rules, shaRl be deemed
6o be a debt ue fromn auc member of the associatioua

7. The CaPitàl Of the assoistÎm shalR be in sharea of snoh denominain as mentionedin the
rules.

& The shares of the suocian shall l)e tranferable subject to the cnent and approval of the

9. AU OkstiOns shall be by ballot, and each ,nembe ,hall have one vote for each share held by
bim, in respet ci which ho in not in default for any calls made thereon.

10. Evey dispue between n-mber or between mmhers and the as-ocian established under
this Act, or any person elaimning through, or under a member or under the rules of the association,
and the directors treasurer, or other nfia thereo, "hIl be decided by arbitration in manne
directed by the rulea of the assiann and the decision no made shaU be binding and onnln-ive on

heILanahalb lmtd, that is to o n e a holder in such asso-
'Cistion sh&U ho i ay *nanne liable for or charged with the pymient of any debt or demand due by
the association beyond the amount of his sghare or shares sabeenbed for, and any ahholdrbihaving
fuBly id up the aMoUnt of bis said share or sharees »M11 be absolved from all further liability.1l The fæs to be chued by the registrar for filing any certificate shall be fifty cents, Zand for
any search rel¢tBin thereto ten cents.

Provine Of Onidd, We gÙm¢ aMU f U"edrv mot km jaa do he oocrtify that we
«> srer desie to 1orm a eOapap Or asoiinad P Mait the prvzoso the Act

to provide for the incorporation of Cheesedl Sutr NauuThe earpoate a of the Associan Ji to be (aaert namey Usociatio, n) the objet
Wo whioh the Assocan la tu be ionned are tiesert obdeetfor &hk theAociad iàfrnw) The

number of shares is to be unlinitd and the capi1 je to onsistM ofhares of im aMsef deOwnskaas)
each, or Of Ouch other amnnt as shaR, frOUm e to time, be demude by terules of teAmwoe-
ation. The number of the trustees Who shal manage the affaire of the Association shanl be gaet the
stuaber gb trUMe8) and the usames of snob trustees are (inrt names o ¢trutees), and the name of the
place (rlae)where the Opprations of the daßd Association are to ha carried cin is (or are) (inser
niam qse or plaes wà ertàø OperaMoms Qftk «aid Aesociation art to becarried o.
Dated the94 o

On the day e1 A 18 ,before me pesnlyapem jurs namer
su bmerber go du eers6ccat# to mne nown to be the ind ividuals dï-eint frgn Certifieets

an teyffemybdore me sgethe said certificate andacowep that they4 i the saMe

Justice of the Peace, or
coniana for taIng Affdatita, or

Notary Public.



ORGANISATION.

The following forms of By-laws, Rules and Regulations, or as inany of them as
apply, may be filled op and modified to suit the local or peculiar needs of any Joint
-Stock Company or Association for the manufacture of butter or cheesie.

Shareholders and Shares.

L. The Company (or Associtin) shall consist of shareholders, holding One or
Mnore shares of C-....... each, who have enrolled their names in a book kept by theýSeeretary Off the Company (or Association) for that purpoe.

il Thýe payment of shares shall be mnade in tsuch a manner and at sucb times as
the Directors of the Company (or Association) shall from time to time direct, but in
-each case the Directors shall give at least thirty dap notice in writing to eách
holder of a share or shares in the Company (or Association) of sneh a eall upon the
stock, and not mnore than twenty per cent. of the value of the subscribed stock $hall
be called in st any one time, and not more than thirty per cent. shall be called forewithin twelve months.

IIL The Directors shall call in at least twenty per cent. of the subs;cribed capitalaetook of the Comrny (or Asociation) at or before the last distribution of the proceeds
from the sale 0 prodnets in each year, until all indebtedness of the Company (orAssociation), which is not provided for by mortgage,_is; paid and satisfied.

IM In defanit of payment of ail or any such calls upon stock, the Directors *hall
proceed to entòree the payment of the samne by au action at law i or they may, inthe8xercise of their powers, sell any such shares and apply the proceeds of the sametoanis the pyment of any unpaid call or calls due in respect of»Hueh stock or 8hareo,
And the srl,-fany remana after the oamnt of Bach arrears and &H expes
incurred byteDrcosin such action,-'s8 all be deposited in seime Charterd Banktoth credit of the defaulting sharehiolder, and ait liability of the Direetersa i1

V. No subseriber for stock shall be nocepted as a shareholder or be entitled tohold stock in the Company (or Association) until the saine has been duly alotted to
hm by the Board of Direetors.

VI. Stockholders may oeil or transfer their shares, but such sale or trander
1ut be with the consent and approval of the Direqtors of the Company (or Asso-

VII. The books of the Seeretary for the transfer of stock shall be closed dii-fteen days preceding each annual meeting of the sharèholdets. Thoeerotary"h
1gister all transféra of stock in the books of the Compn ori Association) heufurnished with duly executed instruments of transfen sign b both transferre to:Unferee. A fiée of 25 cents for each share transfered shl be paid inû hmoenral fand of the Company rci Association) No transfôr shall¼ e onsideedli
Uti it bua been made on the boks of the Company (or Association).

I. Baek shareholder shall be entitled to one vote for every Bharødtie he
ehllb etiid oac S pp y b snt i8l roy Be a inrbleri h

Çtpany (or Assiem#en).
IXNo shareholder shall be entitled to vote upon any share or stuus on whicguar instalumt or call bas become due and remaine unpaid. N hrhle

41-1 éeatitled to vote onaany stock unless the saine shall have ïssa registered in
i mainthe btock book of the Company (or Association) at lemás 1 days prior to

'ehgenerat or annual meeting of the Coibpany (or Assoni=then
X. No poeon shidl be entitéd to subscribe for or to vote mpon more ta...

,4rea of the Company, either in his or her own right or by proxy.
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XI. The Officers of the Company (or Association) shall consist of a President,
Vice-President, Secrety and Treasurer and ...... Directors. The Directors shall be
elected at the Annual Gneral Meeting of the Company (or Association) and shall
hold offie for one yaa, and util ther encesslors are elected. Shareholders only
salal be eligible né Directors in the QOMPany (or Association).

TTT The President, Vice-Paesident and the Directors shall constitute the Board of
Directors. All the members shall retire every year and an election shall takre place
at the AnnualI General Meeting for the appointment of their successors, and al the
mnembers of the retMrng Board of Direetors, if otherwise qualified, abdil be eligible
for re.election.

TULI The President and the Vice-President of the Company (or Association)
shall be elected at the Annual General Meeting of the Compn or Asscion or
they shaàll be elected from the Direetors at the diret meeting of the Izrd of Directors.
which is held after the Anual General Meeting. of the shareholders.

Powers of, Director&

IV The posee of four Directors @hall conatitute a quorum for the trans-
action of busmnese at a meetin of the Directors. The President, or in his absence,
an Director who a be e osen by a majrity of those present at snehb meeting

sà preide, and sW decide all questions of order, subject to an appeal to the,

XV. If the Annual Meeting of the shareholders and patrons has not appointed
a Baksman, then the Board of Directors shall appoint from their own number, or'frýom the shareholders or patrons of the faotory, a person who shall be Balesman of
the products of the fhetory.

XYL. The Directors shall also appoint a Secretar and Treasure which twO,offces ma be filled by one and the snie person if the oetrs se deoie.
1Y;T, The Preîdet shall have a vote as a Director at all meetings, and in

addition.-to thât voe nthe avant of a tie gball have a casting vote as Chairman.
XVML The Board of Di retóra shall have fulIl power to enter into agreement&

or contracta with any person or persona to carry on the business of the Company
(or Association), and such person or parsons shall have their salaries and remuner-
&tien determined by the Board of Direetors to whom they shall in all eases be directly

XIX. The Directors shall also have full poet deriealsarean
remuneration to offcers or employees -of the Copany (or Association), but the
Directors shall not be entitled to receive more than ..s....... for each meeting which
they attend, unless the samne be aitthorized at the Aunnal General Meeting of the,
ahareholders.

X.The Directors may borrow tnoney for the pmrposes of the Compn(o
Association) in any manner which may seemu to them expedient, and thei où
promissory note, or other obligation shall bind the Comin y (or Association);an
they are authorized te oth ea' morigage, or p!7go the -real and prod
poperty of the Company or Assoc3iation), in order to secure any suin or surs

borrowed for the purposes ofthe Company (or Association).
XXI. The eorporate "eal of the Comnpany (or Association) and the signature OF

the President,-or other offier designated for that purpose at a regular meetm
of the Board of Directors, '-couter«sgned by the Secretary and Treasurer, shallte
attehed to all such instrumenta or doenmenteý pledging the eredit f the Comal
(or Asstociation).

1511. The Board of Directors may appoint from their own namber an Bxec è
t(ve Committee which shall include, or to which may he added the Balesman and 8is
ersta,-y of the Compan (er Association,) to whom they may designate execuavid
poways to hýe exercised under the direction of the Boara;and they may also appolieStandin Committees.



XXIU.,The Directers shall also appoint one Auditor to set in conjundtion, in
the auiditing of the aendants of the Company (or Association), with an Auditor to
be elected as the Annual Gener-al Meeting of the shareholders.

