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The incevitable conclusion from all these considera.
tions appears to be, that it is of national importance
that we shail no longer bo destitute of a species of
animals for which this country is specially fitted, and
from which we may derive at once good milk, ¢xcel-
lent meat, magnificent wool, an:l very stire-footed
beasis of burden. The introduction of them into
Australia holds out the sure prospect of a large ac-
cession to the wealih of the colony. As we fear that
I'arliament will not imitate the cotonial government
in facilitating this by pecunuiry ussitance, wo turn
to the Highland and Agricultural Society of Scot-
land, and invoke its powertul nid in the promotion of
an object in such harmony with the design of the in-
stitution, and =o f{itted to be specially a Lenefit to the
Highlands. From the Journal of Agriculture of the
Highland and Agricultural Sociely.

ol Lo

Summer Hog Feeding in Canada.

To the Editor of Tne Caxana Farygn:

S, ~TFive cents per 1b, alive, is now being paid
at ITamil on, for prime fat hogs weighing 180 1bs. and
230 Ibs cach, and nouw scarcely to be had at that
price. 1 feel sure that farmers are neglecting their
0WR inlerests 1 not paying more attention to sumimner
feeding. W hen gomyg through 8 considerable portion
«f Upper Canada, last monts, I noticed a large num-
bur ot good sized lean pigs racing wildly along the
road s and through the country looking for something
to cat, and many of them, I am gorry to xay, of an
exceedingly ugly bad breed.  They would have been
worlh to-day S10 to 212 per head, if only three ov
four bushiels of pease had been given them, even it
trow i upo 1 the ground in the proportion of a qu rt
per day to eaeh hog, in addition to other things going
to waste on the farm. Pork produced in this way,
though not of the finest quality, would no doubt seil
read.dy enough, and when firmer and better i3 not
obtainuble. Many of our furmers may not be aware
taat pork invariably sells 25 per cent. higher in the
months of July, Augast, Scptember and Octoler,
than ic daes in the tour HHowing winter months, and
tae prineipal reason for this dulference of price is the
inereased Lnghish demand for American ice-cured
bacon. This matter must certainly be worthy oi
som - auention by our farmers, and af'er ke ping
over s maay peas as they requure for summer eed
ing, the nex: best thing they can do is to improve the
breed of their hiogs as soon as possible, with the
small or medium ¢ized Berkshire, Yorishire, Suffolk.

SAMUEL NASII.
Hamilton, October 3, 1864.

Thejgrse.

Tne Honsk is a living machine, capable of more or
less reasoning, and set in motion not only at our will,
but also on his own account. The tainer must
thercfore, bedore hie begins to handle it, malke himself
familiar wuhthe ca;)abilitivs and peen arides of bo'h
body and mind. We hardly ever ind this machine
in perfect symmetry—it is not even want:d to have
it sv ; for the English race-lorse isnot symmetrical.
but has ind:ationally, by careful breeding, under-
gone a change of fizure deviating entirely from its
ances'os, the Arabs. But any such ~deviation.
althoagh it may favour a certain quality, for instance,
speed, is the reason that the horse cannot perform
o'her works wih equal ease.  The body of the
thorough bred appears more symumetrical than it is,
because by breeding for the tarf the withers have
become so high, that it ooks as if the shoulders were
ac bigh as the hips 3 bat the disproport on of the legs
strikes aay belwolder the fetlock and radius being
too long, and the shankbone 1oo short. If these
horses perform great deeds apart from speed, we find
th> reason in their great muscular power, apd their
small bones, as well asin the lightness of the head
and neck.  But very seldom will the thorough-bred
naturally be a good slceple-ehaser, or an agrecable
saddle-horse 5 if he issuch he will regemble more or
less the Arab, as does also the English hunter, exeept
in size.—Correspondence of Wilkes' Spirit of the Limes.

To Make a Balky Horse Draw.—To make a balky
horse draw, when every other method fails, take o
rood strong cord (clothes-line, for instance), long
cnough to reach from the horse’shead to the waggon,
tie one end aronnd the horse’s neck, close up to his
head, in a slip-noose style. \When the horse balks,
draw on tle cord until you choke the horse down,
and keep down until he shows an inelination to get
up; then slacken the eord, and he will in nine cases
out of ten drawright off.  Continue the praetice, and
be will soon get tired of the balking for tho sake of
not being choked. I nave succceded that way when
every other means failed.—Rural New Yorker.

