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by the decoratiotis and skilfuil arran-, vitiating or de basing shows; and amuso. NOTES ON OCTOBER AND NOV- ourd enough loft ovar for lialf a chooso
gement of the specimen ; noither monts along with tho logititmato parti EMBER CHEESE. or more, pr4es it and the next day pull
pamis, or art were Ppared to rondor of' the Exhibition, for the purpoao up th bandago, loosen tho ourd
tlo show attractivo and rofinng in of drawing or a crowd whoroby to~ around the outsido at the top, and fill
its influences, and a sceon of beauty roptonish thoir exchocqiier. i Thoro are many malcor3 who think up vith1 fresh curd, and in this way
was proluced which could scarcoly b) GEo. M i, a v-ry casy iatter to mako lino you wili have chceso uniform in izo,
surpassed. At ovory turn, soma now ichecso i October, a the milk iS as the fhroign markets roquiro tal
cVIect greeted the eyo of tho bnholdor, . ... . generally very sweet, but iioverthotoes checees Koop the tomperaturo of the
aid the wholo was admirable hoyond m • we find nauy poorly mado cheo.o, ourir,- room n uniform as possiblü -
expression. When critically exa- .Le alry. py, badly cured, and vory often about 700 F.; have your stovos ready
mîîined in dotail, the specinicus oxhi- badly craeked. so that if a cONld snap comeos you will
hited showed, that iu inmost cases, the GREEN CHEESE. A littlO attention to tho followimg bo propared, and nlot allov your cheoso
titmost limit of good eultivation hadt • riles will overcomo ail these defect. to got chilled ; turn thom overy day
been reached. The pliants, too, were Assoonasyou havorecoived enough in the curing room: and try if pos-
of the rarest species, and suehi as lono In slpite of ail that lias hoen said and milk to cover the bottoni of the vat, sible and r'ako the boat cheeso you
but mmei lighlle advanced n thoir written with regard to the selltng ofi apply the steam and lient up tie milk havo made ail the season.
profession couli havo produced in cheso too greon, n'any factories con to say 940 or 961 P., keeping the PETX MACFARAN,
suich perfetion. tinle this bad practico. In the spring, steam going until the last nilk re- Prnrna MACFAtANE

Tho City of Montreai lais advanced when clcesc is higlî and likely soori to coived will cool the lot down to 86'' or Genera Inspector.
during the last fifteen yeais in overy fait in price, wo give, as counsel and 88 F ; thon apply the ronnet test and August 24th 1894.
espect, until it ]at lew rivals for advico, to uso lots of rennet anîd a snllI ripen your milk so as to have about 3 - -

architecture, cduc..tional institutioii quantity of salt, so that tle cheeoe iours from the timeyou add theroinot GERVAIS OREAM CHEESES.-convenienceo of travel; condition of may be sold early. But as thw sea- j until it is tima to draw the whey.
ils strets-beauty of its squares, maid son advances, and the marko. hat Aftor a fe5w trials you -will know iow-
deligitful suburbs-nxd nîot least as started on an upward journey, wi ad , many seconds by the test will givo l'o mako theso you require a set of
regards its horticulture. vise using less rennet and more sait,, you this resuit. Uso rennet onough to twolvo little tin moulde, about 3 in.'Tihe Exhibition, just. elosed vas so that the keoping qualities of the congulato the milk ready for cutting in higlh, and 5 in. inside in circumforenco,iufiient to prove that ltoitcîultuirist chees are mauch superior-and they about 45 minutes ;cut veniY il) cubes without either lids or bottoms, theare, by no menus bohind in tihe mamrch are not roady for stalo before 10 days of tabout g of an inch ia bizo, cut uni- moulds being joined togother roundof tmnrovement, md foirm a clsf of r two weeksi. trîng last month, on formnly ; removo tho curd on the sides one end by tin in fourt rows or threemen of whiclh the citizens May be my vibite, I fouud choeso which were and bottom with the hands, and should inoulds, this set exactly holding theproud made on Saturday, wera taken out of thera bo any pieces or curd which curd mado by the followin, recipoTo singl out, :îa individual, iwhen the hoops on Monday, wero woighed have escaped the knives, bo aura you and it oan bo made at any %ardwareail have united in acting their parts shop for a trifling sum.
so energetically and successfully, - A dozon pieces of whito thin blot-nr.iglt b considored nvidious-nover - tingpapor, 3 1.16th in. wideand 5J in.thvless, it is due to one gentleman. Mr - long, with which carofully lino the1'. Roy of Mount Royal Cometry to - mould, and if the cheesos are forchronicle that ho las the credit amonar - market you can got sets of paporshy i compeers ot liarmg c rontrbuted , with the namo of your dairy stamped
bîy his mndeftiîgable exer.ons and e on cach from the Dairy Supply Co.,cutive abihty, ait the grentest degre - Musoum Streot, London, also the ins,
to brmug about so marked and ui-- if you prefer doing s to having themn
pressive a result. -mad locally

Of course ho was ably backed and A bottle of rennot. The strengthassîted by the Pretident, 1a1vid of this varies vith different makers,Wilh:amson -.sqr., the Vice-Presidert -o in those recipos I am giving theW\ M. Jiamsay, Esqr, I io i)irector- quantities that .hould be used withMessrs. John Doyle, Jules Betrx, I1insen's ex tract. Twobeeli orpneJohn Eddy, Join Walh Geo. Tiuel, -Zwood boards, rather larger than theP. toy, James Bennett, and the on - set of moulds, and Iwo straw mats tothusiastic and attentivo Seeretarv- lit the boards theso being ail wellTreasurer, Tiomnas Wilhamson. I'qi. - -calded, rubbed vith sait ito preventto aIl theso gentlemen the publie are te cheeses sticking to them then
indebted. and the meed of lira so a --- .r thoroughly cooled in cold waiteralso due to the Exliibitors. without - - E e A good-sized liuekaback, or crashihnm thoir designs could not have cloth, well soaked in and thon wrun
been carried into effect ou. of scalding water just boforo you