XX IV. In the case of any vacancy or vacancies ocenrring in the Board of Diroo-
tors between the Annual General Meetings of the Company (or Association), they
mnay be filied from qualified shareholders by the Board of Directors

Duties of the Secretary.

XXV. (1.) The Secretary shall keep an seenrate and true record of the minutes
Of the Annuil Meetings, of any Special Meetings of the shareholders, and of the
mneetings of the Boýard of Dir ectors.

(2.) Re shall also keep un accurate account of all finanoial transseacins of the
Compno Assocýiation).

(3)R shall keep a stock book for the proper remording of the owner..
ehip ad transfers of shar-es in the Company (or A snciation).

(4.) He shall rend'er an accurate staternent to each of the patron of the Coa-
pany (or Association) of his or her accouat therawith ftom time to time as the
President raýay direct.

(5.) He $hall psepare an annual statement fer each of the patrfnsef the faetery,
and als an annual statement giving en abstract of the business of the Company (r
Awsoc-iation) for presentation to the Annual Meeting, and bie shall ronder an anh#al
aceoant of the affaire of the Company (or Associaiion) to the oflicedo the Daþ.y am-aianne for the Dominion, at Ottawa.

Duties of the Treasurer.

XXVL. (1.) The Trýeasurer shall deposit all moneys received, by him, in-.
...... Bank in his natae as Treasurer,

(2.) Re shall pay the me always and only on the order of the Pres dent
-duly counter-segne by theBSecetary.

(3.) He shall present voubhers fer all his expendituree to the Auditors ad
shall present a statement of the receipts and expenditures of the Comnyo
"soonation) to the Anmual General Meeting of the ehareholders.

Dutiea of the Salegmaa.

XXVII. (1.) The Saesnm shall use hie best endeavours to sell the pout
of the factory so as to further the intereste of the patrona to the best of sjug
Inent and ability.

(2.) As soon a practicable after the completion of any sale, he shall notif h
President and Seeretr of the quantities sold, the price agreed upon, atcar
of sale, date of shipment, and any other conditioüi oir element in the tran"to
arhich affecta the patrans or the manga4cturer.

Annual Meeting.

XXV1II. The Annual Genieràl Meeting of the shareholder she il be, eda ..
.....o at Saah ca.e place in ........,-....... as te Directoe My datermno h

.XI. Notc .f t me anplc for the holdn of such naiGerl
Ueeting shall be given at leat ten days previouslyteto in two o h e#ppf

hQircula#ing in thee bmndood, and alo, by potln t t that efom itt
efth shareholder's = LU as last registered i teolc of the Copn o sso.

XI . If from any enuse the Annaal General Meeting of te Cam al o
âs&oiaton)shall not be held, or- due and legal notice thee f gi DottOgvn

thnit sa bc the duty of the Directoileta cause a Special General Meeting ofth
khrhlem to be "lIled as soon as may be thereafter, fobe 6purpone Of rgi

koigthe business of the Annual General Xeetingr: and at sneh Meeting or mees
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insal møttere ayb deal with and acted upon as if sueh metn wein fact
the0 Aanv Goea ]et of the shareholders of the Company (rAssociation.>

XXT The rules of odrfor the AnnhaGeneral Meetin shalI be --.
1. The mseeting called to order by the President or acting Pesident.
2. The reading and disposal oftininntaa of the last meeting.
34 Thnradin ad di3 OSRf comunications.

kol Reports of Stnig Cmitteesl appointed by a General Meeting of theshare-

5.Reports of Special Connmmte9 appointed by a General Meeting of the sha:-

6. Reports of the Offioere,-including the report of the Balesmanz.
7. Report of the Auditors.
8. Unfini8h~d business.
9. Nomination and election of Officers for the ensuing year.40. Appomfanent of one Auditor.
i.New business,

SpeolaI Mee¢ings.d

Special Meetings of the shareholders may be ealled by the President
or anyfour of the Directors, or on the requisition, in writing, of the shareholdersiIB ddf
the.Oompany(or As8oeiation) who may hold one-fourth of the subscribed stock of
the Gompany (or Assiociation) ; and in every such call or requisidion for a Speetai

Metna statement shall be made of the definite purposes for which such SpedMetn is called> and no other business shall be trans;acted at such Special Meetingthan salbe mentioned in the notice or notices whith have been given calling thesame.
XXXIT At least ten days' notice of every Special Meeting shall be given byadvetisng te sme n at least two newspaperB cirealating in the neighbourhood, andalo by ainea notice to the same effect to the address of each shareholder, aw las

regastere in efie of the Compn (or Association.)
XXXIY. ~ Bu leain nS ilas of the Coman (or Ascation shal

XXY A ôy of the B-awssaa be at all reasonable hou rs,open for insp.ùo
y 8areolersât hefa9Qr where the business of the Compan (rAsoi

tion)wa is apoedo.

Si t te thu aue thee faor4Me shee dra hef10wn

or

la.~ ~~ Th a ua h 'r s sl c ag Rh a a h er at te re o ... pep

consideration of which the mauaturer i m uftrehecewca b ý
during ouriag, provide boxes an l neLesm y fuia n e he er

2. Pak who may be diuifed wihlewihso hi ,krere
the actrymusnt report the sMe to the Diretorsth they m0y adjust and settia



3. Tha milk of each patron shall be tested as any time auring the --- o ad
at the discretion of the Directors, a statement of the quality of the mnilk of ail the

ptronu shall be posted up in the factory in a conspicuous place where it may. be seen

by all the patrons and shareholders.
4. In case any milk furnished should be of such doubtful quality as to warn

the assumption that it has been adulterated, a com-mm appointed by the ietr
shall visit the promises of the patron, see hi& oows milked morning anda emg
and have the quality of such ik compared with the record of the tests made o
the milk which he was previously furnishing, and if a substantial différence in

quality is evident, it shall be optional with the Directors as to whether they shall
(1) proseente the patron accordi ng to law, (2) effect a settlement with him upon the
payinent to the fundeî of the manufacturer, of such a sum as may be agi.eed upon, 01
(3) exclude the Patron from the privileges of the factory for a utte uber t

years.
-5. Each patron upon being notinied shall convey in a waggon or otherwise N

or her share of the ce ese which has Leen manufactured, from the factory to thO

poit of delivery as agreed upon by the Balesman, and failure to comply with this
rle1wilIl subject the patron to a fine oýf $2.00, which shall be dedueted from his share

of the receipts from the sales of cheese. It is open to any patron to find a substitute
for himself for the drawing of cheese.

6. If any patron should send to the factory upon the milk wgobs engaged b
th'e manufacturer, milk which is sour or unfit for 'use in cheese makinnøh mil
shall be returned to his or her milk-stand and a charge 8unanient toe y the manu
facturer for the expense of drawing it to the factory, and to the it k-drawer for
returning it to the milk-etand shall be made in every such ease. The dociBion of
the Directore in this matter shall be flnal.y

7. Each patron shall be entitled to the oheese required for use at big own tabl
at the wholesale price; bÙt no cuts shall be made in lems than pieces of 5 pounds.

8. In the case of any patron who does not continue to farmish the miik f oi bis
or her herd to the factory until the close of the manufactaring season, a sem nlua
to ...... cents per pound of ail the cheese mañofacturedl fkom the mnilk whioh t
have furnished during thei season, will bo deducted from his or her share of the
receipts, unless he or she shall ûret have obtained the consent of the Directors to su
discontintiance.

9. The manufacturer shall insure the ehees in one or more Insurance Compaule
to any extent; but the manufacturer will not be responsil o n heè sa
be destre, other than for the amount received by tesaid maufacturer fOm the
Insurance nies.

10. Milk= allupplied krom only healthy cows, whieh are fed upon whole
momne fbod, with access to plenty of pure water and malt.

11. The pastures, yards and lanes aball be kept free fnom carrion and all decay-
ing matter which may cause noxious,emella.

12, Bach patron shall farnish pure sweet milk, to which nothing has been added
and from which no part has been removed or kept-back ; and if any be rffeved, it
shall be of the average quality of milk given by the herd of cows.

18. Milk must be drawn from the cow in a cleanly manner ; the tds tShOald
be brushed or washed, and milking with dry bands is preferable to the pmetiee of

dipping the Aingere in the pail in order to moisten them.
14. Tamealy atter the milk is drawa kom the cow, it sheukt be strained

through a wire or cloth sitrainer.
15. AI] other paHls and utensils with which the milk is brought into Contact

must be of tin; the use of wooden paila for milkng or holding mi1ký is Striedy fbr
hidden ; and any contravention of this rule will subject the patron to the liøbidtY Of
being deprived of the privileges of tle factory.

16. The milk shall be aërated by dippig porig org iring, or by tbe see of



atleast the temperature of the atmoosphere,; the milkt-enn should never bc left in atb of water over night, unless the milk bas been previously cooled to below 60
1. The milk muet be kept in a place where the atnosphere is free from foul

and Marions smells.

