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tie 400 autinîial. about 1501 holoîg to
M~. Du rtin(, iiiit tlio reimaintîler tu i tiier
partiee, %lio pay for tliîir mitîiîaîîcî iiuol
care. Il10 wma.lIy crga25 tu 30 fr«tîjea
lier heaîd fur Iiitturilig yutîîug caîttle frui
Maîy 23- tu Octohe(r 13. lit theuý- e (aî' .
iiduit co%%s-, M. Dur.uîd gvtivrally îe

the aailk foi. clamet.' Iliaaîiug anad allîîwV,
tho oWîtlers a Illuiaey etjîîii ienlt. 'flî., it
lia dillicîlt if mlot iîIIIjubaI) ii t V(.r;tge,
fur cowet vitry iii the proportion uf ciîsiflîle
ini tiacir muilk. Ilie uwia aiîîîadetl: conihit
of 30 calves, 6 beicattle, 24 bull.ï (of one,
two or tlaree yuars of aig, 23 hliirta, niti
65 îIailcl eows. Qi> 10 Jof ut t!e tai-
zmals aru wiîîtered u tItis- ubtatt, t.1 ru.-i-
due beiîug sent tua notiier prolierty of hie
iii thu departineuit of Aveyruîi. Deluc-
tive aii-1 itiforior aira suld ;i (Jetober.
The sinall product of iuîilk and of butter
duriuîg tho wisiter season are nuostly cu-
suimad ou thec farni.

Six or seven luaxîds ara euifloyed par-
potually at $50 tu $60 liar anulam, witlî
board and lodgiiug. About as niany nmore
are employcd durixîg the seuiner, at $30
tu $35> fur the season, ivitit board aud
lodging. M. 1>urand resides on thie
place about threc xatontlasi duriîig the year,
u8ually from Juno 20 tu Septenaber 20,
and iiiakus-, occaisioxial visite diaritig the
runîaiuder of the yealr. The farnis in
charge of a foruiitan. All tlao dratuglit
labur iii parforined by oxan ; haîf a duien
hanies, hiait Arab aîad naIt Euglisli blood,
are- used for the plea8uru of the uwnier aîad
hlie family.

The specific industry of Salles-BRsses
is clicese production. M. 1)urand, atter
ten yeaxn' experincit, gave up) the raisinug
of fat calves. li wintcr thea dry food us
too ricli aud unhealthy. It inducuc
ébronie irritability in the inotlaur and a
destructive diarrhSe in tha calves dropped
durinxg that part ')f the year, very faw
surviving. lu suinîner the restriction of
cows to green gni. s produces othercqual]y
fatal intestinal dibeaseas, iîîvolviîug a bur-
doit of cane and expense wvhich hue iii-
duced the 1)ropriotor toi abandon. caif-
raising altogetFher anîd tu couacuntraîte hlie
efforts upon cheueo making. One ot bis
neiglibors, au intelligent agriculturist,
criticises this policy, anda intimates; tlîat
the above named difficultjescould ba dis-
po8ed of by proper management.

Tha main productive element of M.
Durand's anterprise, tiien, is the cheese
produet of 200 cows, whicli leave the
stable about May 25, and rutura October
13, making the average pasturing andi
millciug season one hundret, and forty
daya During the iirat eighLf-one days,
from May 25 ta Aug. 15, the daily average
yield of milk por cow je 5 litons, or 1.32
gallons. M. ])urand estimates the> aven-
aget chees produet at 1 13J grame per
liter, about equal te 15.2 ounces per gal-
lon. The daîily cheese product of the

periodi then 1l13.500 kilograins, or
Ileally 250 pol ii ls. 'Tho total jiai o I tet
foîr fie eiglty-uîxo olayi; i 81,000> liters,
ir 21,398 gillune <>1'iilk, yiehl iiig9,193.5
kiltgraîîîis, or 201,270 liuti.itll- ut ~ivi
1) ill îîlg the livX t tVeIIt, ti ve iday.s, fronut
Augusýt 15S tu ýSeIotvîihur 9, I le ave*raige

daily yit-Iilieîr cuwv i. redtced 20) jour
M -é t., ailloîtiîlg to futr litt -Vs, I .0567

,galliii& 'The ilaily clîii*çi j îrt il liit falis
lu the oaine lirup<irtion, aîîîuîîîuutîig tu
90 kilugranis, or about 19U8. piuuuîlm.
'[bu totad prottuet of* the perioi iii 20>,000
lite.rs, or 5,285 gallois, yivlIiiiig 2,250
kilograins, tir .5,950 pouîîds of' cheecw.
l>uriaîg the. clusing period ut' tlîirtj' foin-
îlays3, fronut Septenîi>er 9 tu Octuber 13,
thu L'aily average y1eld uf aiilk pe cow
isastateti ait 2.6 liters, tir Z. quarts. Theî
daily chee product of the Ijerd ie 59.02
",ilogaxxus, or 130.12 puuxxds. I'he total
product of the closinig peidis 17,680
liters, or nearly 4,660 gallons, yielding
2,007 kilogrames, or 4,424 pounida of
chieese.

Thut total yield of milk for the. seasou
of one hiundred and forty days nouinta
te 118,680 litere, Qr 21,353 gallons,
averaging 847 liters, or xsearly 224 gallons
per day. The total cheeso produot was
13,450) kilogramsi, or 29,7.54 poamzds,
avcragiîîg daily 96.07 kilogranis, or 212.-
52 pounde.

