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Cheese Department

Develop the Home Market for 
Cheese

Canadians are cheese-makers 
cheese-eaters. A very small percen 
tage of the cheese we produce is con 
sumed at home, though the amount is 
increasing each year. In any case 
the home consumption of cheese is 
away below what it should be, and 
what it might be, if more attention 
were given to catering to the home 
demand. Our dairymen have paid lit 
tic or no attention to the home mar
ket. It has been largely used as 
the dumping ground for “culls. 
Upon the unsuspecting patron has 
been loaded the "rejected,” and what 
he could or would not take has been 
palmed off on the storekeeper in

I neighboring towns and villages. With 
t hundreds of factories producing occa- 
Î sional batches of “culls,” and which 
I were gotten rid of in this way, the 
6 supply of inferior stuff loaded on to 
I the local market was by no means 

small. Conditions have, however, 
improved in recent years. Fewer 

j “culls” are being made, and, conpe- 
| quently the local consumer is getting 
I better cheese for his own use. In the 
I large cities, such as Toronto and 
j Montreal, where large quantities are 
1 consumed, the trade is looked after 
I by jobbers, who buy the season’s out- 

pwt of a factory or two. Often, too,

FOUNTAIN PEN FREE.
A 14 kt. Cold Fountain Pen will be 

given to any person who eeouree only 
one new subscription for The Can- 

, adlan Dairyman and Farming World.
These pene are guaranteed to give 

I satisfaction. Try and win one.

Pei SALE AND WANT AIVEBTISIN1
TWO CENTS A WORD, CASH WITH ORDER

I CHEESE FACTORY FOR SALE. - Known 
BH "Honey drove," near Poole: twelve 
miles from Stratford. Capacity, one 
hundred tone. Good house and hog pens 
In connection. For further information 
apply to. ALEX. F. CLARK, Poole, Ont.

I FOR SALE. — Newry cheese factory. Situ
ated in flrst-class locality ; good dwell
ing house and four acres land. Make In 
1907. 70 tons. Terms made known on ap
plication. MARY AND AONES MORRI
SON, Newry P. O., Attwood Station, Ont.

I OWNERS OP CHEESE FACTORIEB~AND 
CREAMERIES deelrlng to make direct 
shipment* to Great Britain, will have 
an opportunity of meeting a large Brit 
Ish Importer In July. Further partiou 
lars may be obtained by writing Box F, 
Canadian Dairyman and Farming World.

WEST SMITHFIELD

TOOLEY ST., LONDON, 
LIVERPOOL and MAN. 
CHESTER, ENGLAND

MONTREAL . CANADA

Our British facilities give us an 
unexcelled opportunity to pay

HIGHEST PRICES

BUTTER Md CHEESI

cheese rejected by the exporter, will 
be bought by the jobber foi locil use 
at considerable reduction In prier, 
Thus it is, in one way or another, the 
inferior stuff, that will nut pa»* litu* 
ter for the export trade, the! Unde Its 
way to the local market.

Under these conditions, Is it any 
wonder that Canadians are not large 
consumers of cheese? They do not 
know what first-class, well-cured 
cheese is. What they buy for cheese 
is often nothing more than old curd. 
It is dry, leathery, unpalatable, and, 
what is worse, indigestible. There 
is nothing in it to attract or to cre
ate a desire for more. People buy It 
because they think cheese 1* required 
to complete the bill of fare, and not 
because it will contribute anything 
to the nutritive value of the meal. 
Kven if a well cured cheese is found 
on the local market, it frequently has 
some foreign flavor, that ha* been 
accentuated in the curing, making It 
anything but inviting. The person 
buying such chiese for well-cured 
stock, is not impressed with Its qual
ity, and prefers the lees cured arti
cle, in which had flavors have not 
had a chance to develop. It Is far 
from being what well made, well- 
cured, pure-flavored, finely-textured 
cheese ought to be. The average con
sumer, even in the larger centres like 
Toronto, does not know what a well- 
cured, well-made cheese le like. Judg
ing from the quality he has to chouse 
from, he wonders how it is the Eng- 
lishman has such a fondness for Can 
adian cheese. It is seldom that he 
comes across a cheese that will cre
ate a strong desire for more of the 
same kind. He con laini to the 
grocer that the last eese was not 
to his liking. The grocer has some 
thing else to offer. The consumer 
trys it, with no better success, oilier 
than that he has got something differ 
ent, but no better, and so it goes. 
There is no uniformity in quality, 
foreign flavors of all kinds ate met 
with, and, for the most part, thr 
cheese is uncured and unpalalable.