1S. Milk that Ï8aloft without the protection of some roof, shal'epoetdfo
TADe ofrai, ethdby tram th li ofthe milk can n side down over it, orayother effeáeious means; and if 'nl'anY occasion when rain a fallen, the cheese-

discve he ue o 44test insrumets hata per cent. of added water

the quny of added wtor that is rev«e oy t],.bro d qult

ID ahenîts an mrning's messaf of milk shall be kept in separate vesselS

2.The milk-eans sa b ep eloan and sweat; and when a cheesemake shalldisovr he anofsn paro i astlate nftfor te o rrying of mil without

aatsforeve imetha thecanshahbe en May be subjected to a fine of 50
ALol The sent or anyofth factory in an unclean condition,

waggn rmlead tays a inspect the cans on any of the
_er omos of mie Bada m in n report the same to the cheese-maker or

delier oe o the mideufater.lohg yo h uboml agn Rb
22 Ac-h and nientmlkca hW e whae chi rd a

24.wit Thed ourunig ofpi thee maetad
b ad end th e feding ae of n e wiy;thin 100 ul afet cle a i re fo

25. The milk shal be dlivred O the milk-staOn at pulem' agossa
26.vre oThe he ll io of , aste publi hiha un E8 trie at the Annuath

diret r) pn a rik8ado on vei tyany ,n which e l cndeafor e ad fro 'sethes ;u and proisio jdgment in hemate
28. Eah sronnwho furnishes milketo the factlb etcea n rfory is thaeed toan the feoing ouleswn reultion r e ftey niderd s haing]

fooormonn Ay n

2g Th olondhal be deeed ontemltabushmeant of toopertivhe daiuv-
!on e ofthe mbo ld er, w os al n tJ a e ai ul -t n eo e 5 m n

2. SThed foreay sand beE se d orfna e ptosdtrin tteAn
intemncupple ftheabundance of Wy sold whesa ndbsteg tinte

Basard to efacessin b and rd ato



The fallowing sketches and plans will illustrate the s as and nature of the stuc
ture requirel for businesses of difrent sizse
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Fia. IV.
Tia Fig, shews the plal for a Cheeae ractory of 150 to 300 o, CaaRtyý
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The buildings may bc contruete by the 0Of a fraime_ of square timbers Mo-tisd tpthr, r y tu eectonof a baloon frame of 2 in. by 6 in, studis piaced on1
Wa. Tne walls shoi be fiolshed by-

laig2 in. by 6 in. scantling 16 inches t;l2) aiting on the outside of these studal1 in. mber horizontally-(3)Covering the lumber with building paper
(4) inisihing theeÛtside Ou tOpaper, wit boards and battens, or with v

Nailingon the inside ofth«atude, 1 nch lumber horizontalt •Covering the lumber with building per;
Finishiuthe iie, on tem8, thdessed lumber.

T er The oo m wal d od bO Û ih d n a m e r ro død o et

Mkn ito; ad thn to ip of hs>boh tonud befand ihde dlubr

4 t th top ae bina and loeinPf t opein
^ t b emW ihthe Bo a be ide ane osie'

he th b

pi atu nd nu x f 0 th obeis or ofo 00s to oit0

1 Water1 Idicora ~ ~ ~ ~ ~ ~ k mTle Tatsr of th0eond aait ab

Card 
SiUki.

to Ml otor
e tr sedclr1 r d . aa o taol). mbrwthtrrdbul

og :.-1 pair forg-il, ý arfo2 Flesting Thrr'mtos Cheen pi frSat

Dr~~~~~~~ ~ ~ *4MC Ubuo ejltc e
prap r n t; u o to of hos, l ,in3h ong ed ad g oovd footin4
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1 Baboek or other Mulkrester.
1 Giraduated Eesuring-Glassi 8 ounces; and 1, 16 ounces.
24 Pr-ess Rings.
3 Rakesm for stirring Ourd.
1 Flat-sided Ourd Fail.

2 lo rse and Bubber Seraper.
3 Tin Pails, large Di per, and sinnll Dipper and Strainer,
Steam Pipes, Water Ppes and Hose connections.
Stencils, mtenenl Plates, and Brush for braneing
1 Cheese Trier.
1 Water Tank of 10 barrels capacity.
1 Water Barret -
1 Whey Tank of 55 barrele capacity.
1 In>pirator or Pump for elevating whey.

For a cheese factory of 300 to 500 cow eapacity a iniiar equipment srqie
but the following changes may be made:--

1 Steam Boiler, 6 horse power.
No Engine.
2 Mill Vata of 5ß000 ponds capacity ench.
18 Cheese Presses.
2 Card Sinks.
18 Presu Rings.
2 Rakes for stirring curd.
1 Whey Tank of d0 barrels capneity.
AUl the other apparatus and utensils, the same as for the larger fheto-ry.

MANAGEMENT

'The By-laws bave set forth the nature of the maLnagemet and the dute n

powersi of most of the oflicev@ These note conceraing the dutie ofth es-

mnakers and milk4drawers may bo added.

Duties of Cheese-makere.

1. It shall be the duty of the cheese.maker to use his best endeaveuna to nau

facture un article of unifor-mly fine merehantable cheese.
2. Ile shall be responsible for and make good in money, any loegta inb y ¡

sudtained from the making of inferior ceese through carelessness neglect or

-.Reshall heep a correct record of the weight of milk furnished by euh patron

and deliver the same to the Secretary of the Company (or Assoeiatioap.
4. Re shall test the mill of each patron fn time to timne, to assure hmeelf

that it is pu:re, wholesome, honest, and of good averaige quality.

,15. He shaR inspect the milk-cana and report upon their conditin t he

6Heshall inpc the milk waggdes and report upon their4cndton0 to
cleanliness, &c. to teDireetors.

7. Re shald enter in a pass book for eac ptrn a record of the eg o mil

teeived in his or ber name.
8. He shall keep the factory and its utensils clean.
9. Re saaR care for the cheese antil they are eured, or util,0month fe

the close of the wmas * seseon; and he shan use ennyraoalepeato

t« maintaia the temperature ot'ho euring-renm at the pointas wee ît à taoed E

able for the cari-ng process at différent isaoons of the year
10. He shall fseAthab the whey tak is hruhý aleaneà t eumt one a ek

1L. 'e shaiß me that the .urronMnga of the praagses â»kept feo fr

odoara



12. Re shall ase his best endeavounS to advanethe interests of the manufacturer
ad thepatrona.

1a. in ease any of the patrons or Directors shall dind the weighin tean, milk
conductor, milk vats eurd Minks, eurd cutter, cheese presses or any other utensil, or
thildoor of the fati, in a fithy State, whçiroby the quality of the milk or cheose
i6 liable to be ijred,'the sum of i1.00 for every s3uch offence and every such utensik
&hall be dedace from the momies comitg teote cheesemaker r-om the Mamgacturer;

MîkDPaters.

The agreement with the mil'k-drawere shoul-1 stipulate:-
1. That they shall keep their milk waggons cieun and free fýom aJll bad 11els2That they aball protect the milk caN against damége s

4.Ta he hl e labl o 1 e nlre hog hi negligence or-

4. hat they shall be liabl to a finle of $1.00 foreeytm hnhefattreae the faetory at or befbre the stipulated tim of r evrym e whIe they faiH toý
the Directors a good and snåoiient re m .munes hy ris o

6. In a euse where whey is returned to the ptos'te hi poto oeparo, nddelive upon his mnilk-stand snob quan.te as ab dete tpo e

Ne - ale for "'*ddtoti ulei etigfrh th qu"antiti of whey that May be

to eahpto 8of these myb tan fre byapiaint h onteo

mil, aywie dv e e ared byte manufacturer or cieeseimakean sent

ASpeial COMmttee on the adleainof milk should eapit fracand thysol.dshrethoir duties so as te entirl eliiset6d&

bookic s arigsmingo keeping back the strippings of the milk.

frnght with a record of the quandtis ofml hc hav been cede atte

e e n othe dsrbtoh df hrc e 8 adaste nt should be firnished to
At the endo eaeh season an anab8tatementof the biems o hyastlbe fuarnished to the patrons. ït should set forth:-nesothyarhod

S1)The number of days during wieh th far wa inoeain2.) The number of patrons who furnis3hed mik- prto
3)The total quantity of milk received;

4.) The total quantity of cheese manufactued;
5.) The average prie for which the ceee of eadhnot' itewt od

(6.h nThe average quantity Of milk required to make a on fchoedla

(7.) The total value Of the Oheese 8old;
(8.) The total amount of money distributed to the patrons;
(9.) An abstract of the ancusal statement of th Treirro h opn oAssociation).remrfthCopn(o

Similar statementa of the busIness of tem pay(remaio) oelewith a sunLary of the Treasu"re t M ahd efihd Amoeiation), theoether
of the DaiF Co6mmismsioner at Ottawaanal o eoe
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CREAMFJýIES ON THE C.REAM-GATHERING PLAN.

NoTr.-The By-laws from 1 to XXXV, on pageýs9to 14, are suitable fer cheese factories or creain-
eries ; to th(xw 8hould be added for creayneries on the cream-gathering plan, the followiDg:-

RULES AND REGULATIONS,

1. The Company (or Association), horeinafter called the "manufacturer," shall

collect the cream, manufacture and store the butter, provide packages and all

incccssary furnishings, at a charge of ..... for every pound of butter which. is manu-

factured;
la. The Il manufacturer" shall charge ench shareholder for the ma-nufacturing

of the cream, furnisbed by hirn or her, at the rate of ........ per Pound of butter, up

to ...... pounds of butter per sbare of 8 ...... in the stock of the Company (or Asi5ocia-

tion) beld by him. or her, and shall charge all non-shareholders a rate of ..... per

ound of butter; in con8ideration of wbich the manufacturer will manufacture the

UlItter, store it, provide packages and all neoessary furnishinga.