The tstablished price of checea is 1.20
francs per kilograni, or nearly 1l cents
per pound. The total reccipta of a !sua-
son are étated at 16.166 francs, froni
which deducting 4,640 for tie use of
eows belouging toi other proprietors, axîd
about f,000 for the total expenso of the
estate, thera romains a profit of 4,525
francs from the cheese industry alone.
The sale of animnais, cspecially hogs, fat-
tened upon the refuse xnilk and wlîey,
raises tha average annual profit of tItis
enterprise to about 12,000 francs or $2,-
400. The amount of whey left frum
cheese znanufacture je sufficitut to fatten
flot only the hogs raiscd upou the estate,
but also about 24 hiogs beloîxging to
neighboring proprictors, who pay about
15 fraxîc per liead froin Juno 1 to Octe-
ber 13. Eachi day's residuum of whey je
placed in v'ats, and kept for four to eighit
days, in order to allow the butter which
it holds in solution to corne to the sur-
face. This butter is gathcred axid used
for cooking ; it is also placed upon, the
tables of tho worknxen. It je, of course,
flot rcrnarkably paiatiable, as it contracte
a certain sourmme of faste in the acid
whey, mvhich, lias also dissolved a portion
of its subsîanve. T'he ivhey ie, on the
whùle, a good diet for hogs, though as the
weather becomes warm àt acquiires a strong
odor frorn partial decomposition. The
hogs dt 'our it greedily. At flrst its effect
je cartîtartie, but tlîis je only temporary.
The growth of the animal in. size, flesh,

aîrudl fât, is ilorîîaal, jirtodîaciîig excellent
fineat.

'Mie twu I)laîîilîigi, doîîlouîuiîîaîtî.d hy
c-atii ttsy di afct i ie-4 (Mrm t' *',~îir

c iif,) aire %ely tillîllpl iilii e. i tIii
î.artl ivai fitionli loil suri' >uiitud 1 liv lutis

, i ervf- a.4jjîîî dimti ie fie> thle wt.rk -
tilt-il. 'JIlî mîaina stiy is% îlviîled uit., il
largue r. 'oifi i I w îiîiwiîeliî fo r
ii i îîiîi'î~ audî a cil laîr ltir ttorizig iLt
'l'lie lîtîiii,,t cieail . andîîi tlîuroigli
Yeaaiilizatiolî art strictly eafu.-d iii every
potionuî <>1 the. biuildinig. /tll thlite *uuls
aire îlaiily scalîlec, waslii.d an iol diec, anid
Ûhe ]a.'t trargtP ai ailit.v is rî.uk ce) )Oaîeare)
tlîey are aganli qtîseil. Lvi aL fîlli* lady
would hin it) nouectl (if lier vinuaigrette to
ward ijfr uîy uisagrceable otihrs. l'le
wurkiei a4ie jully, rubust peatiauite, troin
twieiity to thiîty yeaîrs ut* tge, u1lto iii aIl
respecte mieut the -%vriter's idtleal, excepit
in kneadav the curdes %vitl tlîeir kvaees, a
practice whlîi ha jusî.ly reprubates on the
score ot deceiicy.

Tha cows aire inilked, d'-ily, at 4 o'clock
a. ni. anîd lit 3 o'cluk p). lii. Tlircoj or
,four menii îîilk 100 cuws witlî a rernark-
ablo lirohlîptnass aîîd acîdresa The alti-
mals aru larouglît muean fic inclostîre axîd
treated to a hiand fui(if 8aît, whtbn tha
calves are alluwed to draw the> udders fur
a few seconads ; these are drawn baclc a
littla andti Ui niilkiiug je rapiuly corn-
pluted. W'itlîuut thase lmncautîonîs tha
cows would refusa ta yield tlîcir inulk;
greater cane us xîu,-cesry iii hot weathcr
tîtax iii cold weatltar. 'lie milk-buckets
arc inxmauliately eniîptiefl itîto large wood-
en vessels which are carried ta tlîe factory
on thea 8houldere of porters by iiieans of
flexible pules. The îîîilk, wltîch is sel-
@,)i hîcaîtoî, is inaniediately straiîied into
L.ge vats holding about 30 gallons acii,
axîd trcated witlî renaiet. 'flic writer
thinke that thea exci'ss oft coagulable mat-
ten prodxiced by thîe cupiuus ilifusiont of
renict accoîiiit.5 for the>slharp tnste of the
clîcese produet.

In abo(ut ait lioitr the curd, liaving tac-
quired lîroîter cuiisisteîîce, la eut with a
wuodeui blade, called isflSWIu, anîl then
worked tapon a eiall round board, picrred
wjtlî holes, 'vith a sort of staff or club,
called nîczaole, iii order to expel the whey.
Iiy slow manipulation a larger quantity
of clîeeae is obtitiaed, but, according to
conuniori opinion, tut some sacrifice of
quality. Tha curd je then placed in a
large, shallow wooden vessel, (fa iselle,)
with lioles in the bottoni and sides, and
the openator, 'with pantaloxs drawn hiaIt
wvay up the> thigh, presses it with nalked
band and knee, Li order to e]iminat» the
last remuant of whey, the animal heat of
the body imparting a 8pecial quality ta
the cheese. M. Duraxîd lias been persuad-
ed ta substitute a more rational procesa

<for this rude and primitive onc, wlîich in
some eheese farina of that region is car-
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