The Dairy.

Elements of the Dairy Business.

Ustin within afew years, the manufacture of cheese
bas been almost entirely an empirical process,—tho
mere following of forms which have been banded
down from other gencrations, without an understand-
ing of, or any reference to those guiding principles
which should divect the process. Science has at
length stepped in, and in ecveral parliculars has
vendered valuableaid. By it iave beenaccomplished
reduetion of Iabour: increase in quantity of product ;
wmprovement in its quality, snd a shortening of the
time required for ripening., Reduetion o” labour and
increase of product have been effected Ly the sub-
stitution of improved apparatus in place of the old
fashioned chieese tub and other utensils. Both of
these objects are assisted, and at the same time an
improvement in quality is gained, Ly the adoption of
an improved ncthod of separating whey from eurd ;
viz: by the chemical action of warmth applicd to the
curd in the whey, causing a contraction and precipi-
tation ot the curd. This method of separating whey
from curd effects o change in the latter which enables
it (after pressure) to ripen with greater rapidity than
when the separation is mainly accomplished by
mechanical means ; indeed, there is reason to believe
that a prop 'r cooking of the curd in the whey, is of
itself, the equivalent of a portion of the former cur-
ing process.

‘The important points in cheese-making are few,
and may be casily and clearly stated, §0 as to be
ceadily understood ; but to be able to secure their
heing fully carried out in practical operations, so as

o sccure uniformly good results, and to be prepared
for any contingencies which may arise, as an unex-

ceted degree of acidity or any wnusual temperature,
clectrical condition. or otacr state of the atmospliere.
r-quires practical skill, which can be obtained only
by careful study und close observation, sided by a
competeat teacher.

The first point 1 will mention is cleanliness, and
this is quite asimportantin the butteras in the cheese
dairy.

The second ; that the milk be in the proper state
as to temperature, and not too far advanced toward
acidity when the rennet is added.

The third ; that the rennet be properly prepared
and sweet, and that a suflicient quantity and no more
be added.

The fourth; that the whey be properly separated
from the curd.,

The Gith ; curing or ripening.

First. Cleanliness ; absolute cleanliness, and by
this is meant a great deal more than exemption from
visible dirtiness. The inferior chavacter of a con-
siderable portion of the dairy pro-ucts manufactured
not only in Maine, but anywhere and cverywhere,
and especially the bad flavour, which, although no.
percep.ible when new, but which developes in an
unmistakable manner with age, in butter and cheese,
is chiefly owing to lack of proper care and cleanliness
in the full scnse of the term. To understand this
better, et me say that cascine, or the curdy portion
of milk, is a nitrogenous body ; and like =1l nitrogen-
ons animal substances i3 apt to run into putrefaction.
Tbis liability to putrefy is developed with greates:
rapidity when under the influence of other substances
in which decay has already begun. For iustance:—
A picce of fresh meat placed in o perfectly clean ves-
sel, and the air pure also, may keep good many days,
in some cases weeks, perhaps ; while it'it be putin one
apparently clean, and which ixas had tiinted meat in
it previously, it will begin to putrefy in a short time.
The exciting cause, although, in this case, invisible,
is as really operative a8 a visible amount of filth
would be. Its action is that of a ferment,—similar
to that of yeast, a little leavening the whole lump.
Any deeaging emanation, whether from spilled muk
or any o Ler source, communicates a tendencey to the
same decay 5 and the change once beguu, it is very
diffeult o arrest it.  Its effects may not be appaven
at once, bu! the leaven is working- Buttcr possess-
ing the tendency may not while fresh offend the most
delicato laste, but it will most surely develop so as
to be plainly perceptible after being kept.