2. Patrons who may bc dissatisfied with the measurements of their cream, must

report the same to the Directorg, who shall adjust and settle the matter.

3. The cream of each patron shall bc tested at leaist twice during each -weck of

the season; and the crearn shall bc valued according to its quality ais revealed by

such test

4. Each patron, upon boing notified, shall convey in a waggon or otherwise, bis

or her share'of the butter which bas been manufactured, from. the factory to the

point of delivery as agreed upon by the Salesman; and failure to, comply with this

rule will subject the patron to a fine of $2.00, whieh shall bc deducted from his or

ber share of the receipts from the sales of butter. It iS OP611 tO aDy Patron p flDd
a substitute for the drawing of the butter.

5. Each patron shall bc entitled te the butter roquired for use on his or herowV

table at the wholesale price, but no quantity shail bc put up in less than ...... pounds.

6. In the ense of any patron who doos not continue to furnish the cream from

his or her bord to the creamery until the close of the manufacturiDg seaison, a sum

equal to ...... cents per pound of ail the butter manufactured from the creara furnished

during the season, shall bc deducted froin his or her share of the receiptB, unlogg bc

or she shall have first obtained the consent of the Di rectors to such discontinuance.
facturer 

shall 
insure 

the 
butter 

in one 
or more 

Insurance 

Comps

7. The manu n es

to any extent; but the manufacturer will not bc responsible fer any of the butter

wbieb ma bc destro ed, other than for the amount recoived by the said manufacturer

from. the in8urance Mmpanîes.

8. The crearn sball bc furnisbed from the milk of only healthy cows which

are fed upon wbolesome, food with access to plenty of pure water and 8alt; they

shall bejrevented from eating any food which will give au injurions flavour or

taint to e butter.

9. The pastures, yards and lanos shall bc kept froc from carrion and &U decay-

ing matter which may cause noxious smells.

10. The cream farnished by each patron shall bc cleau, pure and sweet; and, in

case aný grounds should exist for suspeeting that the bulk of the cream aa fur-

-nisbed y any patron ie net in every sense 8imilar te the, sample taken for use

in tbe te8t, a Gommittee, a pointed b the Directors shali visit tbe premiaes of

the patron and make examin tion for Zernselves regarding mch matter, and if any

unfair or dishonest practice shall bc proven to have exiéted, it shail bc optional

with the Directom ais te whother they Bball (1) prosecute the patron according to

law, ý2) effect a settle ment with him. or ber upon the paymont to the füDds of the

manujacturer of such a 6um as may bc agreed u ii, or (3) exclude the patron from

the privileges of the creamery for a stated numrer of years.

6d-11



11.Mil mut b drwn rom the cows in a cleauty manner; te uuuvrs shuld
be rused r wshe 1 nd ilking with dry hands is preferable to the practice o
dipingthefin8rSin he ailin order to moisten them.

12.Immdiaelyaftr te milk is drawn from the cow, it should be straine
throuh a wre orclothstrier,

la. ll pils nd ti uensils with which the milk is brought into contac
muBtbe o tin theuse f:woden pails for milking or holding milk is strictly for
biddo ; ad anycontavenion of this rule will subject the patron to the liabilit
of bingdepive ofthepriileges of the ereamery.

14. he mlle ust e kpt in a place where the atmosphere is free from foul an

15. esses inwhic th milk is set shall be kept clean and sweet, and the tan
int whch he vsses ae st shall be kept free from bad odours; and if a cream
colectr hai dicoer he eting vessele or water tank of any patron to be in a sate
unâtfor he eepig ofmi: without delariment to its qualiy, ho shall notify in
buter-ake oftha fat, ho shall report the same to the patrona and Direcot.
Afte th fist ofene, he atron may be subjeeted to a fine of 50 cents for ever
tim tht asetin veselortank shall be found in an unclean condition.

16.Butermlk t te •eamery shall be disposed of as the patrons determine a
the nnua Meeing.The ream colleetor under the instructions of the butter
make shal rjectany ren which he considers to be undit for use in the manufac
turng f he inst uaityofbutter, and the butter-maker's judgment in the matte

17.Eac paronwhofutnishes cream to the creamery is thereby considered a
havig areedto he freging rules and regulations.

COl@TRUCTIONT.

Fortheoretio ofa -eainery and the establishment of co-operative dairyin
uponthecrea-gaheiig pan, a location should he selected which is centralan
convnien tO secion o ontry adapted for and inclined towards dairying,

il Sitdfo ey n effective drainage,-
2ý Sppled wth n hundance of pure cold water,

(3 &u of cces by ood roada.
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PLANS.

The following sketches and plans illustrate the size and arrangement of the
structure regaired for the carrying on of the business:-

Fre. VII.

Thii Fg.shea he plan for a Creamery under the cream-gathering plan of 700 te

6d11½C

cq
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rio. VmI.

Fig. VmI 8ew8a asection of Fig. VIL

m

Wal.s-rfhowalla should be finished by:-
og 2 in. by 6 in. scantling 16 inches ae
>n n the outside of these studs 1 in, lumc horiz<naly

ý 8) Cverngthe lumber with building paper;
14)FinHhig the outside, on the paper, with boardf and btes rwt
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(5) Nai1iing on~ t1o inideo f the studs, 1 inch bimber horizontally;
(6)cvrn th Iwnber -with buildngpaer

V Fnisiii th inside, ontb paper, ith dre8ssd I1ber.

be constritd b the useof su 2in y4i.pae 16 ince apart. On on
side oftese, buildn paper houldbe tceanid th a2 in. by 2in. sti hould
be nailed 'up an ow h face of ac st'd. Thefrther construotion oft wals

twêo y f ume 'with biding pae eweo ohsdso the tus The Ice

redlu, tngie an gooed.Th foorofth torkgRoom Ahu1 an b sodb

Stoag rom or uter ub, &.,sholdbcprovide inth loft overte ok

inf-o m h uligshudb an insid n~dp outsd
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Shafting, Belting, Steam Pipes and Water Pipes conunected with Hose.
Floor Brushes and Rubber Scraper.
1 Water Tank of 2Ô barrels capacity..
1 Cold Water and 1 Hot Water Tank.
1 Butter-milk Tank.

nBQUIREMENTS AT TUE FARMS.

Besides these.apparatus and utensils it will be necessary that every patron should
have convenionees for, the sophration of the cream from the milk. Where a large
hard is owned, the use of a small hand separator may be found economical. In other
cases the deep-setting systema will give the best returns, considering the cost of the-
utenisils, the labour mnvolved, and the quantity and quality of the cream obtained.
The ordinary deep.setting pail ia 20 inces deep and Si inebes in diameter. It holds
35j unds of milk conveniently. Any dairyman can reckon the number which he
wil require from that data, bearing in mind the fact that enough vessels should be
available for holding both the morning's and evening's messes of milk. An extra
pail or two should also be available for holding the cream. Two inches in depth of
a can St inrhes in diameter contain 113 cubie inches, which quantity has been called
de a standard creamery inch."

Sometimes a foolis;h rivalry arises between the patrons who furnish cream to

creamer-ie,in the effort to farma8h cream which will yield a large test of butter par
"inch." The attention of the patrons should be directed to securing the largest

posble quantity of butter from the millk which has been set, and that in conjunction

wlith furni'shing cream in the best condition for the mnaking of fine butter. It is but

seldomn possible to obtain these, vis.:--the largest quantity of butter from the milký
and cream in the best condition, if the;eream which iB sont to the creamery is
exceedingly rich in butter-fat.

The milk should be set as quickly as posésible after it is drawn from the eows.

The pails or- setting vessels should be placed in cold water, in order that their contents

may be cooled quickly to d5 degrees or lower. After they are set they should be left
uudisturbed until the kimmn is comûmenced. Ordinarily they should be left at

perfect rest for over 20 hours. Wfhen the cream has been removed from the mi]lk, it
abould be kept as cold a8 possible until the collector receives it or until it is delivered
to the creamery,

The By-laws, ]Rules and Regulations have ret forth the nature of the management
and the duties and powers of inost of the offleers. These additional notes concerning
the duties of the butter-makere3 and eream colleetors may be added:

Duties of Butter-Makcers.

1. It shall be the duty of the butter-maker to use his best endeavours to manu-
facture an article of unifor-mly fine merchantable butter.

2. He: shall be responsible for and make good in Money, any loss that may be
sustained from the making of infer butter through carelessness, neglect, or

meapae .shall keep a correct record of the quantity of eream furnished by each

patron and of the quality of the samne, as revealed by the oil-test churn or other
testing apparatus, and deliver the same to the Secretary of the Company (or Asso-
ciation),

d. He shall test or cause to be tested, the cr-eam furnished by each patron at
least,.........times every treek during the season.

5, Hle shall inspect the cream.collecting waggons and the cream.collecting cans
or tanks, and r-eport upon their condition as to cleanlines, etc., to the Director.s.

