-

1865.

by a plasier cast ~eat from Lngland at the insance
of the dairvmen of llerkimer and Oncida Counties,
New York, who wishing to supply the British market,
tuads appracance as sl asqaality thar stady. The
pres-es used are frames of osh timber, in which
powerful serews are fixed, semewhat sumlar to he
jack xcrews used for Jifting houses, Yorvmatives, &c
They are very powciful. Their cost iv abuut $5 cach
They are made by a firm i Beachville.  Each press
complete costs ahout $10. The whey of this estab-
lishment i+ foil 1o n lo* of hagy which arc peaned at
som. distance from the fuclory.  About 99 are hept.
Whey is their exclusive fuod at present, but late in
the seaczon when the supply Iessens, they will receire
sor.e grain to firich them for the merket  The ven
nets needed arc aup, Licd padtly by these who scad
milk to the factory, wau partly by purchase from the
United Statee They caost from 12§ to 20 cents cach
Colton handage cosling 14 cents per yard i< used to
encase the heeses, The  Eoglish Carbonized Ex
tract of Annotta™” furnishes the colowring matenal,
and gives the cheesesa rich yellow appearance. Mr, F,
1 Elired, the manager of this fictory, hae ¢ namened 1
the manufaciure of this exiradd, andis prepaced o
aupply Canadian dairies with it.  We refer our
readera to hiv adverticement in another column
When taken from the presses, the cheesea are placed
un scantling bars called  seiters,” on which they
tarn easily, and where they are kept il cured.
Abont 25 tons of cheese have already been sold from
the Ingeraoll Cheeac Factory the present season, all
at §10 per cewt.  All that can he made for a month
to come i3 bespolen at the same figure.  These sales
have heen made almost wholly to Montreal houses
for the English market.

Our neat visit was to the © West Oxford Union
Cheese Factory,™ owned by Messra, Galloway & Co.,
and  situated  within two miles of the Ingersoll
PFactory. This es’ablishment is unned by four part-
ners who manage the business without any Board of
Direction. Mr. George Galloway is the cheese manu-
facturer  He keeps 31 cows himself, and bugs in the
milk of 200 more. I gives within 2 cents per 101bs.
of milk, what hie obtains per 1b. for the cheese.  Pay-
ments are made from time to time to patrons on
account, and a settlement in fall is to be had at the
close of the dairy scason. The partners allow Mr.
Gallusway $1 per 100 for making the cheese. The
other eapenses will be about 25 cents per 100, After
payment of these items, the profits are equally divided
among the partners.  This factory is managed on the
same gencral plan as the onc already described, but
the detarls vary somewhat. Thus in the absence ot a
cool spring to send around the vats, a well is used.
There is a good-sized creek on the premises, having
a small fall.  Advantage is taken of this to obtain a
water-power by which a pump is driven. A tank in
the npper story of the manufacturing house forms a
1esorvoir from which the water is easily conducted
by pipes to the vats as required. The whole water
arrangement is very simple and yet ingenious.  Many
tocasions admit of a similar arrangement, and it wonld
be cery useful for other purposes besides cheese-
ma.cng. Mr. Galloway's vats were made in Ingersoll,
after the pattern of * Ralph's Oneida Vat” They
cost $105 cach, and are of the same capacity as those
m Harris's factory, viz: 500 gallons. Mr. Galloway
finds that they auswer his purpose extremely well.
The presses in this establishment are similar to those
alrcady described. About 50 hogs are kept at this
factory, and besides feeding them, whey is teamed by
each of the four partners tv supply the hogs kept on
their farms. This cstablishment has been in operation
about two months. Daring that period cleven tons

of cheese have been made.  Mr. Galloway cexpects to
make thirty tons before the season ends.  We counted
178 checses in the drying-room. They were appar-
ently ia excellent order. Their size is 8 by 20 inches,
and they will average about 100 1bs. cach. Only
1350 1bs. have as yet been sold from this factory.
T'or this quantity $10 per cwt. was obtained, and Mr.
Galloway expests to get a like price for what ho has
on hand, and for all he will make this scason.

vHE CANADA FARMER.