There has been, as we have .Already 
stated, some improvement In recent 
years, and the local market is get 
ting a better quality of cheese than 
it did ten years ago. This ha* not 
been because any special effort ha* 
been made to cater to this truth', 1ml 
because the general quality of tlm pro
duct in the country h greatly Im
proved. The work of he Instructors 
is decreasing the number of “culls” 
and there are fewer cheese rejected 
by the buyers. And thus, it might be 
said, in spite of the dairymen, the 
Canadian consumer is getting a bet 
ter quality of cheese. The effect has 
been to greatly increase the home 
consumption of cheese. Mr, J, A. 
Ruddick, Dairy Commisamm i, ID In . 
evidence before the Agricultural 
Committee of the House of Commons 
recently, stated that the decrease In 
exports could be accounted for to a 
large extent by the increa*e In the 
local demand for cheese. If, there 
fore, so much can be accomplished by 
a general improvement in quality, 
what might not be done by giving 
some special attention to the needs 
of the home market. Ways and means 
of doing this will be discussed In 
later issues.

Dairying in Hastings and Prince 
Edward Counties

A couple of weeks ago several 
dairy instructors of New York State 
visited Prince Edward and Hastings 
counties, to make a study of dairying 
conditions, and the met nods of In 
struction followed in Ontario, In 
company with Chief Instructor Pub 
low, they visited a number of cheese 
factories in that district, and, need
less to say, were very favorably Im
pressed with what they saw, Mr, 
W. W. Hall, of Gouverneur, N,Y,, one 
of the delegation, in a letter to the

Watertown, N. Y., Times, gives a 
full account of the trip. Some ex
tracts from this letter are of interest 
to our readers :

Mr. Hall makes special reference 
to the good roads in these counties, 
which are always kept in good repair. 
Speaking of the farms, he says :

“The farms are under a high state 
of cultivation, and at present they 
are harvesting a fine crop of hay, 
with great prospects for a large yield 
of oats, barley and wheat, with the 
corn crop in a flourishing condition. 
The occupant of the farm is, in near
ly every case, the owner, and the 
buildings would warrant one in think
ing that his finances are in a healthy 
condition, as the houses are in many 
instances built of brick, the barns are 
new, and of the latest and most con
venient plans, with all of the modern 
appliances attached. The lawns are 
well kept, as a rule, and flower beds 
adorn their front yards. There cer
tainly must exist a fertility in the soil 
to produce such results.”

In regard to dairying, Mr. Hall 
writes in glowing terms of the man
ner in which patron, maker and in- 
*tructor co-operate to produce the 
very best quality. Chief Instructor 
Publow's ability and work are spoken 
of in the highest terms. At every 
factory visited, his last words to the 
maker were: “Make none poorer 
than these, and as much better as

CURING ROOMS

“It has been found by both scien
tific and practical demonstration

that cheese taken from the press 
should afer 24 hours old, be placed 
in a temperature not to exceed 60 de
grees, and that the temperature must 
remain constant if best texture and 
flavor are to be secured. At 
Mountain View an ice house 
is constructed adjoining the 
curing room, and filled with ice. 
The walls are filled with shavings, 
so that no sawdust or other material 
need come in contact with the ice. In
takes are made through the wall to 
the curing room about a foot from 
the floor, where the cold air, fresh 
from the ice enters. Five or six out
lets above, under the ceiling, are pro
vided for the warm air to enter the 
ice room again, providing a circula
tion of dry cool air all of the time, 
night and day, without regard to the 
atmospheric conditions outside. It is 
inexpensive, as the patrons, who are 
the owners, build and fill the ice 
houses themselves. This process is 
called ‘cool curing.’ Better results 
follow than is the case when cheese 
is keot just above the freezing point."

Altogether, Mr. Hall’s letter is 
very flattering as regards agriculture 
and dairying in Prince Edward and 
Hastings counties. The farm homes, 
he says, compare favorably with the 
homes in the county towns of Belle
ville and Picton. These homes have 
been built, equipped, and are being 
maintained by the well-managed 
cheese factories in the district, where 
only the finest full cream cheese are 
made. The present generation is de
veloping a rich heritage for their 
children, whose future is secured.
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All that is 
neceesary to make 

a lactory, warehouse, 
barn, ahed or outbuild

ing of any description, wind, 
water, fire and lightning 
proof is to cover it with
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Made of the finest corrugating Iron procurable, 
give el leest fifty y«

Corrugation! ere not rolled, efter the usuel 
•lhod. They ere pressed, one corrugation et 
time. Thle eaauree perfect uniformity—en 
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F fire, lightning end storm proof qualities, three- 
fourths of the wood sheeting may he eared, be- 
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Soring on lumber end labor brings coot of e 
building protected with Galt Corrugated Gel- 
ran I led Sheet! aa low aa if built entirely of wood. 

Gel rani ted or painted, whicherer you prefer. 
Our Getelogue with complete information

The Galt Art Metal Co.
QALT, ONTARIO
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