6. He shall keep the creamery and its utensils cleau.

7. Me shall care for the butter until the closef of the inanufacturing season; bc
shall see that all butter which is not in air-tight packages. is brined at least Once
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_:7

every fortaight; and ho S'hall use every reasonable precaution to maintain the tom-

perature of the store,-room at a point which is moBt suitable for its preservatioD,

S. Re bhall see that the aurroundings of the promises are kept free from bad

odour8.
9. He ehali use his hest endeavours to advance the interesta of the manufacturer

and the atrow.
10. t case any of the patrons or Directors shall find any of the utensils or the

floor of the creamery in a filthy state, whereby the quality of the butter is liable to

be injured ' a sum of 61.00 for every snob offence and every snob utensil, ghail be

deducted ftom the monies coming to the butter-maker from the manufacturer.

Cream Collectors.

The creani-,collectors should ho furnished with cream-collecting canB or a

cream-gathering tank. Besides the inside tin of those, they should be finished -With

6ome noncondueting side8, in order to protect the cream against the influeuces of

hot weather while in transit. Double sides with a hollow spaice of t of an inch

between ' will suffice in the case of cireular cans. Woodon sides with hollow SpaceB

made by the use of paper should Burround the tin lining ol the gatheriDg tanks. In

both cases a float should rest on the top of the cream, to prevent agitation from

effecting any churning.
Each cream-gatherer should also bave a measuring can 12 inches in diameter.

One inch in depth in a 12-inch can, e:ontains practically the same uantity of cream

as 2 inches in an Si-inch can; that is Il a standard creamory inch.
Re sbould also ho furniBbed with a set of cream-testing tubes to be used in an

Oil Test Churn. Theffl tubes are numbered. A-fter the cream hm been properly

momured in a pail 12 inches in diamoter, its whole volume should be proporly

mixed by pouring from one vessel to another not legs than three times. Aiter that

treatment, a Sample of the cream shpuld ho taken in one of the test tubes, and the

number of the same recorded opposite to the number or name of thepatron.

NoTiL-When these oampl.es are truly representative of the cream which iz furniahed by any

pWron, the butter-maker eau aiscover and calculate the quan tity of butter which that particular crea-

w ill produce, in order that an equitable distribution of the proceeds may be effected,

The cream-col](ffltor should aiso enter into a pass book to, ho retained by each

patron, the number of inches of cream with which ho or she bas been credited; and

a monthly statement Bhould ho furnished to each patron showing the quantity of

butter whieh the cream ho bas furnished bas produced per Il inch."

BY-PRODUCTS.

The disposal of the buttermilk can be a.rranged accordine to the prefèrences of

the patrons and the manufacturer, F pi feeding it may be estimaied as having

a value equal to the production of 5 oprounfs of -increme in live weiglit, per 100

pounds of butter-milL
REPORTS.

Statements to each patron of the particulars of his aecount with the manufac-

turer should be furniBbed to every patron, when a distribution of the proceed8 from

a sale i6 made. An annual return should also be made to the ollice of the Dairy

Commissioner at Ottawa. It should set forth:-
(1.) The number f iys during whieb the, creamery was in operation;

(2.) The number of patrons who furnished cream i
(3.) The total quantity of cream. received-in inches or ether units of moasure-

ment;
The numner of thffl required to yiold one pound of butter during each

rnontý
(5.) The total qiaantity of butter made;
(6.) The avexage price for whieh the butter of each month's make was sold;



(.) The total value of the butter sold;
(S)The total amount of money distributed to the patrons;
(9)An abstract of. the Annual ]Report of the Treaisurer of the Company (or

Associtin).

CREARERIES ON THE CENTRIFUGAL-SEPARATOR PLAN.

NOTE.-The by-aws from 1 to XXXV, on pagea 9 to 14 are suitable for cheese fatorieseor creamn-
erles ; to them should be added for ereameries on the centrifugal-separator plan the following :

ILULES AND REGULATIONS.

1. The Company (or Association), hereinaftercalled the manufacturer, shall draw
the milk, manufacture and store the butter, and provide packages and all necessary
furnishings at a charge of ......for every pound of butter which is manufhetured;

or
1a. The manufacturer shall charge eaeh shareholder for the manufacturing of the

milk furnished by hiin or hier, at the rate of ........ por pound of butter, up to .........
poundsi of butter per sh are of 8 ...... in the stock of the Company (or Association) held
by him or her, and shall char-go all non-shareholders a rate of ........ per pound of
butter; in consideration of which the manufacturer will manufacture ;Îhe butter, store
it, provide packages and aRl necessary fuarnifshings.

2; -Patrons who may be dissalti8sded with the weights of their milk recorded at
the factory, must report the same to the Directors, that they may adjust and settle
the matter.

8. The milk of eaeh ptron shall be tested at any time during the season ; and
at the discretion of the Diet, a statement of the quality of the milk of all the
ptrons shall be pested up in te creamery ii)a conspicuous place, where it May

be seen by all the patrons and sharehelders.

4. Unless milk is being tested and valued according to its percentage of but-
ter-fat, the following shall he in force:-In case any milk furnished shkuld be of
such doubtfal quality as to warrant the assumption that it has been adulterated, a
com ittee appointed by the Directors shall visit the promises of the patron, see his
or her cows milked morning and evening, and have the qality of such milk
compared with the record of the tests made of the milk which ho or sghe was pre-
viously furnishing; and, if a substantial difference in the quality is evident, it e al[
be optional with the Directors as to whether, they shall (1) prosecute the patron
according to law, (2) effeet a settlement with him or her upon the payment to the
fund$ of the manufacturer of such a sun as inay be agreed upon, or (3) exclude the
patron from the privilegeq of the creamery for a state d number of years.

5, Bach patron upon being notinied, shall convey in aL wagrgon or otherwise, his
or her share of the butter which has been manufactured, from the creamery to the

point of delivery as agreed upo.n by the Balesman ; and failure to comply with this
rate will subj' ect the patron to a dina of $200, wrhich shall be deducted from his or
ber share of the receipts from the sales of butter. It ià, open to any patron to dind
a substitute for the drawing of the butter.

6. If any patron should Etend to the creamery upon the milk waggons engaged
by the manufacturer, milk which is sour or unfit for use in butter-makiug, such mille
shall be returned to hits or her milk-stand and a charge suffleient to pay the manufac-
turer for the expense of drawing .it to the creamery, and to the milk-drawer for
returning it to the milk-estand,:shall be made in every such ease. The decision of the
Directors in this matter shall be final.

7l. Each patron shall be entitled to the butter required for use on his or her own
table at the wholesale price, but no quantity shall be put up in less than ...... pounds.

8. In the case of any patron who dme not continue to furnish the milke from his
or her herl&to the ceomer-y until the close of the manufacturing season. a sum equal



have farnished during the season, will be deducted from his or her share ofth
receipts, unless he or she shall first have obtained the consent of the Directost
such diseontinuance.

9. The manufacturer shall insure the butter in one or more Insurance Compne
to any extent ; but the manufacturer will not be responsible for any butter hc

may be destryd other than for the amount received by the said manufacturer rr
the Insurance Com e.

10. Milk shall b supplied from only healthy cows, which are fed upon woe
some food with access to plenty of pure water and salt.

11. The pastures, yards and.lanes shall be kept free, from earrion and all dcy

ing matter which may cause noxious smells.
12. Bach patron shall furnish pure sweet milk, to which nothing has been de

and from which no part has been remioved or kept back ; and if any be retervei
shall be of the average quality of milk given by the bord of cows.

13. Milk should be drawn from the cows in a cleanly manner ; the udders Sol
be brushed or washed; milking with dry hands is preferable to the practice of dipn
the fingers in the 'al in order to moisten them.

14. Immediatl after the milk is drawn from the cow,'ît should be sret
through a wire or eoth strainer.

15. All pails and other utensils with which the milk is brought into contactMs
be of tin; the use of wooden pails for milking or holding milk is strictly forbien
and any contravention of this rule will subjeet the patron to the liability ofig
deprived of the privileges of the creamer-y.

16. The milk shball be aërated by dipping,:pouring or stirring, or by th seh o
an aërator; during bot weather after it has been aired, it should be cooled guclyt
at least the temperature of the atmosphere ; the milk-can should never be leti
tub of water over night, unless the milk has beeh previously cooled to:hlt 6
degrees.

17. The milk must be kept in a place where the atmosphere is free fao fu
and injurious smells.

18. Unless failk is being tested and valuied according to its per cent. ofbutr
fat, the following shall1 be in force:--Mil k that is left without the protection ofSm
roof shall be proteeted from the falling of rain, either by turning the lid of the ik
ean upside down over it, or any other eflicacious meanis; and, if on any ot:so
when rain hau fallen, the butter-maker discovers by the use of the testing instent
that a percentage of added water is present, ho shall dedaet from the weight f h
milk, a number of pounds egual to the quantity of added water that is revealed b h
use of the lactometer.

