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throo to four tons par acro. Tho grain It must, however, bo born in mind
erop will be ready to harvest in, a few that, thungh thoro has bean a consi-
daya. dorable shrinkage in the mako during

As a matter to induco yuu tu coma, Junao as comparod with lait yoar, yut
I think I cai show yuu some things thu very largo docrotiso in the oxpurt,
that hava never beun attained in farml espeuially frum Canada as duo largely
practico, i. u., tu pruduco an ostimated to e a fact that the largor number of
crop value durang this summer of factorio have been holding their
over 85,00(l, oun 120 acres of land, in gouda and that a largo slharo of the
curn fudder, grain, hay, milk and ulheoso mnovud from the fautorius hava
purk. 70 udd milk cows pasturag on gono tot culd storago on this aide of
35 acres, giving 1,50U te 1,800 pounds the water.
par day, ovur 100 tons ut hay frum 35 Notwithstanding theso important
acros, a prospoot of 7uU to 80u bushels factors, thoro duoes appear tu bu a rua
of grain from 18 acres, and 700 tons of sonable prospect of higlier prices foi
corn from 30 acres, and 70 pigs pas- clhceso. They may, howover, not coma
turing on 2à acres. oon enough to givo the factoryman

Youra truly, the avantage of them for his summer
D. M. MAcPuEsoN. goode.

During the past year or two Cana-
CAN. DIAN DAIEY NOTES, dian dairymon have been watching

with considurable anxiaty our butter
ED. HOAaD's DAitrmaN: - The market and the development of that

cheeso markets liere have been almost branci of dairying. Prices have been
at a stand.still during the last few at a very low ebb for sevoral mouihs
veeks. Wheu the first half of Juno past, redering it somewlaat difficult

make was put upon the market from for the creamorymen to return a pro-
8¾ to Sge was bid for it. The factory- fitahle dividond to the farmer for lis
men were, however, loth to soli at malk.
thosp figures, and decided to hold for The butter market juist now, how-
a week or two, thinking perbaps that evor, seems to have a mauch brighter
the severe drouth which was becom outlook than it has laad for sometime.
ing general all over the country woulc Though tho prices have not avanced
considerably lessen the production very much, a botter feeling prevails
and theroby cause the price to go still and a good steady demand for fine
bigher. But this prediction was not goods continues. Prices this week
fulfilled. Towards the end of June range from 15 to 160 for fine cresm-
the mark-et took another drop, leaving ery, vith a few sales at 17c, and 13 to
the factory.men with nearly all the 15e for lino dairy.
June make unsold and the ruling prico - -
for fine goods only 8 cents. Ail June The cold storage system of trans
miake is now being sold at this figure portation, recently inaugurated by the
with a few special lots £elling as high Dominion Governmrnt, bas probably
as 81 cents. had a atimulatmg effect upon the butter

The market this week is sme bat market hero. By this sysitem our
br:ghter and firmer. Western Onta- orcamery butter wull bc sent acrosb
rion factorymen are now willing te lot wokly or fortnightly in a fresh con-
their Junes go at from 8 to 84c, con- dation. If the quality is good and the
sequently it is expected that a lare shipments are regular and can b de-
abaro of the goods on hand will bepended upon ta arrive in good cundi-
sold this week. Reports from the tion there should not be very much
Er-stern Ontario markets show that difficulty an estabisbhing a market and
factorymen are selling for fron 7î te in croatmng a demand for Canadian
8 cents. Soma of the vory fine facto- butter. The creamarymon will have te
ries in Western Ontario are ho.ding b satisfiod for awhile with less than
their Junes for ,jc. They may per- the h:ghests quotations for butter till
haps get it, as their factory buildings thse goods are kuown and have
are well equipped for holding ccse acquired the reputation for excellence
for a few weeks. Besides tIe naghts that Canadian cheese has. When this
during the dry period have been con- is accomplished and a regnlar system
paratively cool, making the holding of of transportation carried out, the.-o
cheese in the factones less dangerous. does not seem te bc any adequate rea-
The principle of holding cheeso in the son why in a few years our expert
factories for a very long time is not a butter trado should not bo equal in
good one. Unless thero are good pros- importance to our cheese trade.
pects of a considerable riso in prices, Already two shipments of butter
factorymen will far better to seil their have becia made under tbis n ew system,
cheese when ready for stippang. ¡and cunsidorable interest as being ma-

