
Land Settlement
BEEKEEPING. The Dominloa ecamt of 1011 five* th«

province a total of 134,287 colonial. Thia canraa how-
evtr only tooli account of baaa owued on farmi, and ai
tlicrt are a number t.f peraoni making their living from
beekeeping and re». ' ng in towni and citict, the tiital

number of colonies •« much greater than the ccatut
ihowa, being eetimaicd at about 300,000. The majority
of bee* are wintered on their lummcr itandi with epecial

Srotection, thoee not so wintered being placid in cellari.

mall apiariea of from 20 to SO eoloniei on tarmi, pro-
perly carod tor, give good returni, and ipeclalitti

keeping from 2(H) to SOO >-oloniei average SO lbs. per
colony. Numbers of farmers' wives and daughters
make good money from a few hives. The Ontario
Ilceke<-pers' Association has about 1,250 members.
Light honey is made from White Dutch and Alsike
clover, and in stime parts Basswood and Willow Herb.
Dark honey is made in the Pall from Buckwheat,
('•olden Rod, Spanish Needles, Booeset and asters.

The output in 1919 was estimated worth t3,000,OUO.

CovSBNMaMT AsaiaTAHca. Winter and summer schools
in beekeeping are held at the Agricultural College, and
the subject is taught in the Agricultural Short Courses
throufhout the province. The Provincial apiarist
lectnrca to the students, conducts eiperiments and
gcnar^y gives advice to beekeepers.

DAIRYING. The aunuz! output of cheese, butter, con-
densed milk and milk powder, together with the milk
and cream used for city trad*, amounts to about
sixty-five minion dollars. Incr ingly large quantities
of milk and cream are being . .pped to large centres,
and ice cream absorbs an increasing au:«ntity of cream.
There is a marked improvement in dairy cattle, and the
average production pe^ cow has consirerably increaacd
during the past few years. Jersey, Ayrshire and Hol-
stein are the leading dairy breeds, with the milking Short-
horns gaining in prominence in some sections of the
Province.

GovBBMMBHT AsaiSTANCS. The province supports 3
dairy schools, one at Kingston and one at Guciph, wbera
cheese and butter-makers receive a thorough training
in the theorv nd practice of butter ^nd cheese making.
Thirty-one lno>.ructors are employed to visit the fac-

tories and creameries throughout the s-ason of manu-
facture and instruct the makers in up-t<j-date methods.
A high standard of quality and uniformity has thus
been established in Ontario cheese, and Ontario butter
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