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by the decorations and ekilful arran-,
goemont of tho specimens; noithor
paine, or art wero spared to render
the show atiractive and refining in
itg influences, and o scene of beauty
was proluced which could searcely bo |
surpassed. At ovory turn, somo new

cftect greeted the eye of tho baholder,

and the whole was admirable boyond
oxpression.  When critically exa-
mined in detail, the specimens oxhi-
bited showed, that in most cases, the:
utmost limit. of good cultivation had
beon reached. Tho plants, too, were!
of tho rarest specics, and such ag none
but men highly advanced n  their
profession could have produced in
such pertection.

The City of Montreal has advanced
during the Iast fifteon yemsin overy
-espect, until it bas few rivals for
architecture, cducdtional institutions
—convenjenco of travel; coudition of
its streets—beauty of its squares, and
delightful suburbs—and not least as
regards its horticulture,

The LExhibition, just closed was
suflicient to prove that hortienlturists .
are, by no means bohind in the mareh
of unprovement, and form a eluss of
raen of which the citizens may be
proud

To single out an individual, when
all have united in acting their parts
so  energetically  and  successtully,
might bo considered 1nvidious—nover
theless, 1t i8 due to ono gentleman, Mr.
v. Roy of Mount Royal Cemetry to
chroniele that he has the credit among
his compeers of having countnbuted,
by s indefatigable exertions and exo
cutive ability, 1n the grentest degree
to bring about so marked and 1m-
pressive a result,

Of course ho was ably backed and
assisted by the President, David
Wilhamson liegr.. the Viee-President,
W M. Ramsay. Esqr, The Directors
Messra. Jobn Doyle, Jules Betrix,
John Eddy, john Walsh Geo. Truxsel,
F. Roy, James Bunnett, and the en.
thusiastic and  attentivo  Secretary-
Treasurer, Thomas Withamson. Esqr.
to all theso gentlemen the public ure
indebted. and the meed of prase 18
also duo to the [xhibitors. without
whom their designs could not have
been carried into effect ‘

The principle of these were—Plants i
&e Messrs. ' Roy, Jules Botrix, W«
J Wilshire, Johin Walsh. F., McHugh,
€' A Smith H. Meyor, A. Pmoteaun,
J. Eddy &, Fruit R W Shepherd
Jume, Como. M. Edward Cowey. Hill
Huantingdon Co., Robson, Smmnb, La-

vitinting or debasing shows and amuse-| NOTES ON OCTOBER AND NOV-

monts along with the logitimate part EMBER CHEESE,

of the Ixhibition, for the purpose!

of drawing or a crowd whoroby to' , .

roplenish their exchoequer. | Thore are many makers who think
Geo. Moorg, |it8 vory casy matter to mnk9 fine

o © jehecso in Octobor, as the milk is

jgenerally very swoet, but nevertholoas

<wo find many poorly made cheero,

' The Dairy.

visty, badly enred, and very often

“mdly cracked. b followi

i A little attention to tho following
GREEN CHEESE. i rules will overcome all these dofects.

- i As soon a8 you bave recoivod enough

In epito of all that has boon suid and , milk to cover tho bottom of the vat,
writton with regard to the sclling of  apply tho steam and heat up the milk
cheeso too greon, many factories con ‘1o say 94° or 96° F., keeping tho
tinuo this bad practice. In tho spring,|stonm going until the last milk re-
when cheese is high and likely soon 1o ceived will cool tho lot down to 86° or
full in price, wo give, as counsel and |88° F ; then apply tho rennct tost and
advico, to uso lots of rennct and asmall | ripen your milk so as to have about 3
quantity of salt, 50 that the cheese hours fromthe time you add the rennet
may be fold carly. But as the sea-juntil it i8 time to draw the whey.
son advances, and the marke® has! After a fow trials you will know how
started on an upward journey, wo nd , many scconds by the test will give