One pacuiharity of the cheese tradoinifosted in tha rasULt. If they prove
this vear as the large decrease in the iuccessfui, and it s t u ho uped they
exports. The total exports of choeso1 waài, the butter indubtr_ will recoivo
fron Montreal and New York front additional stimulus and will bo placed
the boginnag et the i-eason to u.ose of upon a basis that should ensure its uc-
last week uJuly 131 show the very coSs in the future.
largo dooreaso of 274.65 boxes. i The arrangements for tIis bystei of

It may appear somewhat iliIlcuit tu icold storage transportatiun have been
roconcile this facit with the contmnuad aunder the able management of Prf.
low prices. It would sem as if the, J. W. Robertvon, the Dairy Commias
dry weather weroe hçang a serious sioner. Sevoral steamships will bo
effect upon the output, and that thes ¡fitted up with insulated and refrigera
low pricces would notcontinue mach tur chambose fur the carriage of butter1
longer. It will take someume, how- from the cold storage warehouso in
over, beforo the real cause of loW IMuntreni. These steamers vili rau to
puaces waii b much effected by the, Liverpuoo, Briatu, and Glasguw, and a,
shurtage, if tihis as one. Untiî the veiy or furtnightly eervice will beo
BriLiah doaler bas unluaded bis uld provided. Rcfrigeratur cars will boc
stuck, hou wil not bo very aunxiuus rua cin the main railwçay lines leading
about securamg new gooda. It %will be to Montreal, su as tu cuver the prina
to bis own interest to koop the prico cipal butter districts of Queb-o and
of the latter as low as possaiblo tilt the Ontario. This eorvice will bo weekly,
old stock as worked off. This ho seem. and arranged so that amall lots of
determined to do, and to k-eop up for a butter can bo picked up at all ite
whalo io..ger, as the reports of old stations and at connecting points wath
stock stilt on hand an many places branch linos. Cold storago facilities
would indicato. 1 are provided at Montreal for storing

the butter during the intorval botwean
the arrival of the train and the do-
parturo of the vessal.

The rates for cold storago for but
ter intended for shipmtont by the refri
geratur steamehipsaroumewhat luwer
than the asual chargos for cold sturago.
The rates via rail and steamship wll
bo the same as thoso for butter and
uheeso sihippod in thu atual way for
the carrent veuk. Tha Government
baars the ex penso of the cold storago
fatcilities oun oard steamship, and alho
the expenisos in connection with the
roftigerator car service.

It is recommended that no butter be
shipped from the oreamory untai 48
hours after it is packed in the boxes
or tubs. Square butter boxes holding
56 pounde net cach are recommended.
Those should be mado of spruce vood
ï or 1 inch thick and 12 inches deep,
11 inches wido and 12J inches Ion Z,
inside measuremont, and should b
lined insido with parchment paper.

It must he seen from this necessa
rily condensed description that ample
provision bas been provided for the
transportation of our butter in good
condition. The success of the venture
will now depend very largely upon
the manufacturer and shipper.

The Quebec Government will give a
bonus of 1 cent par lb. as a farther in-
ducomment to the creamerymon of
that province, on al! butter sont for-
ward for shipment to Great Britain, on
condition that the creamery sends a
stipulated quantity each week.

The long continued drouth bas
been broken by a number of good rains
recently and dairymen are beginning
to take fresih courage. In many parts
of Western Ontario the effects of the
dry weather bave bean very serious.
Many farmers complain of great scar-
city of foed. both as regards pasturo
for the cows, and the prospocts for
next winter. One farmer states that
ho will Lake 810 apieoo for his 36 cows
next fall. Reports from many localaties
indicato that cows will have to b sa
crificod at low figuies because of a
scarcity of wanter fodder. This will
be the case especially in the sections
whera farmers depend upon the hay
crop for the wnteres fudder. The
rains have not reached us soon
enough to help this crop, which is so
light in mary Iccalities as te be bard-
ly worth the cutting.