19. The night's and morning's messes of milli shall be kept in separate ess
until the arriva of the iniIk waggon.

20. The milkreans shall be kept clean and sweet, and when a butter-make hl
discover the can of any patron in a state unfit for the carrying of milk withot dt
ment to its quality, he shall notify the patron of that fact and report the esnie th
Direetors. After the first offence the patron may be suhjeeted to a fine of 50cet
for every time that the can shall be sent to the creamery in an unelean conditin

21. The Directors or any of the patrons may inspect the cans on any o h
waggons or stands at any time, and report the same to the butter-maker.o the
offleers of the manufacturer.

22. Each and every milk-ean shall be washed siith cold or tepid water andscle
with boiling water once a day i they should afterwards be aired.

'23. All milk to be conveyed to the eteamery on the publie milk-waggen hl
be delivered on the side of the public highway (unlesa otherwise arranged b h
Birectors) upon a milkstand of convenient height, and which -will afford shad ra
the san and protection against rain.



bidden.
25. The millk shall be delivered on the milk-stand at a time to suit the con-

venieince of the milk drawer, who shall not leave any mitk-stand before 5:30 a.m. and
who shall reach the creamery with his lead not later than 9 a. m.

26. The skim-milk and hutter-inilk aball be disposed of, as the patrons determine
at the Annual Meeting.

27. The butter-maker shall reject any milk which he considers to be undit for
use in the manufacture of the dinest quality of butter; and his judgment in the matter
sihall be dinal.

28. Each patron who furnishes milk to the creamery is thereby considered as
having ag-reed to the ioregoing rules and regulations.

CONSTRUCTION

LOCATION AND SrrE.

For the erection of a creamery and the establishment of co-operative dairying upon
theo centrifugal separator plan, a tocatioa should be seleeted which is central and
convenient to a section of countr-y adapted for and inelined towards dairying.

The site should be,-
(1. Sited for easy and affective drainage,
(2 Supplied with an abundance of pure cold water,
(3 Easy of access by good roads.
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PLANS.

The following sketches and plans illustrate the size and arrangement o h

-structure required for the carrying on of the b)usires:-

Fir. IX.

This Fig. shews the Plan for a u i

Lit,

MI
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Fi(;. X.

Fig. I shows a s ttion of Fig. lx and VIL.

Nora-The eqihng in E and F is 7 ft. 6 in.,high and is finished withits2in
the~~~~~ jotsVshpeglvnie

dripekv 
thhear

ga ~ ~ ~ ~ ~ ~ ~ sd oro thhel 1nhoe oftend

Ba Th itio e te- th Eno

The bildings, floors, doors, &0,, may be constructed in a mainrsmlat h
described Tor a creamery on the cream-gathering Plan, at Pages 34ad 5
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EQUIPMENT.

utensils for a crearnery under the centrifugal seperator plan Of 500 to 700 cow

capaci ty:-
Steam Boiler of 10 horse power,
Steam Engine of* 10 horse power,
Water Injector-
1 Weighing can of 500 pounds capacity.
1 Milk Conductor.
1 Mill, Receiving -vat of 3,000 pounds capacity.
Centrifugal Creain Separators of total capecity of 3,Offl to 4,000 pounds per

bour.
1 Babcock Milk Tester, or 1 Fjord's Controller.
Strainers for Cream. Vat, for Churn, and Rair Sieve for Butter-milk.

1 Churn of 200 gallons capacity.
1 Butter Worker.
Weighin Seales-1 pair Platform Seules for Butter, 1 pair of Counter Seules

for Éatter, 1 air for Salt.
2 Butter Spades, utter Paddle, 2 Butter Ladles.
2 Thermometers, 2 Floating Tbermometers.
Butter Printer.
Graduated Measuririgr Glass, 8 oz.
Stencil Plates and Býush for Branding.
Butter Trier.
3 Tin Pails.
1 Large Dipper, 1 Small Dipper, and 1 Strainer Dipper.
Shafting, Belting, Steam Pipes and Water Pipes con-nected with Ilose.
2 Floor Brushes and Rubber Seraper.
1 Water Tank of 20 barrel 7aacity.
1 Cold Water Tank, 1 Hot ater Tank, and 1 Buttermilk Tank.
1 Skim-milk Heater and Cooler.
1 Skim-milk Tank of 6,000 pounds capacity.
1 luspirator or Pump for elevating Skim-milk.

MANAGEMENT.

The By-La-ws, Rules and Regulations bave set forth the nature of the manage-

ment and the duties of most of' the officers. These notes concerning the duties of

the butter-makers and milh-drawers May be added:-

Duties of the Butter-Maker.

1. It shall bc the duty of the butter maker to use his best endeavours to

manufacture an article of uniformly fine merchantable butter.
2. Re shall be responsible for and make good in -money, any lSs that May be

sustained from the making of inferior butter through carelessness, neglect, or in-

capseity.
3. 'He shall keep a correct record of the weightof milk furnished byeuch patron

and deliver the same to the secretary of' the Company -(or Association).

4. Re shall test the milk of each patron from time to time, to assure himself

that it is pure, wholesome, honest, and of good average quality.

NOTE.-A testing apparatus ought to be in every creamery operated upon the centrifugal-sepa-
rator plan, whereby the quality of the milk for butter-making niay be determinel The use of the

Babcock MUk Tester is au efficacious, exact, aimple, and cheap way of discovering the per cent, of but -

ter-fat in milk.
5. Re shall inBpect the inilk càns and report upon their condition to the Direc-

tors.
6. Re shall in8pect the milk waggons and report upon their condition as to

cleanliness, &c. to, the Directors.
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7.I[ hall enter in a pass book for each patron, a record of the weight of milk
recive inhis or her name.

8.H hall keep the creamery and its utensils clean.
9.H hall care for the butter until the close of the manufacturin season; he

shal so tat all butter which is not in air-tight pcae, is brined atleast one
evey frtight; and he shall use every raoble precaution to maintain the
temeraureof the store room at a point where it is most suitable for the preserva'-
tie o tb btter.

1.leshall see that the skim-milk tank is thoroughly cleaned at least once a

il eshall see that the surroundings of the premiýses are kept free from bad

12 lesaluse his best endeavours to advance the interests of the manufacturer

13 ncse any of the patrons or direetors8 shall find ayof the utensilet or the
floe ofthecreamiery in a ithy state, whereby the quality of the butter is liable toý
bc njred asumn of $1.00 for every such offence and every such utensil shall be
dedcte fomn the monies coming to the butter-maker fromn the mnanufacturer.

Milk-Drawers.
Teareement with the milk-drawere should stipulaite:-
1 htthey shall keep their milk waggons clean and free from all bad smells;
2 htthey shall protect the milk-eans against damage;
. atthey shall use staps or ropes to preventsplling or waste ;
4 htthey shall be libefor all loss incurre through their negligencne or

5 htthey shall be liable to a fine of $1.00 for every time when thyfail to>
reah te ceamery at or before the stipulated time of 9 a.m., unless they frish to
the it-etor a good and suffieient reason;

6.I e ase where 8kim-milk is returned to the patrons, they shall app tion to
eae paronand deliver upon his milk-stand suoh quantities as may be doied upon
by th buttr-maker.

Th km-milk and buttermilk miay be 'ipoe of according to any mutually
satsfctryagreement between the patrons adthe mnfcurer. gkim-milk and
bute-mlkmay be counted as havn a feeding value eulto the protion of'five
pouns oirease in hivo weight .f swn o ude ounds of milk. Where the
ski-mlkisreturned to the ptosfor tefeeding of Iaves, it mnay be treated bya hate an cooler, so that itwill be proserved sweet for 12 or 20 hiours after it Is

Sttmns to each patron of the particulars of his or ber secount with the manu-
factrer houd be fihrmsed to vr patron when the distribution of the poe of
Ibo alei mde. At the close of te season, an annual statement of the buiesof
the yearsaiud be furnished to the patros. It should set'forth:-

(1)Te number of days during which the creamery was in operation-
(2Te number of ptoswho furnished milki
(3)Te total quniyof milk received;
4. Te total quniyof butter mannfactured;
5)Te average prc :for which the butter of each month's make was sold-
(6)Te average quantity of milk req 1uired to make a pound of batter during

(7) h total value of the butter sold

V h total amount of money distributed to the patron&,
hes ats should be supplementary to the information given in the annual

staemet f the Treasurer of the Cmay(rAssociation). gimilar statements
of te bsess of the Company (or Ascain, together with a summary of the
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Trurer's report should be farnished annually to the offie of the Jar om&

sinrat Ottawa.

TAB Showing the number of inches in depthof Whey tobe allowedinil11so

différent sizes, for Quantities of Milk om 30 to 360 pounds. The fgrsi h

columfis denote the inches of whey.

IIIIIIIIIIII OFIL ,C NS I N R M

WEIT Or MILK 1. POUNS.

2in. 19 in. 18 in. 17 in. 16 in. 15in. 14 . 3 .12n

30 -. ... . ... .. ..2 1 2 3 3 a
2 3 3 3 34

40 ..... ..... 3 3 a à 4 65
45 ............. 3 4 4 4 4 r) 6 5

3 4 4 5 5 dr
4 4 5 5 6 7

60. ....«4 5 5 6 6 7 8i
C- -- .. 4 5 6 7 8 91

5 5 6 7 7 13

6 6 7 8 82 10

...... 6 7 8 9 10 1 3 1
00 ..... ...... 6 7 7 . 9 9 il 1 4 1
95 ~ ~ ...... i 8 9 10 11 1 5 1

7 s 9 10 12 1 01
187 9 9 il 1.