+vige using less ronnot and more salt,, you this result, Uso rennet enough to

0 that the keeping qualitios of the congulate the milk ready for cutting in
cheese are much superior—and they jabout 45 minutes ; cut svenly in cubes
are not ready for sulo bofore 10 days of about § of an iuch in size, cut uni-
or two weeks.  During last month, on formly ; remove the curd on the sides
my visits, I found cheeso which were 2nd bottom with the hunds, and should
mado on Saturday, wero taken out of there be any pieces of curd which
the hoops ou Monday, were woighed have escaped the knives, bo sure you
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and buxed for market un Wednesday . cut them  Apply the steam slowly at
Such folly * Now suppoco these par first, heat 1o 100° F; afler the curd
ties were buying the best brand of begias to firm, tinish the stirring with
granulated sugar and the merchant thosmall rake (hay rake, bo ruro you
weighed up the puorest brown, what get tho curd firm in the whey, as the

chute, W. B. Davideon, Cote St. Paul, names theoy woul'd call hi_m: cheut.‘mil!{ 1v much richor in butter fat than
&e., Cat flowers & Vegetables, Gco_jrobbcr, and such like! but it dopends during July z}nd_z\ugust, and more
"Lrussell, W. B. Davidson, W. Rumsay, j6n_whose ox has chn gored ; they { moisture romaing in the curd. As soon
T. Hall & Son, B. Graves, C. Smith, cll cheeso and do!n'cr only curd,’as you have acid ouoqgh ugually 2 to
Amateurs, class, Messrs, Ramsay, which is simply getting moncy !mr.iorg.} an l.nch, (allhough in somo Sections
Somerville, Borden and others. Now, filso pretences. The Dairy Association more is needed) with the hpt irontest,
as (o the public. it 18 grievous to have. of this Prorince has gone to consider- dr_aw the whey and afier it is drawn,
to remark, that after all the cfforts ablo trouble und expense to cducato stir the curd well to expel the surplus
made to adserti~e. in &pito of the cx- . the cheesemakers to muke a umform n_loisturo, and pack tho curd at the
cellent press notices, and the nume- article of finest ch‘ccse; thon,ralesmen, sides ?f‘the vat. lft.horo isonly 2 small
rous means by which the holding of who know nothing about how tho, quantity of curd it may bo packed
the exhibition way mad+ known, tho cheess aro made, go to work, and deli-. altogother, koep up f:hotomporature to
attendanco was not +o large us could ¢ borately undo the work that has been 94% and 96° F. turaing the curd in 30
have been desired. rdono by the inspectors during the, minutes, piling doublo the second

Alas) that such should bo tho case, ' past 4 or 5 years. Ontario usually turning, and increasing overy turning
and thata thirst for sensational and,ton - leeps the cheaso a much longor timo, until5 or 6 high,and,in about'3 hours)f
often, depraving pastimes, shoald bg: than wo do in this prov‘inco, and cven it has b_eon l;cpt. at the proper tompe-
more popular than such a refining :the Umted States during last spring  raturo, it will bo fit to pass through
clevating and cducational means of got credit for their cheeso being much the curd mill.  If thero is no gas, aalt
amusement as that offered by tho Gar better cured than ours.  Every dairy- in, say, 30 minutes afier grinding ; if

deners and their frienda | What better
uso of the public money could be
made than by assisting an association
whose objoct is to build up a better
maral senument insociety ? And surely
that class of the population who, as
individuals, have the samo end in
view, should give it thoir countonance
and snpport, rather than to thoso
whose chief end aud aim are to make.
# profit and who introduce immoral, |

man in this provinco of ours should any nigns of gas, do not salt until they
see that his cheero is allowed to get to havo disappearod. In the meantimo,
maturity before selling. Oa the othor stir the curd occasionally to keep it
hand, do not becomo speculators, and . from matting again, solt in vat at tho
hold your cheeso too long : soll when rato of 3 1bs. per 1000 1bs. of milk, and
it ig at its best, and nino times out of in November, 3} 'bs. to 3% Ibs Stir
ten, you will hit the mark. glo ralt woll and put to pross in, say,
0 minutos at a tomperature botwoen

