
APPLS PICKING IN WOODSIDE ORCHARD, GRAFTON, ONT. (THE PROPERTY 
SHOWING THE PAGE FENCE ERECTED OF COL. R. Z. ROGERS).

THREE YEARS AGO.
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^MMbrsrts: „„ k ai*îi“hiSm”5iffsï Sr 'Çf\f&:SSr “ “»r 5Wsw FdF • str^-^srtr^rs'risa
for lireedïnir11 N n0t w.lse.to purchase a show sow ferred to the need of usiifg thf^ennet telf and also of^nt'106//'1 ,q,uall/,y. of cile?8e from extra richness 
suckS ttt Never select a sow to breed from a impressed the fact that the curd knive be kent •‘T l,exn9 equal. But I think a
six niorfthfnW it ^ better to wait until she is five or sharp to avoid tearing the curd and losing fat m SîfctoJf^W *nth .experiments will reveal the 
t mi fiKc ;d" Young sows should never be bred the whey. Fast workers should be cut finflvlnd fact that ofAer things are not equal in every : year. Do not breed a sow that has gassy curds should be^nS twice in Sr ^o P“into have been counted

Prof T W Th , ..u , hasten the process. Fall cheese should be cWd it no? hivLChZ,m,ik which further light shows should
add re»»" ^°t)erts9.n’ at the close of Mr. Louis’ a temperature not above 05 degrees. Mr Bell has I«su .d?ne- Tak® the experiments for

W f?,r a few minutes to the methods found that a “starter” often causes harsh nil» G? 18!n>which, I think, are rather misleading, and if
practiced at the Central Experimental Farm for the cheese. harshness in carefully reviewed in the light of double the num-
E'"g Th PLgS iD, Peri®?t health and in good During this session valuable papers to nractical toIf°toXper,menta KwiU be c,earlv seen
s' • ,Tluy hav.e found that by giving pregnant makers were read by Jas. A. Gray Atwood • Rnbt II * thÜy f” !°’ and that richer milk did not get
sndl ’ thd thoSe 4ha4 are suckling pigs, plenty of Johnston, Bright ; Harry White Belfast • John B* a . good treatment as the poorer, either from 
sods the young pigs never get “black tooth,” Muir, Avonbank, and T B.Mil’lar ftoeinh vvê Patrons ,or. cheesemakers or both that mistakes 
Thil h 18 % sy™Pt?m of an ill-nourished system, regret that lack of space forbids oùr deahng with m- ‘i?r® °r handl|ng, and this countedThey have found that it pays to grind all grains at the subjects taken up V,y these gentlemen 8 ‘ th,6 r,che£ 8amP,8S- , ,
' * me,s' ,?ad f®edmg makes pigs cranky, while Winter Buttermaking.—MrT J A Ruddick of ar»li.exPla,n: Pour and one-half points in flavor
tefe»i fendln§ a0f wel, balanced diet causes them the Kingston Dairy School, took up this subject Wl- tio,"^ f/l1v°.rl,of Poorer milk in 181)1, hut in 
to feel well and do well. briefly. In Ontario and Quebec there are fifty five °uble 4l?e °u1mber °f experiments and
deliC/ f ^sources of Ontario.—Prof. Robertson cheese factories making butter in the winter sea- fa^’d,?‘*^el?ces ,n.r'cl?neS8>.ad,fference is shown 
Ie rTd an excellent address on this subject, in son, while many creameries are running Uie yeTr lb,de ?Li /Jh^ "“'tV? P°‘nt of »av,,r. 1 con-
so blehe emPhaslzed the need of more knowledge, round. Experience has taught that as good butter thl fLvntl and "'T8 that richness in milk adds to
dnii l^ m'!re of our resources may be realized in .can be made in winter as in summer ; in fact it is the r,'ehél’,lPii! count of 4 points against

liars and cents. It, is necessary to use the best now looked upon as an important branch of’f in of » riLber 'nilk in 181)1 must have been the result 
labor to lower the cost of production. We cannot adian dairying. It is not as son,? are narrow of something else)than rich:nes^in the milk.

< se the prices of our products except by improv- enough to suppose, in opposition to heesemakinn. j expérimente thus fîZwîust wbîtl 'expecte^'to
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has them cleaned every day. He also nrof«™ • . v

gftgftgggstfatgüKfeg gs a^saftsteg teams =«■>. ^In reply to questions regarding different g^ain He* Sdero prodllcto 68 P^ble animals7 Winter buttermakS Ts a

*°h“ F^’F -“titilæ
hull. At the current prices of oats and shorts the half their cheese ♦ W gett'n§ *ay m Wlnter* which need be no loss of time toSraSiEC5-*^55? y* ssstjzzsüground and soaked. Mr. Louis feeds large quanta severancl oTour tb?~ te 1 and p,er" for buttermaking in a summer cheese f^twy

toes should be boiled. raw* but P04®' »Lsadvan.tages Pf expense of transportation
In speaking of diseases, it is believed that almost ™ng rSpK "the fli^e" celfs of^blef and

ErirH SSSWaft «k tairsnsieaws
c°rp^d^TÏÆ°uTb!tSuX“ffi

a sswss[eedl.ng seated foods, such as barley or spring up and do business.
The’remedy if to first prevent ^y Avoiding8 the attention'to toe “d'V r<îfer^e'î 40 4be need of closer 

labove conditions, but when a sow is atelcbed doe» nlf detallf ®£ dairy farming- Success

at a time that they can get outdoors for exeroif^ l!l rî?flng out unprofitable cows. Provision must* “■is d»“ *■ STfitLC

Quality of Cheese from Rich and Poor Milk.
t A®,J intimated in Jan. 1st issue, producers

KSwattMffiSsa&j*
asked to draw tneir own conclusions and also to
?wH?*vontore thé following’- W*th your Permission,
e»»Th6 “ rlCf ” a?d “ P°°r ” milk, so called in each 
case, is neither rich nor poor, but only medium, as 
the averages of fat given denote milk of average 
quality with no great differences between thei 
This is greatly against the value of the experiments 
for the purpose intended, viz., to find outwhether 
additional butter-fat m milk adds to the quality of 
cheese or only to the qiuititity. In 1801, the aver*
??ftd,to PSk-fiL" richness is only .57 of one per 
cent In 1««, the differences are .73 and .81 of one 
P?r cent Now, last season 
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