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this tendenoy, and st themselves to master the difficulty, It
is 2 notuble fuct that oue who succieds in great entorprises
invartubly suceeeds in new imetbods, They diceover bofore
the wass of their follows have found it out, that the time is
ripe for some new way of dving things, and they iotroduce
they new way at the propor time. Business genius lies chiefly
1o the discornmont of new possibilitics of the huur by a olear
conocption of the changes and swift adaptativn to these new
conditions. Those who mean to succeed ocsonut tio them-
selves dowa to any particular method, but must be cuntinually
on the alert for new and better ways. This dous not mean
restlessness and departure from certuio fundamcutal prin.
ciplcs which remain unchanged, but it dves mean quick per
ception of the faots that certain methods are vutgrown, and
that the times demand a ehangze. This is « movement that
carrics men forward, asd the successful man is the man who
knows when the tide begins to rise and who rises with it.”

The Baboock test has reocived careful attcntion and trial
among the Cunadians, with the result that Chief-Chemist
Shute says: ¢ There are other prucesses quite 8> acourate as
Dr Baboock’s, but his is one of the casiest to manipulate,
aed we therefore recommend it for your adoption.”

Prof. Roberts of Corncll was present, and read a psper on
the dairy cow, closing as follows :

* For near a score of ycars we have been trying to improve
the quality of our goods,’ and have made some progress,
perhaps raised the price of all cheese one haif cent per ponac,
but in that twenty years 90 per cent. of all cows have virtually
remained at the old standard of production. Yet it would
not have been half as difficult to have raised the total pro-
duct of the butter-fats of these cow- 100 per cent. a8 to have
taught the people how to yuess at the right time of ¢ drawing
the whey! We have becn »0 anxious about * getting * the
Eoglish market that we have been feeding and milkiog and
housing two cows to dy the work of voe. Woe have been
stralning at an oil globule and swallowing two cows 1 have
come to the cornclusion that it will take six McKinley bills.
carthquakes and a cyolone to make the dairymen of Canada
and the United States run their deiries ¢u anythiog liF 2o
coonomic and common sensc basis. In ten years any man in
Cabadu can have a good dairy herd, and that too withoat
purchasing a single pedigrecd ammal. If be koows how to
sclect from the thoroughbreds be may boild n better dairy
snd 0 somewhat less time. In cither case five things are nr-
cesrary o A man, 2 shotyun, a ful tester, a correct balanc
and a full meal bin.”

At the western association mceting Pro. Dean de-cribed
the *‘ traveling dairy,” a govermental devioe forecarrying best
dairy wethods among the veaple, of which he had charge. He
took only such ustensils as would be used by a farmer in his
owa dairy, and the outfit cost about $40 :

We were at Port Bope at the exhibition there, and made
butter in the cvening. There were a number of p.ople from
the town present. The oream was not first-class, but we made
the butter, put it up n nice posnd rolls, wrapped seatly in
parchment paper, and the people were almost climbing over
one another to get it. They paid the woman who furnished
the cream twenty five ccots a pound for it, and she could have
sold ten times as much if she had bad it. In Kssex Centre,
we held a meeting.  After we had got through, a gentleman
rose in the audience and said : ** I want to say a word from
the consuwers’ stsndpoint. If I were to go into a store aad
see batter on the merchant's connter such as is ordinarily
brought in by fanmcrs and bought by merchants, and murked
at 15 cents a pound, aod other batter, such as we have seen
made here to-day, and marked C35 cents, I would take the 25
cent article every time. And I think I voice the sentiments
of every conenmer here.” Nor were these the most extraos-

dinary oises. At the town of Windsor, wo had our last meet-
ing  When we got there, we found that po orcam had beca
supplied  (Somectimes we would gut to a place where we did
vut know a solitary person, aad fiad no preparations made for
var meeting, We had to have oream or we could not do our
work, and very often the orcam had not been arrarued for.
Where we did wot find it ready for us, we had to go and
luok for it. Su it was i Windsor). We went to a rostauraut

au iov crean parlor—and atked if they bad any oream.
They had two gallons on hand. The man askea unly §2 for 1t
Out of that eream, we got jost three pounds of butter. From
that faot, you can imagine how rioh the cream was. We wero
aut likely to make much mooey out of the speoulation. But we
did not come out 50 badly as you would think. When the
butter was put up for sale, a gentleman in tho audience said,
1 will give you fifty cents a pound %ur it,” So w- jost just
50 cents vu the transaction. These instacces show that there
are persous 1o Qotario who will give = good pricc for a good
artisle. * * 1 always nrade it a poiot to visit as many private
dairics as possible. When we wont into a small village, 1
isquired who had dairies, and visited theso places o order to
find if there were difficulties in their way, and te give them
such spyggestions as I could as to the best means to overcome
them. 1 thick it is not always the fault of the women or the
butter-makers of Ontario that the butter has such a poor
reputation. I the farmer wants a new mower, or reaper or
plow, he gets it. Bat let the women ask for 2 new ckurn, or
som.thiog of th.. kind to wmake tho work casior and improve
the product, and at once there is grombling, asd she quesuon
is asked, ¢ Can't you get along with what you have? " * +
When we got icto a town, I madc it a point to ask the store-
keepers about the sepply. 1 hardly ever found a man but
would tell us that he wished this batter busioess was far
cnough. DBlost of them said (hat if they came out even, they
oconsidered themselves lacky. What the storckeeper means
by coming vat vveu is ic buy batter at, say, 15 cents in trade,
and sell it at 15 oeats oash, * * ] have seen only one merchant
who bas a proper place ia which to keep butter. In one store
in a ocrtain part of the province, I fouad the butter kept in
the basement of the buildiog, in a place where you could not
stand upright. Over in one corner bad been dumped a lot of
bad butter, and in this same place they were mixing up the
good. You would be surprised to see the butter in such
piaces. White batter, yellow butter, butter in pound rells, ia
five-pound rolls, in crocks) tubs and pails—butter in cvery
shape in which it could be brought in. I was in a store when
a lady brought in two crocks of butter. When she went oat,
I looked at the botter and tried it. She hud the crock full
to the top, and the butter on top was rank and spoiled. If she
had not filled the erooks so full, and had put some parchment
paper or batter-cloth und had made a salt plaster and eovered
1t over, the batter, if it was good it the first place, would
have kopt for a considerable length of time. But io the way
it was packed, the best of butter wonld not keep. * * We
held an institate at & certain place half a mile from the home
of a prominent agricalturist of the proviose. His wife, who,
by the way, was oot brought up on the farm, eame, and also
agother lady who thought shs knew ail about batter-makiay.
The latter asked her, ¢ How long does it take yoa to churg 2
Mrs, answered, ¢ L seldom take more thuu twenty mi-
sutes,” -~ Why.” eai@ the other, ¢ 1 have chu.ned sometimos
for a whoulc day; last week, I churaed for uearly two d.ys.
How do you make your butter come so0 soon 2 She replied,
* When the traveling dairy was aronad, I aitesded (he wmeet-
ing. I took a note-book, and [ took down polats that were
giveo, 20d 1 notioed carctully what was said and done, asd
aince then, I had no difficaity.” One came to the meetiay
ard could not be taughs, end the other came w learn and