One next visi was pud to the factory of Messee.
A. Smith & Sone, abont five miles dne west from the
village of Norwichville. This is the pioncer cheese
factory of Canada, n faet which will be deemed no
mean hionour some day,
cows, hat work up the milk of betwween 500 and 600,
They buy at 6 cents per 10 b, and gend their own
teams to gather it up. Most of their patrons have n
little box upon the road-side, raised at n convenient
height from the grourd for loading into a waggon.
and ascended by a flight of steps. In this box is o
platform =cale. with & milk-can standing upon it.
The milk is poured into the can, the scale adjusted
to show the weight, and an entry made by the owner
of the milk in a emorandam book hept for the
purpose.  When the factory teamster inakes his
rounds, hc inspects the seale register, enlers the
proper figure in his book to the cr+dit of the party,
and draws off the contents of the can, into a sort of
tank on wheels, made for the purpuse of collecting
these milk supplics.  This plan has rome obvious
advantages, but the road-silde boxes are by no means
ornamental. Tho Mcssrs. Smith consider the plan of
allowing \he cheese-factor two cents per Ib. the
preferable one, but at present the farmers are uncer-
tun and dubjous as fo the factory system, and prefer
to receive a fixed price of 6 cenis por 10 Whs. for their
milk. This factory differs in some details from both

) the otbers described.  Cold water 13 pumped from o

well into a reservoir by a small stcam-engine, and
the vats are supplied with the requisite heat by means
of steam pipes. Tho vats used were made by Mr. L. I,
Bungay. of Norwichville, and although on th- gene-

{ ral principle of * Ralph's Uneida Vat,” vary from it

somewhat, in  conserquence of the steam-heating
arrangement.  The steam-engine not only supplies
water and heat, but drives a emall portable grist-
mill, and docs the churning. About $1,000 worth of
checse have been gold from this establishment tho
present season, at $10 per 100 1bs. Thereare about 500
cheeses on hand in the drying-house, weighing from
100 to 120 1bs. cach. At the time of our visit, there
was a mammoth cheese in a press constructed for its
capecial accommodation, which is intended to cclipse
all the cheeses ever manufactured either in the old
world or the new. It is upwards of five feet in
diameter,~—nearly three feet high, and is estimated to
woigh about 4,000 Ibs. Itis of course intended for
the Provincial Exhibition at London. and we notify
onr readers in due season to look vut fur the monster
cheese. Our friend Ranney will we fear lose his
laurels, unless be is quictly at work making a cheese
a litlle bigger than the one just described. It i3 a
debated point amung the dairy folks in Norwich
whether so large a cheese will hold together, and
much wonder is expressed as to how it will be got to
London. Friend Smith is however prepared on these
points. Ie has a galvanized iron band ready to cn-
case the cheese when it comes out of the press. e
will keep this about it until it reaches the Exhibition
ground, and when removed, he feels confident it will
be as firm as any cheeso of smaller dimensions. e
has a waggon capable of bearing the huge load, and
will have it drawn to London by a four-horse team.
He hasalready been bid $500 for this monster cheese,
but says $600 will not buy it from him. Ryan of
Montréal, & noted cheese dealer, proposes that it be
sold by nuction, at the close of the Exhibition.—
Smiths factory is doing the largest business of any
yet started in Canada. It is evidently being carried
on with considerable vigour and energy. If we may
venture a criticism or two, we should say that a little
inore neatness and particularity as to details would
not be amiss, and especially a better system of hog-
heeping. They are too near the factory, too much
confined in point of space, and as a consequence, too
dirty. Milk is so susceptible to ill-odours, that we
should be afraid of the effect of a huge pig-sty in such
close proximity. Besides, pig-keeping is almos? all
clear profit on the factory plan, and large, clean,
comfortable quarters ought to be provided in every
instance for these animals.

