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cheese rejected by the exporter, will| Watertown, N. Y., Times, gives that cheese taken from the press

be bought by the jobber for local use | full account of the trip. Some ex-|should afer 24 hours old, be placed

chem Dcpanment at considerable reduction in price. |tracts from this letter are of interest|in a temperature not to exceed 6o de-
Thus it is, in one way or another, the |t our readers grees, and that the temperature must

o mmu:"::.::'ﬂm"m“::.: inferior stuff, that will not pass mus [ Mr. Hall makes special reference remain constant if best texture and
,...;.,..m"m“-.-ndw-u. est sub- @ | ter for the export trade, that finds its [to the good roads in these counties, |flavor are to be secured, At
‘;ml- discussion.  Adds letters to way to the local market, which are always kept in good repair. | Mountain View an ice house
he Cheese Maker's Depa: Under these conditions, s it any | Speaking of the farms, he says is constructed adjoining the

3 wonder that C . dia 1 -Alrr nm‘l large | “The farms are under a high state|curing room, and filled with ice.
consumers of cheese? They do not|of cultivation, and at present they|The walls are filled with shavings,

Develop the Home Market for|i oy what first-class, well-cured | are barvesting a fine crop of hay,|so that no sawdust or other material
Cheese cheese is. What they buy for cheese | with great prospects for a large yield [ need come in contact with the ice. In

Canadians are cheese-makers, not |is often nothing more lhlm 'l;‘ld ung of oats, barley and wheat, with the|takes are made through the wall to
cheese-eaters. A very small percen- It is dry, leathery, unpalatable, an corn crop in a flourishing condition. | the curing room about a foot from
tage of the cheese we produce is con- what is worse, indigestible 'There I'he occupant of the farm is, in near-|the floor, where the cold air, fresh
b . is nothing in it to attract or to cre-|ly every case, the owner, and the|from the ice enters. Five or six out-

sumed at home, though the amount is
increasing each ye:r yf‘ ::Z“:“-: hecause they think cheese is required
the hog“]' ro:iur‘np‘nonh uld be, and|'© complete the bill of fare, and not
“hay it might be, if more attention | because it will u)ulnbula unyxlnlnr
a :e:e ::w'enn‘tu catering to the home | the nutritive value of the mea
demand. Our dairymen have paid h(»l
tle 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
be could or would not take has been
w palmed off on the storekeeper in

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
15 kent just above the freezing point.”

Altogether, Mr. Hall's letter is
very flattering as regards agriculture
and dairying in Prince Edward and
vory best quality. Chief Instructor|Hastings counties. The farm homes,
Publow’s ability and work are spoken |he says, compare favorably with the
of in the highest terms. At every|homes in the county towns of Belle
factory visited, his last words to the|ville and Picton. These homes have

a desire for more, People buy it |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-
structor co-operate to produce the

ate

Even if a well cured cheeso is found
|on the local market, it frequently has
some foreign flavor, that has been
accentuated in the curing, making it
anything but inviting, 'he person
buying such chiese for well-cu
stock, is not impressed with its qual
ity, and prefers the less cured arti-
cle, in which bad flavors have not
had a chance to develop. It is far
from being what wvl made
cured, pure-flavored

cheese ought to be. 'I‘hu
sumer, even in the larger centres like

2 neighboring towns and villages. With ||

hundreds of factories producing occa-
sional batches of ‘“‘culls,” and which
were gotten rid of in this way, the
supply of inferior stuff loaded on to
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There has been, as we have alroady
stated, some improvement in recent
years, and the local market is et l
ting a better quality of cheese than
it did ten years ago. This has not
been because any special effort has |
been made to cater to this trade, but
because the general quality of the pro- |
duct in the country wroatly im-
proved. The work instructo
is decceasing the number of “culls’
and there are fewer cheeso rejocted
by the buyers. And thus, it might be
said, in spite of the dairymen, the
Canadian consumer is gotting a bet
|ter quality of cheese. The effect has
% |been to greatly increase the home
consumption of cheese, Mr, A
Ruddick, Dairy Commissioner, in his

vidence before the  Agricultural
Committee of the House of Commons
recently, stated that the decre: in

exports could be accounted for to a
large extent by the increase 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 givin
some special attention to the nee
of the home market, Ways and mnnu
of doing this will be discussed in
later issues.

Dairying in H:c:p 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 dalrying
conditions, and the methods of in
struction followed in Ontarlo, In

company with Chief Instructor Pub
low, t sited 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 Hlll el Guuverneur, N.Y,. one

of the

l'.‘.'.;d°“'c$23§ﬂ§§"‘?.:?.‘" however, | 10ronto, does not know *hl‘ & well- | maker were: ‘“Make nome poorer|been built, equipped, and are being
improved in recent yesrs. Fewer|cured: well-made cheese | udg- | than these, and as much better as|maintained by the well-managed
“ ‘||." are being made, and, conge- |1"§ from the quality he h" '° ¢ ‘“"" you can,' cheese factories in the district, where

- . er Is’ getting | {70m, he wonders how it is the .- only the finest full cream cheese are
quently the local consumer is getting C. CURING ROOMS . . - T
Y ewse for his own use, “Inthe | lishman has such a fondness for an made, The present generation is de-
farge cities, such as Toronto and adian cheese. hh“ ullg‘um It:ll! he ';‘h has been found by both scien- oping a rich heritace for their

comes across a cheese that will cre- [tific and practical demonstration | children, whose future is secured
Montreal, where large quantities are ate a strong desire for more of the =
consumed, the trade is looked after| b " ving ™ He com laing to the - = = =
by jobbers, who buy the season’s out- | -

y e . Baoe N’(wo Ofeen oo |#rocer that the last ciieese was not —
E 2 (to his liking. The grocer has some X
. else to offer. The consumer

FOUNTAIN FEN FRER. lhy"‘mn with no better success, other THIS I8 THE

A 14 ki, Cold Fountain Pen will be | " eHEET

than that he has got something differ wetit e
glven to any person who secures only ent, but no better, and so it goes
o nes lon_for The Oam=|Ty... is no uniformity in quality,
adian Dalryman and Farming World. (..., flavors of all kinds are met All th
These pens are guaranteed to § with, and, for the most lnlll, the that is
satistaction. Try and win one. cheese is uncured and unpalatable necessary to make

a lactory, warehouse,
barn, shed or outbuild-
= ing of any description, wind,
water, fire and lightning
®  proof is to cover it with
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