As a rale the corn crop in Wsotern
Ontario looks very well. The dairyman
with a silo and a large field of corn
growing to f11 it, ncod not feel anxinus
about the winter. Ho can b quite
independent of the hay crop and while
bis neigibo.s without, siluo are com
pellod tu dispose of their cowst at a
ea1.rifico, he bas ample food for bib
stock and perhaps a surpns that will
enablo him tu purcha*o a few of bis
neighbors cheap cows.

This extrema drouth will not bo
without its bright side, if it bas the
effect of inducing many dairymon to
build silos who bave notdonoto beforo.
No dairyman ehould e without a silo.
It is the most economical method of
preserving food for winter feeding,
and whother the hay crop be a failure
or not is the cheapest menus of kooping

ows duraing lte aiûter. By means of1
tlo silo cuwas can bekept milking dur
ing tIe winter. By means of the silo
cws t'an bo kept milking during the

ainter at a profit and will be in as
good condition for the summones work'
as if they woro wintered on bay, and
net giving milk.

J. W. WH EAToN.

London, Ont.

Mr. Josepi E. Gould, of Ontario,
writos .

Pasture and hay are almoet a failure.
I sowed threo-fourthe of an acre poas
and oats for soiling and one acre of
corn for the samo purposo. I fel 13
cows un the peas and enta twice a day
for twenty-four days beforo it was
donc, and thon commenced on the
corn, and va have now been feeding
twouty one days and have corn enough
to feed a month yet, all they can cat.
b bave 13 acres for the silo justcoming
into tassel, and a silo that will hold
150 tons.

PURE CULTURES OB LACTIC FER-
MENT IN CHEESE MAKING.

ED. HoAnn's DAIIRYMAN.- Since I
find that as yet little is known of
what may b accomplished with the
use of the " Pure CultureStarter,"and
aise eoeing that inquiries are being
mado in regard to it through the ca-
lumns of your most valuable paper, I
will give to those who are desirous of
giving it a thorough trial, a brief ex-
planation in regard to the preparation
and use, as well as of the cost of the
starter.

It eau he procured from Creamery
Package M'f'g Co., Chicago, Ill., and
also from Chr. Hlansen's Laboratory,
Little Faits, N. Y.

It is usually bought in bottles which
contain it in the form of a powder and
the directions go along with each
bottle, the regular price of which is $2.
This may at first thought appear ox-
pensive but itis in reality, very cheap,
provided thati it js kpt ait a distance
from any sources of contamination,
for this aata r continually reproduces
or repeats itsolf.

Now, after baving repeated the
starter according to directions, it is
expedient that a suitablo apparatus be
at hand with which te pasteurize the
milk-that is, have an apparatus with
which you can hat 100 poundsof milk
ta 175 degnees Fahr., or, it may be
heated te the boiling point without
perceptibly injaring it After having
stood at that temperature for about an
hour-or, if the milk bo heated to the
ba.ling point, several minutes would
be sufficient-cool quickly lo 86 de
grees Fahr., and add your previoastly
prepared starter of which fivo ta eight
pouands will suffice.

Introduce this tarter into the milk
which arrives first ait th factory,
thretby inoculating it with the desired
species of bactoria containod in the
starter. It will thus b propagatod in
the wholo of the milk imme:iately
after being received into the vat.

In warm weather when the starter
is added as juat explained, it is advis-
able not to heat the milk until it tas
all arrived at the factory, thus avoid-
in, ovOr-ripenozs of the milk.

Now, from the starter which sjus.t
been a·ded to the milk. take, say live
te eight poands for inoeulating the
next batch ofpasteurized milik which is
to serve as a starter the following day.

I this manner we could use this
starter for an indefinitloingth of timo,
were it not for contamination, which
will finaly introduce eome undesirablo
bacteria into the milk, and vill cal
for a nowly prepared starter That is,
another bolte of lactic forment must
be prepared and use

Nowr, Pellow cheese-makers, I can
not say too much in praise of the
" Pure Culture Starter," and I am net
giving it any more than its just do-
sorts whon I say that I have nt bad

ane pin bale or gassy aurd ainoe I be-
gan lie use of it. This means consi.
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