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the product of those cows right before him in
beautiful, golden, sweet tasting butter.

It was certainiy a surprise to us all that a cow
could be fed 90 lbs. turnips a day and yet pro-

duce sweet {lavored butter, For the benefit of
your {readers in the Maritima Provinces I place

Mr. Wis~’g ration in analytical formula :

o | Digestible Nutrients
>_§ Pro- | Carbo- lsther
S tein. hy- Iix-
~F : Jdrates | tract
15 Ths. slraw eeeve vevsnenn 1 A8 6. | .0
90 1hs, Bwede turnips..| 10, 1. 8. l 2
H5108 cliop.ere cerceenanens 4.5 | 43 3.2 | 1
— . 1
AL craete srmreereeraesns [eon [150 172 | .3

It will be seen that the above ration is quite
at variance with Wolff's standard, yet Mr. Wike

alllrms that he finde this ration satisfactory. I
do not think any of our authorities on feeding
have experimented with turnips very much, as
the chief portion of the ration, and while most of
them do not recommend feeding more (yourelf
included) than about 25 lbs. per day, ye¢t mo
extended experiments have been made in feeding
animals, especially dairy cows, when the ration
of turnips amounts to a bushel a day, or more.

We agree that a warm stable is esséntial to
feeding turnips largely, so much water has to be
evaporated. Why, Mr. Lester an old Scotch
gentleman who lived near me in the '60g, tried to
make it 2 rele to feed two buehels of turnips a
day to his fattening steers, that is, 120 lbs. a day.
Mr. Lester always preferred feeding straw to the
best clover hay, in conjunction with jturnips, to
his steers.

I find, upon inguiry, that most of the dairy-
men in Prince Edward Island grow very large
averages of turnips and scarcely any corn—only a
little for fall feeding. It iz not unusual to ses
dairycxsen milking twelve cows, growing eight
acres of turnips, and there are a few large dairy-
men who grow these extensively—one man in
particular whom I know, grew thirty acres of
turnips last year.

While attending some of the meetings in the
last few weeks, I found very few farmers who are
feeding hay to their cows there. One man, where
I stayed, tock me to his cow barn ; the cows were
all lying down (at noon) in about six inches of
straw, and before them in the mangers was quite
a quantity of uneaten straw.

** Do you think,”’ I asked, ‘‘it is a good plan
to have so much straw before them as that? ”’

Mr. T. replied that he was just going to take
that away from them as the cows, he thought,
were about through with it, and shake it under
them. XHis plan, he said, was to give his cow
about double the quantity they would eat, and
after the cows picked over the best of it and were
satiefied, to take the refuse and shaka it under
them, making a warm, soft bed for the cows to
Jay upon, while a!l the liquids would be absorbed
by the large quaniily of straw thrown in the gut-
ters and stalis,

This man said he fed no grain to his cows,
simply turnips and straw. Mr. T. had a large
silo, before his cows, built three years ago, which
was never filled with corn but the first year; for
the last two years he has filled the silo with
tarnips. ‘“ Do you expsct to put corn ia that
gilo again ? 7’ I acked. ¢ No,”” he replied, I
donot Turpips are a surer crop, and yon can
grow twice ths quantity to the acre.” *‘Don’t
you have trouble with tarnip flavor?’ ¢No, I
never had any comwplaints from the factory about
turnip trouble. I feed turnips to my cows from
early fall right through till spring, about a bushel
a day. I always, hawever, take the precaution
to feed them just after milking.” (1)

Prince Edward Ieland. J. AL M,

CHIEDDAR CHEESE

( Continued).

On June 16th the experiment was repeated.
Ths following is the composilion of the two milks
on that day :—

In order to give this abnormal milk every
chance, one quart of stale whey was added toripen
it, and 50 per cent, more rennet than for the ordi-
nary milk. The result was better, but the yield
of curd was only 7} lbs. from 9 gallons and 1
quart of milk.

The whey did not contain such an excess of fat
ag on the former oceasion, so that the small yield
of curd was not due to loss in the whey. But
thers is one striking peculiarity of the curd of
these two cheeges ; whereas the abnormal milk
curd on the 8th June contained 44°90 per cent.
moisture, and on the 16th June 4480 per cent.,

(1) Precisely whal we advised, and praciised, many
years ago. Ot course, the Devooshire mode of hutter-

making is n great aid to getting rid of any possible bad
flavour. Ep.d. or Ac.