Ferments arc dcstroi'lcd at the heat of boiling
water, 212 degreces. oiling water will readily
cleanse vessels in which milk has been kept if they
be of tin or other metal. Po-sibly a sligh.ly lower
temperature may suflice for metalic vessels, but
cettainly not for wood; and it is safer in all cascs
not only to have the kettle **sing™ but the water to
dance.  Wood is porous and albsorbs more or less
milk, and be {t ever so little which finds a Jodgment
in it, there is no securily against the propagation of
the peculias ferment.  In o note from Dr, E. 1lolmes,
lie relates from his experience on this point, thus:
“The following fact shows not only the importance of
having vesls for bolding milk purely clean, but
made of materials casily Keptso. We purchased a
new wooden pail, unpainted inside, for a milk pail.
The usual care was taken to scald, wash and dry it,
every time it wasused. It was found after being
used sometime, that i€ the milk was allowed to re-
main in it say from a quarter to half an hour before

1 being strained, particles of loppered milk would be

found gathered 1n the crease or angle formed at the
Jjunction of the bottom and sides; and no amouat of
acalding and scrubbiog would preventit. It became
advisable to throw it aside and use a tin one in its
place, when the trouble ceased. Was it not that
particles of the milk, at some time, ind become
absorbed and lodged so deeply in the pores of the
wood as to he out of the reach of scalding water,
(wood belng & poor conductor of heat,) where it had
“ turned” and thus formed a nidus for loppered par-
ticles which acted upon new milk and changed it in
so short a time?”

The danger that the fermen! may find a permanent
lodgment in wooden vessels, together with the great
amount of labour which their use involves, should
cause their banishment from the chieese dairy in all
cascs where metallic ones can be substituted to ad-
vantage. If wooden utensils must be used, great
caution should be had not to employ any which have
been recently painted. On this point Mr. Willard
remarks: * Sometimcs when the daivyman has heen
using newly painted pails and tubs he will find black
specks and spots on tho rind of many of his cheeses,
and shonld he cut them, the same pecaliarity is pre-
sented throughout the cheese.  This is poison cheese,
more or less dangerous to the consumer, and justly
feared and avoided in market ; for alt2oagh much of
it may possibly be caten in small quantities without
producing any scrious sickness, yet the chances are
that some of the cheese is very poisonous. Now the
dairyman often, and perhaps generally, is ignorant
of the cause and innocent of any intent to posion,
and he learns with amazement that bis cheese has
been thrown out of market, or sent back to bim, or
that some family Bas been poisoncd by eating it ; but
such is the fact, and the result has heen bronght
about by carelessly using newly painted utensils.
The milk and whey have cxtracted poison from the
lead and deposited it in the cheese. The fact has
been well substantiated from numerous cases where
the matter has been fully traced ont.  When utensils
are to be newly painted it shonld be done at o time
when they will not be needed for three months ; and
before painding they should have been throroughly
serubbed with strong lye, in order tant =il the old
fiaky paint be removed and a good clean surface
presented for the new paint.  Afier the new paint has
become thoroughly dried and hard, the tibs oand
pails should be frequently soaked with water and
whey until there is no smell or tasie from the new
paint.”?

The cleanliness referred to shoul tinclude not onl
the utensils but every part of the poemises. Mil
absorbs odours of any kind with such facility that
much caution peeds to be exerciced lest it “suffer
injury by cxposure to offensive efluvia. Let milk
be ever so rich, it may be spoiled before as well as
after rennet is added.—L. S. Goodale.

Milk Cows in I"all and Winter,

Muxrixe, except for a short period after the birth
of a calf, is altogether an artiticial process. nature
intending animals to yield milk only wh le it should
be necessary for sustenance of the young; but, by
long training, artificial havits have beéen induced, and
the flow of milk is prolonged for monibs, and even
for years after the natural period has passed.  Partly
for this reason, the secretion of the cow is more
casily affected by treatment of the animal. Any
derangements of liealth, insufficient food, or bodily
discomfort at once shows its cffects in tho decreased
quantity and quality of the i 1k. It should also bo
barne in mind that the continued flow of milk hieyond
the natural period i3 no small drain upon the vital
functions ol an animal, and this should be counter-
balapced by extra stimulus in the form of good
nourisbing food and whatever care is neccssary to
keep up the bealth of tho cow to the highest standard.

At this scason of the year a change of food isncces-