The principle of these were-Plants A Em.Isn n PIt. PRE•-WINNINet KEiRY cow. eaantg iw.
&e Messrs. F loy. Jules 1).tri:.. W. A large basin, tablrspoon, and cup.1 W:shiîre, John Walsh F. Mclulgh, and boxed for market on I cdnesday , eut them Apply tli steam slowly at orgiassin towvlehtorptern
V A Smith Il. Meyor, A. IPinoteaui Such foll ' Now supioo thoso par firet, heat to 100° F, after the curd and a glass dairy thermometer (1hi...1 Eddv &e. Fruit 1 W Shepherd ties were buying the best brand of be:s te firin, tinishà the stirrmag wih, Havmng overythmng ready in a rooJuin., Como, M. Edward Cowey. Hiit granulated sugar and the morchant the smali rake ihay rake, bo ture y-u or dairy f0 dog. Falir., take2 uarts.Huntingdon Co., Rlobson, rmuuth, La. weighcd ump the poore,t brown, what get the curd firm in the whey, as the of new milk and 1 quart of cream,chute, W. B. Davidson, Cote St. Paul, names thoy would call him: client, milk 1- much richer in butter fat tihanî freshly secparated if possible; othear.
&c., Cut. flowers & Vegmtables, Geo. robber, and uch liko I but it dopends during July and August, and more wise skimmed off milk that lias netTruesell, W. B. Davidson, W. Raumsay, 1on whoso ox has been gored; they moisture romains in the curd. As soon stood more than twlv'e hours. MixT. Hall & Son, B. GravCs, e. Snitih, seli cheesO and dotiver only curd, mas you have acid enougi uually a to voit together, and if the milk is notAmateurs, cla-s, Messrs. Iamsay, which is simply getting money under J un mch, (although in mm sectioni fresh from your own cow, place theSonerville, Borden and others. Now, false pretences. The Dairy Association more is needed) with the hlot iron test, basin in a pan of hot watOr and stir
as to the publbe. t is greous to have, of this Provice lias gone to consider- draw the whey and afler it is drawn, till the mixture is 65 deg. Fahr. tihismn remark, that aler aIl the cfforts aie trouble and expenso to educato stir the curd well to expol the surplus being the rennoting temperature.made te advertie. in spito of the er.. tho chcOeomakers to mako a mmuform moisture, and pack the curd at the H1alf an hour after mixing the creamcellent pres notices. aud the litnie. article of inest clicee i thon,salesmen, sides ofthevat. If thora is only asmall, and milk, put throo drps of rannet inroust means hy vhich the holding of who know nothing about liow the quantity of curd it may be packed .a littie cold water, and stir wiel intothe exhibition wat mid.- known, tho, cliceso are made, go to work, and di-. altogetier, keep up thetemperature to the mixture, connauing to do so occa-attendanco was not so large a.s could 1 berately undo the work that has been, 940 and 96fl F. turning the curd in 30 eionally tili it Coagulates ; thonlive been desired. tdono by the inspectora during the, minutes, pihing double the second leave till a little green who es co-Amas I that such should be tho case. past 4 or 5 years. Ontario usually turning, and incrcasing overy turning ,lected on the top of th y urd. Thon
and thiata thirstfor sensational andtoo keeps the chea a much longer time until 5 or 6 highnndin about 3 oif, with a tablespoon ladie out in fine si-oilen, depraving pastimes, shoald bo, than we do in this province, and evei it haï beon kept at the proper tempo- ces into the cloth, being careful ni.more popular than suchl a refining i the Unted Status during last. sprin rature, it will be fit to pass througli ther to crush nor break it during thiselevatig and educational means of got crodit for tieir cheeso bomg muc the curd mill. If thero ii no gas, alt, process, and one cloth must not con.
amusement as that otfercd by &lhe Gar better cured than ours. Evcry dairy in, say, 30 minutes afuer grindng ; if tain more than the threoquarLorcurddeners and their friends 1 Wlit botter mati in this province of ours should any signs of gas, do not sait until they , Ilang up to drain ini a tomporatureuse of the publie money could h sec that lis elccio s allowed to get Io hamvo disappuarod. In tho meantimo,, not below 60 dog. Fahr., and opon themade than by assiting an associattionu maturity before selling. On the other stir the curd occasionally to keep it clo.h onco or twice during this pro.*whose object is te build up a better hand, do not becono speculators, and from matting again, suit in vat at thm cess, which wili take about twoty
moraIl entimentinsocicty ? And surely hold your cheeso too long : soli when rato of 3 lbs. per 1000 lbi. of milk, and four hours, and serape down the aidesthat class of the population who. as it is aît its best, and nino Limes out of in November, 31 lbs. to 3; lbs. Stir to enssure uniform drainage. Wioes
individuals, have the sanmo end in ton, you Vill hit the mark. the sait volt and put te press In, say,, the curd is fairl- solia. take down andview, Ahould givo it thoir countonance PEURa MACPAnLAn, 20 minutes at a tompematuro betwon , mix in thoroughly a little clcan dry-and support, rath r than a to ta.ec 80° and 85° F. Mako your cfheoso a, salt. Thon with a teaspoon (I proforwhosphefe aim are ho ma nspectr large as you can; press and have the end of a small ivory aporknifea profit and who introduco immoral,1 August 24th 1894. boxes to hold thom. If you have, sy myself, kept for tho purposo) fIl the