.. .. .... 7 8 là 10 19
11 .. .. **...«...8 9 10 1 1 14 5 17 2
11 - ... ...... 9 10 11 12 14 1 s 2
19, 1 ....... 9 10 il 12 14 7 19 2

§0....... ....... 9 10 il 12 13 16 1 0 2
13 ..ý.. ..... ...... 9 10 il 12 14. 16 19 1
14 .... .. ..... 9 0l 12 13 1 17 0 2
145 ~ ~ 1 ..... ... 10 15 17 20 3

Ir . ........ .... 1 g 11 i 1% 14 1l, 18 16
5 ~10 11 13 5 1e> 19 2

160 i11 12 13 Il 6 .19 2
16511 14 16 17 20 2
170'..« 'I 14 16 17 20 2

....... ...... 1a 13 18 IL S 1I 2
le . ~ ~ --. ---... 2 1 151 17 18 22 2

12 14 M 7 19 2
13 14 16 18 19 23

19 ...... ....... 13 14 16 18 2( 2
0 ~ ~ ~ 1 ....15... ... a i 17 S 18 20 Z4

85 . ....... 14 15 17 19 1 2

21 . .... ...... 14 16 18, 20 22

220. ~ ~ ......1 1 0 23
15 17 19 21 M

23 ... . .. .. .... 1(; 18 19 2
240.. ...... . 16 18 20 22
24 .. ý .... 16, i 20 2

.. 17 19 gi 93
1.7 19 2 24

2w . .... . 19 21 23
29 . ... ... ... .... 19 22 24

.... N ... .. ..

R ..... .. 24
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I waser much gratidied by the interest and friendly attention wçith whieb MY
lectures were listenied te upon all occasions. Byerywhere, the ihrmers seemed te
be anxious to learn how they could best oucceed in getting out of the rut8 of Ifoltino
work, which in too many places has caused agriculture to become unprofitable.

Besides th time occupied in travelling and lecturing, I prepared a translation
into the French language of the Report of the Proceedings of the Second Convention
of the Dairymen's Association of the Dominion of Canada, which was held in
Ottawa. I also tranelated the Dairy Bulletins isisued by the Dairy Commissoner
from Ottawa. MY Cerrespondence with farmers is continuously growing, and
th rough that means 1 am able to give a great deal of direct information to corres-
pondents, in reference to the besit way of promoting a development of the dairy
interesta in their localities.

2.--PLAN POR TUFE PROMO'TON OF DAIRY INTE.«Ts.

What I am about to write in this second part of my report, referis particularly
to the French settlements in the Provinces ol Quebec and New Brunswick-the two

provices which 1 was able to visit during the year. The farmers and business mon
Of the Dominian with whom we have to do, in the discharge of duties arising freim
our position, may be referred to) as of four diféent classes:-

1. Farmers who are settled on new lands, to whom it is important that Such
methods of cultivation and husbandry should be taught asi will prevent them from
exhausting the virgin fertility of the soil;

2. Farmers on lands which have been under cultivation for long years and
whîoè have been in e measure exhausted by improper methods of culture, to whom
it is important that a knowledge should be imparted of a system of agriculture
whereby the lost fertility of the ý'and can be restored to iti

g. FarmerB living upon exhausted lands and who are already seeking teo restoro
their productiveness, to whom it is most important that a kçnowledge of the best
meothods of how to do so Fhould be made known, in order to assist iem in,
that work and at the samne time to enable them in themeantime to realise te lrgest
posbible profits fiom their labor and lands;

4. Business men, owners of butter and cheese factories, and butter and rhee
makers, to whom it is important that there should be made known Iiò sorme
authoritaitive source the best methodsB for .carrying on the manufacturing ldustry
in dairying, in reference to all parts of the prauace from the handlinig of ik te thé

prpran of the finished product for the market, and also how and where to
dips fthese products to the best advant fe.
I will niow say a few words about ea-h teecassadmnintewr

which I consider should be undertaken to noak their position better.

1. Farmers,-Settled on Newo Lands.

There are three impotant things which ought to be taught te that Class Of
ikrmers, The eist itat all lands from whieh we draw erops of grainyeardate
year continuously, wiheat giving them rest, and frein which the gram is ait 6old on
the Maket, are inevitably doomed to a rapid exhaustion of fétility. IThd second

isthat in the Provinces of which I amn newsepeaking,'the modidesatin of the ýsstemt
of continuons gratn-growing and grain-selling into another system, wich- would
consist in tho rearing of cattle foi mneat produetion, is not yet rontable to the
farmers, because the feed which they must ather ta feed eattie Zlg the even
monthe of mtabling in winter, cots too Mac" to louve any profitfoin the sale of
fattened cattle at the actual prices that may he obtaine, since they have t0
compete with cattle breeders and feeders of thoeset, who ean obtain the feed required
for 'e fattening of thei r cattlfat a very tow cost. The thira isthat dairying wvhich
admdte of the carrying on of mixed farming on the land and of consuming on the furra
all of its edarse products, and of mnuâturing from them througþ the medium of'
milking cows concentratedl products, (which are profitable to Sei] on the market

6d-12



while leaving for. the soul the by-proauet of manui a for the enricumen of the lanu),
is the only husïbandry which enables the farmers occupying new lands to cultivate
them at a Profit without exhausting the soid. At.-the same time dairying yields a
sumelcent profit teo permit the, return to the land, of some ehemical fertilisr to

replace that portion of its fertility which has been removed by the Baie of milk and
1hee Ibave been called upon to demonstrate, that that ean be done in one or

two laces ; and there is noldoubit that, through the medium of Bulletins like those

whic we began to publish Ihisyer-n in which the question may be thoroughly
and as simply as poss1ible discussed and pr-esented,-we may prevent a large nne ber

of settlers from falling into the misqtakes of their foreflathers wh fimhving
followed the old system, have been obliged to leave their exh'usfted la-nds aC

2. armrs-Otner o ExausedLands.

There is no doubt that it ie more diffcult to induce a farnieor of this classz to

accept a new method, than one of those mentioned under the last headmg, Indeod,
he Who has comne to the verge of rnin through routine and ignorance, feels the bud

effects of his continued ignorance without seeking to accounit for the caused. Too

Often, hie imputes to bad years, unfavourable seasons, the use of poor seed, an evil

of which he himself, is3 the only author. He must, therefore, be brought to make a
thorough study of his own case in order to reedgnise his mistakes. We must make
hima know the value of manure; the necessity of producing and of keeping it in
god condition for application to the land ; and the methods of obtaining large

quantities of it by -man ufacturing on the farm all coarse products of erops, instead

of Beijing them. The inexorable law reouires that we should give bak to the land

an equivalent of what bas been taken from it.. Lastly, hie must he eenvinced that

dair-yinlg is the only industry which in the actual sitate of markets, is competent to

regenerate agriculture for himx, for the reasons which have been set forth in the pro-
cedi aragraph.

, o demonstrate these thinp to the farmers, lectures bie given in ceea, cou-
Oise and upretentious language, there is no doubt but that Bulletins explaining the
same principles and corrborating the teachings of the lecturer are useful for carryý-

ing on the good work. Their influnce is felt specially in those places where the

farmers unite in one common endeavour to form aoina plb risttts
whihteyCan dicuss together the new aspects of questions which have been put

before them by the leeturer or the Bulletins.

3.Farmegro,-Ottners of Exhausted Lands but who are engaged in the work of 5
Restoration.

It is much easier to help this elaRe of farmers to improve their condition.
H[aving reached the conviction, thrO thi frseffrstwrsipoeetta
there are new methods which prov de a means for restorwing to the land its lost
fertility, they desire to acquire fùrther knowledge of these methods and also to put
them into practice. An important matter for the lecturer, when he Is betoe this
class of farmers, ie to proceed by way of demonstration and illustration. There id
no plae, no matter how far behind the age it may be, where there is not at least
one farmýer shrewder than the others, who f'arma--if not to perfection-better than
his nei hbours. To explain why hie hau more suces, to show how he can do slill
b)etter gy improving the Methode by means of which he has commenced to ameliorateo
hxis condition, is suffieat to induce others to strive to do like him, that they May
also with certainty succeed, The first things to be remedied are want of dr-ainageM,
want of manure, want of cattle. As a rule, fairmers of this cllasB ate thco who
Come most willingly to hear the lectures gie,.who dedire to get the Bulletin.-, Who
take an agriculturail paper, and Who are mnost easily convinced of the advantages
that arise'fromu unliting ia asseoiations, such a& the agricultural clubs, which exist in
larz nambers in the Province of Quebee. They onsist of Parish Assoointio!r,
-.nf -arsmn.»i to the Farmers' Institutes which have been organised in the Pl*o-



vince of Ontario in the formn of county associations. These asocion na n

are of great benenit, by mn:king the experienee of many av• al br hoody

roviding for discussions of the different methods of farmers in the neihorod

ty procuring Bulletins and agricultural papers, by makmng provin foan ctleuof

thron h which to buy Dew seeds, improve agrieu tural imnp eme t, d teo

good breeds. By these and other ways, they help to promote great and rapid prO.

