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QUANTITIES AND VALUES OF THE UNDERMENTIONED KINDS OF AGRICULTURAL PRODUCTS

IMPORTED INTo TUF UNITED KINoDolf, PROU CANADA AND Pao» DANMARK, IN THE YEARs 1881 AND 189.

QUANTITIER. VALUES.

DESCIlPTIONS.

Animal:-

Cattle...... ..............
Sheep................................
Swine........ ......................... ..
Horses................................

Meal :i

Fresi beef, nutton r .- pork ..... C
sait beef an1 port.. ............
Bacon and hans ......................
Other meat......... ... .......

Butter................ - ...............
Marrn.ne.. ...............
Chees .... ....... . ............
.ard........... ............

Eggs................... ............

Cereais, grains and meal:

Wbeat.................. ...............
Wheat flour ...........................
Other corn, grain and meal lin.,

cluding beans and peas).

wt.

Fruit (apples)............ Bub.
Skins, furs and pelts. .................. No.
VooI...... ......... ............. Lbs.

CANADA.

1881 1893

44.349 82.925
66 .478 3.589

........... 13;
.)24 1,815

60,295 81
9.14G6 ,,1
99,7.10 251.553

7.460 7,4381

78.19Z 43,160
........ ...... ...... ......

299.4Gg 1,01G,701
18 ,2 1 0 2',960

. ......... 4 8 8 ,80

2,875 .GG 3,157 355
259,813 I, 080.55

3,'»29,410 5.075.163

,b) 203,104 48?,997
. ...........

40,4'Ç 36,300

DENMARK. CANADA.

1S81 1893 1881 1893

63,73................97 tai 1,465,003
8840 29,227 136,021 672

9.287 ............ ........... 41
2975 1,76 1,125 72,05

63 44 173,84G 33
c)12.GG2 (c; 66,865 15,999 16.522
18,556 719,124 214,61i 667,314

* .. ....... 14.64b: 17,19S 1.581

279.625 931,787 385.069 191.924
....... ..... 307 .

31 81.616 2,5.891
•. ... 6.682 50,885 49,45?
46,281,960 1130.031,560 ........... 75,50G

S' 1,339 1,625.769 1.0!3,905
293.715' 691 20,789 508,136

1 ,'i39,?6?

e.
e.
2,409,429

640,:z1 1,232,68, Id,1.37;,25G

8,117 (b) 87,8s'2 153,601
S.......... 227,80 40J..:62
1,129,815 685 350

6,185,OO0 8,602,082?

DENMARK.

1,158,302

1 26 90 1
20,681

...........
(c) 29.6.8

60.717
•..........

1,691891

....... .. .• .....
S.....

1893

..........

. ........ .
16,159

128.?39
(cl 77,î74

2,171.,299
lfj 15,123

5278,875
880
120

20,025

DESCRIPTIONS.

Animais:•

Calle.
Sheep.
1,wine.
Horses.

Meal :

Fresih beef, mutton an 1 pork.
Sait beef and pork.
Bacon and hauts.
Other meat.

Butter.
Margarine.
Cheese.
Lard.

124,011 376,93

Certais,. grains and meal:

537 474 wheat.
213. 756 353 Wbeat four.

allier corn. grain and maa
,17,509 (e) 2l..LA uctuding bains and peas.)

.......... 2.114 Fruit (apples).
9.1-15 13.001 Sk"2s fûts and pelts.

12,854 50,645 Vo

4r372,00 a8,401,gSI Tamais.

• Cannat be given.
la) Not includlng the value or three calves.
(b) 1882
(c) Pork only.

BOARE oF AciccLTURaE, LoxDoN, Angust, 1894.

Net including the value of 528 cwls. of meal other than wheatmeat or oatmeal.
Net inclu4ing the value or 2.453 cwts. of meal other than wheatmeal or catmeai.
Not in':Iuding the value of 68 CwLs. of preserve1 meat other than salted pork.

The production of cheese takes a'back; a flitch of bacon sbould not
good dea lfrom tho fertilityofthosoil- weight more than 56 to 60 lba.; price
Ibis point dema'ds ou- farmer's moÂt 56s. per 112 Ibs. Choice Irish bacon
serions attention, in thoir caprcity of sells at64a.
cheoso.prolucers. Tho United States A. J. Rowsos, brokor, London:
spocial reports, and particularly the The Quebeo cheese is too moist, it
bulletins from the State of Wisconsin, decreases in weight while crossing the
will give yen the most complote in- ocean ; it should be as mellowas broad.
farmation as to the effect of food upon The Belleville cheesa brings 2s. more
tho quality of pig's meat. According than that of the Province of Quebec.
to tho requirements of tho market, Your cheese is too tender, and does not
wbether demanding thick or thin keop so long I bave in my store
meat, you must bo governed in the cheese made from skimmed milk on
breed:fpigsto beraised. Astudyis now which I shall not make a cent, the
being madoon thoinfluonce of food on price will not psy the cost of storage,
thoquality of milk,butthooxperiments etc. Somo Canadian makes bave too
are notsufficientlyconclusivetojustify deep a color, which is not liked ontho
a positive judgmont. The breed and the London markot; the cheese must be
individual aptitude of the animal oither colouro. or whito; uniformity
count for a good deal. in weight is most needed (above all

ANDxasüN & SoN, cheeso and butter for choase from your province).
brokers, London: Bad boxes have caused a los of le.