Persn Macrantaxs, ;50° and 85° F. Mal?o your cheoso sy

General Inspector Jargo as you ¢an; press and have

Auguat 25th 1894, -boxes to hold thom. If you huve, say

curd enough left ovor for half a chooso
or moro, pross it and the next day pull
,up tho bandage, loosen tho curd
around tho outsido st the top, and fill
jup with fresh curd, and in this way
jyou will have cheeso uniform in sizo,
jas tho foreign markots requiro tall
jcheeses Koop tho tomporaturo of tho
jourirx room as uniform as possible ;
about 702 K. ; have your stoves ready
80 that if a cold suap comes you will
bo prepared, and not allow your cheoseo
to got chillod ; turn them overy duy
in the curing room: and try if' pos.
sible and malko the best cheeso you
have made all tho season.

Perre MacraRLANE,
General Inspector.
August 24th 1894,

——— -

GERVAIS CREAM CHEESES.

‘T'o muke these you require a set of
twelvoe little tin moulds, about 3in.
high, and 5 in. insido in circumforenco,
without oither lids or bottoms, the
moulds being joined togother round
ono ond by tin in four rows of three
moulds, this sot oxactly holding the
card made by thoe following recipo,
and it can bo made at any hardwaro
shop for a trifling sum,

A dozon picces of whito thin blot-
ting paper, 3 1.16th in. wide and 5} in.
long, with which carefully lino the
moulds, and if' the choeses are for
markot you can got sots of papors
with the name of your dairy stamped
on ench from the Dairy Supply Co.,

- Musoum Strect, London, also thoe tins,

if you prefer doing 50 to having them
' made locally,

A bottlo of rennot. Tho strength
of this varies with different makers,
+0 in these recipes I am giving tho
quantities that should be used with
Lansen’s extract. Two boech or pine
wood boards, rather larger thau the
set of moulds, and twwo straw mats to
fit tho boards, these being all woll
-calded, rnbbed with salt {to prevent
tho cheeses sticking to them' then
thoroughly cooled in cold water.

A pood-vized huckaback, or crash
cloth, woll soaked in and then wrung
out of scalding water just before you
want it.

A largo basin, tablespoon, and cup
or glass in to which todrop the rennot,
and a glass dary thermometer (1s.,
.Having everything ready in a room
or dairy 60 deg. Fahr., take 2 quarts
of now milk and 1 quart of cream,
froshly separated if possiblo; other-
wite skimmed off milk that has not
stood more than twolve hours. Mix
woll together, and if the milk is not

‘fresh from your own cow, place the
basin in a pan of hot water, and stir
Lill the mixture is 65 deg. Fahr. this

(being  the rennoting “temperatare.
Half an hour after mixing the cream

jand milk, pat threo drops of rennetin

18 little cold water, and stir well into
the mixture, conunuing te do so ocea-
sionally till it coagalates ; then

ileave till a littlo greon whoy has ol

ylected on the top of the curd. Then

y with a tablespoon ladie out in fine sli-

jcesinto the cloth, being carefal noi-

y ther to crush nor break it during this

( process, and one cloth must not con-

.tain more than tho threo quarts of curd.

yHang up to drain_in a temperaturo

1 not below 60 deg. Fahr., and open tho

voloth onco or twico during this pro-
~cess, which will tako about twonty-
four hours, and scrape down tho sides

10 ousuro uniform drainage. When

.the card is fuirlr soliu. tako down and

ymix in thoroughly a little clean dry
y8alt.  Thon with “a teaspoon (I prefor
tho ond of n small ivory paper-knifo,
myself, kept for tho purposo) 6l the