. egs towards improvement in agriculture,
geThose neare who have already realised the benefits from assoc atin, are

those who are most easily brought to formi Buch associations for the man oataring

of butter and cheese. They open co-operative factories, bring their midktte]
take care to engage first.clgsa er to manfaetnre their products, are desirous t

secure a good mnarket, and from that time on they are sure to succeed and sePrs

perity taking the lace of ruin. An exammple .will aind its place here. Inhe80 Proineof
was not a single tutter or cheee factory in the eastern part ofthPrvneO

Quebec. Nearly eve-rywhere in that region, agriculture was at the lowest ombl

condition. In that year a cheese faetor was opened in one of the parishes ttO

bou Q0 ew ofahicÝ the mil was availabl b the factory At tht tin deae

'cow gave for 6 months of the year 'enough milk to yield an average of 40 pornd of1
butter for the season. That 'butter, generally of poor quality, was worth om1

to 15 cente per pounid. It is easy to calculate what poor returns were r"Hm or
rather what real loss was sustained by the farmers under such a condition oftings.

The factory .ienced some drawbaks. There was much pedieto aproot,

butéedayso alpassd ovrsad to-day in that samne p:.riswhere there woe

oly 200 cows 10 years ago, we find 600, which iristead of yielding each abousalei.of
worth of butter, realise $20.00 each. For the whole parish the yield, from ioof

butter and cheease, instead of being $1,200 or year as it was 10 years &go ne OW

$1200. Thi isarsltotie by inteurgent farmers,-a result whicl can be

obandby all farmers who will adopt tho samne measures and methods.

t Busnes Men, Factory Owners, and Chees and Butter Makes'

Where the farmner has adopted the safe principles for the imnprovement of agri-
culture, which have just been mentioned, and has realised the necessity for- enigag-
ing in dairyin , he must be furnished with the man for drawing from that ind {t
firstýelad pro nets and of getting from themn the largest possible profit. To r
such a condition of things, we must look for another class of men, who, althon h
they are not farmers, are nevertheless one of the Most important factors in t

system of dair faring. Aiter the farmers have been brought to produce a 1g
uanit o ae t s ecssryto prove to them that mure profi' ma be, eie

rei that milk when manufactured in a factory than when it is handie in a private

dairy. Many places still need to have that matter presented snd proven to them

To make it clear, one of the best ways i8 to promote the open of rstre" ap
tories in sections where there are none ; 'aven if it be necessary for the Govel ment

to grant soma money, to insure the opening of a firet.elams factory, it wonieb a

od pluy oà s.I fact, it has been donc alioady and with the best of results.
ndeed, when farmers are not suffiniently enlightened concerning the benenits of -the

system as represented in lectares and bulletins; there is no other way than to «Mle
them to put their Aingers où the pofits. When a factory is opened sda e
farmers ha decided to bring their milk, the attention of the othler6 ls quickene

The wife of a neighbour is no longer obliged to spend one-thiird of bar timeý,, and
often more, in a dairy Bttradhesmdette factory are of oretdase

quality; the prioe paid for them is higher, the money comes in every month, mù-
st.ead of at the end of the season ;Y the iquantity of butter or Cheese obtainie from 100"

pudsi of milk is larger ; and ûnally7, the veil is torn the -bliud see, and everyboy
is son. believer in the benefits from co-operation. ýhe. erst stop has been de

but ~ ~ ~ ~ ~ ~ ~ ~ ~ -it naol rtgean nbtntl tisfloe eyotn he a retreat .



and why ao r .ueea afte a gooa star th se tamng naie been managren bauly. The
åirst year a good maker had been- engaged, but a false idea of economy prevailed,
andthe following year a leeB skilful maker wau engaged at cheaper wages ; and the
result has been an inferior prOduct. li:oe, well-groanded complainta have arisen,
iscriminations have been inade, and the end has been la ruined enterprise. Factory
owners and butter- and chees makers muet, therefore,.be equal to their tasks. They
muet know the nature of a model faotory, and they must strive to make their own
a model in every respect. They must be instructed in the best methods for the
er-etion and equipment, infbrmed of what are the most improved apparatus, the
most aueeessful methods of maanufhectare, and the bes,;t tests whereby to disicover thte
true value of milk, in Order to pay for- it according to its true value for butter-mak-

ng or cheesaaking. They must also learn to tes9t milk, so as to prevent the
fruids which are too often committed by the ptronb who furnish adulterated milk.

Ieeides, krom a general point of view not only muet the-y have a dirat-class pro-
duet in every factory, but they muet attain a certain unirrmity of guality and

apparacein the produet of a whole codanty, a whole district, a whole provine,.
dterthey muet know how to put up the product in such a wag that it inay be

aste marets *ant it. Th arket must be well known -and eupplied with what
it requres at the tims it is require

Toattain al[ that, butter and cheese mnakers must learn their buismess quite
throughly ; and to learn it, they need schools of s3ome sort, that they nay be able
tgo to thes" schools and get praetieal and theoretical instruction, Instractors muet
btrained in the Experimental Dairy Stations, and they should afterwards go and

tach in the dairy schools what they have learned themselves. After the *mkers
have left the sehools, they must keep up with the prgesof scionce and be looked
after, in dedor that they may not becomiecareless, Gosqently, travelling inspee-
to-r8 are necessary to visit their factories, to keep themnwl porited respecting nese
methods coming into use every year and to deteet any negligence tas umay exist.
1 will illustrate by an example how such instructions are useful and 'egood
results. Dast June, the-Dairy Commissioner for the Dominion had ealleztother
at S9t. Alphonse, Chicoutimi County, Province of Quebec, 20 cheese makers of that
district, to give them a practical and theoretical lesson in the manuâcture of cheese.
A whole day was spent in that work, after whieh everybody went home. Last
October, I had occasion to mecet a patron of a cheese factory, the makar in whieh
was present when thei above mentioned instruction in oheese-making was given. I
inteired fromn that patron if clisese had sold for a good priee iB l districet du'ring
the last season. ne replied : '«PriceS have been Batisfactory every way at our

fietory the oheese of which has been sold since July.for 1 tent a pound higher than
those of all the other factories in the neigb boathood. 1 asked what was the reason
of that. " It isesaid he "because e a=kanera resent lastJune atSt. Alphofise,
where a lesson in cheeemaking was given there bythe Dairy Commissinr ; and
that lesson has been of snoh service to me that 1have improved my method of
manufacturing, enougheto enable us to get that advance in pri,» of 1 cent per
pound of cheese made sinee. This is ehough to illustrate *hat may ba the result
from a system of instruction and inspection regalarly catrried ont

To attain uniformity in quality and appearance in the cheese of a county, of a
distriet, and of a whole province, we muet get uniformity in the method of manu-
facture, %whieh can be secured by the formatinof syndicates of factories, having at
their head an inspector over each Syndicate ; these inspecters having over them a
genea inspector for each province. Thoe general inspeetors can derive guidance
for their work kiom the information eollected and disseminated itema the Dalry
Department under the superintendence of the hairy Cbamissmioner. And to unite
,ai those having some interest in dairy matters, it is important to organise district
associations of dairy men, where ftrmoms, butter and cheese makers factory owners,
inspecters and instructers auy mneet togeother, in local or general conventions.

I desire to recapitulate this lut part;of my report, this programme which is
Molewad in many of its parts, in a Méwdistricts of the Dommnion and which



is stli unknown, but snoula De known and fouuowe in a raey me o f -itit

lectures to be &ven before farmers' meetings to teach to those having ne'wIAE

how to maintain their ferility; to those who have exausted lands, how to improve
them; t thoe wo hve bganthework of amnelioration, how to avail themaselve

of the co-operative system, to attain progress and profits more guiekly andselj

by means of agricultural clubs, far-mers' inDstitutes and assomations, throg g hc

the may receive sound practical directions; and to owners of factor-ies an abtte
and cheese makers, theoretical and practical instruction to keep thema well posted

respecting the progress of their industry; the creation of dàiry schools to trail

f ass-ù makers; the establishment of experimental dairy stations to make analyses,

tests and taýgather all the information necessary to keep the instractors ad nec

tors to the front in a knowledge of the best methods in dairyimg brought to gh

ever year through the help of scientidec research; the publication and d¢ffston b

the Dary Department of balletins treating on all matters of interest t hs h

are engaged in dairying; investigations to find an opening in foeign mrest

dispose of the products of the dairy industry in the most advantgo manr

encouragement to the development of dairy inteeSts by grants juaciul yiti

buted to thost who -will labour in that direetion.

This programme is one that requires the co-operative help aof rs by roi

the moSt backward fariner to the mnost prominent of our legisla e in reta t

may be carried out sucessfullg. It has been presented in part upon formeoc,

sions-and one might think it is useless to re et it in this repor -but, if i f

well known Iogrmne amngst the farmers who are foremost inmaigpo fl

Minfwo'r ,it is very little, if at all -known by those who have greatest need o

the help which it seeks to render, and it is in order that it may reach thêta hat

bave entered upon these long details of it in the present report,

I have the honour to be, Sir,

Your obedient servant.

J. 0. HAPAIS,
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