Although the quality of cheeso frm pr 112 lbs.; the appearance of your
the Provinzo of Quebec bas been . .- cheeso is far from being perfect.
proved and the price bas risn, that The butter should be slightly salted,
product is still inferior to the Onta.io sçhipped, weekly eu cubic or square
cheeso ; it is now selling in England boxes, narrow at bottom than a top and
at 45s, while that of Ontario bringa containing 56 lbs.; it would thus find
46s. 6d. per 112 Ibs. Tho forma are a .good outlet : stale butter cannot
not sufficientiy regular; the wrappors bring a paying prio.
are fot so well adjustod, and the consis- Somo dealers want to bave cheose
terce is not so firm as that of the witbout tho cloth wrapped over the
Belloville cheoso. Oflen your cheesa surfaco; as to Mr. Pennal, ho says
is not ripo enough it is known by the that choese with a cloth on the top
name of " Joseph," or " St. Joseph." and on the bottom is botter protected;
No cheese ehould weigh more than 72 ho prefers it so.
1b. ; the retailers do not liko to buy Poultry should be sent before Christ-
largo cheeses. mas, or in January and February, b-

WiLnzAm T. PENNAL, dairy produce cause the Christmas market is always
broker, London: overstocked.

Ie will not buy cheeso from our Mr Taror, aotioneer, of the firm
Provinco because tho quality is not of Messrs. Knill and Grant, Iondr,
uniform. American cheese is better advises the placing of "Famerces"
than formerly and sells at 2s. more apples in smail boxes encased in a
than heretoforo. Mr. Pennal sells ba- large one. A box of tomatoces which
con, and, according to him, long, lean wo saw thus packed, and coming from
pige are preferred, thoso that have no Spain, arrived in perfect condition.
more than ¾ of an inch of fat on the The hast apples are the Baldwins,

Grenings, Golden Russets and the to harden the meat. He sells his pigs
Gravensteins ; they should he des- at 42s. the cwt., and gets higher pricea
patched immediately after gathering, for the young than for the old.
packed tight, and o equal sizes in Every year ho sells 16 to 20 crossed
each barral. The higbest prico our Chester-white pigs. They generally
applos brought was 159. per barrel, have about one inch of fat on the back.
the freight was 4s and the commis- The cows are milked during 8 or 9
sion le. por barrel. montbs , they average 16 quarts (1)

According to Mr. Webb, a large re- milk each, a day.
tail dealer, the consumera like butter Tho pigs are killed whon eight
totally without salt and without auy months old.
strongly pronounced flavor. Thus, The best meadows ard the pastures
the Iisah butter, which bas quite a are dragged with a liglht harrow.
strong flavor, is not so much in do- Wholesale price ofÏbutter: 15 cents
mand in London as in Liverpool. To per pound.
bave a share in that retail trada, we In winter, the cows get roots, man-
must not neglect certain very noces- gels, and ground cats. Ternips ae
sary little niceties ; but, above given to the cows wben thoyareabout
al], thora must bo perfect uniformity to calve, after they have ceased giving
in each lot marked 1, 2 or 3. The milk. Thoy also give carrots and
London mark-et requires a very dry turnips to the pigs. The potatoes are
butter, estimated on the average mot steamed.
to contain more than 14 0j', of water. Milk should nover ho added to the
We have noted that the texture of the potatoes until they have become cold.
-ubstance is often saorificed in order to Hero ais a statement of the method
secure a dry butter; a little boad of of butter making followed by Mr. Me.
brine sbould ho found here and the-- Auliffo:
on the probo, but mot so as to fall off The churu used is the " Danish ver-
in drops, as we have often seen it do in tical," and is stopped as soom as the
Canada. The loss of fiavor, a stale grains of butterareformed; lhebutter
taste, an excess of salt and water: is taken from the churn with a siera
such are the faulta we have to correct. and is plunged several times into a

tank of cold water. It is thon put on
mRE1IN . the worker that la turned for a minute,

so as to let part of the waterdrain off.
I cManLE ,of Limerick.Ireland, Thon 4j per cent. of salt is added,

uses milk, roots, grass sud cabbage te which is incorporated by passing it
foed his pigs. The pigs arc sold 44s. undor the worker for a minute or a
cwt., live weigbt, but at that prico the minute and a half, when it is placod
curera mako no money. in a large trough until next day, to

Tcuns MoAuzrrE, farmer and owner allow the salt to dissolve. It is thon
ofa butter factory in Limerick, uses' gtven another working to do away
for the foeding of his pigs choppedg with the white spots, to takre away
cabbage, scalded and sprinkled with parteo tho bnno, and te bring tba
a little ground barley ;ho adds milk1 butter to the half-salted condition re-
thereto, wlen the cabbago is cold; quired by the market.
cooked potatoes are good with milk. (il 16 quars-4 gallonslo Ibs. about
During the last 15 days ho feeds grain 6,400Ibs. a year.

1895