Our last visit was paid to a ncatly-kept, and
admirably mannged little factory, within'a 2ouple of
miles of Norwichville, carried on by ar. Harvey
Farrington, an experienced dairyman, from Herkimer,
Nerkimer County, New York, the birthplace of the
cheese-factory system. Believing that the dairy
business could be made to pay well in Canada, Mr.
Farrington came over last season and leased o farm
of 100 acres, for ten years, in order to try the experi-
ment. Ile keeps 28 cows, and makes up the milk of
275 cows in all. He pays his patrons within two
ecnts per 10 1bs, for their milk, what ho gets per
pound for his cheese, kecping a running acsount
with them, and defering settlement in full to the end
of the seasen. lle is well satisfied with his trial
tnus far of Canada ns a field of operations, and thinks
the factory system has a great future before it in this
countrs. Last scason he made ten tons, which he
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$10 per cwi, and he expects to get a like price for

the 15 {ons he has on hand, as well as for tho remain-
der of this scaton’s make. The location of this factory
is excellont. A siream of water and a fine cool eprin
are avcommand. The surrounding region is vnc o
the best for dairy farming. Mr. Farrington's vals
were mado by Mr. L. F, Bungay, of Norwiclivillo, and
are fac-similes of * Ralph's Uncida Vat” They are
of various sizes, and are very creditable to the manu-
facturer.  We et with Me. Bungay, and were glad to
find that he had heen doing a large business this year
in dairy requisites. e has made up $2,000 worth of
tin-work for the dairy business of Norwich alone. e
states that there has heen a great impulse given of
late to dairying, in the townships of Norwieh and
Devcham, so much go that he has fonnd it to his
interest to make the manufacture of wats, eans,
agitators, &c., n prominent feature in his business,
Having visited the factory region of New York, he
has pros: led himself with the most approved patteras
for all these requisites.  Many of tho farmers in his
neighbot 100d are obtaining Ralph's vats and other
convenicnces for their own private dairics. Vats
holding from 115 to 150 gallons, and costing from
$10 to $3v, have buen in great demand the present
season. These requisites tnade in Canada can bo
furnished at the New York price, and a saving of duty
and freight effected.

We found in Mr. Farrington the most scientific an d
intelligent duiryinan with whom it has ever been our
lot to meet. He thoroughly understands tho fastory
system, and judging of bis explanations of it given to
uy, he would be a valuable man to stump Canada on
beball of this new branch of productive industry.
Some further particulars and obsvrvations on this
interesting subject must be deferred for a future issue.

Entomology.

g0ld ohiefly at $9 Pcr ewt. Ifo has made 16 tons the
vresent scason 8o far. one ton of which he has sold at

Currant Bush Caterpillars.

DrRrivG the present and previous summer the cur-
rant and gooscberry Lushes in this neigbbourhood,
and throughout almost cvery section of the couniry,
have been stripped of their leaves by wn infinite mul-
titude of greenish caterpillars. To such an extent
have their ravages been carried on that in many
places there will be no red or white currants (the
black variety being unmolested on account of the
strong odour of its leaves) or gooseberries this year ;
in a large aumber 6f cases, too, the bushes themselves
have been destroyed. Nor have their depredations
been confined to this country only, for in the neigh-
bouring States, during many years past, they have
proved equally injurious to these popular fruits.
Some account, then, of the insect itself, and sugges-
tions as to the best mode of lessening its ravages,
cannot but b of gene.al interest at the present time.

In the garden in which our observations were
made, they were first observed on a gooseberry bush
early in June, only a few being noticed on that occa-
sion, all of which were carefully picked off and
crushed under foot. Two or three days after, how-
ever, on taking another round, almost every red and
white currant, as well as gooscherry bush, in the gar-
den (upwards of a hundred in number) was found to
be completely covered with these destroyers, and
soon many of them were cntirely stripped of their
leaves, and arc now as bare as in midwinter. But
let us select onc of these noxious little insects and
trace it throngh all its stages of growth ; we shall
then be better cnabled to apply some means of check-
ing, if not putting a stop to its ravages.

Early in the season, and again towards the end of
June, if we carefully watch our currant bushes, we
may observesome curious-looking flies with yellowish
bodies and a Dblack spot on the wings very busily
engaged hovering ahout and laying eggs on the un-
derside of the leaves, generally along the weins.
These eggs arc pearly white, long in proportion to
their breadth, and finely rounded at each end ; from
cach of them, after some days, cmerges a tiny little
worm or caterpillar (or rather false caterpillar, the
name of caterpillar being usually restricted to the
larvae of Lepidopterous insects.) At first this cater-
pillar (as we may call it, for convenience) is very
small, hut it immediately begins to eat away at the



